
A WELL FED SEED 

Have a favorite recipe    

using CSA ingredients?  

Share it by emailing us at 

farm@waywardseed.com.  

 Sweet Potato Hash with 

Caramelized Onions, 

Sausage and Eggs 

 Roasted Kohlrabi with 

Parmesan 

 Roasted Carrot Soup 

 Fennel and Potato Bake 

 Kale Apple Soup 

Celery root 

The fruits of fall are upon us 
It’s officially here folks. Fall and all the joy it brings us. This weeks share includes 

some of our all time superstars making an appearance, sweet potatoes, fennel 

and CARROTS! 

tips for making the most of your csa 
 

Q: What the heck is Romanesco?! 

 A. “The king of vegetables” pretty accurately describes this one. Romanesco is 

part of the brassica family and is related to cauliflower.  It is best prepared roasted, 

allowing the natural sugars to caramelize and really highlight it’s flavor. Farmer 

Adam has described it’s flavor as somewhat nutty, akin to the flavor of pistachios 

and brown butter. You can eat this vegetable raw or sautéed, but really, the hands 

down best way to prepare it is to roast it. 400 degrees, olive oil, sea salt, 20 

minutes (turning once) THAT’S IT! You can toss some freshly grated parmesan 

afterwards if you’re feeling a little wild. Nothing compares to the flavor of this stand

-alone royalty. 
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Sweet Potato Hash with Caramelized  
Onions, Sausage & Eggs 

2 pounds yellow onions (about 2 large, sliced) 
1 tablespoon unsalted butter  
1 pound fresh Italian sausage or chorizo 
3 pounds sweet potatoes (about 3 large potatoes, ideally organic) 
6 large garlic cloves 
2 long stems fresh rosemary 
3 tablespoons olive oil 
1 tablespoon kosher salt, plus more to taste if necessary 
Freshly ground black pepper 

To serve: 
8 or more large eggs 
Kosher salt and freshly ground black pepper 
Parmesan cheese, to serve 

To make the hash: Heat the oven to 450°F. Melt the butter in a skillet over medi-
um-high heat. When it foams up add the onions and sprinkle lightly with salt. Low-
er the heat slightly and cook the onions for about 30 minutes, stirring occasionally, 
and lowering the heat further if they seem to be burning. Cook them until they are 
very dark brown and caramelized. 

Meanwhile, put the sausage in another skillet and cook for about 10 minutes, or 
until browned and beginning to crisp. Drain away any excess fat. 

While the onions and sausage are cooking, chop the unpeeled sweet potatoes 
into cubes that are about 1/2-inch to a side. Finely mince the garlic and rosemary 
leaves, and toss them in a large bowl with the sweet potatoes. Toss with the olive 
oil, kosher salt, and a generous helping of black pepper. 

When the onions are dark brown and the sausage is beginning to get crispy, stir 
these into the sweet potatoes as well. Line a large baking sheet with foil or parch-
ment paper, and spread out the sweet potato mixture evenly. Roast the sweet 

potatoes for 30 to 45 minutes or until they are soft and browned. 

To serve: Heat the oven to 425°F. Spread a relatively thin layer of the (already 
cooked) sweet potato hash in a baking dish, such as a cast iron skillet or a 9x13-
inch baking dish. You can also bake in individual ramekins. Make small wells in 
the sweet potatoes and crack in large eggs. Sprinkle lightly with salt and pepper. 

Bake for 10 to 20 minutes, or until the sweet potatoes are hot and the eggs are 
baked through. 

Roasted Kohlrabi 
with Parmesan 

3 kohlrabi 
1 tablespoon olive oil 
1/2 teaspoon kosher salt 
1 1/2 tablespoons parmesan 
1 1/2 teaspoons parsley 
Pinch of cayenne pepper 
 

Peel 3 kohlrabi and cut into 1-

inch wedges; toss with 1 table-

spoons olive oil, 1/2 teaspoon 

kosher salt and a pinch of cay-

enne on a rimmed baking 

sheet. Roast at 450 degrees F, 

stirring every 10 minutes, until 

tender and golden, about 30 

minutes. Toss with 1 1/2 table-

spoons parmesan and 1 1/2 

teaspoons chopped parsley. 

 

recipe from 

www.foodnetwork.co

m 

Bell peppers 

Purple kohlrabi 



Roasted Carrot 
Soup 

6 to 8 large carrots 
1/4 cup olive oil 
Salt 
6 cups vegetable stock 
(good quality, not too high in 
sodium) 
1 piece ginger, an inch long, 
peeled 
1 sprig thyme, plus more for 
garnish 
1/2 large sweet onion, 
chopped 
2large garlic cloves, 
chopped 
Freshly ground black pepper 
 
Peel and cut the carrots into 
1/2-inch rounds.  
 
On a rimmed baking sheet, 
toss the carrots with 2 table-
spoons of the olive oil and 
sprinkle generously with salt. 
Set an oven rack 6 to 8 inch-
es from the heat source and 
turn on the broiler. Broil the 
carrots until they brown and 
soften, turning them over 
with a spatula every 5 
minutes or so; this should 
take 15 to 20 minutes. 
 
Meanwhile, bring the stock 
to a boil, add the ginger and 
the sprig of thyme and sim-
mer gently for 15 minutes. 
 
Put the onion in a medium 
stock pot with the remaining 
olive oil. Brown the onion 
over medium heat, stirring 
frequently. Add the garlic, 
and then add the carrots. 
 
Remove the ginger and 
thyme from the stock and 
add the stock to the pot with 
the onions and carrots. Bring 
to boil and simmer for 5 to 
10 minutes, until the carrots 
are soft enough to puree. 
 
Use an immersion or a 
standard blender to puree 
the mixture until smooth. If 
the soup seems too thick, 
add more stock or water and 
reheat gently. Add salt and 
pepper to taste. To serve, 
garnish with chopped fresh 
thyme. 
 

Romanesco 

Fennel and Potato Bake 
1 1/2 tablespoons butter, plus more for pan 
2 medium fennel bulbs, (8 ounces each) 
1 1/2 pounds russet potatoes, peeled 
Coarse salt and ground pepper 
1/2 cup plus 6 tablespoons grated Asiago cheese 
1/2 cup heavy cream 
 

Preheat oven to 400 degrees. Lightly butter an 8-inch square baking 
dish. 
 
Trim fennel bulbs; halve, and core. Slice bulbs and potatoes very thin 
(1/8 inch thick). 
 
Add potatoes to prepared dish in three layers, alternating with two 
layers of fennel; season each layer with salt and pepper, sprinkle 
with 2 tablespoons Asiago, and dot with 1/2 tablespoon butter. (Omit 
cheese from final layer.) 
 
Pour cream over top. Bake until potatoes are tender when pierced 
with the tip of a paring knife, about 45 minutes. Sprinkle with remain-
ing 1/2 cup grated Asiago; bake until golden brown, 15 to 20 minutes. 
recipe from www.marthastewart.com 



Contact Us 

Questions? Comments?   

Wayward Seed Farm  

PO Box 527 

Worthington, OH 43085 

farm@waywardseed.com 

Visit us on the web at 

www.waywardseed.com 

 

 

 

 

Kale Apple Soup 
1 large bunch kale  

1/4 cup cubed pancetta or sliced bacon (about 2 ounces) 

4 cups warmed chicken or vegetable stock, divided 

2 tablespoons olive oil 

1/2 whole yellow onion, chopped 

1/4 teaspoon salt 

1 medium apple, cored and chopped 

1/4 cup crème fraîche, mascarpone cheese, or plain yogurt 

 

Wash the kale and remove the bottom inch of stem. Chop roughly into 1-
inch pieces. 

In a large skillet over medium heat, sauté the pancetta for 1 minute or un-
til just barely showing color. Add the kale and stir to coat with rendered 
fat. (Add a glug of olive oil if pancetta didn't render enough fat to keep the 
kale from sticking to the pan.) Cook, stirring, until the kale begins to wilt, 
about 5 minutes. Add 2 cups chicken stock, lower heat to medium-low 
and cook, stirring occasionally, for about 10 minutes. 

Transfer the mixture to a blender; or blend with an immersion blender. (Fill 
the blender no more than halfway; puree in two batches if necessary.) 
Puree, starting on the lowest speed, until smooth. (When working with hot 
liquids in a blender, it's wise to hold down the lid with a kitchen towel in 
case some liquid escapes when the motor is running.) Puree the second 
batch if necessary. Pour into a large bowl and set aside. 

In the same skillet over medium heat, heat the olive oil and cook the on-
ions with the salt until the onions just barely show color, stirring for about 
3 minutes. Add the chopped apples and cook, stirring occasionally, for 5 
minutes, or until the apples soften and onions are translucent. Stir in the 
remaining broth. 

Transfer the mixture to the blender, splitting into two batches if necessary. 
Puree until smooth. 

Combine the pureed apple and onion mixture with the kale mixture, and 
whisk to combine. If soup seems too thick, add more stock or water until it 
reaches the desired consistency. 

Reheat if necessary, and serve garnished with a dollop of crème fraîche, 

mascarpone cheese, or plain yogurt and a few grinds of black pepper.r 

Recipe from www.thekitchn.com 

www.waywardseed.com 


