
A WELL FED SEED 

If you’ve still got some left-

over celery try this deli-

cious recipe from CSA 

member Sharon! 

“This an interesting way to 

use celery. https://

food52.com/recipes/16516

-celery-soda your celery is 

strong flavored and is 

great for this recipe. “ 

 

 Roasted Cabbage with 

Bacon 

 Parsley Salad 

 Fried Sweet Peppers 

with Balsamic 

 Oven-Roasted Cherry 

Tomatoes 

 Kabocha Squash Curry 

Peppers of Waywar 

October 

I’ve got to admit it, early October is my absolute favorite time of 
year. The mornings turn brisk and the leaves start to turn. Mon-
archs, one of our earliest migrators begin their journey south. Best 
of all, summer produce melds into fall and for a brief time we get 
the best of both seasons. 
tips for making the most of your csa 
About this time of year, I start to panic. Knowing I wont get Way-

ward tomatoes and peppers until next Summer I try to can, freeze 

and dehydrate as much as possible.  

Q. How do I preserve peppers? 

A. Peppers freeze well, especially thicker-walled sweet varieties 

(think corno di toro, sheepnose, or bells). I like to roast and peel 

mine first and then freeze them whole or chopped. You can also 

freeze them raw. Here’s a good tutorial   http://

www.thekitchn.com/make-summer-last-how-to-freeze-127007 
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PARSLEY SALAD 
4 ounces (about 2 quarts) Italian parsley 

2 tablespoons fresh lemon juice 

2 tablespoons lemon zest 

6 tablespoons walnut oil 

2 teaspoons dark sesame oil 

1 teaspoon honey 

Salt and freshly ground pepper 

3 tablespoons toasted sesame seeds 
 

 

Wash and dry the parsley. Pick the leaves, and set 

aside. Discard the stems. 

In a large bowl, whisk together the lemon juice, zest, 

walnut oil, sesame oil, honey, and salt and pepper, to 

taste. Add the parsley and sesame seeds and toss 

to combine. Allow the salad to sit for at least 30 

minutes before serving so that flavors meld. 

Recipe courtesy of Alton Brown, 2003 

 

Recipe from Alton Brown 

 

 

ROASTED 
CABBAGE 
WITH BACON 
 
1 head green or Savoy cab-

bage, outer leaves removed 

Olive oil 

Coarse kosher salt and freshly 

ground black pepper 

4 slices thick bacon, 6 to 8 

ounces  

Heat the oven to 450°F. Cut the 
cabbage into quarters and slice 
the bottom of each quarter at an 
angle to partially remove the stem 
core. Cut each quarter in half 
again so you have eight wedges. 
Lay these down on a large roast-
ing pan or baking sheet and drizzle 
very lightly with olive oil. Sprinkle 
generously with salt and pepper. 

Cut each slice of bacon into small 
strips and lay on top of the cab-
bage. 

Roast for 30 minutes, flipping the 
cabbage wedges once halfway 
through. If the edges aren't 
browned enough for your taste 
after 30 minutes, put them back in 
for five-minute increments until 
they are. 

Serve immediately; the wedges 

cool down fast. 

Wayward Peppers 

Parsley 



FRIED 
SWEET  
PEPPERS 
WITH      
BALSAMIC 

6 LARGE SWEET 
PEPPERS (I USED 2 
YELLOW, 4 RED) 
1/3 CUP EXTRA VIR-
GIN OLIVE OIL 
2 GARLIC CLOVES, 
PEELED & MINCED 
1/3 CUP BALSAMIC 
VINEGAR 
SALT & PEPPER 
1/3 CUP FRESH 
CHOPPED PARSLEY  

Wash and dry the 
peppers, then remove 
the seeds, stems, and 
membranes. 
Cut the peppers into 1 
inch strips. 
Heat the oil in a large 
heavy bottomed skillet 
and add the peppers, 
stirring well to coat in 
the oil. 
Cook the peppers 
over medium heat un-
til they begin to soften 
and brown, stirring 
often, about 10 
minutes. 
Add the garlic and 
cook another minute 
or two until fragrant. 
Add the balsamic vin-
egar, season with salt 
and pepper and mix 
well. 
Cook another 3 to 4 
minutes until the pep-
pers have absorbed 
all of the vinegar. 
Toss with the fresh 
chopped parsley and 
place on a platter to 
serve. 

Oven-roasted cherry tomatoes 

OVEN-ROASTED CHERRY TOMATOES 

 Cherry, grape or small Roma tomatoes 

 Whole gloves of garlic, unpeeled 

 Olive oil 

Herbs such as thyme or rosemary (optional) 

 
Preheat oven to 225°F. Halve each cherry or grape tomato cross-
wise, or Roma tomato lengthwise and arrange on a parchment-
lined baking sheet along with the cloves of garlic. Drizzle with olive 
oil, just enough to make the tomatoes glisten. Sprinkle herbs on, if 
you are using them, and salt and pepper, though go easily on 
these because the finished product will be so flavorful you’ll need 
very little to help it along. 

Bake the tomatoes in the oven for about 3 hours. You want the to-
matoes to be shriveled and dry, but with a little juice left inside–this 
could take more or less time depending on the size of your toma-
toes. 

Either use them right away or let them cool, cover them with some 
extra olive oil and keep them in the fridge for the best summer con-
diment, ever. I also like to freeze mine to throw into soups, pastas, 
or anything else in the winter! 



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 

 

 

 

 

 

 

 

 

 

KABOCHA SQUASH CURRY 
 1 tablespoon vegetable oil 

 1 medium yellow onion, medium dice 

 1 1/2 teaspoons kosher salt, plus more for seasoning 

 3-4 sweet peppers, seeds and ribs removed and cut into 1/4-inch strips 

 4 medium garlic cloves, finely chopped 

 1 tablespoon peeled and finely chopped fresh ginger (from about a 1-1/2-inch 

piece) 

 3 tablespoons Thai red curry paste 

 1 (13- to 14-ounce) can unsweetened regular coconut milk 

 1/2 cup water 

 1 tablespoon soy sauce 

 1 medium kabocha squash (about 2 1/2 pounds), peeled, seeded, and cut 

into 1-inch cubes 

 2 teaspoons freshly squeezed lime juice 

 1/4 cup coarsely chopped fresh cilantro 

Steamed white rice or steamed brown rice, for serving 
 

1.     Heat the oil in a large frying pan over medium heat until 
shimmering. Add the onion and 1 teaspoon of the salt and 
cook, stirring occasionally, until the onion has softened, about 
6 minutes. Add the peppers, garlic, and ginger, stir to com-
bine, and cook until fragrant, about 1 minute. 

1. Add the curry paste, stir to coat the onion-pepper mixture, 
and cook until fragrant, about 1 minute. Add the coconut milk, 
water, soy sauce, and remaining 1/2 teaspoon of salt, stir to 
combine, and bring to a simmer. 

2. Stir in the squash, return to a simmer, reduce the heat to 
medium low, and continue to simmer, stirring occasionally, 
until the squash is fork-tender but still firm, about 20 to 25 
minutes. Remove the pan from the heat and stir in the lime 
juice. Taste and season with salt as needed. 

4. Sprinkle with the cilantro and serve immediately over 

steamed rice. 

Recipe found on Chowhound 

www.waywardseed.com 


