
Week # 2 

Wayward Seed Farms CSA 
Vegetable Spotlight 

Rhubarb 

Although we tend to cook it like a fruit, rhubarb is ac-

tually a vegetable. Its origins can be traced back from 

ancient China and was used for medicinal purposes. It 

started to become popular in dishes in England during 

the Victorian Era. Rhubarb comes in different varie-

ties that can be yellow or green and varying sizes. The 

most notable variety, the Irish Giant’s stem can grow 

up to 5 feet and be as thick as man’s arm! 

 

Rhubarb gets its tartness from a high oxalic acid con-

tent and boasts of good sources of calcium, vitamin C, 

and fiber. It is thought to help lower cholesterol and 

improve digestion! 

Best Guess for the Week 
Parsley– Cover loosely with damp paper towel in a reseal-
able bag in the refrigerator. 

Scallions– Try a quick pickle and adding them to sandwich-
es or salads.  

Beets–  Trim leaves 2 inches from root and store them in 
plastic bag with the roots in a separate bag in crisper drawer.  

Fennel–  You can freeze the stalk and fronds for later to use 
in veggie or chicken stocks! 

Lettuce–  Check out the dressing recipe using last week’s 
garlic scapes! 

Swiss Chard– Store in plastic bag in fridge unwashed.  

Summer Squash– Store dry in a bag in the crisper drawer.  

Rhubarb– Enjoy this delicious heirloom Victorian variety!  

Fruit Share: Strawberries! 

Recipes 

Fennel Frond Pesto 

https://www.wholefoodbellies.com/fragrant-fennel-fronds-pesto/ 

Ingredients 

 1 cup walnuts 

 3 cups loosely packed fennel fronds 

 1 lemon juiced 

 1 clove garlic 

 1 tsp sea salt 

 1/2 cup olive oil (plus extra) 
 

Directions 
 
Toast the walnuts over medium heat for about 3-5 
minutes, or until they start to turn a nice golden brown 
color. Set aside to cool. 
 
Add the walnuts, fennel fronds, lemon juice, garlic and 
salt to a food processor. Add in half of the olive oil and 
pulse or blend until incorporated. Continue blending 
while slowly pouring in the rest of the olive oil and de-
sired consistency is reached (you may need to add in a 
little more olive oil or water 1 tsp at a time if you prefer 
it thinner)  
 
Store in an airtight container in the fridge or freeze for 
later use  
 

Spring Panzanella Salad  
https://naturallyella.com/spring-panzanella-peas-fennel/ 

 

Ingredients 

 1 cup thinly sliced fennel 

 1 cup shelled pea 

 1 cup pea shoots 

 2 tablespoons sunflower seeds 

 1 tablespoon minced garlic scapes or scallions 

 3 cups lettuce 
Dressing 

 2 tablespoons olive oil 

 2 tablespoons lemon juice 

 1/2 teaspoon lemon zest 

 1 teaspoon stone-ground mustard 

 1/4 teaspoon salt 

 1/4 teaspoon pepper 

 1 to 2 teaspoons honey  
Bread 

 2 cups day old sourdough cubed bread 

 1 tablespoon olive oil 

 1/4 teaspoon salt 

 1/4 teaspoon black pepper 
 
Directions 
Combine veggies in a large bowl.  
 
Mix bread ingredients together and toast in  375˚ oven for 12 
min until crisp. Allow to cool before adding to salad. 
 
Prepare the dressing by whisking together in a bowl. Toss 
with veggies and fold in the toasted bread.  
 
 
 



Black Bean Beet Burgers 
https://www.thekitchn.com/recipe-best-ever-veggie-burger-96967?

utm_source=pinterest&utm_medium=tracking&utm_campaign=article-share 

 
Ingredients 

 3 large red beets (about 1 pound), cooked 

 1/2 cup brown rice (not cooked) 

 1 medium yellow onion, diced small 

 4 cloves garlic, minced 

 2 tablespoons cider vinegar 

 1/4 cup oats, processed into a flour 

 2  (15.5-ounce) cans black beans, drained 

 1/4 cup prunes, chopped into small pieces 

 1 tablespoon extra-virgin olive oil 

 3 teaspoons smoked paprika, to taste 

 2 teaspoons brown mustard 

 1 teaspoon cumin 

 1/2 teaspoon coriander 

 1/2 teaspoon dried thyme 

 1 large egg (or flax egg) 

 Salt and pepper 
 

Directions 
 

Cook the rice, in generously salted water. You want it a little 
over-cooked, but still firm. Set aside to cool.  
 
Heat a teaspoon of olive oil in a skillet over medium-high 
heat. Add onions and salt. Stir the onions every minute or 
two, and cook until they are golden and getting charred 
around the edges, 10 to 12 minutes. A dark, sticky crust 
should develop on the bottom of the pan. 

Add the garlic and cook for 30 seconds. Pour in the cider vin-
egar and deglaze pan. Simmer until the pan is nearly dry 
again. Remove from heat and set aside to cool. 
 
In a food processer pulse 1 can of beans and prunes until 
roughly chopped. Add to a bowl with second can of beans, 
rice, and sauteed onions.  
 
Grate the beets in largest setting of grater and strain, remove 
as much liquid as possible. Add to bowl, Add olive oil, 
brown mustard, and spices. Mix until combined. Add salt and 
pepper to taste. Add oat flour and egg and mix well. Cover 
and refrigerate the mix 2 hours, or up to 3 days.  
 
Shape into burgers with a scant cup and form into a thick pat-
ty. You should end up with 6 large patties.  
 
Cook the patties for 2 minutes, then flip them to the other 
side. Cook for another 2 minutes, then cover the pan and re-
duce the heat to medium-low. Cook for 4 more minutes until 
the patties are warmed through. Add cheese if desired at last 
minute. Serve with bun or on lettuce! 
 
These freeze well raw or cooked.  

  

Creamy Garlic Scape Salad Dressing 

http://www.thisfoxkitchen.com/recipe-creamy-garlic-scapes-salad-dressing/ 
 

Ingredients 
 

 2 Tbsp garlic scapes (fresh, or frozen), coarsely chopped 

 1/4 Cup extra virgin olive oil 

 3 Tbsp plain unsweetened yogurt, or sour cream 

 1 Tbsp mayonnaise 

 1 Tbsp fresh lemon juice 

 1 tsp dijon mustard 

 1/4 tsp cider vinegar 

 1/2 tsp fresh ground black pepper 

 1/4 tsp sea salt 

 1 tsp honey (optional) 
 
Directions 

In a food processer, pulse the garlic scapes until finely 
chopped. Add the rest of the ingredients and process until 
creamy. Add salt and pepper to taste.  

Optional: add 1/2 tsp fish sauce or tamari for extra flavor 

Lemon Poppy Seed Summer Squash Bread 
http://thewanderlustkitchen.com/summer-squash-bread/ 

 

Ingredients 
 

 1 cup melted unsalted butter 

 2 cups granulated sugar 

 Juice and zest of 2 small lemons 

 1 teaspoon almond extract 

 1/2 teaspoon vanilla extract 

 3 large eggs 

 1 teaspoon salt 

 1 teaspoon baking soda 

 1/2 teaspoon baking powder 

 3 cups all-purpose flour 

 2 cups grated summer squash 

 1 tablespoon poppy seeds 
 
Directions 
 

Preheat the oven to 325. Grease or line two loaf pans. 
 
Place melted butter, sugar, lemon juice and zest, almond 
vanilla extract in a large mixing bowl. Cream together until 
fluffy and light in color, about 1 to 2 minutes. 
 
Add eggs, one at a time, let each egg fully incorporate. 
 
Add salt, baking soda, and baking powder. Mix well. 
 
Add flour a 1/2 cup at a time allowing to mix well between 
additions. Fold in squash and poppy seeds. Add to loaf pan 
and bake for 1 hour, until a toothpick comes out clean. 

http://waywardseed.com/ 


