
Week #3 

Wayward Seed Farm CSA 

Vegetable Spotlight 
Sorrel 

This green, spinach like herb has an acidic lemony flavor. In 

the middle ages, before citrus arrived to Europe, cooks used 

sorrel to give their food a sour flavor. Once citrus fruits be-

came popular, sorrel was forgotten about until recently.  

Like with rhubarb, sorrel gets its sour taste from high oxalic 

acid content. High in vitamin C, sorrel was used to prevent 

scurvy. It is in season in late spring until mid-summer. Since 

it grows like a weed and thrives in all sorts of conditions, you 

can find it all over the country and world wide in cuisines 

like Vietnamese, Russian, and Indian, to name a few. Use it 

in anything you would want to add some acidity or a dish that 

you want to impart a citrusy flavor to.  

Best Guess for the Week 
Parsley–  Use in salad, stock, or for a chimichurri sauce.  

Scallions– Also called spring onions and green onions! 

Beets– Spring beets are less earthy than mature beets! 

Fennel–  Can be used to take the place of celery in recipes.  

Lettuce–  Use as a spring roll wrapper or add to a juicer.  

Swiss Chard– Place chard unwashed in a plastic bag in the 
crisper drawer, should last a week.  

Zucchini– Store dry in a bag in the crisper drawer.  

Sorrel– Best used soon after purchase, store in bag in crisper 
drawer for up to 3 days.  

Basil– This means summer is here right!?! 

Fruit Share: Berries! 

Recipes 

Swiss Chard Dark Chocolate Torte 
https://veggiedesserts.co.uk/chard-dark-chocolate-torte/ 

 

Ingredients 

• 2 cups, firmly packed) chard, leaves and small stalks 

• 7 oz dark chocolate 

• ¾ cup butter 

• 4 eggs    

• 1 cup sugar 

• ½ cup plain flour 

• 1 cup ground almonds 

• 1 teaspoon instant coffee powder 

• ½ teaspoon salt 
Topping: 

• 100g dark chocolate 

• 100ml double cream 
 
Directions 
Preheat oven to 350F. Grease a 9” springform pan and line the bot-
tom with parchment paper. 
 
Simmer the chard for a few minutes, then drain, squeeze out excess 
water and puree. Set aside. Melt chocolate and butter in a bowl over 
a pan of boiling water. Remove from heat and allow to cool. In a 
large bowl, use an electric whisk to beat the eggs and sugar until 
thick – about five minutes. 
 
Stir chard into the chocolate mixture. Pour into the egg mixture. 
Stir the flour, ground almonds, coffee and salt together, then pour it 
into the chocolate egg mixture and fold it in. Pour batter in the tin, 
cook for 40 minutes or until set. Allow to cool before releasing and 
cover with the chocolate topping.  
 
For the topping, melt chocolate and cream over a low heat. Remove 

from the heat and whisk until thick and glossy. Allow to cool and 

spread over the torte. Top with berries. 

Beet Orange and Fennel Salad 
https://www.feastingathome.com/beet-orange-and-fennel-salad/ 

Ingredients 
• 1 – 1 ½ pounds cooked beets- steamed or roasted, 

peeled and cut into wedges 
• 2 oranges ( feel free to sub 1 blood orange), peeled, 

cut into bite sized pieces 
• 1 medium fennel bulb, cored and shaved thinly 
• ⅛-¼ cup thinly sliced red onion 
• ⅛ cup fresh dill or mint- chopped 
• ⅛ cup fresh Italian parsley – chopped 
• 2 tablespoons olive oil 
• 2 tablespoons red wine vinegar 
• 2 teaspoons honey ( or vegan alternative- agave, ma-

ple) 
• ¼ tablespoon salt and pepper, more to taste 
 
Directions 

Place the cooked cut beets, oranges and fennel in a medi-
um bowl. Add fresh herbs. 

 

Add dressing ingredients, and toss.  ( It helps to warm the 
honey first if using- I just place the jar of honey in a bowl 
of hot water to loosen it.)  Alternatively, you could whisk 
the dressing ingredients separately in a small bowl, then 
toss with the salad. 

 

Serve as a side dish. Store leftovers for up to 3 days in the 
fridge, covered. Repurpose into grain bowls for lunch – 
serving the salad over warm quinoa with sliced avoca-
do, sprouts, toasted pumpkin seeds and crumbled goat 
cheese. Or toss with some lettuce as a dinner salad.  



Chicken Kabobs with Herb Pesto 
http://farmerstoyou.com/organicfoodblog/2013/06/27/chicken-kabobs-with-basil-

parsley-scallion-pesto/\ 

Ingredients 

Grilled chicken 
• 1 1/2 pound chicken breast, cut in bite size pieces 
• 4 tablespoons oil 
• 1/4. teaspoon salt 
• Fresh pepper to taste 
Pesto 
• 1 cup packed basil leaves 
• 1 cup packed parsley leaves 
• 1/2 cup sliced scallions 
• 1//2 cup chopped walnuts 
• 1/4 cup olive oil 
• Salt and pepper to taste 
• a squeeze or two of lemon  
• ¼ cup plain yogurt or your favorite mayo 
 
Directions 
 

Toss chicken in a bowl with oil, salt and pepper. String onto 

metal or wooden/bamboo skewers.  

Grill kabobs on medium-high for roughly 15 minutes, turning 

as necessary so that the pieces cook evenly and don’t burn.  

Dress the kabobs with the pesto or serve as a dipping sauce. 

For the pesto: In the bowl of a processor add the herbs and  

walnuts and whiz together until finely chopped. Add oil in a 

stream as the processor is running and season with salt, pep-

per and lemon to taste. Blend in the yogurt or mayo.  

This dish would be great to top on a salad or with sautéed 

zucchini on the side.  

Classic French Sorrel Sauce 
https://honest-food.net/sorrel-sauce-recipe/ 

 

Ingredients 
 

• 2/3 cup heavy cream 

• 3 tablespoons unsalted butter 

• 1/4 pound sorrel leaves, stems removed 

• 2 tablespoons chicken or vegetable stock 

• Salt and white pepper to taste 
 
Directions 

Chiffonade the sorrel by curling up a few leaves at a time and 
slicing them very thin.  
 
Pour cream in a small pot and bring it to a simmer. This will 
prevent it from curdling when it hits the acidic sorrel.  
 
In another medium pot, heat the butter over medium heat and 
add the sorrel. Cook sorrel, stirring often, until it melts. It 
will cook down and turn Army green. When it does, stir in 
the cream and bring it to a bare simmer. Add stock to thin. 
Season to taste and serve on chicken, turkey, salmon, or 
poached eggs.  

Sautéed Beet Greens 
http://www.thegardenerseden.com/?p=21467 

Ingredients: 

• 1 Pound Beet Greens, chopped finely 
• 1 Tablespoon Butter 
• 1 Cup chopped sweet onion 
• 1 Garlic clove, minced 
• 1/4 Cup Quality Balsamic Vinegar 
• 1/2 Cup Water 
• 1/4  Cup toasted pine nuts  
 
Directions 
Heat butter in a large skillet on medium heat, add onion. Re-
duce heat to low and allow onions to cook, occasionally stir-
ring, for 30 minutes (until soft and golden brown). Add bal-
samic vinegar and reduce for another 20-30 minutes. Raise 
heat to medium, add garlic. Cook for 2 minutes. Add water, 
bring heat to high. Bring to a boil while scraping to loosen 
bits of sticky onion from the bottom of the pan. 
 

Add greens. Toss everything together in the skillet, and re-
duce heat to low. Cover for 5 minutes.. Remove from heat 
and toss with pine nuts and serve. 

Farmers Market Quiche 
 

Ingredients 

• 1 pre-baked pie crust  

• 2 small zucchini, sliced ½ inch thick 

• 1 tablespoon olive oil 

• 1 cup finely chopped chard or kale 

• 8 scallions, trimmed and finely chopped 

• 1 cup cherry tomatoes, halved and salted 

• 4 large eggs 

• 1 cup half-and-half, or whole milk 

• ¼ cup unbleached all-purpose flour 

• ½ teaspoon each, thyme, mustard powder and salt  

• ¼ teaspoon each, black pepper and cayenne pepper, 

• 1 tablespoon fresh basil, chopped, plus extra for garnish 

• 1 cup shredded cheese (gruyere, cheddar, ect…) 

• Optional: 1 oz cooked bacon or sausage 
 
Directions 
Prepare and pre-bake the crust in a pie pan. Preheat oven to 
375 degrees.  
 
Heat oil in a large skillet over medium heat. Add zucchini, 
season with salt and pepper and cook until lightly browned. 
In the last minute, add chard and set aside. Add meat and 
tomatoes.  
 
In a medium mixing bowl whisk the eggs, half-and-half, 
flour, herbs and spices.  
 
Sprinkle cheese in the bottom of the baked crust. Layer half 
the veggies and meat over the cheese. Pour the egg mixture 
and top with the remaining veggies and meat. Bake for 30 
minutes or until set in the center. Garnish with basil.  
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