Wayward Seed Farm CSA
What’s in the box?

Week #1

Vegetable Spotlight
Baby Turnips

Scallions– Store in fridge, in a jar with an inch of water
covered with a plastic bag for a week.

Beets– Try them roasted, steamed or boiled. The greens are
delicious sautéed!

Fennel– Separate the bulb from the fronds and refrigerate
separately in plastic bags. Use within a few days.

Lettuce– Great for lettuce cups or alternatives to buns!
Swiss Chard– Try making pickles with the stems or use
them in a veggie stock!

Radishes– Use the greens in soups, in a pesto, or sautéed.
Baby Turnips– Store in fridge for 2-3 weeks, greens stored
separately in plastic bag for 4-5 days.

Rhubarb– Refrigerate in a plastic bag for 3-5 days in the

crisper drawer. Or freeze in 1 inch chunks in an airtight bag.

Fruit Share Strawberries!

As one of the oldest cultivated root crops, turnips are a part
of the mustard family that have a peppery bite that mellow
out when cooked. Baby turnips grown in the spring and early
summer are sweeter and more tender than turnips harvested
in the fall since the heat turns them more bitter and woody as
they mature. Try them raw on a salad, or cut in sticks for dipping, diced or in a stew, or pickled!
The greens are packed with nutrition with a high source of
antioxidants and vitamin A, vitamin K, calcium, fiber and
folate among a few other vitamins and minerals. They are
good for fighting cholesterol, high blood pressure, and can
help to improve blood sugar levels. Try the greens sautéed
with onions then covered with vegetable or chicken stock
and a pinch of sugar on medium- low heat stirring every 15
minutes until tender.

Recipes
Cinnamon Rhubarb Muffins

Fennel with Turnip Greens

http://www.eatdrinkpretty.com/2010/05/cinnamon-rhubarb-muffins.html

https://naturallyella.com/fennel-with-turnip-greens/

Ingredients
2 cups all-purpose flour
3/4 cup granulated sugar
2-1/2 tsp. baking powder
1 tsp. ground cinnamon
1/2 tsp. baking soda
1/2 tsp. kosher salt
1 cup sour cream or greek yogurt
1 stick unsalted butter, melted and cooled slightly
2 large eggs
1 tsp. pure vanilla extract
1-1/2 cups 1/4-inch-diced rhubarb
For the topping:
3 Tbs. granulated sugar
1/2 tsp. ground cinnamon
Directions
1. Preheat oven to 400°F. Line muffin tin with baking cups.
2. In a large mixing bowl, combine the flour, sugar, baking
powder, cinnamon, baking soda, and salt.
3. In a medium bowl, whisk sour cream, melted butter, eggs,
and vanilla until smooth. Stir the wet ingredients into the dry
ingredients until it just comes together; don’t overmix. Fold
in the rhubarb. The batter will be thick.
4. Divide the batter among the muffin cups,
5. Make the topping: In a small bowl, combine the sugar and
cinnamon. Sprinkle 1/2 tsp. of the mixture over each muffin.
6. Bake for 18 to 22 minutes, or until golden brown. Serve
warm.

Ingredients

•
•
•
•
•

1 tablespoon olive oil
1 bulb fennel diced
turnips (with greens)
1 cup chickpeas
2 teaspoon each: olive oil, balsamic vinegar, and stoneground mustard
Directions

1. Heat olive oil over medium heat. Dice fennel and add to

the pan. Remove the greens (set aside) from turnips and dice
turnips, stir into fennel. Continue to cook for 4-5 more
minutes or until fennel and turnips soften.

2. Stir in chickpeas and turnip greens. Continue to cook

until greens begin to wilt (I don’t like them 100% cooked so
I always let them cook down 1/2 way.)

3. In a small bowl, whisk together olive oil, balsamic vine
gar, and mustard. Pour into pan and stir to coat. Remove
from oven and serve while still warm.

Ethiopian Beef Stew with Swiss Chard

Beet and Goat Cheese Salad

https://www.gourmettraveller.com.au/recipes/browse-all/berbere-beef-stew
and-spiced-silverbeet-11754

https://www.chelseasmessyapron.com/beet-and-goat-cheese-salad/

Ingredients

Salad
• 1 head lettuce, washed and torn into pieces
• 1 large avocado
• 1 teaspoon lemon juice
• 1/3 cup toasted pistachios
• 1 can (15 ounces) mandarin oranges
• 3- 5 large beets, cooked and peeled
• Crumbled goat cheese or feta

Beef stew
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4 Tbsp ghee or oil
2 lb beef roast, cut into 1 1/2 inch pieces
2 onions, thinly sliced
3 garlic cloves, crushed
1½ Tbsp finely chopped ginger
14 oz canned crushed tomatoes
2 cups beef stock
3 Tbsp Berbere seasoning
Salt and pepper, to taste

Dressing

•
•
•
•
•
•
•
•

Spiced chard
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•
•
•
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•

Ingredients

1 bunch swiss chard
1½ Tbsp ghee or oil
2 garlic cloves, finely chopped
1 Tbsp finely chopped ginger
1½ Tbsp nigella seeds or cumin
1 tsp fenugreek seeds
Pinch of ground allspice
Salt, to taste

1/4 cup freshly squeezed orange juice
2 teaspoons orange zest
1 and 1/2 tablespoons honey
1/2 teaspoon Dijon mustard
1/4 teaspoon salt
1/4 teaspoon onion powder
1/3 cup vegetable oil
1/2 tablespoon poppyseeds

Directions

Directions
Heat half the oil in a large saucepan over medium heat. Add
beef in batches, turn occasionally until browned (3-5
minutes), then remove from pan and set aside. Heat remaining oil, add onion and stir occasionally until golden (8-10
minutes). Add garlic and ginger, and stir until fragrant (2-3
minutes). Add 2½-3 tbsp berbere spice and stir to combine.
*Add tomato and stock, and bring to a simmer, then return
beef to the pan and reduce heat to very low, cover and stir
occasionally until beef is quite tender (3-3½ hours). Remove
lid and cook until beef is thoroughly giving (1 hour). Set
aside to rest (15 minutes).
For the swiss chard, blanch leaves until just tender (1 minute), drain and refresh, then squeeze to remove excess water. Heat oil in a large frying pan over high heat. Add garlic,
ginger and seeds, and stir until fragrant (30 seconds). Add
chard and stir occasionally until it starts to become golden (3
-4 minutes). Add allspice, season to taste and serve hot with
beef stew and flatbread
Ethiopian Injera flatbread is traditional in this dish or you
can substitute with pita or naan.
*If you want to use a slow cooker, after browning the meat,
veggies and the spices, dump all the ingredients in the slow
cooker instead, and cook the stew on low for 8-10 hours.

1. Chop the beets and allow to dry.
2. Chop avocado into small pieces and top with lemon
juice.
3. Drain can of mandarin oranges.
4. In a large bowl, add lettuce and top with the rest of the
salad ingredients.
5. Mix dressing by adding all of the dressing ingredients
except the poppy seeds in a bowl and blend. Sir in
poppy seeds and add to salad.

Pickled Radishes for Tacos
http://theseasalt.com/2016/03/03/pickled-radishes-for-tacos/

Ingredients
1.5 lbs radishes
1 cup vinegar
2 Tbsp kosher salt
2 Tbsp sugar
1/8 tsp red pepper flakes
1 cup loosely packed, chopped cilantro
1/2 seeded jalapeno (leave out for a less spicy pickle)
Directions
In a small pot, bring vinegar, sugar and salt to a boil to dissolve. Add red pepper flakes and set aside to cool.
Trim radishes and slice thin.
Fill mason jar with radishes, cilantro and jalapeno, layering
to evenly distribute.
Pour over cooled pickling liquid. Seal and refrigerate. Wait
24 hours to let flavors do their thing before using.
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