Wayward Seed Farms CSA
Best Guess for the Week

Vegetable Spotlight
Garlic Scapes

Parsley– Make a gremolata, an Italian condiment that goes
well with grilled veggies, chicken, fish, or lamb.

Scallions– You can regrow these by placing the root ends in
a jar filled with water and place by a windowsill.

Beets– For the gluten free and vegan version of the beet
scone recipe, check out the link listed under the title.

Cucumber– Try infused in water with berries!
Radishes– To store, separate greens from roots, keep roots
unwashed in a plastic bag in crisper drawer for 1-2 weeks.

Zucchini– The British call it a courgette from the French
while Americans use the term zucchini passed down from
Italian immigrants

Basil– Make pesto and use in the slow cooker chicken recipe!
Fruit Share: Berries!

Lemony Cucumber Couscous Salad

Garlic plants do not flower but do produce a flower stalk.
This is where garlic scapes come from as they are the flower bud of the plant. The bud is removed around late June to
encourage the garlic bulbs to thicken and the season for
them is very short. All garlic varieties form scapes, but the
hardneck variety of garlic produces the curling scapes and
are given the nickname, ‘serpent garlic’.
The garlic scapes taste like garlic and can be used like you
would garlic. Young and tender scapes are great to put on a
salad or used like scallions. Mature scapes are great mixed
with sauteed greens, pickled or used in any dish like you
would use garlic.

Recipes

https://www.budgetbytes.com/lemony-cucumber-couscous-salad/

Ingredients
 1 1/2 to 2 cups Israeli couscous
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2 medium cucumbers
1/4 bunch parsley

1 medium lemon
2 Tbsp olive oil
1/4 tsp garlic powder
1/4 tsp salt
freshly cracked pepper to taste

3 oz. crumbled feta cheese
Directions
Cook couscous per package instructions. Rinse briefly with
cool water to cool off the couscous, then allow to drain while
you prepare the rest of the salad. You can use either Israeli or
regular couscous or even substitute the couscous for orzo if
that’s what you have on hand.
Cut the cucumber into quarter rounds and place them in a
large bowl. Take 1/4 bunch of parsley and roughly chop the
leaves and add it to the bowl with the cucumber. Zest the
lemon, careful not to get the pith of the lemon and add it the
bowl.
Cut the lemon in half and squeeze the juice into a small bowl.
Add the olive oil, garlic powder, salt, and some freshly
cracked pepper. Stir to combine and then pour the dressing
over the cucumber, parsley, and lemon zest. Stir to combine.
Add the cooled and drained couscous and crumbled feta to
the bowl. Gently stir to combine. Serve immediately or chill
until ready to eat.

Beet Chocolate Scones with Pistachio Crumble
https://www.thegreenlife.ca/beet-dark-chocolate-scones-w-pistachio-crumble/

Ingredients
2 cups all purpose flour
1/4 cup sugar
½ tablespoon baking powder
½ teaspoon kosher salt
1/4 teaspoon cardamom
4 Tablespoons cold butter
1 cup beet puree (2 medium beets)
1 egg
1/4 cup milk
1 teaspoon vanilla extract
1/2 cup dark chocolate chips
1/3 cup chopped pistachios
1 tsp sugar
1 tsp melted butter, plus more for brushing
Directions
Preheat oven to 400°F. In a large bowl, whisk together flour,
sugar, baking powder, cardamom and salt. Cut butter into the
dry ingredients until coarse crumbs form.
In a separate bowl, whisk beet puree, egg, milk, and vanilla.
Stir into the flour mixture until just combined. Fold in chocolate chips and ¼ cup of pistachios. Divide dough into two
disks, brush each with a bit of melted butter.
In a small bowl, mix together the remaining pistachios with
sugar and 1 teaspoon of melted butter and sprinkle onto scones
and press lightly into the dough.
Cut each disk into 6 wedges & place onto parchment lined baking sheet, bake for 15 minutes. Allow to cool before serving.

Zucchini Kofta in Coconut Cream Sauce
http://www.journeykitchen.com/2014/03/zucchini-koftas-in-creamy-coconut.html

Grilled Corn, Cucumbers and Radish Salad

https://www.growforagecookferment.com/csa-box-veggies-how-to-make-grilled-cornsalad/

Ingredients
 2 ears sweet corn
 1 small cucumber diced
 3-4 radishes diced
 1 jalapeno minced
 minced fresh chives to taste
 minced fresh mint to taste
 minced fresh basil to taste
 1 lime, juiced
 1 Tbsp olive oil
 1/2 tsp salt and pepper

Ingredients
For the kofta:
5-6 medium zucchini, grated
3 medium potatoes, boiled and grated
1 bunch scallions, finely chopped
1/2 cup flour (chickpea flour if you have it)
1 tbsp garam masala
2 Tablespoons cilantro leaves, chopped
2 green chilies, chopped
1/4 tsp cumin powder
Salt and pepper to taste
Oil for frying
For the sauce*
1 tbsp coconut oil
1 bay leaf
1 cinnamon stick
1 tbsp ginger garlic paste
1/4 tsp turmeric powder
1 tsp red chill powder
2 tsp coriander powder
1 tsp garam masala
1 14.5 oz can diced or crushed tomatoes
1/2 cup coconut milk
1 tsp lime juice

Directions
Peel the corn so that one single layer of husk is remaining. Soak
in water for 10 minutes. While corn is soaking, heat the grill.
Place the corn on the grill over the hot coals. Cook, turning every
4-5 minutes, until charred on all sides. Peel the remaining husk
and cut off the stem to make a flat base. Use a large chef's knife
to slice off the kernels.
Mix together the corn kernels, cucumber, radishes, and jalapeno.
Add the fresh herbs, lime juice, olive oil, salt, and pepper. Mix
together and serve.

Directions

Slow Cooker Chicken Pesto Pasta

Salt the zucchini and let sit for 10 minutes. Strain as much
water from them as possible. Add the grated zucchini and
potatoes in a bowl and mix it with the rest of the ingredients
for kofta. It might feel a little loose and sticky but once it hits
the oil it will crisp up nicely. Fry them in batches until light
golden brown.

https://brendid.com/chicken-pesto-pasta-easy-crockpot-recipe/

For the sauce, add oil in a pan and add the dry spices. Once
they sizzle, add ginger and garlic paste, tomatoes and all
powdered spices.
Let the tomatoes cook down completely. Remove the cinnamon stick and bay leaf and blend rest of the ingredients in a
blender until spoon. Mix in the coconut milk.

Return the mixture to the pan, add 1/2 cup water and let it
simmer on low for 10 minutes.
Add the lime juice and mix well. Line the koftas in the pan
and lightly shake the pan to coat and move the sauce. Season
with salt. Cook until the sauce is thick.
Serve with some cumin rice with a side of simple salad but it
is also great with flatbread like naan or pita bread too.
*If you like a lot of sauce with your kofta, consider doubling
the sauce recipe

Ingredients:
 4 chicken breasts (thawed)
 Salt and pepper to taste
 1 tbsp Italian seasoning
 1/2-3/4 cup basil pesto
 1.5 cups zucchini (cut into 1/2 inch slices)
 1 cup yellow squash (cut into 1/2 inch slices)
 1 cup grape tomatoes (halved)
 1 cup red onion (about 1 small, cut into 1 inch slices)
 1 green pepper (cut into 1 inch slices)
 1 yellow peppers (cut into 1 inch slices)
 8 ounces white mushrooms (quartered)
 1 pound rotini pasta
Directions
Arrange chicken in bottom of slow cooker. Sprinkle both sides
with salt, pepper, and Italian seasoning. Top one side of each
chicken breast with 1 tablespoon of basil pesto.
Top seasoned chicken with onions. Layer vegetables on top*.
Cook on low for 6-7 hours or high for 3-4 hours.
Turn off crock pot and remove chicken and slice into half inch
slices. Drain extra liquid in crock pot off of the vegetables and
discard. Toss vegetables, pasta, with remaining pesto. Serve
chicken on a bed of noodles and vegetables.
*If you prefer your veggies crisper, add later in the cooking
process

http://waywardseed.com/

