
UKCSA Week #4, June 14th

 Today I had the opportunity to share 
some of my newly learned knowledge with one 
of the other apprentices on the farm. We had 
just finished transplanting winter squash with 
the water wheel transplanter and then we were 
going back and filling the holes in the plastic 
with dirt. One of the other apprentices wanted 
to know why we were doing that. The reason 
is this: the chimney effect. Because the plastic 
layer is effective at keeping heat in, the holes 
in the plastic allow the hot air to escape. But 
because the plant is sitting in that hole of hot 
air, the stem and lower leaves could get burnt 
by the escaping hot air and the plant could be 
greatly damaged. So in order to stop the chim-
ney effect from occurring, we fill in the holes 
with some dirt so that the air cannot escape. 
 Besides learning about the chimney ef-
fect, I have learned so much in the month that I 
have been working on South Farm. I am so glad 
that I love working on the farm, because I am a 
sustainable agriculture major at UK and I would 
love to have a farm in my future. But, I have 
never had any personal experience working on 
a farm. Working on this farm has proved to me 
that I love it in person and it’s something that I 
look forward to doing in my future.

Kohlrabi  2 
Squash  4
Beets   1 bunch
Carrots   1 bunch
Collards  1 bunch 
Green Onions  1 bunch
Spinach  1 bag  
Salad Mix  1 bag

U-PICK

Thyme   1 bunch
Parsley   1 bunch
Savory   1 bunch
Marjoram  1 bunch
Sage   1 bunch
Chervil   1 bunch
Dill   1 bunch

This week’s harvest

THE CHIMNEY EFFECT
by Katie Fiske, an apprentice

A happy, healthy winter squash 
spared the “chimney effect” 
thanks to Katie’s assistance.



Recipes
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ZACH’S MILK SQUASH

This is a simple yet delicious way I like to cook this 
summer staple.

4 Yellow squash or zucchini, sliced into 1/4 in   
 rounds
1 yellow onion, chopped
2 or 3 garlic cloves, minced
1 C milk or cream (the fattier the better)
3 T bacon grease, butter, or oil
2 T sorghum or blackstrap mollasses 
Salt and pepper

Heat the cooking oil/grease in a large frying pan. 
When hot, add the onions and cook for 5min. Add 
garlic and stir for a minute more. Add squash to 
pan and stir. Add milk and sorghum to the pan, stir 
again. Add salt and pepper. Cook over medium-low 
heat for 45 minutes, or until the squash is very soft.
Serve hot.

ZACH’S COLLARDS

I [the person who puts together this newsletter] like 
to keep collards simple. They are one of my favorite 
vegetables. Here’s how I always cook them:

1 bunch of collards, destemmed* and torn into bite- 
 sized pieces
1 yellow onion, chopped
2 or 3 cloves of garlic, minced
2 T bacon grease, butter, or oil
1-12 oz bottle of beer
 or
2 C chicken or vegetable broth
4 slices of bacon or hog jowl, chopped (optional)
Salt and pepper

Put the cooking oil/grease in a large pot over me-
dium heat. When oil is hot, add onions and cook 
5 min. Add garlic and stir for a minute more. Add 
the beer or broth and heat for a few minutes. When 
broth is hot, but not boiling, add collards, stirring to 
ensure that cooking liquid touches all the greens. 
Add bacon or hog jowl if desired, as well as salt and 
pepper. Cook at a low simmer for at least 45min-
utes. The longer the better in my opinion.

*Destemming greens is a contentious matter in my 
family. I insist on adding them chopped fineto the 
pot with the onions. My mother finds this revotling. 
I like the texture and can’t stand to throw away the 
stems. She discards them. Give them a try yourself 
before you throw them out.


