
UKCSA Week #10, July 26th

Although you haven’t heard much directly from me this year, I couldn’t stay away forever.  I miss taking 
a moment of my week to sit down and reflect, write, and share my passion for what we do on the farm, 
but instead I always seem to find something else to keep me busy.  I have been absent in the newsletter 
primarily because I have willingly passed off all duties pertaining to ‘computer-farming’ (compiling the 
newsletter, emails, and Flex Share orders each week) to staff member Zach Davis and in addition, we’ve 
had some great literary additions and reflections from our wonderful apprentices.  

So here I am to give my reflection on the year, so far, and what better way to do it then talk about the 
weather.  As per every year, some weather phenomenon seems to mess everything up or at least in 
the moment it seems that way: a drought, a flood, a heat-wave or an early frost.  After the 10 days of 
100+degree weather this past month (yes, those 10 days felt like a month...but it was only 10 days), I am 
just now able to see signs of recovery in the plants.  You might say that is what makes farming unpre-
dictably risky; I think it makes it interesting.  Learning how to adapt production practices to monthly, 
weekly, or even daily weather changes creates a complicated web of farm decisions that all depend 
upon each other for success.  Sometimes things don’t work out and other times they turn out better 
than expected.  See page two.

A SEASONAL REFLECTION
by Tiffany Thompson, CSA Manager

Carrots   1 bunch
Cucumbers  4
Eggplant  1
Squash  3 
Tomatoes  7
Fennel   3 bulbs  
Sorrel   1 bunch
Garlic   2
Canteloupe  2

U-PICK: Take what you’ll use of:

Green Beans
Flowers (including sunflowers)
Okra
Cherry Tomatoes
Basil
Thyme, Oregano, Savory, Marjoram, Sage, 
Epazote, Parsely, Chives, Lemongrass

This week’s harvest NEW AND UNUSUAL ITEMS THIS WEEK:

Fennel: This Italian vegetable, which is naturalized in 
California, was once known affectionately as old lady’s 
chewing tobacco, due to its pronounced anise/licorice 
flavor. Bulbs may be sliced thinly and put into salads, 
or chopped and carmelized as a side dish. While fennel 
can be served with other roasted vegetables, it tends to 
overpower its companions, so either use a light hand, 
or serve it separately. Fennel also pairs especially well 
with fish, if you were planning on serving seafood this 
week. Add some of the minced leaves to the fish, and 
serve with roasted bulbs.

Sorrel: You’ve probably pulled sorrel’s cousins, burdock 
and curly dock, out of your garden many times. This 
dock, however, has a delicious lemony/kiwifruit flavor. 
While I like to eat it raw, many cultures the world over 
serve it in soups (French and Eastern European), salads 
(English), and with mashed potatoes (Belgium). If you 
aren’t feeling particularly brave, I would recommend 
the mashed potato treatment. 



Recipes &c.
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SORREL SOUP

For a richer soup, whisk together three egg yolks, temper 
with hot stock, and whisk into soup in step 2. (Do not 
allow soup to boil; yolks will curdle.)

2 tbsp. butter
2 medium yellow onions, peeled and chopped
2 small potatoes, peeled and chopped
6 cups chicken or vegetable stock
1 bunch sorrel leaves, washed, stemmed,
   and cut into strips
1 cup heavy cream
Salt and freshly ground black pepper

1. Melt butter in a heavy medium pot over medium heat. 
(Avoid using aluminum or cast iron.) Add onions and 
potatoes and cook, stirring often, until they are heated 
through, about 5 minutes. Add stock and 4 cups of the 
sorrel leaves. Increase heat to medium- high and bring 
stock to a boil. Reduce heat to medium-low and contin-
ue to simmer stock gently until onions and potatoes are 
very tender, about 30 minutes.

2. Working in batches, transfer soup to the bowl of a 
blender. Pulse the soup to a chunky but well-blended 
consistency. (Do not purée the mixture.) Return soup to 
the pot over medium-low heat. Add cream (at this point, 
gradually whisk in tempered egg yolks, if using). Add 
remaining strips of sorrel and season soup to taste with 
salt and pepper. Continue to heat soup until sorrel is just 
wilted, about 2 minutes. Serve soup warm, or chill and 
serve cold.

From page one. All of our vegetables shares have 
been bountiful and full and sometimes its hard to 
remember that when every tomato you pick seems 
to have blossom end rot (a common problem 
across the state this year due to the heat), or when 
we still don’t have a lot of peppers (overnight high 
temperatures caused many blossoms to fall without 
producing fruit), or when those pesky June Beetles 
are eating all the ripe tomatoes (the rain-when it 
eventually came-softened the soil from its previ-
ously dry state and allowed millions of June Beetles 
to emerge from the soil at once).  We do our best 
to nurture a plant into full maturity in whatever the 
conditions may be, and if circumstances become 
out of our control, we shrug our shoulders and look 
to the next crop.  With Summer crops in full swing 
now, it’s time to look past this season of abnormali-
ties and start to imagine that Fall is very near.  It is 
easy to do because this week we are preparing the 
fields for our Fall crops and will start to look for op-
portunities when the tomatoes have already been 
harvested (because in tomato season, they become 
priority), when the soil is not too wet, when the 
forecast calls for rain shortly afterwards, and when 
the fields have been recently cultivated, or worked 
over, to kill any living weeds.  All of these timing fac-
tors dictate that the time is right for our Fall seeding 
and transplanting for crops such as lettuces, arugu-
la, broccoli and kale.  And with the recent pattern of 
timely rain, adequate sunshine, and fairly moderate 
temperatures, the conditions are looking favorable 
for a fairly predictable start to my favorite season 
on the farm.  But it wouldn’t be interesting unless 
something unpredictable happens...or maybe I’m 
just jinxing myself.   

FINOCCHIO CON’T.

1. Heat oven to 475°. Remove tough outer layer of fen-
nel. Halve bulbs lengthwise and cut into 1⁄2" wedges. 
Combine fennel, milk, and 2 tbsp. butter in a 4-qt. sauce-
pan over medium-high heat and cook, stirring occasion-
ally, until fennel is just tender, 30–45 minutes. Add fennel 
seeds and season with salt and pepper.

2. Using a slotted spoon, transfer fennel to a 2-quart oval 
baking dish; pour 1 cup of the milk mixture over fennel. 
Sprinkle with Parmesan, dot with remaining butter, and 
bake until golden brown and bubbly, about 20 minutes. 
Serve fennel garnished with some of the fronds.

FINOCCHIO CON LATTE AL FORNO

3 medium bulbs fennel, fronds reserved
4 cups milk
4 tbsp. unsalted butter
1 tsp. fennel seeds, crushed
Kosher salt and freshly ground black pepper,             
   to taste
1 cup freshly grated Parmesan


