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While the staff, students, and apprentices out at 
South Farm may appear to give agriculture a fresh 
face, such youthfulness is nowhere near the norm 
in today’s day and age. The average age of an 
American farmer is fifty-five, and those who remain 
are not getting any younger. Our agricultural prac-
tices and policies have been moving people off of 
the land and out of rural communities for decades. 
What will happen when those remaining farmers 
decide to retire, or simply can no longer physically 
farm? One of the largest transfers of private prop-
erty in American history; some 400 million acres of 
farmland will be bequeathed, sold, or auctioned 
within  the next twenty-five years.

Kentucky is by no means exempt from this trend. 
How will we address this incredibly fundamental 
issue? The land is crying out for a new generation 
of stewards to bring forth her increase, and a grow-
ing number of young people are answering that 
call. To that end, the Community Farm Alliance 
-- Kentucky’s grassroots organization dedicated 
to preserving small farms, farming communities, 
and the urban citizens that depend on them -- has 
begun an Agricultural Legacy Initiative (ALI) to help 
create a pathway to the land for these young and 
aspiring farmers, to advocate for policy changes in 
state government that recognize young farmers 
and their importance to our Commonwealth, and 
to provide an opportunity for us to congregate and 
realize that we are all in this together.

Continued on page two.

THE AGRICULTURAL LEGACY INITIATIVE
by Zachary Davis, Sustainable Agriculture Graduate and Farm Staff

Over eighty new, young, and aspiring farm-
ers were in attendance at last week’s field day 
gathering of the Agricultural Legacy Initiative.

Eggplant  1
Celery   2
Peppers  4
Tomatoes  2 heirloom, 3 regular 
Chard   1 bunch
Onions   2  
Garlic   2 bulbs
Watermelon  1
Canteloupe  1

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 ITEM: CELERY

Our celery is back this year, and for those of you 
who are new to the CSA, it has more of a celery 
flavor than the bland, blanched grocery store vari-
ety. As such, it is much better cooked -- in soups or 
sautees -- than it is with peanut butter and raisins.



Recipes

http://www2.ca.uky.edu/sustainableag/csa  www.ukcsa.wordpress.com
Facebook: UK Community Supported Agriculture contact: tiffany.thompson@uky.edu

SWEET PEPPER SOUP

    2 large garlic cloves, unpeeled
    1/4 teaspoon extra-virgin olive oil
    3 red bell peppers
    1 cup fat-free chicken broth
    1 tablespoon reduced-fat sour cream
    1 teaspoon 1% milk or water
    1 tablespoon minced fresh chives or parsley

Preheat oven to 350°F.

Cut off and discard root ends of garlic cloves. On a 
10-inch piece of foil, drizzle garlic with oil. Crimp 
foil to seal and bake in middle of oven until garlic is 
tender, about 30 minutes. Cool, then peel.

While garlic is baking, lay bell peppers on their sides 
on racks of gas burners and turn flames on high. (Or 
put peppers on rack of broiler pan about 2 inches 
from heat.) Roast peppers, turning with tongs, until 
skins are blackened, 5 to 8 minutes. Transfer to a bowl 
and let stand, covered, until cool enough to handle. 
Peel peppers and discard stems and seeds. Coarsely 
chop peppers and purée in a blender with roasted 
garlic and chicken broth.

Transfer purée to a saucepan. Heat over moderate 
heat, stirring, until warm, then season with salt and 
pepper.

Stir together sour cream and milk. Drizzle 1 teaspoon 
sour-cream mixture over each serving of soup and 
sprinkle with chives.

EGGPLANT FRITTERS WITH HONEY
(BERENJENA CON MIEL)

This dish is a specialty of Andalusia, and is just how 
I am going to fix my eggplant for dinner tonight.

    1 eggplants (about 1/4 pounds)
    About 2 cups milk
    Flour for dusting or dredging
    Salt
    Oil for deep-frying
    Honey

Peel the eggplants and cut them into slices about 
1/3 inch thick. Put them in a bowl, add enough milk 
to cover, and put a small plate on top to hold them 
down. Let soak for 1 to 2 hours; drain.

Cover a plate with plenty of flour mixed with a 
sprinkling of salt. Working in batches, turn the egg-
plant slices in this so that they are entirely covered 
with flour, then shake them to remove the excess. 
Deep-fry in sizzling but not too hot oil, turning the 
slices over as soon as the first side is brown. Drain 
on paper towels.

Serve hot with a dribble of honey, and let people 
help themselves to more honey if they like.

THE AGRICULTURAL LEGACY INITIATIVE from page one

In fact, a field day for the ALI was held last Wednesday out here at the farm, and over eighty people 
attended. There was a huge potluck dinner, tours of the CSA and high tunnels, and many present-
ers sharing information about grants and other exciting projects. Even though severe thunderstorms 
threatened to disperse us, we drew closer in fellowship both physically (taking refuge in the green-
house) and emotionally. For some, it was their first opportunity to connect with other young farm-
ers and share their own hopes and fears together. It was for me a watershed moment, for it viscerally 
reinforced why it is that I have answered the call to farm, and made me feel proud to be part of such a 
confraternity of beautiful and passionate individuals. Even though I am only just beginning in my own 
agricultural endeavor, attending last Wednesday’s field day made me excited for the decades to come.


