
UKCSA Week #12, August 9th

 Farm news on the quick this morning. As I type, everyone on the farm is frantically scrambling 
around (as we do every year) in preparation for today’s field day. The air is charged and everyone is excit-
edly anticipating today’s guests. As I’m sure you all know, South Farm is much bigger than the CSA fields 
and the high tunnels where your produce comes from. The entire farm totals about eighty acres, and 
we grow all manner of crops from miscanthus for biofuels, hydrangeas and peonies, to say nothing of 
the vast array of berries, grape vines, fruit and nut trees, and vegetables scattered about in various plots. 
All of this work is done to fulfill our land grant mission, which is to serve the Kentucky farmer (and by 
extension, eaters) by providing teaching, research, and extension. A large part of this extension happens 
through our field day. 
 Producers and extension agents from all over the state will be descending upon South Farm in 
a few minutes for tours of all of the different projects going on at the Horticulture Research Station. In 
addition to tours of the CSA and high tunnels, we will be demonstrating our biofuels plot, our various 
ornamentals (including our perennial ornamental trial), our fruit orchards and vineyards, our vast array 
of tools and techniques for vegetable production, and our brand-new solar greenhouse. As we do for 
every big event out here at the farm, we have spent the last week cleaning up and making everything 
spic and span. From my window, I can see the farm equipment shining in the sun (see below left) after a 
thorough hosing. It almost looks too clean to be regularly used. 
 Unfortunately, I must close this update a little on the short side. I have to meet and greet with 
all the folks who come through the door, serve them some refreshments (including our delicious water-
melon), and keep everyone happy. Until next week.

FIELD DAY
by Zachary Davis, Sustainable Agriculture Graduate and Farm Staff

From left to right:
Spader, bale unroller, two IH 

140 cultivating tractors

Sweet Corn  8 ears
Eggplant  1
Squash/Zucchini 2
Green Bell Peppers 4
Hot Peppers  Handful
Green Beans  ~3/4 lb
Tomatoes  9 
Onions   2  
Garlic   2 bulbs
Canteloupe  1

U-PICK: Take what you’ll use of:

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

This week’s harvest



Recipes &c.
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CLASSIC STUFFED BELL PEPPERS

1 1/2 to 2 cups cooked white rice 
4 bell peppers
1 lb ground beef (ground chuck, 16% fat)
6 large fresh basil leaves, chopped (or 1 1/2 tea  
 spoons dried basil)
1/2 teaspoon dry summer savory
1/2 teaspoon ground marjoram (or 2 teaspoons of   
 fresh chopped)
1 teaspoon salt
Freshly ground black pepper
1/4 cup olive oil
Paprika

1 If you haven’t already made the rice, start cooking 
the rice following the package instructions (usually 
1 cup of raw white rice plus 1 1/2 cups of water and 
1/2 teaspoon of salt, bring to boil, reduce heat to 
low, cover and cook for 15 minutes.)

2 Cut the tops off of the bell peppers. Remove and 
discard the stem and seeds. Place bell peppers cut 
side up on a steaming rack over an inch of water in 
a large covered pot. Bring to boil, let steam for 10 
minutes.

3 Heat oven to 350°F. In a large bowl mix together 
the ground beef, basil, summer savory, marjoram, 
salt, several turns of black pepper, and rice.

4 Remove bell peppers from steamer pan. Place cut 
side up in a pyrex or other oven-proof casserole. 
Gently stuff the peppers with the ground beef rice 
mixture. Drizzle olive oil over the stuffed peppers, 
along the outside of the peppers, and into the pan. 
Rub the oil over the outside of the peppers; it will 
help with browning. Sprinkle the tops generously 
with paprika.

5 Place on middle rack and cook for 35-50 minutes, 
or longer, until the meat is cooked through.

Serves 4 to 6. Serve with ketchup.

NEW ITEMS THIS WEEK: SWEET CORN

Sweet corn is not unusual by any means, and we all 
know how to cook it. But do be prepared to meet 
some not-so-tasty earworms in your corn this week. 
These insects are the cost of growing delcious, or-
ganic sweet corn. Just cut the ear end off and enjoy.

HOT PEPPERS

Hot peppers this week include a mix of jalapeno 
and habanero peppers. If it’s crinkly, it’s a habanero, 
and it is hot. It is not for nothing the yellow one 
is named Fatali. They are not for the fainthearted, 
trust me; I bit into one. But do make the most of 
these quintessentially summer vegetables.

YARD-LONG BEANS

Taste a little of the tropics this week in the U-Pick 
field. Our yard-long beans are ready to be picked. 
They are located all the way down the row of pole 
beans in the first field on your right. Treat these 
beans just as you would a green bean, and enjoy 
the novelty of their length. Try them whole in a stir 
fry and impress your neighbors.


