
UKCSA Week #13, August 16th

Hard work.  That’s all there is to it.  When you boil it down, working on a farm over the summer is just 
plain old-fashioned hard work.  Now, there is plenty of planning, thinking, and experimenting going 
on as well, but none of that will happen without getting your hands dirty.  When I signed on to work at 
South Farm over the summer, I expected there to be plenty of really hard work.  I didn’t know exactly 
what I would be doing, but I knew I would be performing manual labor outside.  Before I started, I had 
no idea how to prepare myself for the realities of working on an intensive organic vegetable farm.  So I 
went out and bought myself a nice farmers hat, thinking that if I can at least protect my face and neck 
from sunburn I should be doing pretty good.  As it turns out, that was a good idea.  However, that first 
week on the job kicked my butt.  I’ve worked long hours on my feet before, but this was a different 
ballgame.  Standing, squatting, kneeling, bending, lifting, carrying, pushing, pulling, and much more for 
eight hours made my legs cramp so much I didn’t walk that entire next weekend.  Returning the next 
week I was both excited to learn and get my hands dirty again, but also a little timid at the thought of 
more of that.  

Nevertheless, when I finally was able to attend the CSA pick-up, I realized that all my hard work and ef-
fort was completely worthwhile.  There is something to be said about the satisfaction of handing food 
that you have helped grow from nothing but a seed to a smiling shareholder who can appreciate that 
same great food.  I think it’s the smiling that gets me.  Seeing all of you awesome shareholders just grin-
ning at the selection that week, sometimes already planning a particular meal, makes all the hard work 
completely worthwhile.  

WHAT MAKES IT ALL WORTHWHILE
by Brandon Morgan, Sustainable Agriculture Student and Apprentice

Brandon, center, with ap-
prentices Geraldine, left, and 
Ben T., right, at an early sea-

son CSA delivery.

Yellow Wax Beans 1 lb
Corn   10
Squash/Zucchini 6
Cucumbers  1
Eggplant  1
Green Bell Peppers 4
Hot Peppers  Handful
Tomatoes  10 
Onions   2  
Garlic   2 bulbs
Canteloupe 
or    1
Watermelon
U-PICK: Take what you’ll use of:
Yard-Long & Pole Beans
Flowers (including sunflowers)
Okra
Cherry Tomatoes
Basil
Thyme, Oregano, Savory, Marjoram, Sage, 
Epazote, Parsley, Chives, Lemongrass

This week’s harvest



Recipes
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FRESH CORN SOUP TOPPED WITH ROASTED 
CORN GUACAMOLE

Roasted Corn Guacamole
Kernels from 3 ears fresh corn
1 tablespoon olive oil
Salt and black pepper

1 tablespoon finely chopped red onion
2 tablespoons fresh cilantro, finely chopped
1 lime, finely grated zest and juice
1 jalapeño, stemmed and seeded, finely chopped
1 avocado, pitted and chopped

Soup
Kernels from 5 ears fresh corn
2 tablespoons olive oil
1 clove garlic, crushed
1/2 red onion, chopped
1 jalapeño, stemmed and chopped
Salt and black pepper
1 1/2 cups chicken broth
Cilantro sprigs, to garnish

Roast the Corn for the Guacamole
Preheat the oven to 450°F. Prepare a baking sheet 
by lining it with parchment paper or aluminum foil.
Put the corn kernels on the baking sheet and toss 
with the oil, 1/4 teaspoon salt, and black pepper 
to taste. Spread the corn out evenly on the baking 
sheet and roast for 20 minutes, until the corn turns 
a golden brown. It may seem that you have left the 
corn in the oven for too long, but you want the corn 
to caramelize and get a little crunchy. Remove the 
corn from the oven and set aside.

Continued on facing column.

MELON WITH COCONUT MILK

1 cup sweetened flaked coconut
1 cup boiling water
1/4 teaspoon freshly grated lime zest
4 cups julienne strips canteloupe

In a blender purée the coconut with the water and 
the zest at high speed for 1 minute, let the mixture 
stand for 10 minutes, and force it through a fine 
sieve set over a bowl, pressing hard on the solids. 
Chill the coconut milk, covered, until it is very cold. 
Put the melon in a serving bowl, pour the coconut 
milk over it, and serve the dessert immediately.

Corn soup, from left column.

Prepare the Corn for the Soup
Put the kernels in a blender. Combine the oil and 
the garlic in a soup pot over medium heat. Add the 
onion and jalapeño. Season with salt and pepper 
and sauté until the vegetables are soft and trans-
lucent, about 6 minutes. Transfer the vegetables to 
the blender and puree until smooth. (You may need 
to pulse or stir the corn mixture in order to achieve 
a smooth consistency, but do not add any more 
liquid.)
Simmer the Soup
Pour the corn puree into the soup pot and place 
over medium heat. Stir constantly for a few min-
utes, until the soup begins to thicken. Slowly whisk 
or stir in the chicken broth. Bring to a boil, decrease 
the heat to a simmer, cover, and cook for 15 min-
utes.
Finish the Roasted Corn Guacamole
In a bowl, combine the roasted corn, red onion, ci-
lantro, lime zest and juice, and jalapeño. Gently stir 
in the avocado. Season with salt and pepper.
Serve and Garnish
Ladle the soup into soup bowls. Place a generous 
spoonful of the guacamole in the center of each 
bowl. Garnish with a small sprig of cilantro placed 
in the center of each.


