
UKCSA Week #14, August 23rd

 My name is Anna; I’m an apprentice and I love honey.  When our class visited the beehives, I was 
absent; so, I interviewed my brother, who is a beekeeper.  From everything he told me about keeping 
honeybees, the part I found the most interesting was the role of the queen bee. She is selected by eat-
ing royal jelly (produced by the glands on top of the nurse bee’s head) and destroys other queen cells 
after she emerges!  She produces an aromatic compound called a pheromone that has very significant 
effects! It suppresses the development of ovaries in the female worker bees, encourages foraging, and 
encourages wax production,  just from the smell of her! Another apprentice, Nic Williamson, filled me in 
on the  details of the beekeeping session held on the farm, which are summarized below:
 Ric Bessin, an entomology professor at UK, and Grant Clouser, a South Farm staff member, came 
out and taught us beekeeping.  We put on bonnets and some put on gloves and went down to the hives 
on the farm.  We looked at several colonies of bees and were shown what the queen looks like, as well as 
some predatory beetles, which burrow invade the beehive by burrowing in the comb.  We got to handle 
the trays in the supers (beehives) and brought a super and a half back to the kitchen with us, where 
Grant showed us his homemade extractor made from bicycle rims, wood, and a 55 gallon drum.  We 
each took turns uncapping the honeycombs and then loaded them into the extractor, which was spun 
by a hand held drill.  The centrifugal force of this spin makes the honey fly out and onto the walls of the 
drum, which then drains to the bottom.  After a couple minutes of spinning, we poured the honey out 
of a drain in the bottom.  Most of us chewed fresh honey comb during the harvest, which is like honey 
flavored bubble gum.  All in all, we ended up with around 3 gallons of honey and each got to take some 
home.
 
From head knowledge to hands-on experience, 
that’s the sticky news from the farm this week!

AN APIAN REFLECTION
by Anna Houben, Asbury University Student and Apprentice

The beehives at South Farm

Corn   6
Squash/Zucchini 6
Cucumbers  6
Eggplant  2
Bell Peppers  4
Sweet Peppers 4
Tomatoes  9 
Onions   2  
Garlic   2 bulbs   
Watermelon  1
Pawpaw   TBD

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 &c.

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

NEW ITEM THIS WEEK: PAWPAW

Not to be confused with the pawpawsaurus (a real 
dinosaur!, Pawpawsaurus campbelli, see below) the 
pawpaw is the largest fruit native to North America, 

and whose nickname, the custard apple, is an ad-
equate description of its flavor. Chilled pawpaw was 
Thomas Jefferson’s favorite dessert. Your pawpaw is 
ripe when it has a little give to it, but is not yet mushy 
to the touch.. It should also have a banana-y aroma. 
Try it in a milkshake, Jefferson style, or eat them raw as 
is. Skin and seeds are not to be consumed. There are 
one of my favorite fruits, and a delightful late summer 
treat. Enjoy.

BABA GHANNOUJ (MASHED EGGPLANT SPREAD)

8 cloves garlic, unpeeled
2 medium eggplants
1/3 cup fresh lemon juice
¼ cup plus 2 tbsp. tahini
2 tbsp. mayonnaise
1 tbsp. finely chopped parsley
1 tsp. ground cumin
1 tsp. paprika
Kosher salt and freshly ground black pepper, to taste

Place garlic and eggplants on a foillined baking sheet, 
and broil until tender and charred all over, about 10 
minutes for garlic, and about 40 minutes for eggplant. 
Peel and seed eggplants, and mash flesh with peeled 
garlic, juice, tahini, mayonnaise, 2 tsp. parsley, the 
cumin, paprika, and salt and pepper in a bowl; sprin-
kle with remaining parsley.

BRAISED LEEKS

For those of you who still have leeks in the refrigera-
tor, try this,  it serves six, but is easily divisble depend-
ing on the number of leeks you have left.

6 large leeks
extra-virgin olive oil
1 cup sliced shallots
1 tablespoon thyme leaves
1/2 cup dry white wine
1 1/2 - 2 cups chicken or vegetable stock or water
kosher salt and freshly ground black pepper

Preheat oven to 400 degrees. Prepare leeks according 
to whole leek direction in opposite column. turn the 
leeks over so the cut side is facing up and season w/ 2 
teaspoons of salt and a few grindings of black pepper.

Heat a large saute pan over medium-high heat for 2 
mins. Pour in about 1/4 cup olive oil (enough to well 
coat the bottom of the pan), wait 1 minute. Place the 
leeks in the pan cut side down. sear them 4-5 mins, 
until they are golden brown. Flip and cook another 
3-4 mins. Transfer to a large gratin dish. you Do this in 
batches. Be careful not to overcrowd the leeks in your 
pan and continue to add more oil as needed.

Once you’re done searing all the leeks, add some 
more oil to the pan (if there isn’t any left). Add the 
shallots, thyme, 1/4 teaspoon salt and a pinch of pep-
per. Cook about 5 minutes, until the shallots are just 
beginning to color.

Add the white wine and reduce by half. Add 1 1/2 
cups stock and bring to a boil over high heat. Pour 
the liquid w/ the shallots over the leeks in the gratin/
baking dish. The stock should not quite cover them. 
Add more stock in necessary. Braise in the oven for 30 
minutes, until the leeks are tender when pierced.


