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 I have a special fondness for tomatoes, which was nurtured in large part by my work out here at South 
Farm. Prior to my apprenticeship four years ago, I disliked the flavor of tomatoes, mostly because I had never been 
repeatedly exposed to tomatoes warm and ripe on the vine, free for the eating. Now it seems like every tomato 
too small or bruised to place in your box ends up in my stomach. But that is neither here nor there.  What I wanted 
to focus on herein was what I consider to be the incredible liveliness of our tomato patch. 
 In addition to the hundreds and hundreds of tomato plants that are intentionally grown, there are a 
whole host of other little beings that make there dwelling in and among the vines. I have spied among the rows 
several hares, an occasional whistle pig, and an abandoned bird’s nest, full of speckled eggs. While these rarified 
creatures might seem more charismatic, it is the insects that most fascinate me.
 Yesterday was a good day for noteworthy entomological sightings in the tomatoes. There appeared a 
parsitized tomato hornworm (see facing page). These caterpillars are incredibly voracious feeders, and eventu-
ally metamorhpose into a large, brown moth. However, on certain occasions, they will be injected with dozens of 
eggs of a parasitic braconid wasp. Upon hatching, the larva eat their host alive, maintaining the worm in a state of 
zombiehood sufficient to ensure the parasites’ survival. In the latter stages of development, the wasps encocoon 
themselves on the hornworm’s exterior, which is what you see below -- dozens of small white wasp cocoons. It is 
really a neat sight.
 We also spotted, or rather, were harassed by a female cicada-killer wasp (whose particularities were men-
tioned in an earlier newsletter) that was carrying a live cicada to its burrow in which to lay her eggs. Because three 
of us were in the row, she had a difficult time locating her lair. After a little mutual frightening, she dove below 
ground, but not before Tiffany could snap a photograph (bottom left).

Continued on page two.

IN AND AMONG THE VINES
by Zachary Davis, Sustainable Agriculture Graduate & Farm Staff

While difficult to spot, the cicada-killer, with quarry 
is in the center of the image, immediately to the left 

of the tomato stem.

Spaghetti Squash 1
Corn   8
Squash/Zucchini 4
Cucumbers  4
Eggplant  2
Bell Peppers  2
Sweet Peppers 2
Poblano Peppers 4
Hot Peppers  Handful
Tomatoes  TBD
Kale   1 bag 
Pawpaw   TBD   
Watermelon  1

U-PICK: Take what you’ll use of:
Pawpaw
Snap, Yard-Long & Pole Beans
Cilantro
Flowers (including sunflowers)
Okra
Cherry Tomatoes

This week’s harvest



Recipes &c.
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NEW ITEMS THIS WEEK: SPAGHETTI SQUASH

Spaghetti squash is a unique winter squash with its 
own kind of “spaghetti”-like consistency. Formerly 
known as “vegetable marrow” this vegetable is very 
simple to prepare. Just follow the recipe  below 
through the first step, and add butter, salt, pepper, or 
cinnamon and nutmeg if you want to give it a sweet 
taste.

SPAGHETTI SQUASH
with FRESH TOMATOES and ROSEMARY

1 spaghetti squash
Kosher salt
1 1/2 pounds tomatoes, seeds removed, roughly 
chopped
1 tablespoon fresh rosemary (or more to taste)
1 clove garlic, coarsely chopped
Dash dried pepper flakes
2 Tablespoons olive oil
Freshly grated parmigiano reggiano cheese

Preheat oven 450 degrees.

Carefully slice spaghetti squash in half lengthwise. 
Use a spoon to scoop out the seeds, discard. Place 
squash cut side down on an aluminum foil lined bak-
ing sheet. Bake for 30-45 minutes, until they can be 
easily pierced with a pairing knife. Remove from oven 
and allow to cool to room temperature. Using a fork, 
scrape the strands of squash from the inside of the 
skin. Season with ½ teaspoon of coarse sea salt. 

In a food processor combine 1 cup of the chopped 
tomatoes, the rosemary, garlic, red pepper flakes, ½ 
teaspoon salt, and olive oil. Puree until smooth.

In a large bowl combine the spaghetti squash, 
chopped tomatoes, and tomato puree. Taste and add 
additional salt to taste. Serve warm or at room tem-
perature with a sprinkle of freshly grated parmigiano 
reggiano cheese.

KALE

While by no means new in your baskets this year, 
kale is back from its summer holiday and ready for 
you to dress it up. If it were up to me, all leafy greens  
would be cooked at least an hour before serving, but 
it seems like kale salads are all the rage these days, 
so I’ve included a recipe below. Let me know how it 
turns out.

RAW KALE SALAD with LEMON, PECORINO, AND 
CURRANTS

16 cups very thinly sliced curly kale (from about 1 
pound, stems removed)
3 tbsp. fresh lemon juice (from 1 lemon)
¼ cup extra virgin olive oil
¼ cup dried currants
½ cup Pecorino-Romano cheese, finely shredded 
(about 2 oz.)
1 tsp. kosher salt
½ tsp. fresh-ground black pepper

In a large serving bowl, combine all ingredients. Toss 
thoroughly to combine, and allow to rest 5-10 min-
utes. Toss thoroughly again before serving, adding 
more cheese, salt, or pepper, if desired.
From page one.
 
 Finally, I would be remiss if I did not men-
tion the abundance of four-leaf clovers I have picked 
in between the rows. Our living mulch was planted 
between the tomatoes to help supress weeds and 
provide biomass for the soil, and consists of both mil-
let and clover. If the dozen or so four-leaves that I have 
found is not an indicator of the good fortune it is to 
help raise your vegetables, I don’t know what is.

Centered in the 
photograph at 
left is the parasit-
ized tomato horn-

worm.


