
UKCSA Week #16, September 6th

 I came to the apprenticeship program with high expectations.  For the majority of my life, I have 
had the feeling that experiential education is far and away the best method of learning – at least for 
myself.  There hasn’t been a day of work at South Farm that has let me down.  The staff has been a con-
stant source of information and good companionship out in the fields and around the lunch table in our 
weekly meals.  Having minimal farming experience coming into the program, I can now confidently tell 
people that I have a working knowledge on all aspects of growing food, from before the seed goes into 
the ground to when the harvest is collected by the CSA members on Thursdays.  Working at South Farm 
has provided me opportunities to share time and ideas with people who are interested in fresh local 
food.
 The sharing that occurs within this CSA has been one of my favorite aspects; everything from 
determining which direction to face when picking down a row of tomatoes, to favorite recipes with 
the weekly vegetables.  Everyone seems to have something to teach, and you only learn that if you are 
around them.  For me, that’s what the “C” in Community Supported Agriculture is all about.

A REFLECTION
by Nic Williamson, NRCS Undergraduate and Farm Apprentice

Spotlight on Nic Williamson. 
Top: hanging garlic in early summer. 

Bottom: preparing vegetables for the week’s CSA 
distribution

Delicata Squash 2 
Corn   4
Eggplant  2
Bell Peppers  4
Sweet Peppers 4
Poblano Peppers 4
Hot Peppers  Handful
Tomatoes  TBD
Onions   2
Garlic   2
Braising Mix  1 bag    
Watermelon  1

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

ROASTED DELICATA SQUASH

    2 delicata squash
    2 tbsp olive oil
    salt to taste

Preheat oven to 425 degrees.

Clean the delicata squash by running under warm 
water and scrubbing away dirt with your hands. 
If there are any hard spots on the squash, you can 
scrape them off with a butter knife.

With a sharp knife, cut delicata in half lengthwise. 
With a spoon scoop out the seeds and discard. Cut 
each delicata half into 1/2 inch segments, creat-
ing moon-shaped pieces that have slight bumps 
around the curve.

Arrange the pieces in a single layer in a baking 
pan and coat in 2 tbsp olive oil Salt gently. Place 
in oven and roast 10 minutes. Using a spatula flip 
the squash, and continue roasting, turning every 
7-10 minutes until both sides of the squash pieces 
are golden brown and the texture is creamy to the 
teeth all the way through, about 25-30 minutes. 
Adjust salt.

Serve as a side dish.

POBLANO, CORN, AND POTATO GRATIN

    3 teaspoons olive oil, divided
    2 large fresh poblano chiles, stemmed, seeded, cut 
into 2x1/4-inch strips
    1 1/4 pounds Yukon Gold potatoes, peeled, cut into 
1/8-inch-thick rounds
    1 cup corn kernels
    1 cup coarsely grated Oaxaca cheese or whole-milk 
mozzarella cheese, divided
    1 1/2 cups half and half
    2 tablespoons all purpose flour
    3/4 teaspoon salt
    1/2 teaspoon freshly ground black pepper

 Preheat oven to 400°F. Rub 9 1/2-inch-diameter 
deep-dish glass pie dish or cast-iron skillet with 2 
teaspoons oil. Heat remaining 1 teaspoon oil in large 
nonstick skillet over medium-high heat. Add poblano 
strips and sauté until tender, about 5 minutes. Re-
move from heat.

Arrange 1/3 of potato rounds, overlapping slightly, in 
prepared pie dish. Sprinkle 1/3 of poblano strips over, 
then 1/3 of corn and 1/3 of cheese. Repeat with 1/3 
of potatoes, 1/3 of poblanos, 1/3 of corn, and 1/3 of 
cheese. Top with remaining potatoes, poblanos, and 
corn, reserving remaining 1/3 of cheese. Place pie 
dish on rimmed baking sheet.

Whisk half and half, flour, 3/4 teaspoon salt, and 1/2 
teaspoon freshly ground black pepper in small bowl. 
Pour over potato mixture in pie dish; press potatoes 
to submerge. Cover dish tightly with foil. Bake 30 
minutes. Remove foil; sprinkle remaining cheese over 
gratin. Continue to bake gratin until potatoes are 
tender and cheese is golden brown, about 25 minutes 
longer. Let stand 10 minutes before serving.


