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 It is the attitude of the farmer I respect the most, even above the hard work I know they do and 
have learned to appreciate through my apprenticeship this past summer. The work is not done disdain-
fully, but the farmer simply does the work knowing it must be completed. I do not think I fully under-
stood farming before this past summer, and to some extent I still do not since I have only had a few 
months experience working on one. My past experiences in farming, or rather gardening, have included 
a handful of days spent in the garden with my mother and siblings weeding and/or harvesting, both 
of which were among the least of my favorite things to do as a kid.  All the things I used to hate about 
helping my mother I have learned to appreciate in a whole new way. 
 Take weeding for instance, which is a task generally seen as less than desirable to take part in, 
is something I have come to have a weird appreciation for, particularly hand weeding. While weeding, 
if no one is close by to talk to, my mind feels blank. I cannot seem to focus on anything or let my mind 
wander about something else I have going on during the day, it just seems empty. But this emptiness al-
lows my mind to regenerate or recover from everything going on in life and slow down the fast pace of 
society today. For that short amount of time I am unable to think about anything else except the simple 
task of ensuring I pull the weed out so that the planted vegetable or fruit can grow faster and healthier. 
It is so fulfilling. These types of moments, in my opinion, develop that farmer’s attitude and allow them 
to work day after day.  

THE FARMER’S ATTITUDE
by Ben Summay, International Development Major and Farm Apprentice

Right: Ben cultivating the single-minded “farmer’s 
attitude” as he picks green beans

Corn   6
Eggplant  1 large or 2 slender
Green Beans  1 bag
Turnips  1 bunch
Bell Peppers  4
Sweet Peppers 4
Poblano Peppers 4
Hot Peppers  Handful
Tomatoes  4
Onions   2
Garlic   2
Braising Mix  1 bag    

U-PICK: Take what you’ll use of:
Snap, Yard-Long & Pole Beans
Cilantro
Flowers
Okra
Cherry Tomatoes
Thyme, Oregano, Savory, Marjoram, Sage, 
Epazote, Parsley, Chives, Lemongrass

This week’s harvest
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CARAMELIZED GREEN BEANS

3/4 stick (6 tbsp.) unsalted, cultured butter
1 CSA bag of green beans
Kosher salt and freshly ground black pepper

1. Melt butter in a large skillet over medium-low 
heat. Add green beans and season lightly with salt 
and pepper to taste.

2. Cook beans, turning often with tongs, until they 
are caramelized, about 45 minutes. Taste and sea-
son, if necessary, with salt and pepper.

3. Using a slotted spoon, transfer the beans to a 
serving platter. Pour the butter and pan juices over 
the beans and serve promptly.

GLAZED HAKUREI TURNIPS

Bring out the flavor in these most delicate and deli-
cious Japanese turnips. I like to eat them raw, but I 
can vouch for this recipe, too. Enjoy.

    1 bunch hakurei turnips,, trimmed, and quartered, 
greens reserved
    1/4 cup (1/2 stick) unsalted butter
    3 tablespoons sugar
    Kosher salt

    Place turnips in a large skillet; add water to cover 
turnips halfway. Add butter, sugar, and a large pinch 
of salt; bring to a boil. Cook, stirring occasionally, 
until liquid is syrupy and turnips are tender, about 
15 minutes. (If turnips are tender before liquid has 
reduced, use a slotted spoon to transfer turnips to a 
plate and reduce liquid until syrupy. Return turnips 
to pan and stir to coat well.) DO AHEAD: Can be 
made 4 hours ahead. Let stand at room tempera-
ture. Rewarm before continuing.
    Add turnip greens to skillet and cook over medi-
um heat, stirring occasionally, until just wilted, 2–3 
minutes. Season with salt.

ROASTED POBLANO CREAM SOUP

If you’re like me, you’ve probably accumulated a 
couple of weeks of poblano peppers in the refrigera-
tor by now thinking, “What am I ever going to do with 
all of these peppers? I don’t even like spicy food.” Fear 
not, this recipe will solve both problems. Clear your 
fridge in a tasty way with this recipe.

    1 1/2 pounds poblano chilies
      2 tablespoons (1/4 stick) butter
    1 1/2 cups chopped white onion
    1 garlic clove, chopped
    5 cups chicken stock or canned low-salt chicken 
broth
    1/4 cup chopped fresh cilantro
    1 tablespoon chopped fresh mint
    1/4 cup (or more) whipping cream

    Char chilies over gas flame or in broiler until black-
ened on all sides. Enclose in paper bag. Let stand 10 
minutes to steam. Peel, seed and chop poblano chil-
ies.
    Melt butter in heavy large pot over medium-high 
heat. Add onion and garlic; sauté until onion is tender, 
about 5 minutes. Add chilies and sauté 1 minute. Add 
stock and bring to boil. Reduce heat to medium-low; 
simmer until chilies are very tender, about 10 minutes. 
Mix in cilantro, parsley and mint. Working in batches, 
puree soup in blender. Return soup to pot. Mix in 1/4 
cup cream. Season to taste with salt and pepper. Add 
more cream if soup is very spicy. DO AHEAD Can be 
made 1 day ahead. Chill uncovered until cold, then 
cover and chill. Bring to simmer before serving.


