
UKCSA Week #18, September 20th

Editor’s note: The sun, the weather, the sense of calm on 
the farm, and the contents of your share all declare that 
fall is here. Rather than offer a South Farm-centric reflec-
tion, I thought y’all might enjoy  one of the most beautiful 
poems written in our tongue.  

Season of mists and mellow fruitfulness
    Close bosom-friend of the maturing sun
    Conspiring with him how to load and bless
    With fruit the vines that round the thatch-eaves run;
    To bend with apples the moss’d cottage-trees,
    And fill all fruit with ripeness to the core;
    To swell the gourd, and plump the hazel shells
    With a sweet kernel; to set budding more,
    And still more, later flowers for the bees,
    Until they think warm days will never cease,
    For Summer has o’er-brimm’d their clammy cells.

    Who hath not seen thee oft amid thy store?
    Sometimes whoever seeks abroad may find
    Thee sitting careless on a granary floor,
    Thy hair soft-lifted by the winnowing wind;
    Or on a half-reap’d furrow sound asleep,
    Drows’d with the fume of poppies, while thy hook
    Spares the next swath and all its twined flowers:
    And sometimes like a gleaner thou dost keep
    Steady thy laden head across a brook;
    Or by a cider-press, with patient look,
    Thou watchest the last oozings hours by hours.

    Where are the songs of Spring? Ay, where are they?
    Think not of them, thou hast thy music too,-
    While barred clouds bloom the soft-dying day,
    And touch the stubble-plains with rosy hue;
    Then in a wailful choir the small gnats mourn
    Among the river sallows, borne aloft
    Or sinking as the light wind lives or dies;
    And full-grown lambs loud bleat from hilly bourn;
    Hedge-crickets sing; and now with treble soft
    The red-breast whistles from a garden-croft;
    And gathering swallows twitter in the skies. 

TO AUTUMN
by John Keats

Above: William James Neatby’s illustration for To Autumn.

Turnips  3 lbs
Sweet Pot6atoes 2 lbs
Potatoes  1 sack
Acorn Squash  2
Corn   6 
Green Tomatoes 4
Kale   1 bunch
Onions   2
Garlic   2    

U-PICK: Take what you’ll use of:
Eggplant; Peppers; Kale
Cilantro
Basil
Flowers
Okra
Cherry Tomatoes
Thyme, Oregano, Savory, Marjoram, Sage, 
Epazote, Parsley, Chives, Lemongrass

This week’s harvest



Recipes &c.
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TURNIP & POTATO PUREE

4 medium turnips, trimmed,
   peeled, and halved
2 russet potatoes, peeled
   and halved
4 tbsp. butter
Salt
Chopped chives

1. Boil turnips and potatoes in a pot of salted water 
over medium heat until soft, 35–40 minutes.

2. Drain, return vegetables to pot, and cook, stirring, 
until moisture evaporates, 4–6 minutes. Stir in but-
ter and salt to taste. Garnish with chopped chives.

TURNIP GALETTE

A tasty, turnip-y take on the traditional French po-
tato cake.

Butter
15 medium turnips,
   trimmed and peeled
Salt and freshly ground
   black pepper

1. Preheat oven to 375º. Generously butter a 9” glass 
pie dish. Thinly slice turnips and layer slices in dish, 
slightly overlapping. Season with salt and pepper.

2. Weight turnips with another 9” glass pie dish. 
Bake until golden, 1–1 1/2 hours. Uncover and in-
vert onto a large plate.

GREEN TOMATO RELISH

Yes, you can do other things to green tomatoes 
besides fry them (although that is my favorite way to 
eat them). For an appetizing, no sugar relish/chutney, 
look no farther.

2 lb. green tomatoes, cored and chopped
1 lb. white or yellow onions, chopped
3/4 lb. sweet red peppers, cored and chopped
1/2 lb. tart cooking apples, such as Granny Smith, 
cored and chopped
6 garlic cloves, finely chopped
1 cup 5% acidic organic raw apple cider vinegar (or 
less, see note below)*
1 Tablespoon kosher or sea salt
4 jalapeno peppers, cored, seeded if desired, and 
finely chopped
2 Tablespoons chopped cilantro
1 teaspoon ground cumin (optional)

Combine the tomatoes, onions, peppers, apples, 
garlic, vinegar, and salt in a large, nonreactive pot and 
bring to a boil. Reduce the heat and simmer, uncov-
ered, stirring occasionally, until thickened, about an 
hour.

Stir in the jalapenos, cilantro, and cumin and simmer 
for 5 more minutes. Carefully purée the mixture in 
a blender or food processor, in batches if necessary, 
until still somewhat chunky. Don’t over mix; you don’t 
want it smooth.

If canning, return the puréed relish to a boil, then 
ladle the hot mixture into hot jars, leaving 1/4-inch 
head space. Process 15 minutes in a waterbath can-
ner. Store in a cool, dark place.


