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As many of you all know, last year we made a decision to 
drastically reduce the number of shares offered for the 2012 
season of the CSA by half. While this decision was made for 
a variety of reasons, one of the chief among them was to 
give the soil and opportunity to rest. In organic agriculture, 
and really any thoughful, land responsive agriculture, ir-
respective of title, soil health is the focus of all management 
decisions. If the health, and by extension, the wholeness of 
the soil is compromised for too long, the quality and quan-
tity of a crop is reduced. Until the second half of the Twen-
tieth Century, with the advent of petrochemical agriculture 
(which might not be as panacean as we had envisioned) this 
spelled disaster for farmers. Think of the Dust Bowl, or even 
farther back to the collapse of the Roman Empire. These 
catastrophes were predicated on the lack of care for the thin 
layer of topsoil, which supports all life on earth.

What does this mean on South Farm? Well, for one, where 
we would have been sowing and transplanting successive 
plantings of summer and fall vegetable crops, we have 
instead been sowing cover crops to help add biomass to the 
soil and in turn foster the maintenance and growth of our 
soil organic matter. Several stands have been established 
over the course of the summer, and if you have been out 
to the farm for a tour, or to U-Pick, you may have walked by 
without noticing them. Some of our favorites on South Farm 
include: buckwheat, a white flower (and the source of your 
favorite pancake mix) that is quick to develop lots of green 
material and is much beloved by the bees; sorghum-sudan-
grass: another quick-growing summer grass that develops 
tons of biomass per acre and can withstand multiple mow-
ings; cowpea: a summer legume that is not only a tasty 
cooked green, but helps fix plant-essential nitrogen in the 
soil; German millet: like buckwheat, this plant is quick to 
get established and is a gorgeous sight to behold when in 
bloom.

Soil needs rest, just like you and me, and when it doesn’t  
get it, it too, gets cranky and cantankerous. The hard work 
of sustaining life that the topsoil does for us often goes by 
unnoticed. Therefore I would like to close with an atten-
tion-grabbing etymological connection: one of the most 
esteemed virtues in our culture, humility, shares the same 
Latin root as humus, or topsoil. From whence does humility 
arise? The well-rested, well-respected soil. 

THE HUMBLE SUMMER COVER CROP
by Zachary Davis, Sustainable Ag. Graduate and Farm Staff

Sorghum standing tall to the sky.

Sweet Potatoes 2 lbs
Potatoes  1 sack
Butternut Squash 2
Turnips  1 bunch
Collards  1 bunch
Poblano Peppers 4
Braising Mix  1 sack
Salad Mix  1 sack
Onions   2   

U-PICK: Take what you’ll use of:
Kale
Cilantro
Basil
Flowers
Cherry Tomatoes
Green Beans

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

BRAISED BABY TURNIPS WITH CORIANDER AND 
HONEY

For the braise:

1 tablespoon butter
1 pound baby turnips, washed, trimmed, peeled if de-
sired, cut into ¾ inch wedges
¾ cup water
the juice of ½ lemon
½ teaspoon salt
1 tablespoon honey
2 tablespoons finely chopped cilantro

For the topping:

1 ½ teaspoons whole coriander
1 tablespoon olive oil
2 cloves garlic, minced or pressed
1 teaspoon lemon zest
½ cup fresh breadcrumbs
salt and freshly ground pepper to taste
2 tablespoons finely chopped cilantro

To braise the turnips, melt the butter in a 12-inch skillet 
over medium heat, then add the turnips, water, lemon 
juice, and ½ teaspoon salt.  Bring to a boil, reduce the 
heat to low and simmer, covered, for 15-20 minutes.  
When the turnips are just tender, remove the lid, in-
crease the heat to medium-high and cook, stirring often, 
until the liquid has mostly evaporated.  Add the honey 
and continue stirring until the liquid is gone and the 
turnips are glazed and soft.  Remove from heat and stir 
in the 2 tablespoons cilantro.

Continued on column two.

CREAMY WINTER SQUASH SOUP 

1 ounce (2 tablespoons) unsalted butter
1 medium onion, finely chopped (1 cup)
2 small garlic cloves, minced (2 teaspoons)
Coarse salt and freshly ground pepper
2 stems fresh rosemary
4 fresh sage leaves
2 pounds buttercup, butternut, Hubbard, or kabocha 
squash, peeled, seeded, and cut into 2-inch cubes
1 pound Yukon Gold potatoes (about 2 medium), peeled 
and cut into 2-inch cubes
3 cups homemade or store-bought low-sodium chicken 
stock, plus more if needed

    Melt butter in a medium stockpot over medium heat. 
Add onion, garlic, and 1 teaspoon salt. Cook, stirring oc-
casionally, until onion is translucent, about 5 minutes.
    Place rosemary and sage on a small square of cheese-
cloth, and tie with kitchen string. Stir in the herb sachet, 
squash, potatoes, stock, and water. Bring to a boil, then 
reduce heat to a simmer, and cook until vegetables are 
soft, about 15 minutes. Discard herb sachet. Let cool 
slightly.
    Working in batches, puree soup in a blender until 
smooth. Adjust to desired consistency with stock or wa-
ter. (Soup can be made up to 2 days ahead; warm over 
low heat.) Season with salt and pepper. Serve topped 
with croutons.

Turnips, from column one.

Make the topping while the turnips are braising. In a 
medium, heavy skillet, toast the coriander seeds over 
medium heat until fragrant, about 2-3 minutes.  Shake 
the pan often to prevent burning.  Grind the toasted 
seeds in a spice mill and set aside.  In the same skillet, 
heat the oil over medium until it shimmers, then add 
the garlic and cook, stirring constantly, for one minute 
or until pale golden.  Add the lemon zest, breadcrumbs, 
and ground coriander.  Stir well to combine and cook, 
stirring frequently, for about 5 minutes or until the 
breadcrumbs are golden.  Remove from heat, salt and 
pepper to taste, and add the two tablespoons of fresh 
cilantro.   Sprinkle breadcrumbs over turnips just before 
serving.


