
UKCSA Week #20, October 4th

From time to time, when I am at a loss for words, I enjoy spending a few minutes reviewing photographs 
taken from earlier in the season. These past couple of weeks have been light on the photographic side 
for a variety of reasons; with student apprentices back at school, there are fewer extra hands around to 
afford the luxury of a picture-taker, to say nothing of the long sequence of crummy, wet, cold, and windy 
days we have been experiencing. Looking back, it is almost unbelievable that only months ago we were 
stringing up young tomato transplants,   trellising the U-Pick pole beans, and now it is time to take them 
down. Where once we filled up lunch tables with people sitting elbow to elbow, we now can hardly fill 
one table all together. The gregariousness of summer has been replaced by the quiet rumination of fall. 
Rather than run out to the fields with hoes in hand to combat weedy growth, we now peer out wonder-
ing when it will ever dry enough to finish digging our potatoes. We have been steadily putting our fields 
to rest, as was hinted at in last week’s newsletter. Summer cover crops have been mowed, and await a 
fall cultivation to prepare the soil for winter’s crop of rye and vetch. The brassicas -- cabbage, greens, 
broccoli & cauliflower, kohlrabi &c. -- beets, and lettuces are the only things that seem to be alive in a 
sea of varying shades of brown and pallid green. Soon, these too will be removed from the fields, and 
we will begin our descent into winter. Each week on the farm takes on a different quality; it has been a 
long and almost imperceptible procession through the seasons, and now that we are approaching the 
end of our full CSA and the days are beginning to darken at an increased speed, this sensation has be-
come more pronounced.  As the leaves turn, and jack-o-lanterns begin manifesting themselves on front 
porches, I would encourage you to pay attention to each day as it elapses, since no one fall day will ever 
be like the last.

AN AUTUMNAL REFLECTION
by Zachary Davis, Sustainable Ag. Graduate and Farm Staff

Early summer memories: stringing tomatoes and 
trellising beans.

Sweet Potatoes 2 lbs
Potatoes  1 sack
Pumpkins  2
Kohlrabi  2
Turnips  1 bunch
Golden Beets  1 bunch
Mustard Greens 1 bunch
Mesclun Mix  1 sack
Arugula  1 sack
Cilantro  1 bunch   

This week’s harvest



Recipes &c.
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FARFALLE WITH GOLDEN BEETS, BEET GREENS & 
PINE NUTS

I will be the first one to admit that I don’t much care 
for eating beet greens by themselves. However, I 
can vouch for this particular pasta dish, and found 
the greens a welcome addition. Enjoy.

    1/3 cup pine nuts
    4 tablespoons extra-virgin olive oil, divided
    2 large onions, quartered lengthwise through 
root end, sliced crosswise (about 4 cups)
    3 garlic cloves, minced
    1 bunch golden beets with fresh healthy greens; 
beets peeled, each cut into 8 wedges, greens cut 
into 1-inch-wide strips
    12 ounces farfalle (bow-tie pasta)
    1/3 cup grated Parmesan cheese plus additional 
for serving

    Heat heavy large skillet over medium heat. Add 
pine nuts and stir until lightly toasted, about 3 
minutes. Transfer to small bowl. Add 2 tablespoons 
oil and onions to same skillet and sauté until begin-
ning to soften and turn golden, about 10 minutes. 
Reduce heat to medium-low and continue to sauté 
until onions are tender and browned, about 30 min-
utes longer. Add garlic and stir 2 minutes. Scatter 
beet greens over onions. Drizzle remaining 2 table-
spoons oil over; cover and cook until beet greens 
are tender, about 5 minutes.
    Meanwhile, cook beets in large pot of boiling 
salted water until tender, about 10 minutes. Using 
slotted spoon, transfer beets to medium bowl. Re-
turn water to boil. Add pasta to beet cooking liquid 
and cook until tender but still firm to bite, stirring 
occasionally. Drain, reserving 1 cup pasta cooking 
liquid. Return pasta to pot.
    Stir onion-greens mixture and beets into pasta. 
Add pasta cooking liquid by 1/4 cupfuls to moisten. 
Season with salt and coarsely ground black pep-
per. Stir in 1/3 cup Parmesan cheese. Divide pasta 
among shallow bowls. Sprinkle with pine nuts. 
Serve, passing additional cheese.

NEW ITEMS THIS WEEK: MESCLUN MIX

Mesclun is a greens mix with origins in the Provence 
region of France, and is traditionally a mix of equal parts 
lettuces, chervil, arugula, and endive. Our mix, however, 
is a combination of our leaf lettuces and our braising 
mix, which consists of mostly tender mustards. Treat it 
like you would any other salad greens.

MUSTARD GREENS

For those of us with roots below the Line, nothing needs 
to be said concerning mustard greens. However, for 
those who aren’t familiar, treat these particular greens 
just like you would your kale or your collards, cooked 
long and slow with a goodly quantity of jowl bacon. 
And if you happen to have some leftover greens in the 
refrigerator, mix them in the pot with your mustard. It’ll 
be a welcome treat.

KOHLRABI

It’s back! The CSA vegetable that everyone loves to poke 
fun at. I’ve included a little recipe below that may novel 
to y’all. It was to me.

BUTTER-BRAISED KOHLRABI

2 kohlrabi, trimmed but unpeeled and cut into 1″ cubes
1/2 cup chicken stock
4 tbsp. unsalted butter, cubed
1 tsp. fresh thyme leaves
Kosher salt and freshly ground black pepper, to taste

Put kohlrabi, chicken stock, 2 tbsp. butter, and thyme 
into a 12-inch skillet over medium-high heat. Season 
with salt and pepper and cover with a parchment-paper 
circle cut to fit inside rim of skillet. Cook, stirring oc-
casionally, until kohlrabi is tender, about 15 minutes. 
Uncover, remove pan from heat, and add the remaining 
butter, swirling skillet until butter melts. Serve warm.


