
UKCSA Week #21, October 11th

A few weeks ago some heavy equipment made its way around the farm to dig some particularly large 
holes. These earthen incisions were not to check utility lines, but rather to make way for this week’s 
Southeast Regional Soil Judging Competition.  For the unfamiliar, soil judging is a competitive event 
whereby teams of students climb down into soil pits to evaluate soil profiles based on a whole host of 
criteria. After making a number of interpretive remarks in several pits, the teams’ estimations are com-
pared with those of the adjudicators. Whichever team’s evaluation most closely matches that of the 
adjudicators is deemed the winner. 

In a previous newsletter, I remarked on the importance of resting the soil with cover crops. With the 
recent influx of soil judging teams, I thought it would be germane to share something of the soil itself. 
South Farm, like many other farms within the Inner Bluegrass (almost exclusively within Fayette County, 
and extending into surrounding counties) is dominated by a soil called the Maury silt loam. This soil is 
the famed substrate that makes horses’ bones strong, and our bourbon and tobacco world class.  As you 
have seen this year, it also produces a terrific vegetable crop. While not nearly as deep as a Great Plains 
soil, our Bluegrass soils are exceedingly fertile, and have physical characteristics that are amenable to in-
tensive cultivation to a depth of almost two feet. It is difficult to see in the small photograph below left, 
but the field culivator has worked the soil to a good tilth into which we will soon plant our winter cover 
crops of rye and vetch. 

Everyone who lives in Central Kentucky knows how 
special the Bluegrass is. But what is truly special about
our region lies just below the surface in the Maury
silt loam.

OUR NATIVE SOIL
by Zachary Davis, Sustainable Ag. Graduate and Farm Staff

Right: a group of Murray State Racers evaluating a 
soil profile.

Sweet Potatoes 2 lbs
Potatoes  1 sack
Acorn Squash  2
Kohlrabi  2
Daikon Radish  3
Green Peppers 2  
Golden Beets  1 bunch
Spinach  1 bag
Lettuce Mix  1 bag
Arugula  1 bag
Tomatoes  5

This week’s harvest
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ARUGULA AND BACON QUICHE
Crust
    1 1/2 cups all purpose flour
    1/2 teaspoon salt
    6 tablespoons (3/4 stick) chilled unsalted butter, cut 
into 1/2-inch pieces
    3 tablespoons chilled solid vegetable shortening, cut 
into small pieces
    4 tablespoons ice water
Filling
    6 bacon slices, cut into 1/2-inch pieces
    1/2 cup chopped shallots
    8 ounces arugula, stems trimmed, leaves coarsely 
chopped (about 5 1/2 cups)
    2 teaspoons balsamic vinegar
    1 cup whipping cream
    3 large eggs
    1/2 teaspoon salt
    1/4 teaspoon ground black pepper
    3/4 cup shredded Gruyere cheese (about 2 1/2 ounces)
    For crust: Blend flour and salt in processor. Add butter 
and shortening. Using on/off turns, process until mixture 
resembles coarse meal. Mix in enough ice water to form 
moist clumps. Gather dough into ball; flatten into disk. 
Wrap in plastic and chill until dough is firm enough to 
roll out, about 30 minutes. Roll out dough on floured 
surface to 12-inch round. Transfer to 9-inch-diameter 
tart pan with removable bottom. Trim dough overhang 
to 1 inch. Fold overhang in and press, forming double-
thick high-standing sides. Pierce crust all over with fork. 
Freeze crust 30 minutes. (Can be made 1 day ahead. 
Cover and keep frozen.)
    Position rack in center of oven and preheat to 400Â°F. 
Bake crust until golden brown, piercing with fork if crust 
bubbles, about 20 minutes. Transfer crust to rack. Re-
duce temperature to 375Â°F.
    For filling: Cook bacon in heavy medium skillet over 
medium-high heat until crisp, about 5 minutes. Using 
slotted spoon, transfer to paper towels and drain. Add 
shallots to same skillet and sautÃ© until tender, about 2 
minutes. Add arugula and sautÃ© until just wilted, about 
1 minute. Remove from heat. Add balsamic vinegar; toss 
to combine.
    Sprinkle arugula mixture, then bacon over crust. Whisk 
cream, eggs, salt and pepper in large bowl to blend. Stir 
in cheese. Pour mixture into crust.
    Bake quiche until filling is slightly puffed and golden, 
about 35 minutes. Let stand 10 minutes. Cut in wedges.

Read More http://www.bonappetit.com/
recipes/1999/09/arugula_and_bacon_
quiche#ixzz290s0mipO

PUREED SWEET POTATO SOUP

This soup is a family standard of mine, and I happened 
to have some supper last night (sans cranberry oil, 
because who has that in their pantry?!). I thought y’all 
might enjoy it, too.

5 medium orange-fleshed sweet potatoes
Salt
3 tbsp. olive oil
1 large yellow onion, peeled and chopped
1 large leek, white part only, trimmed, cleaned, and 
chopped
2 medium carrots, peeled, trimmed, and chopped
1 rib celery, trimmed and chopped
2 cloves garlic, peeled and chopped
1 cup dry white wine
10 cups chicken stock
1 cup heavy cream
Freshly ground white pepper
1/4 cup Cranberry Oil, optional

1. Put sweet potatoes into a large pot and cover with 
cold water. Add 2 large pinches salt and bring to a boil 
over high heat. Reduce heat to medium and simmer un-
til soft when pierced with the tip of a knife, 30–40 min-
utes. Drain and set aside until cool enough to handle. 
Peel and quarter sweet potatoes, then set aside.

2. Meanwhile, heat oil in a large heavy-bottomed pot 
over medium-high heat. Add onions, leeks, carrots, 
celery, and garlic and cook, stirring often with a wooden 
spoon, until vegetables begin to soften, about 5 min-
utes. Add wine, scraping any browned bits stuck to 
bottom of pot, and cook until alcohol has evaporated, 
about 2 minutes.

3. Add stock and reserved sweet potatoes to pot, 
increase heat to high, and bring to a boil. Reduce heat 
to medium and simmer until vegetables are very soft, 
about 30 minutes.

4. Working in batches, put vegetables and stock into a 
food processor or blender and purée until smooth, then 
return soup to pot. Stir in cream, season to taste with 
salt and pepper, and bring to a simmer over medium 
heat. Drizzle some of the cranberry oil, if using, over 
each serving.


