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This summer, I learned that a  moment lasts approximately three seconds, and that our perception of 
time lengthens as we engage in memory-forming activities, i.e. new and different things. If I were to 
recount all of those moments and memories, I couldn’t fit them in all the books in the world (well maybe 
just one big book).  However, if I had to choose the most important aspect of my seven-month tenure 
here at South Farm, it would be community.  Between visiting with y’all at distribution, the various get 
togethers we have hosted here at the farm, meeting and learning from our apprentices, and spending 
exceedingly long afternoons picking beans, the relationships I have cultivated in the field, at the lunch 
table, and in the packing shed have been a treasure of my heart. The preeminent English metaphysi-
cal poet John Donne had it right when he said that no man is an island. The ecological, economic, and 
social compassion, (literally suffering together) that is experienced in our CSA, and in CSAs across the 
world is something truly special. Even though our agriculture is mechanized, it operates on a fundamen-
tally human scale. To be able to rise early in the morning and gaze at the sun rising over the string of lo-
cust trees in full bloom, breathe deeply, and work in a medium that is crawling with life with every step 
I take is a gift indeed. Engaging in work that challenges me physically and mentally, I have over the past 
several months learned the limit of my personal strengths, and where there is room for improvement. 
Agriculture, like any other vocation, requires that we imbue our work with the love of our hands, and 
the importance of that task is illuminated by working with others, and working for you, the shareholder. 
Perhaps more than anything else, I have learned that there is no limit to the amount of attention and 
care that one can bring to his work, regardless of the nature of the task, and that in order to consistently 
maintain a high level of attention, balance is crucial.Working in community through the spring, summer, 
and fall, I have experienced both the presence and absence of this balance, for which I am grateful.

A PARTING REFLECTION
by Zachary Davis, Sustainable Ag. Graduate and Farm Staff

One of the happiest moments of my summer, 
eating all six Fla-Vor Ice pops simultaneously

Sweet Potatoes 2 lbs
Potatoes  1 sack
Winter Squash 2 
Rutabaga  4 
Radishes  4
Cabbage  1
Roma Beans  1 bag
Carrots   1 bunch
Kale   1 bunch
Turnips  1 bunch
Spinach  1 bag
Lettuce Mix  1 bag
Onions   2
Tomatoes  4

This week’s harvest



Recipes &c.
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ROASTED RADISHES

3 bunches assorted radishes (about 1½ lbs.)
3 tbsp. extra-virgin olive oil
6 sprigs fresh thyme
Kosher salt and freshly ground black pepper, to 
taste

1. Heat oven to 425˚. Trim radish greens; reserve for 
another use. Wash radishes, pat dry, and transfer to 
a large bowl with oil and thyme. Toss to combine; 
season with salt and pepper.

2. Put radishes into a shallow baking dish and cook, 
turning occasionally, until golden brown and a 
small knife slides easily into radishes, 40–50 min-
utes.

LANTTULAATIKKO (FINNISH RUTABAGA CASSE-
ROLE)

This Finnish dish is traditionally served at Christmas 
dinner, and is the first way I’m going to prepare our 
massive rutabaga harvest.

Cube and boil a medium sized rutabaga until soft. 
After cooking, mash well.
Add 2 tbsp. of butter
Add 2 tbsp. of milk
Salt, pepper
1/2 tsp. nutmeg
1 beaten egg
2 tbsp. of bread crumbs
2 tbsp. of molasses

Mix all of the above, place in a casserole dish, and 
bake at 350° for half an hour.

SWEET POTATO TIPSY

A Louisiana-style sweet, sweet potato pudding.

8 medium sweet potatoes
2 pinches of salt
7 tbsp. butter
1⁄2 cup half and half
1⁄4 cup dry sherry
3 tbsp. brown sugar

1. Preheat oven to 350°. Put 8 medium sweet pota-
toes into a large pot, cover with cold water, and add 
2 generous pinches of salt. Bring to a boil over high 
heat, reduce heat to medium, and cook until soft 
when pierce, 30-40 minutes. Drain and set aside to 
cool.

2. Peel potatoes and transfer to a large bowl. 
Coarsely mash potatoes with the tines of a fork, 
then add 5 tbsp. softened butter, 1⁄2 cup half-and-
half, 1⁄4 cup dry sherry, and 3 tbsp. brown sugar. 
Beat with an electric mixer on medium speed until 
light and fluffy, about 2 minutes.

3. Transfer sweet potato mixture to a buttered me-
dium baking dish, dot with 2 tbsp. butter, and bake 
until top is golden brown, about 30 minutes.


