
UKCSA Week #6, June 28th

  Growing up in the suburbs of Louisville, KY, there is only so much one can learn about farming. 
Being an Agricultural Economics major, it is important to understand the basic science and mechani-
zation of farming before managing or marketing products from one. Though much emphasis is put 
on the business aspects of my major, the political and economic issues are interesting because they 
engage direct issues about people. Being a part of the CSA is a different end of the spectrum compared 
to last summer, when I was working in the produce department at Kroger. I am in a position of assisting 
in the growth, harvest, and package of produce, instead of unloading and maintaining it on tables. I 
have received more vital information about food production from working at the CSA, and the produc-
tion scales between the two operations brought important issues to light.  The significance of CSAs, 
local businesses, and regional economic systems are fundamental to the future of economic growth for 
Kentucky and across America. Having a sense of place, community, and history makes Kentucky and its 
local businesses, farmers, and residents unique. 

.... By working on a community supported agriculture farm, the sustainability and emphasis of support 
for those in the community and other local businesses has been impressive. It’s a great model of a farm 
for the future, and has the characteristics of a regional and sustainable economic system

Cone Cabbage 1
Beets   1 lbs
Squash  8
Cuke    2 
Red Meat Radishes 4
Half-Runner Beans 1 lb
Mesclun Mix  1 bag 
Green Onion  1 bunch
Tomatoes  4

U-PICK, take what you’ll use of:
Flowers
Basil
Dill
Thyme, Oregano, Savory, Marjoram, Sage, 
Epazote, Parsely, Chives  

This week’s harvest

A SENSE OF PLACE, an excerpt
by Graham Soley, an Apprentice and Agricultural Economics Major

Several farmers and eaters out at the Solstice gathering,  
cultivating what Graham -- and many others -- term a 

sense of place.

To read the remainder of Graham’s entry, 
please visit our blog, which you can link to 

on the next page.



Recipes &c.

http://www2.ca.uky.edu/sustainableag/csa  www.ukcsa.wordpress.com
Facebook: UK Community Supported Agriculture contact: tiffany.thompson@uky.edu

VEGETARIAN BORSCHT

I can’t think of a better way to fix up a great deal 
of the share in one fell swoop. All of the herbs are 
available for U-Pick, so I hope to see many folks 
stocking up to make this delicious summer soup.

1/4 cup vegetable oil
1 large yellow onion, peeled and thinly sliced
2 medium carrots, peeled and coarsely grated
2 large beets, peeled and coarsely grated
4 cups shredded white cabbage
2 russet potatoes, peeled and coarsely grated
1 tbsp. tomato paste
1 tbsp. sugar
1 tbsp. white-wine vinegar
3 tbsp. chopped fresh dill
3 tbsp. chopped fresh parsley
3 tbsp. chopped fresh chives
Salt and freshly ground black pepper
2/3 cup sour cream
2 garlic cloves, peeled and minced

1. Heat oil in a large pot over low heat. Add onions, 
cover, and cook for 10 minutes. Add carrots, beets, 
and cabbage, cover, and cook until tender, about 20 
minutes.

2. Place potatoes in a large saucepan. Add 8 cups 
water, bring to a boil over medium-high heat, and 
cook until tender, about 10 minutes.

3. Add tomato paste, sugar, and vinegar to vegeta-
bles and cook, stirring, until sugar dissolves, about 2 
minutes. Add potatoes and cooking water; simmer 
for 10 minutes. Stir in 2 tbsp. each dill, parsley, and 
chives, and season to taste with salt and pepper. 
Serve, either hot or chilled, in bowls, topped with 
sour cream, garlic, and remaining herbs.

A FEW NOTES ON ITEMS IN THE SHARE:

Red Meat Radishes: Also known as Watermelon 
radishes, these radishes need to be peeled before 
eaten, and we have found them to be both mild 
and spicy. It’s a mixed bag. If you find you received 
a hot batch, you can roast them just as (or perhaps 
with) you would beets.

Mesclun Mix: Summer is rapidly upon us, and this 
will be the last of the lettuces for a while. This mix 
has some spicy mustard greens in it, along with the 
variety of leaf lettuces you know and love. Just a 
note.

Half-Runner Beans: Half-Runners are an old bean 
variety that has not spread far from its native South-
ern Appalachian range since its introduction by 
immigrants several generations ago. These beans 
need to be destrung, but are possessed of a won-
derful beany flavor. Here’s a simple recipe, which 
you can dress up any way you like, just be sure to 
maintain the cooking time.

COUNTRY COOKED BEANS WITH NEW POTATOES

    1 lb Runner Beans, strung and broken
    4 oz Salt Pork, Bacon, Jowl, or Butter
    1/2  lb New Potatoes, scrubbed
    Salt & Pepper

    Place green beans in a large pot and push salt 
pork into center.
    Add water to coven beans and bring to boil.
    Reduce to medium-low heat and cover.
    Simmer until beans are tender (about an hour) 
then taste, adding additional salt and water if nec-
essary.
    Lay potatoes over beans and replace cover to sim-
mer another 30 minutes.
    Serve hot.


