
UKCSA Week #7, July 5th

 Hello CSA Share holders! My name is Kristi Durbin, 
and I’m a student in the Sustainable Agriculture program 
at UK.  Working out at South Farm is the highlight of my 
summer, but more than that, it affirms my purpose in be-
ing back in school, gives me vision for the future, and even 
instills in me a sense of belonging and patriotism.
 Patriotism, you say? Absolutely. While studying 
the history of sustainable agriculture movements this 
past year, one topic I delved into was our nation’s Victory 
Gardens. In the 1940s, the war effort involved rationing 
foods. Many fruits and vegetables could never reach the 
market due to labor and transportation shortages. The 
government turned to its citizens, encouraging them to 
grow their own food as a part of the country’s war effort, 
and Victory Gardens were born. Nearly 20 million people 
responded and planted gardens!
 When I am out working in the fields at South Farm, 
seeing tomatoes ripening on their vines, or harvesting 
beans by the handful, I am aware that we have a land of 
plenty that our forebears did not always enjoy.  But in the 
time of Victory Gardens, we experienced a plenty deeper 
than mere quantity, a plenty of united hearts and souls, 
growing food in community with one another. I can’t help 
but think I’m following in the footsteps of those who’ve 
gone before and helped make our nation’s food system 
secure. I feel full with pride over our farm-fresh food. 
 So when we grow our own food, we manifest our 
independence. When we buy local products, we express 
our commitment to the economic success of our fellow 
Americans.  When we wisely steward the earth – the soil, 
flora, and fauna that I interact with every week at South 
Farm – we preserve the integrity of the land and leave a 
legacy for future generations to have the same freedom to 
enjoy locally grown food.
 This Fourth of July, I invite you to join me in re-
membering the Victory Gardens from the 1940s. Celebrate 
our freedom to enjoy locally grown food. Show your sup-
port for all of the local farmers that are the backbone of 
our food system. After all, buying Kentucky-grown food is 
patriotic.

Cabbage  1 head
Carrots   1 pound
Chioggia Beets 1 bunch
Squash  8
Cucumbers  4
Tomatoes  6  
Green Beans  2 pounds

U-PICK, take what you’ll use of:
Flowers
Cherry Tomatoes (handful)
Basil
Flowering Dill
Thyme, Oregano, Savory, Marjoram, Sage, 
Epazote, Parsely, Chives 

This week’s harvest

AN INDEPENDENCE DAY REFLECTION
by Kristi Durbin, Apprentice and Sustainable Ag Student



Recipes &c.

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

RUSSIAN BEET AND POTATO SALAD

3 beets (about 1 1⁄4 lbs.)
1/4 cup canola oil, plus 1 tbsp.
3 medium red new potatoes (about 1 1⁄4 lbs.), 
peeled
 3 carrots, cut into small cubes
1 cup frozen peas
1⁄4 cup red wine vinegar
1 tsp. dry mustard
1 tbsp. sugar
1 small yellow onion, chopped
Salt and freshly ground black pepper

1. Heat oven to 400°. Rub beets with 1 tbsp. of the 
canola oil. Bake on a baking sheet until tender, 
about 1 hour. When cool, peel and cut into small 
cubes.

2. Cut potatoes into small cubes. Transfer to a pot; 
cover with salted water. Bring to a boil and reduce 
heat; simmer until tender, 4–5 minutes. Drain; let 
cool.

3. Bring another pot of salted water to a boil. Add 
carrots; cook until tender, 3–4 minutes. Transfer to a 
plate with a slotted spoon; let cool.

4. Add peas to water; cook for 30 seconds. Drain; let 
cool. In a large bowl, combine vinegar, dry mustard, 
and sugar. While whisking, drizzle in remaining 1⁄4 
cup of oil. Mix in onions, beets, potatoes, carrots, 
peas, and salt and pepper to taste. Chill.

ZUCCHINI NUT BREAD SANDWICH COOKIES

This sweet way to use zucchini is one of Eliza Stott’s, 
apprentice this season, favorite recipes. Enjoy.

        1 cup all-purpose flour
        1 1/4 teaspoons ground cinnamon
        1/2 teaspoon baking soda
        1/2 teaspoon baking powder
        Coarse salt
        1 1/2 sticks unsalted butter, room temperature
        1/2 cup granulated sugar
        1/2 cup packed light-brown sugar
        1 large egg
        1/2 teaspoon pure vanilla extract
        1 cup finely grated zucchini
        1 cup old-fashioned rolled oats
        1/2 cup chopped toasted walnuts
        8 ounces cream cheese, room temperature
        1 cup confectioners’ sugar, sifted

    Preheat oven to 350 degrees. Sift flour, cinnamon, 
baking soda, baking powder, and 1/4 teaspoon salt 
into a bowl. Beat 1 stick butter and the sugars until 
pale and fluffy. Beat in egg and vanilla.
    Beat flour mixture into butter mixture. Mix in zuc-
chini, oats, and walnuts. Refrigerate until firm, about 
1 hour.
    Using a 1 1/2-inch ice cream scoop (about 2 table-
spoons), drop dough onto parchment-lined baking 
sheets, spacing about 2 inches apart. Bake until 
edges are golden, about 17 minutes. Let cool on a 
wire rack.
    Beat together remaining 1/2 stick butter, the 
cream cheese, and confectioners’ sugar until 
smooth. Spread 1 heaping tablespoon filling onto 
the flat side of 1 cookie, and sandwich with another 
cookie. Repeat with remaining filling and cookies.


