
UKCSA Week #8, July 12th

 Two worthwhile insect-related happenings oc-
curred on the farm yesterday following our much an-
ticipated, one-inch rain. While the following might not 
seem exceptional to the entomologically-inclined, I hope 
many of you will find them interesting nonetheless.
 The rain having left the soil moist and pliable, one 
cicada killer wasp took advantage of field conditions to 
dig herself a tunnel in our potato field (see right). Cicada 
killers create these chambers every year in which to lay 
their eggs. As their name suggests, cicada killers are fond 
of cicadas. The adult wasps don’t eat them, however, in-
stead, females will paralyze a cicada, drag it into her lair, 
and then lay her eggs within the cicada so her young will 
have a food source to carry them to adulthood.
 In addition to moistening the soil, the rain forced 
out the green June beetles, which emerged en masse 
yesterday, and are flying about as I write (see below). We 
first noticed them at lunchtime, and upon approach, one 
could hear a loud, pulsating hum in the front field. They 
are fun to watch, and one of the simple joys of summer, 
provided that they stay off of your vegetables. Soon, 
after a time, these beetles will mate, lay their eggs, and 
die in their turn.
 While I do not keep my own personal almanac 
of natural occurrences, it is nice to notice them as they 
arise.  Observing small portions of the annual procession 
of Life brings me a great deal of personal satisfaction and 
connects me to something that is fundamentally tem-
poral and yet eternal. I hope it does the same for you, 
too. 

  

Cabbage  1 head
Beets   1 lb
Cucumbers  6
Squash  4 
Eggplant  1 large or 2 small
Green Beans  3/4 lb  
Tomatoes  6
Green Onions  1 bunch

U-PICK: Take what you’ll use of:

Flowers (including sunflowers)
Okra
Cherry Tomatoes
Basil
Dill
Thyme, Oregano, Savory, Marjoram, Sage, 
Epazote, Parsely, Chives

This week’s harvest

AFTER THE RAIN, INSECTS
by Zachary Davis, Farm Staff and Sustainable Ag Graduate
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GRILLED TOMATOES STUFFED WITH GOAT 
CHEESE AND SAGE

2 tablespoons olive oil
4 tablespoons chopped fresh sage (about 1 ounce), 
divided
1/2 cup soft fresh goat cheese
2 teaspoons sliced green onions
1 shallot, minced
1/4 teaspoon salt
4 medium tomatoes

Heat oil in medium skillet over medium-high heat. 
Add 3 tablespoons fresh sage and fry 30 seconds. 
Using slotted spoon, transfer fried sage to paper 
towel. 

Combine cheese, onions, shallot, salt, and remain-
ing 1 tablespoon fresh sage in bowl. Season with 
pepper. Using small sharp knife, remove cone-
shaped piece 2 inches wide and 1 inch deep from 
top of each tomato. Divide cheese mixture among 
tomatoes; top with fried sage. 

Prepare barbecue (medium-high heat). Place to-
matoes on grill rack; cover barbecue with lid. Cook 
until tomatoes are soft, about 5 minutes.

The variety of cherry tomatoes available for the pick-
ing, along with tomatillos (at top).

CHILLED CUCUMBER SOUP

5 cucumbers
1/2 cup chopped parsley
6 scallions, chopped
2 tablespoons chopped fresh dill
1/4 cup fresh lemon juice
1 quart buttermilk
1 pint yogurt
Salt and freshly ground pepper

Peel cucumbers and cut them in half, scraping out 
seeds. Sprinkle the cucumbers with salt and let 
them stand 30 minutes. Drain excess water.
Chop the cucumbers coarsely and put the pieces in 
the blender along with scallions, dill, lemon juice, 
buttermilk, and yogurt. Blend at high speed. Season 
with salt and pepper to taste. Chill well before serv-
ing.

SQUASH SOUP

3 yellow squash, rough chopped
3 Zucchini, rough chopped
1 onion, sliced
1 tablespoon olive oil
4 cloves garlic, smashed
1 quart homemade vegetable or chicken stock
Enough water to cover squash
1 bay leaf
¼ cup heavy cream or half n half
Salt and pepper, to taste
Pinch of cayenne

Rinse and chopped squash and onion. Heat a 4-6qt 
pot on med high heat. Add onions, sauté till soft. 
Add squash, sauté 7 minutes.
Add garlic, bay leaf and stock. Top off with water 
just until all are covered. Cook until squash are soft. 
Puree all ingredients but bay leaf in a blender, strain 
though a mesh colander.
Return to pot, add heavy cream. Season to taste.


