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I have been engaging in a good deal of introspection lately, and a couple of nights ago upon retiring for 
bed, the following question popped into my head: Amid the hustle and bustle of my mundane exis-
tence, what is it about the work of agriculture -- especially out here at South Farm -- that draws me out 
of bed each day?

This is an admittedly large question, and what follows is my own short answer. First and foremost, I 
enjoy rising early and breathing deeply. Working outdoors, where my day begins before dawn and ends 
at dusk, I am able to follow the course of the sun as it traces its path across the firmament. I develop 
relationships with the mourning doves that feed at the beginning of the day, the young hawk that 
circles over our field crying in the noonday sun, and the finches that chirrup over flower blossoms. Water 
becomes the most delicious, nourishing, and restorative tonic, and it is a small joy to expend yourself in 
such a way as to sweat it all out within the hour.

Perhaps the most significant aspect of this work is that it affords me the opportunity to engage in a co-
creative process with creatures of incomprehensible beauty in an effort to bring forth something of the 
bottomless fecundity native to our earth. To recognize this awesome gift and to work -- in it, on it, with 
it, and through it -- in a spirit of gratitude, is both fundamentally humbling and uplifting. That, above all 
else, is my raison d’etre and why I continue to pull myself out of bed each successive morning.

WHY DO I WAKE UP IN THE MORNING? 
by Zachary Davis, Farm Staff & Sustainable Agriculture Gradaute

Sunrise on South Farm

Green Beans  1 lb
Cabbage  1 small head
Cucumbers  4
Squash  4 
Eggplant  1 large or 2 skinny
Chard   1 bunch  
Dill   1 bunch
Hot Peppers  4
Tomatoes  6

U-PICK: Take what you’ll use of:

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

This week’s harvest



Recipes
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CUCUMBER LIMEADE

Makes one quart.

1 cup  fresh lime juice (about 7 limes)
1 cup sugar
Zest of 3 limes (about 1 ½ T)
¼ cup mint leaves
1 1-liter bottle lemon/lime seltzer, chilled
1 medium cucumber, thinly sliced

Place juice, sugar, zest, and 2 cups water in a 2-qt 
saucepan. Bring to a simmer over medium heat 
and stir until sugar is dissolved, about 6 minutes. 
Remove from heat, add mint leaves, and let sit for 
30 minutes. Pour through a fine strainer into a 1-qt. 
pitcher, stir in cucumber slices, and chill. Add entire 
bottle of seltzer to pitcher and serve immediately 
over ice.

BAKED ZUCCHINI AND TOMATOES

This is apprentice Katie Fiske’s go-to zucchini/
squash recipe. Enjoy.

2 medium zucchini
2 medium tomatoes
1 medium mild onion
1 cup crushed Ritz crackers
Salt and pepper
Butter (or margarine)
1 cup shredded cheddar cheese

Wash zucchini; do not peel unless skin is hard. Peel 
the tomatoes and onions. Slice all vegetables into 
very thin cross-wise slices. In a greased baking dish 
make alternate layers of zucchini, tomatoes, and 
onions, sprinkling each layer with a little salt and 
pepper and dotting with butter. Cover the top with 
shredded cheese and cracker crumbs. Dot with but-
ter. Bake at 350 degrees until vegetables are tender. 
(at least 30 to 40 minutes).

OVEN-DRIED TOMATOES

A different way to prepare a familiar vegetable, 
enjoy as a snack, or add to your favorite foods for 
some tomato-y crunch.

1/4 tsp. extra-virgin olive oil
1 ripe tomato

1. Preheat oven to 175°. Line a baking sheet with 
parchment paper, grease with oil, and set aside.
2. Using a very sharp knife, cut the center of the 
tomato crosswise into four 1/8”-thick slices (save 
remaining tomato for another use). Lay slices on 
prepared parchment paper at least 2” apart. Trans-
fer to oven and bake until tomatoes are dehydrated 
and slightly crisp but not browned, 3–4 hours.
3. Set aside to cool completely on the parchment, 
then carefully peel tomatoes off paper. Use within 4 
hours.


