
UKCSA Week #11, August 3rd 2011

Green Beans  1 pound 
Cabbage  1 head
Celery   1 
Eggplant  1 
Green Bell Peppers 2
Ancho Peppers 3
Sweet Diablo Pepper 1
Hot Peppers  4
Bulb Onion  2
Cilantro   1 bunch
Garlic   2 bulbs
Tomatoes  8

U-Pick: 
Okra   1 pint
Cherry Tomatoes 1 quart
Tomatillos  a handful
Basil   Lots! 
Flowers  2 bouquets
Oregano, Thyme, Savory, Lemongrass, 
Chives, Parsley  (all in the “Herb-Field”)

Lots of peppers this week! The dark 
green, medium peppers (Anchos) 
are mildly spicy while the red, large 
non-bells are sweet (Sweet Diablo).  
The celery is not quite tender enough 
to eat with peanut-butter, but it has 
amazing flavor for soups or stews.  
With the incredible storm yesterday, 
we were only able to pick one pound 
of green beans, so come get more if 
you wish.  The onions are out of this 
world, and this second round of sum-
mer cabbage is impressive!

A farm crew member, Carrie Welsh, 
shared the poem I’ve included, written 
on the night of the Solstice Party back in 
June.  Enjoy it as we enter the first week 
of August.  

SOLSTICE
by Carrie Welsh

The longest day of the year,
made long to think of our faults,
made hot to long for the dark of the short night.
Nothing fills me with longing like a thunderstorm,
rumbling promises in distant whispers.
The trees shudder and are still,
green from a long spring.
Fireflies float up in silent prayer,
showing us the way for only an instant.
The sky is thick and dark and glows with knowing.

What did I bury in autumn,
when we sat with candles between the Hawthorn   
 trees,
hoping to harvest by now?
In eastern Europe,
women jump over midsummer fires
for purification.
Tonight, I walk once around the hot flames
hoping it will do the same.
Behind layered and rumbling clouds,
pink lightning builds and flashes
in jagged streaks that point the way up, the way out.

And when the mercy of thunder
shakes the rain from its longing,
I feel surprised and unprepared,
as if it’s not what I asked for;
as if I’d wanted darkness, but not night,
as if I’d wanted it to pour without the wet of the rain.

O rain, redeem us,
make us tremble and flash.
The clouds stay lit
and the whole earth glows long after nine.
It is summer.
Take off your sweater.
Give thanks for what lives,
for what you have lived through,
for what has survived the frost and the floods.
May what we harvest be enough.

This week’s harvest



Recipes
BABA GANOUJ
This website (kitchendaily.com)( was sent to me by a CSA 
member...there are lots of yummy recipes, I’ve included this 
one for Baba Ganouj.

 2 medium eggplants (about 1 pound each)
    4 cloves garlic, unpeeled
     1/4 cup lemon juice
     2 tablespoons tahini (see Note)
      1 1/4 teaspoons salt
      Extra-virgin olive oil for garnish
 Ground sumac for garnish if desired.

1. Preheat grill to high.
2. Prick eggplants all over with a fork. Thread garlic cloves 
onto a skewer. Grill the eggplants, turning occasionally, until 
charred and tender, 10 to 12 minutes. Grill the garlic, turning 
once, until charred and tender, 6 to 8 minutes.
3. Transfer the eggplants and garlic to a cutting board. When 
cool enough to handle, peel both. Transfer to a food proces-
sor. Add lemon juice, tahini and salt; process until almost 
smooth. Drizzle with oil and sprinkle with sumac, if desired.

Notes: Tahini is a thick paste of ground sesame seeds. Look for 
it in large supermarkets in the Middle Eastern section or near 
other nut butters.

The tart berries of a particular variety of sumac bush add 
a distinctive element to many Middle Eastern dishes. Find 
them whole or ground in Middle Eastern markets or online at 
kalustyans.com or lebaneseproducts.com.

CHILLED TOMATO SOUP
from Alice Waters’  “Chez Panisse Vegetables”

4 pounds ripe tomatoes  2 stalks celery 
2 tablespoons salt  3 shallots
1 small cucumber  White wine vinegar 

Cut the tomatoes in quarters, put in bowl, add all the salt and mix well.  Peel and seed the cucumber, clean the celery and 
peel the shallots.  Cut them all into a fine dice.  Put the shallots in a small bowl, add just enough of the vinegar to cover, 
and set aside.  After about half an hour the salt will have softened the tomatoes.  Mash them with a wooden spatula and 
work them through a food mill to obtain a thick tomato juice.  Add the shallots, celery, and cucumber.  Season to taste 
with salt and vinegar.  (Use balsamic vinegar if the tomatoes need a little sweetness.)  Refrigerate over ice and serve well 
chilled.  Serves 4-6.  

A richer, spicier version can be made by adding olive oil and mashed garlic to the tomato base and by garnishing the soup 
with diced hot and bell peppers.  
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CREAMY CELERY SOUP
This recipe comes from marthastewart.com

     2 tablespoons butter
    1.5 LBS celery (12 to 15 large stalks) cel   
ery, sliced 1/2 inch thick crosswise    
(about 6 cups), reserve leaves for    
garnish
    1 medium onion, coarsely chopped
    1 baking potato, (8 to 10 ounces),peeled    
and cut in 1/2 inch cubes
    Coarse salt
    1 to 2 tablespoons fresh lemon juice

1.Heat butter in a large (4-quart) saucepan over me-
dium heat. Add celery, onion, and potato; season with 
salt. Cook, stirring occasionally, until vegetables begin 
to soften, 8 to 10 minutes.
2.Add 6 cups water to saucepan; bring to a boil. 
Reduce heat to medium, and simmer until vegetables 
are very tender, about 20 minutes.
3. Working in batches, puree soup until smooth. (To 
prevent splattering, fill blender only halfway, and al-
low the heat to escape: Remove cap from hole in lid; 
cover lid with a dish towel, holding down firmly while 
blending.) Return soup to pan; stir in lemon juice, and 
season with salt. Serve, garnished with celery leaves.


