
UKCSA Week #14, August 25th 2011

This week, our walk-in cooler was FINISHED!!!  
We’ve been talking about it since the beginning of 
the season, and this week it finally got approved, 
turned-on, and is currently keeping your veg-
etables cool...just steps away from our packing and 
washing area and just an arm-load away from the 
truck for loading.   We are so thankful for this easy 
access to keeping the vegetables as fresh as we can.   

Also this week, we’ve harvested, harvested some 
more, and kept on harvesting.  SO much food is 
coming out of the fields this time of year that it 
takes all of us, almost all of the time, just harvesting.  
The tomatoes, peppers, squash, zucchini, cucum-
bers, and now beans, need consistent harvesting.  
In addition, we’ve cleared out the small pie pump-
kins and winter squash from the fields and have 
dug half of the potatoes from the ground.  You’ll 
start to see these things (potatoes this week!) as the 
share goes into the fall.  

We are delighted to be able to share one of the 
farm’s favorite harvests’  today: PAWPAWS!  If you’re 
not familiar with the pawpaw, it is a native wood-
land tree fruit and the “only temperate member 
of the tropical plant family known as the “custard 
apple” family” (see Kentucky-State’s link below 
and on facebook).  It’s taste is like a banana and 
mango combined, and should be eaten promptly.  
The Kentucky-State website has many recipes for 
pawpaw pies, custards, ice cream, breads, cakes, 
and shakes.  With the one paw-paw you’ll receive 
today, I’d recommend eating it plain or serving it on 
ice-cream or adding it to a fruit shake.  Hopefully, 
we’ll be able to give out more than 1 in next week’s 
share as the trees look full of fruit.  

And, finally.  We are bringing a pepper known as 
the Fatalli Pepper, one of the top 5 or 6 hottest pep-
pers known!  We dare you to take one, but beware!

UPICK THIS WEEK: 
Pole Beans   2 quarts (~1 pound)
Bush Beans    2 quarts (~1 pound)
Okra    1 pint
Cilantro    
Cherry Tomatoes  
Basil   
Flowers  
Oregano, Thyme, Savory, Lemongrass, Chives, 
Parsley  (all in the “Herb-Field”)

Many of you have come to get pole beans---there 
are more!  In addition, we are opening up the bush 
beans in the ‘Herb-Field’ near the cherry tomatoes 
for U-Pick.  Feel free to pick 4 quarts (about 2 #) of 
beans, a pint of okra, and what you can use of the 
herbs and flowers, and what you can find of the 
cherry tomatoes. 

*Please cut  all herbs (except basil) 1 inch above 
soil level. Pinch the top off of the basil plant and 
more sprigs will grow back from the leaf/stem axis.  

  

Potatoes   3 pounds
Green Beans   3/4 pound
Yello Summer Squash 5 
Zucchini   2
Cucumbers   6 
Bell Peppers   1
Sweet Peppers  4
Ancho Peppers  4 
Hot Peppers   lots
Onions    2 bulbs
Garlic    2 bulbs
Paw-Paws   1
Tomatoes   6 red
    2 heirloom

This week’s harvest



Recipes

http://www2.ca.uky.edu/sustainableag/csa
www.ukcsa.wordpress.com
follow us on Facebook: UK Community Support-
ed Agriculture
contact: tiffany.thompson@uky.edu

CHILLED CUCUMBER-MINT SOUP
with yogurt or sour-cream
from “Farmer John’s Cookbook”

4-6 cucumbers, peeled, seeded, and chopped 
(About 4 cups)
1-2 cups water
2 cups plain yogurt (or 1 cup plain yogurt 
combined with 1 cup sour cream)
1 clove garlic, peeled and smashed
several mint leaves
2 Tablespoons fresh dill or 1 tsp dried
1 Tablespoon honey
1-2 teaspoons salt
2 scallions, finely chopped (about 1/3 cup)

1. Combine the chopped cucumber, 1 cup 
water, yogurt, garlic, mint, dill, honey and 1 
teaspoon salt in a blender or food processor.  
Purée the ingredients, adding more of the 
water until the soup is a consistency you like.  
Season with more salt to taste.  
2. Transfer the soup to a large bowl and chill 
for several hours.  Garnish each serving with 
chopped scallions.  

Both of these recipes use Cucumbers (6! 
this week), but other ideas I had for using 
the vegetables from the share are: using 
Ancho peppers for spicing up some baked 
beans (or freeze them for use in winter-
time chili), a shareholder suggested roast-
ing and freezing the sweet peppers, and 
finally check out the following link for paw-
paw inspiration from right here in KY.  

http://www.pawpaw.kysu.edu/

SPICED RAITA
“traditionally used as a cooling complement 
to spicy Indian foods, raita also makes a re-
freshing dip or sauce for raw or cooked veg-
etables” (think zucchini and summer squash)
from Farmer John’s Cookbook

3 medium cucumbers, peeled, seeds re-
moved, coarsely grated
1/2 tsp cumin seeds
1/2 tsp coriander seeds
2 cups plain yogurt
1 medium tomato, halved, stem and seeds 
removed, cut into thin strips
1 green chile pepper, stem, seeds, and mem-
branes removed, thinly sliced (optional)
1/2 cup finely chopped scallions
1/8 tsp ground white pepper
1 Tbs finely chopped fresh cilantro

1. Place a large strainer over a bowl or a pot. 
Put the grated cucumber in the strainer; set 
aside to drain for 30 min.
2. Place a dry, heavy skillet (preferably cast 
iron) over medium heat.  Add the cumin 
and coriander seeds and stir constantly until 
toasted and fragrant, 3-5 minutes, watching 
carefully to avoid burning them.  Immediately 
transfer seeds to a mortar and pestle and 
grind (or use the back of a wooden spoon to 
crush).  
3.  Pour the yogurt into a strainer lined with 
several layers of cheesecloth or a coffee filter.  
Set it aside for 10 minutes to drain.  
4.  Remove the drained, grated cucumber 
from the strainer with your hands and gently 
squeeze out the excess moisture.  Spread the 
grated cucumber on clean dish towels and 
pat dry.  
5.  IN a medium bowl, gently combine the cu-
cumber, crushed cumin and coriander seeds, 
yogurt, tomato, chile pepper, scallions, and 
white pepper.  Garnish with cilantro Serve im-
mediately or refrigerate for 1 hour.  


