
UKCSA Week #17, Sept. 15th 2011

Another week into September and another week 
that has us trying to decide if we need a T-shirt or 
a sweater for this variable weather.  But no com-
plaints!  We still have lots of food coming out of the 
fields and in storage and many new seedlings and 
transplants drinking up the rain and sunshine.   

We had great help this week with CSA member 
Ali Meyer bringing 2 of her “Issues in Agriculture” 
classes out for a field trip and we put them to work!  
The two classes were responsible for harvesting the 
tomatoes and butternut squash that is in your share 
this week.  Thanks students!  

With new hired help for the Fall months, our ‘con-
struction crew’ has been able to finish up a HUGE 
step in the ‘packing-shed’ improvement project. We 
now have double the floor space in our washing 
and packing shed, and it has already been helpful 
for storing bulk bins of winter squash and water-
melons.  We also said goodbye to staff member, 
Neil Wilson, as he took a job with the Horticulture 
extension office in Jefferson County.  We wish him 
well in his new pursuits.  

Also this week, the farm crew has been maintaining 
late-Fall tomatoes and greens in the high tunnels 
and started getting the 3 stationary tunnels cov-
ered in plastic.  And if I were those tomatoes, I’d 
want to be sheltered in these overnight tempera-
tures as well!  

UPICK THIS WEEK: 
ROMA BEANS  1 quart
Pole Beans  2 pounds 
(Bush Beans)   2 pounds  
Okra     
Cherry Tomatoes  
Flowers  
Oregano, Thyme, Savory, Lemongrass, Chives, 
Parsley  (all in the “Herb-Field”)
Paw-Paws   10

NEW for U-Pick are “Roma Beans”...a type of Italian 
Flat Bean.  There is ONE bed in the same field as 
the later planting of Basil.  It has a U-Pick sign, look 
for it.  They remain tender when larger.  

I removed the Cilantro and Basil from the list as 
they are flowering and past their prime.  There are 
very few cherry tomatoes left, but I left it up in case 
you want to search for them.  Also there are few 
‘tender’ Bush Beans left, so you’ll have to “be picky” 
as you pick beans and chose only tender, young 
beans.  Also, although the pole beans remain ten-
der when big, there are beans that are simply too 
far gone, so again...just a warning, some are past 
their prime.  

Butternut Squash 2
Eggplant  2
Turnips  2
Bell Peppers  1
Sweet Peppers 1
Hot Peppers  a handful
Garlic   2 bulbs 
Tomatoes  2  
Watermelon  1

This week’s harvest



Recipes
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CURRIED WINTER SQUASH SOUP
Farmer John’s Cookbook

3 TBS unsalted butter
1 cup chopped scallions
1/4 cup chopped fresh parsley
1 jalapeño pepper, seeded, finely chopped 
2 cloves garlic, minced
2 pounds butternut (about 1/2 large squash), 
peeled, seeded, cubed
4 cups chicken or vegetable stock
2 cups peeled, chopped, fresh tomatoes
12 whole fresh curry leaves (optional)
1/2 teaspoon ground allspice
1/4 teaspoon ground mace
pinch freshly ground nutmeg
2 teaspoons curry powder
salt
freshly ground black pepper
1/4 cup chopped fresh parsley

1. Melt the butter in a large saucepan over 
medium heat.  Add the scallions; sauté until 
soft and wilted, about 3 minutes.  Stir in the 
parsley, jalapeño, and garlic; cook, stirring oc-
casionally, for 5 minutes.
2. Add the squash and toss to coat it with the 
scallion mixture.  Add the stock, tomatoes, 
curry leaves, allspice, mace and nutmeg.  
Bring to a boil; reduce the heat and simmer, 
covered, until the squash is very tender, about 
45 minutes.  Let cool slightly.
3. Transfer the soup in batches to a blender or 
food processor; purée.
4. Transfer the soup back to the pot.  Stir in 
the curry powder and add salt and pepper to 
taste.  Return the soup to a simmer to heat 
through.  Garnish with parsley just before 

HOT PEPPER SAUCE
Farmer John’s Cookbook 

This is a variation of a classic Southern recipe.  
Measurements are approximate, and you can 
add your own touch with garlic cloves, toma-
to paste, or rosemary sprigs!  Use a mason jar 
or in a spare bottle.  

about 1 pound jalapeño, serrano or other hot 
peppers, washed, stems removed
10 whole black peppercorns
about 1 1/2 cups apple cider vinegar
1/2 teaspoon salt

1. Stuff as many peppers as you can in to the 
bottle or jar, dropping a few peppercorns 
between the peppers. 
2. Bring the vinegar to a boil in a medium pot.  
Stir in the salt and remove from the heat.  Let 
it cool for about a minute.  Pour the vinegar 
over the peppers until they are fully covered.  
3. Pound a cork into the jar or bottle (an old 
clean wine cork works fine) or screw the lid 
on tightly.  Put the peppers in a cool closet for 
1 week; then transfer to the refrigerator.  The 
sauce will be ready to use after 1 week, but 
it will get even better and hotter with time.  
Once the sauce has reached a heat to your 
liking you can transfer it to a smaller clean 
container and store it in the refrigerator; at 
this point it will keep indefinitely.  


