
UKCSA Week #18, Sept. 22nd 2011

Sunshine!  We are happy to see the sun today.  It 
will give us (and our fields) a chance to dry out, 
and kick-start the continued growth of our Fall 
crops like broccoli, cabbage and cauliflower.  

We have some beautiful beets in the share today 
and some lovely kale...more potatoes (red-
skinned this time)...and more tomatoes!!!  We’ve 
included green tomatoes in the share as well, so 
pull-out your recipes (or search online) for fried-
green tomatoes or green-tomato chutney, etc.   I 
came across a site with 25! recipes (http://tipnut.
com/green-tomato-recipes/).  

This week we have been busy MOVING high 
tunnels.  Yes, they are moveable and have been 
moved.  We even were able to push the one 
on wheels using just our human-powered ma-
chines (videos to come on our Flickr account).  
So, despite the wet soil, we’ve all been getting 
our lessons in drilling, clamping, wiggle-wiring, 
stapling, pounding, rolling, and climbing to get 
these houses in shape for the Fall weather.  Farm-
ing vegetables means you have to be a jack of all 
trades: construction, carpentry, mechanic, sales-
person, delivery-driver, packer, washer, agrono-
mist, soil scientist, horticulturalist, engineer, 
manager, and I could probably go on.   

UPICK THIS WEEK: 
ROMA BEANS  1 quart
Flowers  as many as you’d like
Oregano, Thyme, Savory, Lemongrass, Chives, 
Parsley  (all in the “Herb-Field”)

Many of our ‘regular’ U-Pick items (cherry toma-
toes, okra, pole beans, bush beans) are spent 
and as soon as we are able, we’ll be pulling those 
plants and trying to get cover crop in the ground.  
I’ve also removed the paw-paws as their season is 
so short and passed us by.  

ROMA BEAN note:  there are 2 beds of Roma 
Beans.  One was on U-Pick last week and is located 
in the late basil field.  The SECOND bed is located 
in the field  you pass driving in (right before the 
parking lot, across from the greenhouse struc-
tures).  Please ask a farm crew member if you’re 
unsure, as it is not in our ‘normal’ U-Pick area. 

Please remember that U-Pick is for MEMBERS only 
and ONCE per week using the allotted amounts 
given.  Please DO NOT pick crops that do not have 
the white “U-Pick” sign, even if they look good and 
tasty.  This is ‘Community-Supported-Agriculture’ 
and we emphasize that it does take the input, 
trust, and honesty of community members to 
make the farm possible.  As always, it’s fine if you 
bring a family member or visitor with you when 
you pick, just make sure you’re only taking your 
share.  We’ve had a great response to U-Pick this 
year, thanks for coming out!!!!

Potatoes  3 pounds 
Beets   1 bunch 
Kale   1 bunch
Thyme   1 bunch
Tomatoes  
Hot Peppers  a handful

This week’s harvest



Recipes
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KALE AND POTATO SOUP
This is from Alice Waters’  “Chez Panisse Veg-
etables” and is SO simple.  Feel free to enrich 
the basic ingredients with other vegetables 
and herbs.  She recommends to stew shallots 
and garlic seperately and then purée them 
with the kale and potatoes at the end.  

“A Portuguese recipe, called caldo verde (green 
broth) in Portugal, where cabbage is often sub-
stitued for the kale”, 

1 bunch kale
2 pounds potatoes
2 quarts water (or chicken/vegetable broth)
1 teaspoon salt
Optional: 1 garlic sausage
Extra virgin olive oil 

Remove stems from kale, wash the leaves, and 
cut them into a chiffonade.  Peel the potatoes 
and chop them up very fine.  Bring the water 
to a boil with the salt.  Add the chopped pota-
toes, return to a boil, and cook for 2 minutes, 
covered.  Add the kale and cook 2 minutes 
more.  Taste for seasoning.  If desired, serve 
with sliced garlic sausage heated briefly in the 
soup and a splash of the olive oil.  You can also 
serve it as a purée, moisten it with chicken 
stock or enrich it with other vegetables.  

KALE PANINI
I found this recipe in “Cooking in the Moment” 
and instead of typing out all the details, I de-
cided to just give you the inspiration.

*Blanch the kale in salted water for 3 minutes 
until cooked, squeeze to remove excess water,   
cut into 1/2”-wide strips and season with salt 
a bit of olive oil and red wine vinegar.  
*Lay-out your sandwich bread and assemble 
with desired toppings (kale, cheese, pickled 
chile peppers, roasted beets, roasted garlic 
butter, etc.) 
* Toast or grill as you see fit, using a weight if 
necessary, and make sure to grill both sides.  
*Enjoy your bread and your greens too!!!

PICKLED BEETS
If you don’t normally like beets, try pickling 
them.  From “Cooking in the Moment”

2 pounds small beets, stems trimmed to 1/2 
inch, peeled, and cut into small wedges
3 tablespoons plus 2 teaspoons kosher salt
1 cup champagne vinegar
3/4 cup sugar
1 (2-inch) piece of fresh ginger, cut into 1/4 
inch thick coins
6 garlic cloves, smashed and peeled
4 medium dried red chiles

Put the beets and the 2 tsp salt in a non-
reactive 4-quart pot.  Add water and bring to 
a boil over medium-high heat.  Reduce heat 
and s immer for 5-7 minutes, until the beets 
are crisp-tender.  Drain in a colander, reserv-
ing 4 1/2 cups of the liquid.  Let beets cool.
Pour reserved liquid into pot and add 3 Tbs 
salt, vinegar and sugar.  Bring to a boil and 
cook for 30 seconds, stirring until the sugar 
and salt dissolve.  Let cool completely.
Put the beets into a 2-quart jar or other con-
tainer, layering them with ginger, garlic, and 
chiles (smashed if you want spicier beets).  
Pour in the pickling liquid to cover, screw on 
the lid and refrigerate at least 2 days and up 
to 1 month.  


