
UKCSA Week #1, May 24th 2012

Yay!  We are so excited to be able to share the first 
harvest with you today.  Although every year the 
weather seems to throw us a loop, it has been an 
interesting Spring, or should I say early Summer?  
These warm days and rather dry conditions make 
the farm operate as if it were August and not May.  
We wanted to start a week early because things 
have been growing a bit faster than normal in the 
heat and if you were a member last year, you’ll 
recall, we had to postpone a week because things 
grew slower than normal due to the excessive rain 
we had last Spring.  Today’s harvest was dictated by 
the fact we probably could not have waited another 
week and been able to harvest the Arugula with-
out it bolting in the 90-degree heat excpected this 
weekend.  (Bolting is a term used to describe  plants 
when they become stressed or are simply at the 
end of their life cycle and start to ‘go to seed’).  And 
although the lettuce isn’t showing signs of bolting 
quite yet, it is plenty big and again, in the heat ex-
pected this weekend, I’m sure it will be a good thing 
to get it out of the field and into your fridge!.  As a 
CSA member,  you can share in the ups and downs 
of what it takes to grow local, fresh, produce.  

Carrots   1 pound
Kohlrabi  2
Red Russian Kale 1 bunch
Garlic Scapes  1 bunch 
Lettuce  2 heads
Arugula  2 bunches  
Salad Mix  1 bag
 (a mix of lettuce and brassica greens)

This week’s harvest

A few things you might not be familiar with:

Garlic Scapes:  Scapes are the flower s talk of the 
garlic plant.  They only grow on ‘hard-neck’ types of 
garlic (there are hard-neck and soft-neck types that 
we are growing) and should be removed from the 
plant to ensure adequate bulb development under 
ground.  Again, it all has to do with reproduction.  
The garlic can reproduce in two ways, by flower 
or by bulb.  If the flower is removed, it will send its 
energy into developing a bigger, stronger bulb.  
And, the scapes are delicious!  A fresh garlic flavor 
in green form.  Throw it in a food processor with 
olive oil, salt, and lemon juice for a pesto, cut it into 
2-inch chunks put in vinegar for pickling, or simply 
chop it up into a vegetable stir-fry.  Enjoy! 

Kohlrabi: Kohlrabi is in the Broccoli family and 
many say it tastes like crunchy, juicier Broccoli 
stem...but so much better.  Use it as you would 
turnips, eating it grated in salads, sauteéd, roasted, 
as french fries, or in hash browns as the recipe at-
tached details.  

Arugula: A spicy salad mix green, this delicacy 
green is best eaten as a salad or garnish or used in 
pesto (see recipe attached) 



Recipes
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ARUGULA PESTO
This pesto is a great way to spice-up your pasta or 
potatoes or other steamed vegetable.

1/4 cup pine nuts (or walnuts)

2 cups mature arugula

1/2 cup freshly grated Asiago cheese (about 1 1/2 
ounces)

1/2 cup olive oil

1 clove garlic, smashed

salt

freshly ground black pepper

Preheat oven to 350ºF.  Toast the pine nuts in a dry, 
heavy skillet (preferably cast iron) over high heat 
until they start to brown in spots and become fra-
grant.  Transfer the nuts to a dish to cool.  Combine 
the arugula, Asiago cheese, oil, garlic, and pine nuts 
in a blender or food processor; process until thor-
oughly combined and smooth.  Season with salt 
and pepper to taste.

A CSA Member favorite...
KOHLRABI HASH BROWNS
From “Farmer John’s Cookbook”
This makes a unique bed for serving just about 
any meat, or try it with eggs instead of traditional 
potato hash browns.

4 medium kohlrabi bulbs, peeled
2 eggs, lightly beaten
1 small onion, chopped (about 1/3 cup)
2 Tbs dried bread crumbs
1 tsp salt
1/2 tsp ground ginger
1/3 tsp dried red pepper flakes
freshly ground black pepper
2 Tbs olive oil
2 Tbs butter
plain yogurt or sour cream

1. Grate the kohlrabi and wrap it in a dish towel. 
Squeeze out excess moisture.
2. Combine eggs, onion, bread crumbs, salt, ginger, 
red pepper in a large mixing bowl. Add
black pepper to taste. Stir until well blended.
3. Heat the oil and butter in a large, heavy skil-
let.  Add the kohlrabi and press down firmly with 
a sturdy spatula. Do not stir. Let the kohlrabi cook 
until brown, 5-7 minutes. (If thekohlrabi is in a layer 
thicker than 1/4 inch, you may want to stir it up 
after the last 5-7 minute to let the inner part cook 
and brown.) Serve
with yogurt or sour cream.

ALSO-  there are more recipes on our blog: check it out at the ad-
dress below.  If you have a recipe to share, please share it with us and 
we’ll post it!!  


