
UKCSA Week #25, Nov. 10th 2011

We’ve finally made it to the end of the year!  Although a bit sad, we are also glad to have completed 
25 weeks of great produce.  Through the end of November and a bit into December the tasks on the 
farm will be focused on cleaning, organizing, storing, planning, and any last remaining projects we 
can complete in the downtime.  

But, although this is the last week of the CSA, there are still a few vegetables left in the fields and in 
storage that we’d like to offer to you before Thanksgiving.  We’ll give you a week off (enough time 
to eat the vegetables that you’ve already stock-piled up!) and then we’ll do a “Pre-Thanksgiving 
Vegetable Order” delivery the following week.  

Here’s how it will work: we will send an email by Friday, Nov 18th with a list of vegetables, the price 
per item and details about delivery.  We’ll ask that you submit your order by email no later than 8am 
Monday, November 21st.  On Tuesday, November 22nd we’ll bring the pre-ordered vegetables to 
our usual distribution location, just in time for your Thanksgiving meal!  

ALSO, we do not have the registration form complete yet for the 2012 season, but we will send it 
to you (our current members) as soon as we are ready to accept new members.  Like always, you’ll 
need to fill-it out and send it along with your check to the address listed.  We hope you’ll return! 

Sweet Potatoes  3 #
Butternut Squash  2
Potatoes   1 bag 
Cauliflower   1 head
Savoy Cabbage  1 head
Broccoli   1
Daikon Radish   2 
Rutabaga   2
Kohlrabi   2
Carrots    1 bunch
Beets    4 
Kale    1 bunch
Spinach   1 bunch

U-Pick is now closed for the season-we hope to 
see you at the farm next year!
 

This week’s harvest

The farm crew today, the last CSA day.  These folks 
along with many others throughout the year have 
been responsible for growing your food.  Thanks to 
those not pictured who helped out this season and 
thanks to YOU for being members!  Until next year, 
happy eating.   



Recipes

http://www2.ca.uky.edu/sustainableag/csa  www.ukcsa.wordpress.com
Facebook: UK Community Supported Agriculture contact: tiffany.thompson@uky.edu

GLAZED RUTABAGA WEDGES
These well-browned rutabagas make an ideal com-
panion for a holiday rib roast or a weeknight roast 
chicken.  Their natural sugar will caramelize on the 
surface as they cook, then melt into a glaze when you 
add a touch of broth at the end.  Rutagas appreciate a 
generous hand with the black pepper.  

2 large rutabagas, about 1 ½ pounds total
1 ½ Tbs unsalted butter
Kosher or sea salt and freshly  ground black pepper
1/3 cup chicken broth, or more if needed
1 Tbs minced fresh Italian parsley (optional)

1. Peel the rutabagasthickly with a paring knife.  
Quarter the rutabagas—cut lengthwise and then 
crosswise---and then cut each quarter into 4 thick 
wedges.  
2. In a skillet that will hold all the rutabaga wedges 
in a single layer, melt the butter over moderately 
low heat.  Add the wedges, season generously  with 
salt and pepper.  And toss to coat with the butter.  
Place the weges with on cut side down, cover, and 
cook until richly colored on that side, about 10 min-
utes, adjusting the heat to prevent scorching.  Turn 
the wedges so that another cut side is down.  Re-
cover and cook until almost tender when pierced 
about 5 minutes.  
3.  Add the broth and stir with a wooden spoon 
to release any caramelized bits stuck to the skillet.  
Cover and simmer until the broth has evaporated 
and the wedges are nut brown, lightly glazed, and 
tender, about 3 minutes longer.  If the roth evapo-
rates before the weges are tender, add a little more.  
Tatste and adjust the seasoning.  Add the parsley, 
toss gently and serve immediately..  

GRILLED CAULIFLOWER STEAKS & TAHINI SAUCE
From each head of cauliflower, you can cut two thick 
‘steaks,’ slicing from top to bottom near the nenter to 
yield a pair of slices each held together by the core.  
This might seem wasteful if it weren’t for the many 
uses for the remaining florets.  The resulting ‘steaks’ 
seared on the grill, make a head-turning presentation 
with a creamy tahini sauce.  Use any leftover sauce on 
grilled vegetables, fish or roasted beets.  

Tahini Sauce
¼ cup tahini, stirred well to blend
¼ cup water
2-3 Tbs fresh lemon juice
1 large clove garlic, minced
1 Tbs minced fresh cilantro
Kosher or sea salt
2 medium cauliflowers
Extra virgin olive oil
Kosher or sea salt and freshly ground black pepper
Chopped fresh cilantro, for garnish

1. prepare a moderate charcoal fire for indirect grill-
ing or preheat a gas grill to medium, leaving one 
burner unlit.
2. To make the tahini sauce, in a small bowl, whick 
together the tahini, ¼ cup water, and 2 T lemon 
juice until smooth.  Whisk in the garlic, cilantro, and 
salt to taste.  Taste and adjust with more lemon 
juice, if desired.
3. Trim each cauliflower, removing any leaves and 
cutting the stem flush with the base.  Set a cauli-
flower, cut side down, on a cutting board.  With a 
chef’s knofe, cut 2 steaks, each about ¾ inch thick, 
from the center of the cauliflower, so that the core holds each slice together.  Repeat with the second 
cauliflower.  Reserve the remaining cauliflower for another use.  
4. Put the 4 cauliflower steaks on a try and brush one side with the olive oil.  Season with salt and pep-
per.  Turn the steaks over, brush the second side, and season with salt and pepper.  
5.  Place the steaks over indirect heat, cover the grill, and cook, turning once, until tender when 
pierced, about 15 minutes total.  For the final minute or so of cooking, uncover the grill and move the 
cauliflower directly over the coals or flame to char it slightly. 
6. Transfer the steaks to a platter and drizzle with the tahini sauce; you may not need it all.  Garnish 
with cilantro and serve hot or warm.  


