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While it may have been more appropriate to offer a lengthier introduction, I could not help but share 
with you all one of the simple pleasures of rising early to work on the farm. The photograph below was 
taken at about seven o’ clock this morning; almost too late to catch the event I will presently describe. 
The leaves in the photgraph are of lacinato kale, and if you direct your eyes to the diagonal in the 
foreground, you will detect some shining beads on the leaf edge. These are not to be confused with 
the dew that appears on the leaf surface, however. Rather, they are the result of a completely different 
phenomenon called guttation.

All of the light rains and heavy dews that we have been experiencing lately have made the soil very 
moist. Naturally, plant roots begin to take up water when it is available. At night, though, plants close 
their pores, or stomata, to prevent excessive water loss. This then creates a problem for the plant; all of 
that water has to go somewhere, right? Since the pores are closed, the plant forces surplus water and 
sap through special openings on the leaf tips, resulting in that phenomenon scientists like to call gutta-
tion. Because this occurs right at dawn, the beads often catch the early golden sun, giving the plants a 
halo-like appearance.

The next time you are out for an early morning walk, or are spending time in the garden, keep your 
eyes peeled for that ephemeral halo. It is for me one of the most beautiful rewards of working with 
plants.

Broccoli  2 heads
Chinese Cabbage 1 head
Beets   1 bunch
Green Onions  1 bunch
Kohlrabi  2 
Lettuce  1 head
Spinach  1 bag  
Salad Mix  1 bag

U-Pick   Assorted herb bunches

This week’s harvest

EPHEMERA AT DAWN
by Zach Davis, a staff member and Sustainable Ag graduate



Recipes
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RAW BROCCOLI SALAD

A light and simple way to enjoy a vitamin-packed 
vegetable.

1 head broccoli

1 tbs + 1 tsp rice vinegar
2 tsp soy sauce
1/2 tsp sesame oil
3/4 tsp sesame seeds
1/4 tsp crushed red pepper flakes (optional)

Wash and chop the broccoli, including the small 
leaves if they are not too bitter. Peel the bigger 
steams, if the skin is tough. You want to chop them 
rather fine, about a 1/2 inch dice.

Put the chopped broccoli in a medium-sized bowl 
and toss with the remaining ingredients. You can 
skip the red pepper flakes, if you prefer, or add 
more if you like things spicy.

GREEN BEANS AND TOMATOES

For those of you who ordered green beans and 
tomatoes, this recipe is for you, courtesy Saveur 
magazine.

2 T olive oil
5 cloves garlic, roughly chopped
2 whole tomatoes, fresh or canned, peeled and 
crushed
1 lb. green beans, trimmed
Kosher salt and freshly ground black pepper, to 
taste

Heat olive oil in a 12” skillet over medium-high 
heat. Add garlic and cook, stirring often, until soft, 
about 2 minutes. Add tomatoes and cook, stirring, 
until broken down and soft. Add green beans and 
½ cup water; cover pan with lid and cook, stirring 
occasionally, until beans are soft, about 8 minutes. 
Remove from heat; season with kosher salt and 
freshly ground black pepper. 

CARAMELIZED GREEN BEANS

For those who prefer their vegetables separate...

6 T (3/4 stick) unsalted butter
1 lb. green beans, trimmed
Kosher salt and freshly ground black pepper

1. Melt butter in a large skillet over medium-low 
heat. Add green beans and season lightly with salt 
and pepper to taste.

2. Cook beans, turning often with tongs, until they 
are caramelized, about 45 minutes. Taste and sea-
son, if necessary, with salt and pepper.

3. Using a slotted spoon, transfer the beans to a 
serving platter. Pour the butter and pan juices over 
the beans and serve promptly.


