
UKCSA Week #4, June 16th 2011

Turnips   1#
Chinese Cabbage  1 head
Beets    1 bunch
Green Onions   1 bunch
Lacinato Kale   1 bunch 
Lettuce   2 heads
Dill OR Fennel   1 bunch

This week’s harvest

We’ve gotten a lot done this week: from the garlic harvest of 2011, to ‘suckering’ our tomato field, clean-
ing up our first harvest fields and setting-up irrigation, it has been a typical week in high-season farm 
work.  Just like last year, expect the packing-shed to be full of garlic hanging from the rafters for the 
Summer Solstice party.  The cooler temperatures, overcast skies, and even rain (!) this week remind us of 
the cycles, the seasons, and balance in nature. With a few repeats of vegetables you’ve already received 
(Turnips and Green Onions), this week the share is starting to look a bit more like summer (Cabbage 
and Beets).  If you’re like me, I’m ready to for ‘salad-season’ to pass and ‘coleslaw-season’ to step in.  That’s 
one of the best things about the CSA, the cycles of spring greens to summer color and the finale of fall 
roots and impressive greens once again.  Come celebrate summer and the progression of seasons with 
us next Tuesday at 6:30, more details above!  Farm crew staff member Ethan Steffen has an enternaining 
note to share about the new swap box below:

Frankly, I was frightened and concerned when I first heard that we were adopting a swap box at the CSA.  
Though shares might be green-centric at the moment, I think everything in them is delicious.  But I realize 
that not everyone shares the same preferences and tastes as I do so I brainstormed alternative uses for some 
of the items you may have sitting in your refrigerator.  Before you decide to swap an item, please consider 
these helpful suggestions.

Kohlrabi - Trim the leaves and you have the perfect hockey puck.  Gather the kids, grab the roller blades and 
sticks, and have a good time at the park.

Beets – This one is for the women (and stylish men).  Grab two medium sized beets and wear them as ear-
rings.  When you wear them to the Summer Solstice Party on June 21, your cheeks will glow beet red as you 
receive copious complements on your sharp appearance.   Did you do something different with your hair?  

Cilantro – Since it tastes like soap, why not use it like soap?  Rub the leaves into onto your hands for that un-
mistakable aroma: eau de Qdoba.

Farm News

Summer Solstice
Last year, our annual solstice party turned out to 
be a huge success and we’re hoping for another 
great event.  Join us next Tuesday June 21st at 
6:30pm for a potluck, games, hay rides, bonfire, 
music and more.  We’ll provide plates, utensils, 
napkins, cups, and drinks if you’ll bring a dish to 
share.  We’re encouraging you to use vegetables 
from your share, to share ideas and enjoy the 
bounty of the season.  The UK student chapter of 
“Slow Foods” will also be providing smoked meat 
sandwiches for a small donation as a fundraiser 
for their group.  

Although there’s not room for pictures in this news-
letter, there are plenty on our Flickr page, be sure to 
check them out at:  www.flickr.com/photos/ukcsa



Recipes New This Week
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COLD CHINESE CABBAGE w/ cilantro
from “Chez Panisse Vegetables” by Alice Waters

Macerate finely diced shallots in white wine vin-
egar for 15 minutes or so.  Slice Chinese cabbage 
very thin, toss with the shallots and vinegar, some 
good olive oil, and salt and pepper.  Let the cab-
bage sit about 10 minutes so it starts to wilt.  Add 
a handful of fresh cilantro leaves and serve.  

Grated Raw Beet Salad
with Fresh Dill and Mustard Vinaigrette
from “Farmer John’s Cookbook”

Marinating raw beets tenderizes them very slight-
ly, transforming their hearty crunch to a delecta-
ble tender-crispness.  Serve this tangy-sweet salad 
on lettuce, over cottage cheese, or as an unusual 
and colorful condiment.  

4 medium beets, peeled, coarsely grated
1/2 cup olive oil
3 Tbs  white wine vinegar
1 Tbs finely chopped shallot
1 tsp prepared Dijon mustard
1 small clove garlic, mined or pressed
salt
freshly ground black pepper
1-2 Tbs finely chopped fresh dill 

1. Put the grated beets in a large salad bowl.  
2. Combine the olive oil, vinegar, shallot, mus-
tard, and garlic in a large jar.  With the lid tightly 
screwed on, shake the jar vigorously until the oil 
and vinegar are thickened (an easy, surefire way to 
get a good, thick vinaigrette).
3. Pour the dressing over the beets and toss until 
well coated.  Season with salt and pepper to taste.  
Transfer beet mixture to the refrigerator to mari-
nate for at least 1 hour.  
4. Add the fresh dill, toss again, and serve chilled.

LOOK FOR MORE RECIPES ON OUR BLOG!

Chinese Cabbage
Also known as Napa Cabbage, this tender 
green cabbage is known for its inner leaves 
used raw in coleslaws, marinated in dress-
ing, or lightly stir-fried.  Ideally, this cabbage 
should have a tight, solid, center.  Unfortu-
nately, this August weather has confused the 
growing cycle on many of these heads.  It’s the 
best we can give you this Spring!

Fennel  
This week we’re giving you the option of 
choosing Dill or Fennel leaves.  The bronze 
fennel included this week has a sweet, licorice 
(anise) flavor that can be used as a garnish if 
you love that licorice taste. As an alternative, 
you can choose Dill instead.  I added a recipe 
for Dill Yeast Bread to our blog for a new idea.

Beets
People either love or hate beets.  This sweet, 
earthy crop can have many forms: try them 
marinated, grated, baked, roasted, or pickled.  
I’ve added plenty of recipes to the “Beet” page 
in the recipe section of the blog to help inspire 
you on the beet journey.  

Lacinato Kale
This kale has multiple-personalities, as it is 
also known as Toscano Kale, Dinosaur Kale, 
and Black Kale.  My personal favorite kind of 
kale, this tender leaf makes an excellent dish 
with simply garlic, onions and a dash of vin-
egar.  It can also be added to soups and pastas 
as a nutritious addition.   


