
UKCSA Week #5, June 21st

The week before last, I offered what I hope was an interesting reflection on a curious phenomenon, 
guttation. I was so excited to see that effect and share it with you all (seriously!) that I failed to properly 
introduce myself. As the by-line above suggests, my name is Zach Davis and I am recent graduate of 
the Sustainable Agriculture Program here at UK and a crewmember for the CSA this season. I appren-
ticed on the farm during the 2008 growing season as an incoming college freshman. Working out here 
again four years later has proven to be an excellent bookend experience, as so much has changed both 
in our program and on the farm since I began my course of study.

One thing that has not changed in those four years, however, is the presence of the flower garden. 
Since 2007 Delia Scott, Mark Willams’ outgoing research assistant has lovingly planted and tended the 
flowers next to our building. She always has a pleasant mix of sizes, smells, and colors that blooms the 
year through. I arrive early to work every day to spend time admiring them. As I write this entry, half a 
dozen gold finches are rollicking about, perching themselves atop sunflowers and sprays of lavender. 
I also try to take part of my lunch hour among them in meditation. It is amazing how restorative those 
blossoms are to one’s soul. 

I hope many of you all had a chance to saunter in the garden last night at the Solstice party and to ap-
preciate one of the many little treasures that make South Farm such a unique place.

Cabbage  1
Turnips  11/2 lbs
Beets   2 lbs
Squash/Zucchini Half-dozen 
Cucumber  4
Broccoli  2
Spinach  1 lb
Swiss Chard  1 bunch 
Green Onion  1 bunch

U-PICK

Flowers
Basil
Dill
  

This week’s harvest

AN INTRODUCTION
by Zachary Davis, CSA Crewmember and Sustainable Ag Graduate

Three of the aforesaid finches, poised to for a dash across 
the garden to nibble on some mature rudbeckia.



Recipes
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SPINACH SALAD WITH OREGANO VINAIGRETTE

The spinach on the farm this week has the perfect 
texture and earthy flavor to complement this par-
ticular vinaigrette.

Dash crushed red chile flakes
1 clove garlic
1 oil-packed anchovy filet (see note)
Kosher salt, to taste
Rind of 1/4 lemon, roughly chopped
2 tbsp. loosely packed fresh oregano leaves
1 tbsp. red wine vinegar
4 tbsp. extra-virgin olive oil
Freshly ground black pepper, to taste
1 bag large spinach leaves

Instructions
1. Place the chile flakes, garlic, anchovy, and a pinch 
of salt in a mortar and smash with the pestle until 
ingredients are finely ground. Add the lemon and 
oregano and continue smashing until the oregano 
has broken down into tiny pieces. (Alternatively, put 
the garlic, anchovy, salt, lemon, and oregano on a 
cutting board, finely chop with a large knife, and 
transfer to a bowl; stir in chile flakes.) Add vinegar, 
whisk in olive oil, and season with salt and pepper. 
Cover with plastic wrap and let vinaigrette sit for at 
least 30 minutes. 

2. To serve, put spinach into a large serving bowl. 
Drizzle vinaigrette over spinach, season with salt 
and pepper, and toss vigorously with your hands 
until the spinach is thoroughly coated with the 
vinaigrette.

Note: To make this recipe vegetarian or vegan: Omit 
the anchovy and replace with ½ ounce black olive 
tapenade.

PAUL’S SQUASH CASSEROLE

This recipe comes to us from Paul Dengel, 
an apprentice and Sustainable Agriculture 
student. He swears by it every time.

4 lbs (approx. 6) of yellow squash
2 jumbo yellow onions
2 eggs
1/3 lb (1 stick + 2 T) of butter
salt and pepper
1 c. cracker crumbs
1 lbs of sharp cheddar cheese, grated

Clean and thinly slice squash and onions. Put 
in large pot, cover with water and boil until 
done. Drain well and let cool. Add eggs, but-
ter, salt, pepper, and cracker crumbs and mix 
well. Add 1/2 cheese mix. Pour into baking 
pans and top with remaining cheese. Bake at 
350 until bubbly.

NEW ITEM: TURNIPS

Turnips will be making their debut in the 
share this week. Nota bene, these are not your 
grandmother’s purple top turnips, but rather 
a Japanese varietal called hakurei. They are 
my favorite turnip, and can be eaten raw, cut 
up in salads, or cooked like a regular turnip. I 
eat them like candy. In fact, I had to help my-
self to a half-dozen this morning as we were 
boxing them up. Enjoy these delicious roots.


