
UKCSA Week #5, June 23rd 2011

Kohlrabi  up to 6
Carrots   1 bunch
Beets   1 bunch
Green Onions  1 bunch
Red Russian Kale 1 bunch
Lettuce  2 heads
Basil   1 bag
Savory   1 bunch
Fennel   1 bunch
U-Pick: 
Chives   1 handful 
Basil   1 quart

SAVORY
Savory is related to Rosemary and 
Thyme, so try it in pastas or with car-
rots & beets.  Or you can hang it to dry 
and save it for when we have green 
beans, swiss chard, eggplant and 
tomatoes!   

BASIL
The “official taste of summer” (accord-
ing to farm staff Grant Clouser and 
Walker Hancock), basil should be used 
raw and can be kept for a short time 
in  a plastic bag in the fridge (dry), or 
in the freezer.  Try the pesto recipe on 
the back or use as a garnish on pizzas 
or sandwiches.  Come find one of us 
and we’ll point in in the right direction 
if you come to U-Pick.  

CHIVES
In the same family with onions and 
garlic, the green stalks of chives are 
used as a garnish and the flowering 
tops are also edible.  Unfortunately, 
our chives aren’t flowering yet!  The 
chives are in the “Herb Field”, come 
find one of us to point you in the right 

New This Week 

Farm News
Welcome Summer!  The Summer Solstice has official 
passed us by and we are in the full swing of harvest 
season.  Thanks to everyone for coming out to the 
party this past Tuesday.  The picture above is proof we 
tried to go on a wagon-tour.  Unfortunately the rain 
and thunder and lightening sent everyone running 
for shelter before we took off.  We still enjoyed great 
good, entertaining music and a relaxing bonfire.  We 
can only be thankful for the rain and these great tem-
peratures!  We’ve got a great share for you this week, 
with the official flavor of summer itself (basil) making 
its first appearance.

After the potluck on Tuesday I had a request for a reci-
pe exchange to share some of the amazing dishes we 
ate together.  So, please feel free to post a response 
with either a request for a recipe OR a recipe of a dish 
you brought.  

Coming up in the share before too long are summer 
staples of pepper, tomatoes, potatoes, squash and 
cucumbers. We are getting ready to turn our first fields 
back into cover crop to give the soil a rest and prepare 
for next year.  

This week’s harvest

If you didn’t make it to the 
party, you missed out on the 
opportunity to win one of these 
amazing pies made by Polly 
Symons, who is both an Ap-
prentice on the farm this Sum-
mer and a member of the Slow 
Foods student chapter. 



Recipes
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BASIL PESTO
adapted from “Simply in Season”
Pesto is a forgiving recipe.  Many substitutions can 
be made or measurements adjusted for an infinite 
variety of spreads to be used on pastas, for dip-
ping, on sandwiches, or even pizza!  Try cilantro or 
dill or spinach instead of basil, walnuts instead of 
pine nuts, or add tomatoes (when they’re fresh!) or 
a bit of parsley.  If you’re feeling adventurous you 
can also experiment with sesame seeds, cumin, 
fresh lime juice, and red wine vinegar.  Here’s a 
classic basil pesto recipe for starters.

1 cup packed fresh basil leaves 
1-3 cloves garlic
1/3 cup pine nuts (toasted)
3-6 Tbs Parmesan cheese (grated)
1/2 tsp salt or to taste
1/3-1/2 cup olive oil

Combine everything except olive oil in a food pro-
cessor and chop until fine.  Add olive oil gradually 
while food processor runs to make a thick paste.  

To freeze, spoon into empty ice-cube trays, remov-
ing cubes after frozen and storing in plastic freezer 
bags.  When freezing pesto, it is best to omit garlic 
and cheese and add those after thawing.  

One of the very nicest things about life is the way we must regularly stop whatever 
it is we are doing and devote our attention to eating.

Luciano Pavarotti

KOHLRABI & CARROT SLAW
from “Farmer John’s Cookbook”

Although this recipe calls for bell pep-
per, I’m sure it’d be great without them 
(that is until we give them out in the 
share!) And, you could probably substi-
tute green onions for the red onion and 
also savory for the thyme! 

1 pound kohlrabi
2 medium-large carrots, grated
1 red bell pepper, diced
1 small red onion, chopped (about 1/2 
cup)
2 teaspoons chopped fresh thyme
1 large clove garlic, minced 
1/2 cup sour cream
1/3 cup olive oil
4 cups wine vinegar
1 1/2 tsp chili powder
1/2 tsp salt
1/4 tsp black pepper

1. Toss the kohlrabi, carrots, bell pepper, 
onion, thyme and garlic in a large bowl.  
2. Whisk the sour cream, oil, vinegar, chili 
powder, salt and pepper in a medium 
bowl.  
3. Pour the dressing over the vegetables 
and toss to coat.  Cover and refrigerate 
for 2 hours before serving.  


