
UKCSA Week #6, June 30th 2011

Carrots   2 pounds
Scarlet Turnips 2
Green Onions  1 bunch
Collards  1 bunch
Chard   1 bunch
Lettuce  2 heads
 (1 each of Iceburg and Batavia)
Parsley   1 bunch
U-Pick: 
Flowers  1 bouquet
Dill   1 bunch
Chives   1 handful 
Basil   2 quarts
Napa Cabbage 1 head

COLLARDS
PARSLEY
FLOWERS

New This Week 

Share Notes
We’re in that waiting time in between the Spring bounty and the Summer mouth-watering crops.  
I went through a crop-by-crop update on the last blog post, letting you know how things are 
shaping up in the fields.  I know I’ve said this is the last week for our Spring Lettuce, but I assure 
you this is the last week (for awhile at least).  The quality is not great, the iceburg being much less 
bitter than the Batavia, but again, we hate to see it go to waste in the field-so if you can stomach 
more salads, this is the last push!

The chard has looked better as well, with quite a bit of insect damage to the leaves this time 
around.  We did our best to include only minimally-damaged leaves, but this is summertime 
when bugs are hungry too.  The collards, however, look great despite being quite smaller than 
usual due to our weird Spring weather.  Try them out in soups or boiled with bacon or ham!  The 
scarlet salad turnips are from the hoop houses and have a slightly spicy flavor, so thanks to Krista 
and the hoop house girls for including them in our share this week.  

The U-Pick list is long this week.  I’ve doubled the quantity of basil, so come load up and freeze 
some pesto!  I’ve carried over the chives as there are still more chives in the herb field.  We’ve 
left the dill, and even though its flowering, you can use the flowers too!  So if you love dill, I’ve 
included in the share for U-Pick.   And for those of you who would like to make Kimchi, come and 
get a head of Napa Cabbage (chinese cabbage).  The quality of cabbage isn’t great for eating raw, 
but would be perfect for fermenting!  Finally, the U-Pick flowers are coming-on enough that we’re 
opening it up this week.  Come and pick a bouquet to enjoy at your dinner table this week.  The 
two rows of flowers that are ready are in the first field closest to the parking lot.  
See you at the farm!

This week’s harvest



Recipes
FRESH PARSELY SAUCE
from “The Kentucky Fresh Cookbook” 

Maggie Green, the author, says this “pairs well with 
any roasted or grilled meat-beeg, lamb, pork, or 
chicken.  

1 large bunch parsley
1 fresh jalapeño pepper, halved and seeded
1 clove garlic, roughly chopped
1/2 cup olive oil
1/4 cup balsamic vinegar
1/2 teaspoon salt
1/2 teaspoon freshly ground black pepper. 

Chop stems off parsely, and place leaves in food 
processor.  Add jalapeno, garlic, oil, vinegar, salt 
and pepper.  Process for 10 seconds, scrapely sides 
of bowl and processing again (adding more olive 
oil if needed) until the consistency is that of apple-
sauce.  Store covered until ready to serve (up to 24 
hours.).  

PARSLEY AND MINT TABBOULEH
From “Farmer John’s Cookbook”

The ingredient quantities in this tradi-
tional Lebanese dish can be variable.  
Keep things in balance and you’re sure 
to have a delicious bulgur salad with 
parsely (or parsley salad with bulgur)!  

1 cup hot water
1/2 cup bulgur (cracked wheat)
3 cups chopped fresh parsley
2 tomatoes, seeded, finely chopped
1/2-1 cup finely diced onion
2 large green onions
2/3 cup freshly squeezed lemon juice
1/2 cup olive oil
1 tsp salt
1/2 tsp freshly ground black pepper
1/2 tsp ground allspice

1. Combine water and bulgur in a large 
bowl.  Cover and set aside until bulgur 
has completely absorved the water (30 
minutes-1 hour).
2. Stir in parsely, tomatoes, mint to 
taste, onions, and green onions into the 
plumped bulgur.  Add the lemon juice, 
olive oil, salt, pepper, and allspice; toss 
until thoroughly combined.  Add lemon 
juice to taste.  
3. Cover and let stand for 20 minutes to 
let the flavors develop.  Serve at room 
temperature.  
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