
UKCSA Week #7, July7th 2011

Carrots   3 pounds
Beets   2 pounds
Squash   (at least 4)
Zucchini  (at least 4)
Cucumbers  (at least 1) 
Turnips  1 bunch
Green Onions  1 bunch
Red Russian Kale  1 pound (2 bags)
Garlic   2 heads

U-Pick: 
Basil  As much as you can pick!
Flowers 1 bouquet
Dill  As much as you can pick! 
Chives  1 handful Farm News

We are, at this moment, still counting the squash, zucchini and cucumbers!  So, you will receive 
at least the numbers I’ve posted above, but definitely a bit more (as we are still counting).  Also 
in the share is a lot of carrots and beets!  These crops will store really well for a long time in your 
refrigerator, so clear out some space and store in plastic bags (not sealed) and they should last 
for weeks.  We’ve had a great response to U-Pick this year.  This past week we added some U-Pick 
signs at the front of each bed to make it even easier to find the crops you can pick.  If you haven’t 
taken advantage of coming out to the farm, you’re missing out!  Coming soon in U-Pick crops will 
be Cherry Tomatoes (not this week, but hopefully by next).  

This week we’ve been busy (as always), cultivating our fields as much as possible.  It is always a 
constant game of keeping up with the weeds before they take over a field.  The farm is looking 
a lot better, but as always more tasks have gotten our attention before the cultivation list was 
complete.  These other tasks have included planting more tomatoes, peppers, squash and beans, 
spading new plots for fall plants and irrigating, irrigating, irrigating.  The apprentices learned 
about irrigation in their class this past week, and one fun fact I learned was that 80% of world 
water usage in the world is for irrigation! 

This week’s harvest

Some favorite dishes that farm staff have cooked up 
this week (for inspiration!) include:

Scalled potatoes with green onions and roasted garlic.
Carrot, turnip and kohlrabi salad.
Carrot and ginger salad.  
Basil pesto pizza.
Refrigerator pickles with dill flowers.

Pureéd cooked kale with ginger, cardamom and cori-
ander over rice. 
Artichoke Dip (with Swiss Chard instead of Spinach)
Grilled Squash and Green Onions
Squash Casserole



Recipes
ZUCCHINI CRUST PIZZA
Source: Moosewood Cookbook by Mollie Katzen

olive oil and flour for the pan
2 cups packed grated zucchini
2 eggs, beaten
1/4 cup flour
1/2 cup grated mozzarella
1/2 cup grated parmesan
optional: pinches of basil, marjoram, or other 
herbs
2 T olive oil

Topping suggestions: 
extra olive oil
extra cheese
2-3 large garlic cloves, sliced
sauteed mushrooms
sliced olives

Preheat oven to 400 degrees. Generously oil a 10 inch 
pie pan and coat lightly with flour. Combine zuc-
chini, eggs, flour, mozzarella, parmesan, herbs and 
1 T olive oil in a bowl and mix well. Spread into the 
prepared pan and bake for 35-40 minutes, or until 
golden brown. About halfway through the baking, 
brush with the remaining T of olive oil. Remove from 
oven. When it has cooled for about 10 minutes, use a 
spatula to loosen the crust from the pan, so it won’t 
break later. Top with your favorite pizza items and 
bake at 400 degrees until heated through

SQUASH AND BASIL SALAD
From “Simply in Season”

3-4 medium summer squash (julienned)
2-3 Tbs fresh basil (chopped)
3-4 Tbs Parmesan cheese (grated)
Toss together.

1/4 cup red wine vinegar
1/4 cup olive oil
1/2 tsp salt
1/4 tsp pepper
1/4 tsp sugar
1-2 Tbs fresh garlic (chopped)
Combine and pour over the salad.  

Mix, chill 1 hour, and serve.  Best eaten the 
same day.  May be served with lettuce and 
chopped green onions.  

YOUNG TURNIP SALAD
with Apples and Lemon Dressing
From “Farmer John’s Cookbook” 

1 cup peeled and grated raw young tur-
nips (about 2 medium turnips)
1 cup peeled and grated tart apples
1/2 cup finely chopped fresh parsley
3 Tbs fresh lemon juice
1 Tbs vegetable oil
salt freshly ground black pepper

Toss the turnips, apples, parsley, lemon 
juice, and vegetable oil in a large bowl.  
Season with salt and pepper to taste.  
Cover and refrigerate for 1 hour. 

Try tossing in raisins for a sweeter taste, 
or chopped and freshly toasted pecans or 
walnuts.  
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