
UKCSA Week #8, July14th 2011

Carrots & Beets 1 3/4 pounds
Squash   7
Zucchini  6
Cucumbers  5
Green Onions  1 bunch
Lacinato Kale  1 bunch
“Holy” Komatsuna 1 bunch
Basil   1 bag
Lemongrass  1 bunch

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

We are continuing the march into summer with new additions of “Holy” Komatsuna Summerfest, 
Lemongrass, and more Basil in the share.  We have never grown Lemongrass at the farm, but we 
already love it for its robust growth and fun, lemon flavor. Typically, lemongrass stalks are used in 
fine Thai and Vietnamese cuisine.  But since this is our first time growing it, we’re giving it out in 
the share as leaves and will see if the plant develops a thick stalk as the season progresses.  I’ve 
included a recipe for Sweet Lemongrass Blend, using the leaves.  Try using the leaves for teas or 
for flavoring soups.  I admit, I’ve even used it in Brownie batter to add a lemon twist.  Be warned, 
however, that the leaves should be minced finely or removed after flavoring as they are tough.  

Also in the share this week is “Holy” Komatsuna Summerfest, a sautéing green that as you will be 
able to tell has survived even a hard battering of flea beetle damage, but that shouldn’t compro-
mise the taste!   These greens are a testiment to what a CSA is all about---eating what the farm 
has to give, regardless of looks.  Try sautéing these greens with squash served over pasta.     

As a summary of this past week: we trellised the “Kentucky Wonder” pole beans and their tiny, 
delicate, tendrils are climbing up the twine (see picture above), some members of the farm staff 
got together and made pickles this past Saturday (see blog post for pictures and a link to how 
to do it yourself ), we’ve held off on irrigating this week with the nice summer storms and braved 
the heat and humidity, and we also have already begun seeding fall crops in the greenhouse---
can you believe it?  

Also--if you’ve made it to the end of this newsletter, we want you to know that if you come out 
to U-PIck, please spend a moment enjoying a handful of ripe Cherry Tomatoes straight from the 
field as there are a few ripe fruit.  Unfortunately, there just aren’t quite enough to say take a pint 
home...but sun-warmed in the field is the best way to eat them, right? 

This week’s harvest



Recipes
ZUCCHINI ‘NOODLES’ WITH RICOTTA
from “Cooking in the Moment” by Andrea Reusing

2 small tomatoes, cored and cut into small cubes
Kosher salt
3 medium zucchini
2 tablespoons extra virgin olive oil
2 large garlic cloves, very thinly sliced
1 small fresh hot red chile, split in half lengthwise    
to expose the seeds
Freshly ground black pepper
1/2 cup whole-milk ricotta cheese
1 cup mixed fresh tender herbs, such as basil, chives, and/or 
tarragon
3 tablespoons grated aged sheep’s-milk cheese

Season the tomatoes with a little salt.  Slice the zucchini 
lengthwise into long paper-thin slices, using a mandoline 
or a sharp vegetable peeler.  In a large sauté pan, heat the 
olive oil over low heat and sauté the garlic and chile until 
they are fragrant and softened but not browned, about 4 
minutes.  Season with a little salt.  Add the zucchini, raise the 
heat to medium-high, and toss gently with tongs, season-
ing very generously with salt and pepper.  Continue to cook 
while tossing occasionally until the zucchini is slightly wilted 
and warmed through but still firm and not yet giving off 
very much liquid, about 2 minutes.  Add the tomatoes and 
toss for a moment, until they are hot and begin to give off 
a little liquid.  Reduce the heat to low and add the ricotta 
and herbs, combining them with the zucchini and tomatoes 
to create a creamy, light pink sauce.  Divide between two 
warm bowls, and serve topped with the grated sheep’s-milk 
cheese.

SWEET LEMONGRASS BLEND
One handful of Lemongrass leaves - about 12
3 cups of cold water
1/4 cup of sugar syrup (To make sugar syrup, combine 1 cup 
of sugar to 1 cup of water.  Bring to a boil, then reduce heat 
and simmer about 5 minutes until the mixture has thick-
enedset aside and let cool).

Cut the lemongrass into 2 inch lengths, and then measure 
out 1 1/2 cups.  Combine the leaves with the other ingredi-
ents in a blender and blend at high speed until the water is 
green and the lemongrass has been ground well.  Strain well, 
then serve in tall glasses over ice.  Garnish with lemon slices, 
if desired. 

SAUTEED KOMATSUNA WITH BASlL

2 tsp olive oil
4 cloves garlic, thinly sliced
1/3 cup (2 ounces) pine nuts
10 ounces komatsuna leaves (1 bunch)
½ tsp kosher salt
¼ tsp pepper
2 cups fresh basil leaves

Heat the oil in a large skillet over medium-low 
heat.  Add garlic and cook for 2 minutes.  Add the 
pine nuts and cook until lightly golden, about 3 
minutes. Increase heat to medium and add the 
spinach, salt, pepper, and 2 TBsp of water.  Cover 
and cook, tossing occasionally with tongs, until 
spinach wilts, about 4 minutes.  Remove from heat.  
Add the basil and toss until it wilts, about 1 minute.  
Serve immediately.  Serves 4.

STIR-FRIED ASIAN GREENS AND CABBAGE

1 pound Summer Fest or Bok Choy
3 tablespoons vegetable oil
3 garlic cloves, finely chopped
1 pound Green cabbage, cored and thinly sliced
1/2 teaspoon Asian sesame oil
1 teaspoon sesame seeds, toasted

Directions
Trim 1/8 inch from bottom of greens, then quar-
ter lengthwise and thinly slice crosswise.  Heat a 
14-inch flat-bottomed wok or 12-inch heavy skillet 
over high heat until a drop of water evaporates 
instantly.  Pour vegetable oil down side of wok, 
swirling to coat sides.  Add garlic and stir-fry 10 
seconds. Add cabbage and 1/4 teaspoon salt and 
stir-fry 3 minutes.  Add summer fest or  bok choy 
and stir-fry until ribs are crisp-tender, about 4 min-
utes.  Serve drizzled with sesame oil and sprinkled 
with sesame seeds.
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