
UKCSA Week #9, July21st 2011

Cabbage  1 head
Squash   4
Zucchini  6
Cucumbers  5
Eggplant  1 
Green Peppers 6
Hot Peppers  4
Red Russian Kale 1 bag
Oregano & Thyme 1 bunch
Garlic   2 bulbs
Tomatoes  7

U-Pick: 
 Oregano, Thyme, Savory, Lemongrass, 
Chives, Parsley  (all in the “Herb-Field”)
Cherry Tomatoes
Basil
Dill Flowers 
Flowers 

Farm News
We’ve welcomed a few more crew members for 
the fall as students will be transitioning back in 
to classes soon and the projects keep piling up 
around the farm.  With the full harvest season 
upon us,we welcome the help and great company 
to get us through the hot and humid days.

We had our first tomato harvest of the season 
Tuesday, and admittingly my heart was racing 
walking down the rows.  Feeling like a kid on a 
treasure hunt, I pulled each Heirloom variety off 
and crossed my fingers that at least one was split 
of each variety...when I found one, and with the 
first harvest you usually do, I pulled out my pocket 
knife and sliced up a taste for the crew.  We made 
remarks on taste, color, and texture and moved on 
to find another.  If you are tomato growers your-
selves, the heirloom varieties you might find in 
your share this week are: Striped German, Peach, 
Japanese Black Trifle, Brandywine, Cherokee Pur-
ple, Vincent Watts, Peach, and Black Prince.  But, 
as always there will be less heirlooms in the share 
than hybrid reds, as the hybrids are more robust, 
reliable, and abundant.  We have Big Beef, Moun-
tain Fresh, BHN, and Fabulous as hybrids this year.     

Enjoy the bounty this week---and come get more 
from the farm!
Tiffany

This week’s harvest

U-PICK NEWS
We are opening up the “U-Pick Herb 
Field” for picking.  In it, you’ll find oreg-
ano, thyme, savory, lemongrass, chives, 
and parsley.  We’ve given out most of 
these herbs at least once in the share, 
and we invite you to come pick herbs to 
spice up your dishes.  Also, in that same 
field are the Cherry Tomatoes which are 
ripe and ready.  Come and get them!  The 
first 20 feet or so of the row are tomatil-
los (not ready yet), so walk down and 
explore the variety (orange & red colors, 
grape & round & pear shaped). And as 
has been the case the past few weeks, 
take as much Basil as you need for pizzas, 
pastas, or pesto and as much flowering 
Dill as you need for pickling!  The flowers 
are looking great---we’ve got 3 rows: 2 
near the parking lot and one down the 
middle road to your right---so don’t miss 
out.  Bring some pruning shears or scis-
sors, and a vase or jar to fill with water.  



Recipes
SAUERKRAUT
from “Cooking in the Moment” by Andrea Reusing
If you’re feeling brave, try this easy fermenting recipe for 
making sauerkraut right in your kitchen! 

2 large heads of cabbage (about 5 pounds), cored and thinly 
sliced (8 quarts loosely packed)
1/2 cup plus 3 Tablespoons kosher salt, or more if needed

Pack the cabbage into a 10-12 quart crock or food-safe plas-
tic bucket.  Combine the salt with 1 gallon cold water and 
stir until the salt is completely dissolved.  Pour the brine over 
the cabbage; it should be completely submerged by at least 
several inches.  If not, add more brine, using 2 teaspoons salt 
for every cup of water.  Place a plate on top of the cabbage 
and push it down so that the cabbage doesn’t float to the 
top.  Tuck a large, clean tea towel down around the cabbage 
using the handle of a long spoon.  Add another plate if nec-
essary to keep the towel and any stray cabbage submerged.  
(Alternatively, place a clean rock or other heavy object on 
top of the first plate).  Leave at cool room temperature 
(68°-70° is ideal) in a dark place.  Check the cabbage every 
day or so, removing any mold or impurities that form on the 
surface.  The warmer it is, the faster the sauerkraut will go.  
Test the kraut, when it reaches a tanginess you like, drain 
liquid (reserving it) and pack into clean individual contain-
ers about 3/4 full, covering with reserved liquid.  Store in the 
refrigerator.  

CHUNKY RATATOUILLE
from “The Kentucky Fresh Cookbook” by Maggie Green
1/4 cup olive oil, divided
1 large onion, diced (about 2 cups)
8 oz. muchrooms, cleand and quartered (optional)
3 zucchini, cut into chunks
1 small eggplant, diced
3/4 teaspoon salt, divided
3 tomatoes, cored and diced
3 cloves garlic, chopped
3 tablespoons fresh thyme leaves or 1 tablespoon dried
1 bay leaf
3/4 cup chopped fresh basil
1/2 teaspoon freshly ground black pepper

In a Dutch oven, heat 2 tablespoons oil over medium-
high heat.  Add the onion and cook about 8 minutes, until 
softened and golden.  Stir in the mushrooms and zucchini 
and cook until the mushrooms release their juice and the 
zucchini is softened, about 5 minutes.  Stir in the eggplant 
and 1/4 teaspoon salt.  Cook and stir until the eggplant is 
softened, about 5 minutes.  Add the tomatoes, garlic, thyme 
and bay leaf.  Bring to a simmer and cook for 30 minutes, 
until the vegetables are cooked and the juices are slightly 
thickened.  Stir in the basil and season with the remaining 2 
tablespoons olive oil, 1/2 teaspoon salt, and black pepper.  

Serve hot, warm, or cold with a drizzle of olive oil.  
Makes about 12 servings.  
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SAUTEED EGGPLANT SALAD
2 large eggplants, cubed
2 tablespoons salt
1/3 cup mild-flavored olive oil
1 cup tomato purée (see recipe at side)
2 teaspoons red wine vinegar
2 teaspoons sugar
1. Put the eggplant cubes in a large bowl.  Fill the bowl with enough 
water to cover the cubes.  Stir in the salt; let stand for 1 hour.
2. Drain the eggplant and gently squeeze the cubes to remove any 
excess water.
3. Heat the oil in a large skillet over medium-high heat.  Add the egg-
plant; sauté, stirring frequently, until golden brown, about 5 minutes.  
With a sloteed spoon, transfer the eggplant to a plate.
4. Reduce the heat to medium.  Add the tomato purée to the remain-
ing hot oil in the skillet.  Stir in the red wine vinegar and sugar.  Sim-
mer, stirring frequently, for 5 minutes, then gently stir in the eggplant.  
Simmer for 5 more minutes.  Remove the skillet from heat.  
5. Set the skillet aside and let the flavors develop at room temperature 
for at least 2 hours.  Stir before serving.  Serve at room temperature.  

TOMATO PUREE
2 pounds fresh tomatoes, quar-
tered (about 6 medium tomatoes)

1. Place the tomatoes in a large 
pan over medium heat.  Cover and 
cook, shaking the pan occasionally, 
for 10 minutes.

2. Set a food mill over a medium 
bowl.  Remove the pan from the 
heat and pour the tomatoes with 
all their juices into the food mill.  
Run the tomatoes through the mill. 
 
3. Use immediately, or refrigerate 
and use within a week, or freeze.  


