
Fresh Stop 
June 3, 2012 
WEEK 1 

This weeks Share:  

 Romaine Lettuce  - Butter crunch lettuce 

 Popcorn    - Turnips 

 Yellow Squash   - Dill 

Meet Our New Fresh Stop Intern: Eliza Bodkin 

Hello!  I am Eliza Bodkin and I will be learning the ropes this summer from Andrew, whom many 
of  you know from last year.  I am a senior in the Natural Resources and Environmental Science pro-
gram at UK with a minor in Sustainable Agriculture.  I have a passion for getting involved in com-
munities, teaching people how to appreciate the natural world and to live sustainably, and how to be 
good stewards of  the earth we live on.  This summer I am also working as an apprentice on the Uni-
versity of  Kentucky’s Horticulture Farm and with their organic CSA. 

 

One thing I’ve been thinking about is what does it mean to be a part of  Community Supported Agri-
culture (CSA)?  I have been involved in CSA’s in the past and seen how it connects growers and eat-
ers in a way that is much more intimate than a simple trip to the grocery store.  However, my experi-
ence over the past few weeks working as an apprentice on the farm has shown me how much the 
community part of  a CSA can really mean.   

 

Working in the fields, weeding, planting, watering, and harvesting are just some of  what we do.  
What makes the work so enjoyable and meaningful are the conversations shared and the relation-
ships built in the process.  The season has barely started and I have already met so many amazing 
people including staff, apprentices, and customers.  I have shared meals with them, worked with 
them, seen the excitement on their faces when they’ve picked up their veggies, and heard some of  
their amazing stories.   

 

One of  my professors explained to us last week that when we eat the fruits of  our labor, when we 
take part of  something that has come from the land, we become a part of  it.  The vision of  us all 
becoming a part of  the land and connecting in a deeper way is beautiful.  We are moved beyond 
simply being growers and eaters, workers and customers, connected by something we all require: 
food.  My friends, this is community in its purest.  I cannot wait for the summer to progress and to 
build deeper connections to the earth and to all of  you who are involved in this process.  



Recipes 
June 3,  2012 

Tips for preparing items this 

week: 

To pop the popcorn place 

1/4 cup in a small brown pa-

per lunch bag fold over and 

tape shut and cook in a micro

-wave like you would regular 

bagged popcorn. Add your 

favorite seasoning when 

popped such as cinnamon, 

garlic, or chili powder. Be 

careful when you open the 

bag because there will be hot 

steam.  

5-Minute Sautéed  

Summer Squash 

Ingredients: 

1-2 medium yellow squash, 

sliced into 1/4-inch slices 

3 TBS  vegetable broth or 1 

Tbsp of extra virgin olive oil.  

Mediterranean Dressing 

2 medium cloves garlic, 

chopped 

2 tsp fresh lemon juice 

1 TBS extra virgin olive oil 

Optional Ingredients can in-

clude sunflower seeds, or 

some chopped scallions.  

Directions: 

Chop garlic and let sit for 5 

minutes to enhance its health

-promoting qualities. 

Heat broth in a skillet over 

medium heat. 

When broth begins to steam, 

add squash slices and cover. 

Sauté for 3 minutes (one half 

the time on one side, the 

other half on the other side), 

stirring frequently. 

Remove from heat and place 

in a bowl. 

Toss with Mediterranean 

Dressing ingredients. 

Serves 2 

Roasted Turnips  

Ingredients: 

1 lb. turnips 

1/2 onion chopped large 

1 Tbsp. olive oil 

Salt/ pepper 

Preparation: 

Preheat oven to 400°F. Trim 

turnips. Leave baby turnips 

whole; cut larger turnips into 

large-ish bite-size pieces. Put 

turnips and onions into a 

baking pan. Drizzle with olive 

oil. Use your hands or two 

large spoons to toss the tur-

nips/ onions to coat them 

thoroughly with the oil. 

Sprinkle with salt. 

Roast turnips until tender and 

browned, start checking on 

them after about 30 minutes. 

Depending on the size and 

age of the turnips, it may 

take them up to an hour or 

more to get completely ten-

der. 

Top with chopped Dill 

Serves 3-4 
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