Fl1ELD notes

Onions Stockton Early Yellow & Red
Radishes Easter Egg

Lettuce Buttercrunch, Red Oakleaf,
Speckled Romaine

Strawberries Seascape, Chandler
Spinach Tyee

Chard Bright lights

Salad Mix Encore

Cilantro

Produce Notes:

The onion that you are recieving is a fresh onion
rather than a cured onion. It is highly recomended that
you store it in a refrigerator rather than on your

kitchen counter. Your onion will thank you.

whatss in the DOX?

Welcome new & past members!

We're excited to be starting another season full of delicious
fresh produce. This is my 10th season on the farm, and despite
the rainy season, things are looking bright. Your first boxes
will be on the light side and will grow heavier as the season
progresses. We are fortunate to have a diverse mix of well
cared for crops and incredibly passionate, kind, and engaged
apﬁ)rentices who are out harvesting your produce this morning
as | type.

Ygﬁ)’ll find a newsletter with each box and we’ll be
featuring articles from the apprentices who are harvesting
X/(\)ur produce and learning about CSA. Thanks to Matt

ccue who is contributing to the newsletter for the next
two weeks.

Looking forward to seeing all of you. Hope you’ll make
it out to the fields for a visit!

-Nancy Vail, CSA Manager
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The Longest Day

J une 21 , also known as Summer Solstice, has come upon

us once again. Man and beast wander the earth in playful bliss

as the crops grow toward the sun on the longest day. Hordes of
tourists flock to Sunny California. The city of Santa Barbara
holds its annual Summer Solstice Celebration parade on June 24.
We the 2006 CASFS Apprentices and staff are lucky enough to
celebrate by having our first harvest the same week. (If you ask
me, this rivals even the most ambitious Universal Studios vaca-
tion.)

While we soak up the sun and save the world one organic
onion at a time, I sheath my harvest knife and reflect on the last
two months. This year has been the year of rain. Day after day
we waited as the rain came down, hoping for a few sunny days
so the soil would be dry enough to cultivate without damaging
precious aggregates that are essential to soil structure. Seedlings
waited patiently in their flats. Every break in the clouds became
a symbol of hope for plants and people alike. Seemingly ficti-
tious stories were told of entire summers with no rain. People
not from California were weary of these tales and just assumed
that the Easter bunny would lay a chocolate egg before we’d get
a week of sunshine.

The sun came after all and we found ourselves in a
whirlwind of weeding and cultivation. I lost myself in an almost
insect-like determination, and somewhere in our work the farm
and gardens transformed right before our eyes. It fills me with
pride to use compost and kelp instead of chemical fertilizers and
pesticides. My heart fluttered with hope as I planted lettuce and
chard and shuddered with anxiety as the gophers took their un-
official CSA shares. While this has felt like the shortest two and
a half months in my life, I have learned more than I ever thought
possible in the time leading up to the longest day.

Happy Solstice CSA members and welcome back.

~Matt Mccue, 1st year apprentice
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“I’m strong to the finich ‘cause I eats my
spinach” —Popeye the Sailorman

Fresh Spinach Pasta Sauce

Everyone’s got one I suppose—one of those all-purpose recipes
that gets rave reviews. Even kids and those who don’t like spinach
enjoy this one. Gourmet enough for company and quick and easy
enough for family meals. Popeye would approve.

2 Tbsp. olive oil

1 clove garlic, chopped or equivalent of dry minced garlic
1/2 Ib. fresh, sliced mushrooms

10 oz. fresh spinach, stems removed

6 oz. onion/chive cream cheese

1/4 cup milk

Over medium heat, in a large pan, saute garlic and mushrooms (do
not brown garlic) in the oil. Add spinach and toss to coat with oil.

Radishes Braised in Chardonnay

INGREDIENTS:

* 1 Ib. small radishes (to measure about 3 cups), cleaned
& trimmed

* 1/4 cup minced red onion

1 teaspoon minced fresh thyme

* 1 cup Chardonnay

* 1 Tablespoon unsalted butter

* 1 Tablespoon chopped fresh parsley

PREPARATION:

1. Add butter to skillet over med-low heat. Add the
minced onion and thyme and cook about 3 minutes,
stirring.

2. Add the radishes and cook, stirring constantly, for 1
minute.

3.Pour in the wine and bring to a boil. Cover, reduce heat,
and cook for 5 minutes. The radishes should be tender
when pierced with the tip of a knife.
4. Remove the radishes with a slotted spoon into a serving
bowl. Cook the wine another 2 minutes or until thick.

5. Remove the pan from the heat and swirl in the butter
and salt.

6. Pour the sauce over the radishes.

To serve:

Sprinkle the radishes with the parsley and serve warm.
Recipe provided by Debra F. Weber

Cover pan and steam 2 minutes. Stir in cream cheese until melted.
Add milk, heat to bubbling. Add salt & pepper to taste. Serve
over pasta of choice (we prefer fettuccini) and top with parmesan
cheese.

This is a great meatless meal or I often toss in cooked chicken
strips or cooked shrimp. Tonight [ am using Portabella
mushrooms-so you can see, the possibilities are endless!

-This recipe was provided by Recipelink.com

Consuming your weekly bounty of farm produce may
at first feel daunting to a new CSA member. But rest assured that
with a few delicious recipes you will happily eat your way to the

bottom of your box in no time. Though our weekly newsletter

will always contain tasty recipes to get you started, do pick up
your favorite cookbook or look online for other ways to prepare
your veggies. A couple of websites we have found helpful are:

WWW.saveur.com
WWWw.epicurious.com
www.mariquita.com/recipes/index.html




