
FIELD notes

Why are my expectations
  never met?

 And if not...
Why are they ever set?

    

   -Brady Wilson

IT DEPENDS
 òIt dependsó seems to be the answer to ev-
ery question asked by apprentices this year.  What 
we have come to realize is the answer lies in the          
answerñ meaning there is no one answer to any 
of our questions. We are working within a vastly 
diverse interdependent ecosystem with everything 
affecting everything else. Culture, community, na-
ture, time, seasons, weather, plants, life and death 
are all factors of the enigma I call, here and now, 
L.I.F.E.ñLoosely Involving Factors Explained. Good 
farmers are like doctors because they have the abil-
ity to simultaneously micro and macro-analyze all of 
the affected variables, and to come out with a solu-
tion or an answer to the many whatõs, whyõs, whenõs 
and howõs of livingñ not on the landñbut with 
it. I see the life of a skilled farmer as some sort of 
planned intuition; a knowing whispered on the wind 
or carried by a bug.  There is a feel to farming that 
canõt be read in a book or taught in a classroom.  By 
experiencing this awakening to the language of the 
land we are learning our role as stewards and care-
takers of natureõs brilliance we might call dinner.   
 I see beauty in the connection we all have 
with this land here at CASFS. We massage the land 
with good seeds, good intentions, good support and 
shower it with gratitude, knowing we all depend on 
this land in many ways.  It forms the foundation of 
our health by providing its beautiful bounty of abun-
dant food to us all. This land is our education, our 
livelihoods, our community, our culture.  Together 
we create an intricate web of interconnection, de-
pendable and strong because we are a part of this 
land just as the same land becomes a part of us all 
through the food.  As a farmer in training, I aspire 
to mentor under nature to learn the feel of the land. 
In a way I am beginning to understand why Jim, 
Julie, Christof and Orin continually taunt us with 
the beauty of discovery by always answering our wily 
questions with the now classic, óWell, it really de-
pends éó So let us simply smile and be grateful 
ñGabe Eggers, First-year apprentice
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UCSC Farm
Community Supported Agriculture 
11th Harvest   8.27.06 & 9.01.06

Beans Royal Burgandy
Carrots Chantennay
Cucumber Marketmore, Lemon
Dill  Bouquet
Garlic Musik 
Lettuce   Esmerelda, Vulcan or Buttercrunch
Onion Early Stockton Yellow or Red
Plums  Satsuma
Savoy Cabbage  Alcosa
Summer Squash Pattypan, Zephyr
Tomatoes Dry farmed Early Girl

             whatõs in the  box?
Produce Notes:
-If some of your plums are not yet soft enough for 
your tastes, just leave them on the counter for a 
couple days and theyõll ripen even more.  
-Refrigeration is the enemy of tomatoes!  It reduc-
es ÿavor and makes for a mealy texture.  Please 
store your tomatoes at room temperature.



a

8.22.06 & 8.25.06 
10th Harvest

And Moon behind her silent veil
pulled slowly by celestial sails

brings light to dark when all else fails
breaks trail for the coming Sun

And I with rock in dreamlike state
with all the trees and birds relate
find truth within age-old debate

and wait for the coming Sun

Oh gentle, orange-Sun-gold-glow
to melt away the frost and snow
seems like years lost in the flow

so slow the coming Sun

When at long last, bright rays do peak
above the distant razor peak

Such brilliance only angels speak
welcoming the Sun

    ðBrady Wilson

Whatôs Growing On
  
   We have cucumbers, lots of cucumbers!  We 
pulled almost 300 pounds of cucumbers out of 
the ýeld on Monday and will have that many 
or more by Thursday. With purple stains down 
our cheeks, we have begun the Satsuma plum 
harvest!  The apples are ýlling with sugar, 
some sweet for picking.  Tomatoes are doing 
so well, soon it will be hard to keep up with 
the ripening.  The corn, on the other hand, has 
seen better days.  Abundant ground squirrel 
pressure has claimed more than their allot-
ted amount, to say the least.  We are looking 
forward to pears and peppers!  From all of 
us here at the farm, we are grateful for your 
participation and hope you enjoy the bountiful 
harvest!

Vegi-stuffed Cabbage
1 head of cabbage
1 medium onion
Garlic to taste
4-6 carrots
1 pound tempeh or shredded meat
2 ears of corn cut off cob
3-4 cups cooked rice

Preheat oven to 375 degrees F.
 Be creative as you saut® the carrots, onion, garlic, 
corn, tempeh, and whatever else you like together as your 
ýlling, Cook in pan for 10-12 minutes or until soft and mixed.  
 Carefully remove the leaves from the cabbage and 
parboil them for  a few minutes until they are soft enough to 
be rolled up without  breaking.  If the head of cabbage is too 
tight for you to be able to unfurl  the leaves without tearing 
them, you can try sticking a couple of forks  into the neck  of 
the cabbage and dipping it into a big pan of boiling water for  
a few minutes so that the outer leaves are soft.
 Mix vegetable saute with rice for ýlling and salt to 
taste (you can add an egg if you so desire but not neces-
sary). Take a scoop of ýlling and place in center of soft 
leaves and roll by ýrst folding the sides in and then roll like 
a burrito.  Place in baking pan.  Top stuffed cabbages with 
marinara and cheese.  Bake 30-40 minutes and enjoy!

Summer Salad
2 large cucumbers  2 Tbsp. apple cider vinegar
1 small red onion  2 tsp. honey
4-5 tomatoes   1 Tbsp. lemon juice
fresh dill   1/3 C. Olive oil
2 carrots   Salt and pepper to taste

Julianne onions into slivers, shread carrots, cut tomatoes 
into thin wedges, and slice the cucumbers down the center, 
scrape out seeds and cut on an angle. You can peel portions 
of the skin, but leave some green because it is good for you 
and will be a beautiful aesthetic to the cucumbers. In a large 
bowl, mix all vegetables.  In a small bowl whisk together 
liquid ingredients with herbs, salt and pepper.
Finally, mix together and enjoy fresh!


