
FIELD notes

Please Come to the Farm & Garden’s 
Annual Fall Plant Sale!

 
When: Friday, Sept. 8, Noon-6 PM AND

Saturday, Sept. 9, 10 AM-2 PM

Where: Barn Theater, at Bay & High Streets

What: A lovely selection of annual vegetable 
crops for fall planting plus beautiful perennials 

for your home

Over the Hump
 At this point in summer weõve survived the hump of 
spring, with all its tractor work and transformation.  Weõve 
passed the hump of summer, which is all about planting seeds, 
transplanting baby plants, and keeping them all weeded and wa-
tered.  Once we have all the important crops in the ground, we 
anxiously wait and care for them as they grow.  
 Potatoes vines grow tall and bloom  with purple or 
white ÿowers, a good sign that they are starting to form tubers 
underground.  The tomato plants become deep green and form 
a jungle-like wall before they start to ÿower and set fruit.  We 
impatiently wait (and wait and keep waiting!) for those shiny 
plump green globes to turn orange and then dark red.  The 
winter squash seeds germinate as two cute leaves each the size 
of your big toe.  Over several months the plants vine out and 
sprawl until they cover twenty or more square feet.  Squash 
ÿowers bloom big and yellow, þll with pollinating bees and 
wasps, and then develop their òfruit.ó  Winter squash have such 
perfect forms: the huge pale pears of butternut, the striped green 
and white loaf of delicata, the heavy black round of kabocha.  
 All of these things have unfolded as we hoped.  Now we 
step back a little and watch the farm descend past the hump of 
summer.  The potato plants have died back and, like a treaure, 
are waiting for us to dig them up.  The tomatoes ripen as fast as 
we can pick them, and weõre pulling carrots and onions out of 
the ground hand over þst.  The cucumbers are more proliþc than 
we even want them to be.  
 We can breath out now.  We can sleep a little more 
soundly and enjoy the fruits and veggies of our labor.  (I know 
itõs cliche, but also quite literally true!)  The farm takes on its 
own rhythm at this time of year.  We harvest, we weed a little, 
we harvest a lot more.  
 There are still new things weõre looking forward to.  The 
celery is growing well and getting ready for some good au-
tumn soup.  The next planting of green beans is thick, healthy, 
just starting to ÿower and will have mature beans in 2 or 3 
weeks.  Apples are hanging from tree branches, taking their own 
sweet time to ripen.  We had a lot of sunburn damage from that 
wicked hot spell in July, so the crop will be reduced this year.  
Remember to cut an apple in half horizontally and admire the 
star inside.  The farm is sliding into fall, so enjoy the season of 
harvest.  We will too.  
   -Julie Stultz, Field Production Mgr. 
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UCSC Farm
Community Supported Agriculture 
12th Harvest   9.5.06 & 9.8.06

Apples  Earligold, Tydemanõs Early
  Broccoli  Heritage
  Carrots Nelson
  Cilantro  Santo
  Corn Xtra-Tender 270 A
  Garlic Music 
  Lettuce  Romaine, Buttercrunch, Red Cross
  Onion Early Stockton Yellow or Red
  Plums  Satsuma
  Potatoes  Red Gold
  Summer Squash Pattypan, Zephyr
  Tomatoes Dry farmed Early Girl

             what’s in the  box?
Produce Notes:
-Refrigeration is the enemy of tomatoes!  It re-
duces ÿavor and creates a mealy texture.  Please 
store your tomatoes at room temperature.  Eat the 

soft ones þrst, the rest should keep one week.



9.5.06 & 9.8.06 
12th Harvest

Potato Salad with Mustard Vinaigrette 
 and Cilantro   

2 lbs  red boiling potatoes
 1 teaspoons sugar
 2 tablespoons white-wine vinegar
 1/4 cup þnely chopped onion
 1 tablespoons coarse-grained Dijon mustard 
 1 teaspoon salt
 2 tablespoons olive oil 
1/4 cup chopped cilantro

 Cover potatoes with salted cold water by 2 inches in a 5- 
to 6-quart pot and simmer, uncovered, until just tender, 20 
to 25 minutes. Drain in a colander and cool slightly.
Meanwhile, whisk together vinegar and sugar until sugar 
dissolves.  Add onion, mustard, and salt.  Then add oil in a 
slow stream, whisking until emulsiþed. 
 When potatoes are just cool enough to handle, peel and 
cube.  Add dressing to potatoes, sprinkle on cilantro, sea-
son with pepper and stir gently with a rubber spatula.

Cooksõ note: Potato salad can be made 1 day ahead and 
chilled, covered. Bring to room temperature, and stir 
before serving.
     Gourmet Entertains
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Julieôs Salad-for-Dinner
Clean one head of lettuce and put it in a large salad 
bowl.  Add the following toppings:
 purple beans, raw, cut into 2 inch lengths
 boiled potato cubes
 sliced tomatoes
 hard boiled eggs, sliced or cubed
 steamed broccoli þorettes
 thinly sliced carrots
 parsley or cilantro, ýnely chopped
 canned tuna, or fresh tuna (seared and sliced)

Season with salt and pepper.  Toss with your favorite 
salad dressing, and enjoy with some good bread.

Daveôs Tomato and Cucumber Salad
 1/3 cup olive oil
 1/4 cup fresh lemon juice
 1 tablespoon distilled white vinegar
 1 1/4 teaspoons salt
 1 teaspoon ground cumin
 1/2 teaspoon black pepper
 3 3/4 lb ripe  tomatoes, cut into 1/3-inch dice (4 cups) 
 1 lb seedless cucumber, cut into 1/3-inch dice (2 1/2 cups) 
 3/4 cup ýnely chopped fresh cilantro OR parsley  
 1/4 cup ýnely chopped onion

Whisk together oil, lemon juice, vinegar, salt, cumin, and 
pepper in a medium bowl. Add tomatoes, cucumber, parsley, 
and onion and stir to combine. Let stand at room tempera-
ture 10 minutes before serving.

Makes 4 to 6 servings.
Gourmet,  September 2003

BROCCOLI WITH TOASTED GARLIC CRUMBS
 1 1/2 lb broccoli, trimmed and cut into 2- to 3-inch-wide þo-
rets (5 inches long)
 4 garlic cloves, very thinly sliced
 1/3 cup olive oil
 2/3 cup bread crumbs
 1/4 teaspoon black pepper
 1/4 teaspoon salt
 1/2 teaspoon ýnely grated fresh lemon zest 

Steam broccoli, covered, until just tender, 8 to 10 minutes.
Meanwhile, cook garlic in oil in a 12-inch heavy skillet over 
moderately low heat, stirring occasionally, until pale golden, 
about 5 minutes. Stir in bread crumbs, pepper, and salt, then 
increase heat to moderate and cook, stirring occasionally, 
until crumbs are golden, about 3 minutes. Remove from heat 
and stir in zest. Transfer broccoli with tongs to crumb mixture 
in skillet and toss to coat.
 Makes 6 servings.

Gourmet, March 2006
Quick Kitchen


