
FIELD notes

Produce Notes:
-Refrigeration is the enemy of tomatoes! Please 
store your tomatoes at room temperature.
- The corn may have some worms at the tip. Just 
cut off the wormy end and cook as desired.   
-Pears should be eaten while still firm.  Keep 
them in the fridge, because many are already 
ripe.  If your pears need to ripen up, leave them 
in a bag at room temperature with an apple or 
two.  The ethylene gas from the apples helps 
them ripen.
- Remember: Beet greens are delicious. 
-In other kinds of produce....Nancy Vail, our CSA 
manager, and her husband, Jered Lawson, had a 
baby girl on Tuesday.  We wish them good luck 
and congratulations!

A Fair to Remember
 Today begins the Santa Cruz County Fair at the fair-
grounds in Watsonville.  I start to feel like Iõm physically 
reverting to childhood when I tell folks about the fair.  If 
you ask which event is my favorite, it would be impossible 
to say.  The ferris wheel has got to be at the top of the list: 
You canõt beat riding up through the cool night air, watch-
ing the city lights and Monterey Bay beyond.  However, 
because Iõm a farmer, the agriculture-horticulture contest 
might ultimately beat the ferris wheel.  The giant pumpkin 
contest never ceases to amaze.  Did you know that people 
in Santa Cruz county can grow a pumpkin that weighs 
more than my hefty 6-foot 3-inch brother?   
 The most popular contest might be the òVegetable 
Creatures,ó  in which young and old try their hand at build-
ing fantastical animals out of zucchini, potatoes, peppers 
and any other crop that suits the imagination.  The horti-
culture building is full of rose and dahlia exhibits, as well 
as ÿower arrangements and succulent exhibitions.  There 
are displays of antique farm machinery and also brand new, 
top-of-the-line tractors from local dealers. If you have not 
developed an appreciation for old-fashioned poultry breeds, 
now is the time.  Youõll be impressed by chickens with big 
bouffant hairdos, and ducks with beautiful colored feathers. 
 On the outer edge of the fair are all the large ani-
mals.  I love walking through the stalls of sheep, goats, and 
pigs, each breed so different from the next and all smelling 
like good farm animals should.  Last year I saw a cow give 
birth at the fair, which is pretty amazing and not so com-
mon to witness.  
 I have a small ulterior motive for advertising this 
yearõs fair: We entered a number of our UCSC vegetables 
in the agriculture contest.  We won a òBest in Showó for 
our red cabbage, a þrst prize blue ribbon for Dry Farmed 
Early Girl tomatoes, another þrst place for our giant sun-
ÿower head, and one more blue ribbon for our giant kohl-
rabi.  See you at the fair! 
 —Julie Stultz, Field Production Manager
Details:  Santa Cruz County Fair runs September 12-17 at the 
fairgrounds in Watsonville on highway 152.  
www.santacruzcountyfair.com.  Tuesday through Friday, Noon 
to 11 p.m.  Saturday, 10 a.m. to 11 p.m. and Sunday, 10 a.m. to 
10 p.m.    
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UCSC Farm
Community Supported Agriculture 
13th Harvest   9.12.06 & 9.15.06

Apples  Earligold, Gala, Gale Gala, 
  Chehalis
  Basil  Nufar
  Beets  Red Ace
  Cabbage  Super Red
  Carrots Nelson
  Corn Xtra-Tender Super Sweet 270 A
  Cucumbers  Marketmore, Lemon
  Leeks King Richard
  Onion Late Stockton Yellow or Red
  Pears  Tyson, Dawn
  Potatoes  Red Gold
  Tomatoes Dry farmed Early Girl
            whatõs in the  



9.12.06 & 9.15.06 
13th Harvest

PEAR APPLE CHUTNEY
Can be prepared in 45 minutes or less.

 2 ýrm-ripe pears
 2 apples
 1 cup raisins
 1/2 cup cider vinegar 
 1/4 cup sugar
 1 1/2 tablespoons peeled and ýnely chopped fresh gingerroot
 1 teaspoon mustard seeds
 1/2 teaspoon cinnamon 

 Halve and core and chop pears and apples. In a saucepan com-
bine pears and apples with remaining ingredients and bring to a 
simmer, stirring gently. Simmer chutney, covered, stirring occasion-
ally, until fruit is just tender, 10 to 15 minutes, and cool. Chutney 
may be made 1 day ahead and chilled, covered. Serve chutney 
chilled or at room temperature to compliment a curry dish or 
spread on crostini.
 Makes about 4 cups.
Gourmet, December 1995

CABBAGE AND TOMATO SLAW WITH MUSTARD VINIAGRETTE

 1/4 cup cider vinegar
 1 1/2 tablespoons honey
 1 tablespoons mustard seeds
 1 tablespoons Dijon mustard
 1/4 cup olive oil
 5 cups thinly sliced cabbage  
 5 green onions, thinly sliced
 6 ounces halved cherry tomatoes or chopped Early Girls
 Whisk ýrst 4 ingredients in large bowl to blend. Gradually whisk in  
 oil. Add cabbage, green onions, and tomatoes; toss to coat with vin
 aigrette. Season to taste with salt and pepper. Cover and refrigerate 
 at least 2 hours and up to 4 hours. Toss before serving.

 Makes 4 servings.
 Modiýed from Bon App®tit, August 2002

DEBORAHôS CARROT AND APPLE 
BREAKFAST MUFFINS 
1/2 cup all-purpose þour
1 1/2 cups whole wheat þour
 2 teaspoons baking soda
 2 teaspoons cinnamon
 1/4 teaspoon salt
 1 cup sugar
 2 cups grated carrots
 1/2 cup walnuts
 1/2 cup raisins
 3 large eggs
 1 cup vegetable oil 
 2 teaspoons vanilla
 1 apple 

*You can also replace 1/2 of the oil with 
applesauce.

 Preheat oven to 350ÁF. and oil 24 1/2-cup    
 mufýn cups.
 Into a large bowl mix together þour, baking 
 soda, cinnamon, salt and sugar. Coarsely 
 grate enough carrots to measure 2 cups 
 and chop walnuts. Add shredded carrots 
 and walnuts to þour mixture with raisins and 
 toss well.

 In a bowl whisk together eggs, oil, and 
 vanilla. Peel and core apple and coarsely 
 shred. Stir apple into egg mixture and add 
 to þour mixture, stirring until batter is well 
 combined. Divide batter among mufýn 
 cups, ýlling them three fourths full, and 
 bake in oven until the tester comes out 
 clean, 15 to 20 minutes.
 Cool mufýns in the mufýn tin on racks 5 
 minutes before turning out onto racks to 
 cool completely. 

Makes 24 mufýns.


