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14th Harvest 9.19.06 & 9.22.06

Apples Gala, Chehalis OR
Asian Pears Chojuro OR
European Pears Flemish Beauty
Broccoli Heritage

Carrots Scarlet Nantes
Cucumbers Marketmore, Lemon
Lettuce Green Grand Rapids
Salad Mix Encore

Tomatoes Dry-farmed Early Girl
Garlic Oregon Blue

Onion Late Stockton, Yellow or Red
Potatoes Purple Viking

what’s in the DOX?

Words to live by . . .

Live each season as it passes;
breathe the air, drink the
drink, taste the fruit, and re-

sign yourself to the influences

of each.
- Henry David Thoreau

An Indian Summer

As we approach the prst day of autumn, the early
morning clouds dissipate swiftly with the intensity of the
rising September sun. All through August | wondered if
we would ever have the kind of heat we experienced in mid
July. Now, in mid September, | am beginning to under-
stand what people in Santa Cruz call an olndian Summer.6
If the lack of smothering fog isndt indicator enough of this
late summer weather, the ripening of the apples, pears,
tomatoes, and peppers signal that the sunds heat has pnally
arrived.

The term oIndian Summerd can be depned as oany
spell of unseasonably warm weather in mid- or late au-
tumn, generally with clear skies, sunny but hazy days, and
cool nights.0 As we walked through the pelds yesterday
morning, | not only felt blanketed by the sunds warmth,
but witnessed the sunds ripening effects on the peppers
and heirloom tomatoes. The sun, as a source of light and
heat, plays such an important role in the development of a
plant. Sunlight generates nutrient cycling, gas exchanges,
birth, death and decay: an ecological dance. The sun allows
plants to make food in a process called photosynthesis.
Photosynthesis allows for almost all other living organisms
to survive.

We harvested a few sweet peppers sunlight hours
away from maturity and tasted the sweetness of the sun.

As | crunched into the tip of a pepper | looked up at the sun
and thought about the sweetness satiating my mouth deriv-
ing from the heat of its solar glow. These peppers teach
me patience. A few more days of Indian summer heat will
pll every cell of the peppers with the perfect amount of
sugar and color. | feel fortunate to be so close to the life-
giving forces of the Earth. | am equally delighted that we
can share with you all the nourishment of the sun, the soil,
}he water, and the love and hard work of the people at this
arm.

September 22nd marks the Autumnal Equinox,
dividing the day and night into equal length. While the day
length is getting shorter, the sun¥s fervor seems determined
as ever to ripen what fruit remains in the ground. We look
forward to sharing the gifts of our Indian Summer with you
in the coming weeks. Blessings to the sun!

-Amy Rice-Jones, First-year apprentice
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Apple Carrot Walnut Salad
- Adapted from Gourmet November 1994

2 Gala apples, diced

3 large carrots, shredded (about 1 1/2 cups)

1 tablespoon safpower oil

2 teaspoons fresh lemon juice, or to taste

1/4 teaspoon salt

1 1/2 tablespoons chopped walnuts, toasted lightly
a bed of salad mix

In a bowl toss apples and carrots with oil. Add remaining ingre-
dients and toss well. Serve over a bed of encore salad mix.
Serves 2-3.

The breezes taste
Of apple peel.
The air is full
Of smells to feel--
Ripe fruit, old footballs,
Burning brush,
New books, erasers,
Chalk, and such.
The bee, his hive,
Well-honeyed hum,
And Mother cuts
Chrysanthemums.
Like plates washed clean
With suds, the days
Are polished with
A morning haze.
- September, John Updike

BROCCOLI POTATO SOUP WITH
PARMESAN CROUTONS
- Cure Organic Farm

Makes approx. 4 servings.

1 3/4 pounds boiling potatoes

2 garlic cloves, minced

7 cups water

2 cups 1/2-inch cubes Italian bread,
toasted lightly

4 teaspoons extra-virgin olive oil

1/4 cup freshly grated Parmesan

1 pound broccoli, coarse stems discarded,
cut into 1-inch powerets

and remaining stems peeled and sliced
thin

Peel potatoes and cut into 1-inch pieces. In
a 4-quart saucepan boil potatoes, garlic,
and water, skimming froth, until potatoes,
are very tender, about 15 minutes.

Set broiler rack about 1 inch from heat

and preheat broiler.

While potatoes are boiling, in a bowl
sprinkle bread with oil and salt to taste

and toss. On a baking sheet arrange bread
in one layer as close together as possible
and sprinkle with half of Parmesan. Broil
bread until Parmesan is melted, about 1
minute.

Transfer potatoes with a slotted spoon to a
bowl, reserving cooking liquid in pan, and
with a potato masher mash coarse. Stir
potatoes and broccoli into reserved cooking
liquid and simmer, partially covered, stirring
occasionally, until broccoli is tender,

about 5 minutes. Stir in remaining Parmesan
and salt and pepper to taste.

Serve soup with croutons.



