
FIELD notes

Celery  
 Tell us what you think of this celery au-
naturalle.  Celery in the grocery store is generally 
over-watered, super-fertilized and then blanched, 
or covered up, to prevent the sunlight from turn-
ing the stalks green.  Our celery is not as tender as 
what you are used to, but itõs more nutritious and 
we think the ÿavor canõt be beat.  Try cooking it 
in soup, stir fry, potato salad, or the ever popular 
ants-on-a-log (spread with peanut butter and dot 
with raisins). You can also strip off the outer þbrous 
òskinó for a sweeter bite!  

Corn Reminder
Corn Ear Worms like to eat corn 
too!  You may þnd that more of your corn has been 
wormed than last time.  Thatõs because the Corn Ear 
Worm popluations increase with the season.  No 
worries, just top the ears before preparing them.  Itõs 
all good ... very good!

FQRTXY
Attracted to a nectar source like an apprentice to an apple, a honeybee
dances with glee.  As she pushes her head deeper amongst the petals
small yellow, red, sometimes purple grains are disturbed, jostled, and 
exchanged.   

The worker bee leaves happy;
Full with nectar soon to be honey. 
It is the nectar, once again, that drew her in. 
Got the job done.  
 
The flower stands proud. 
Expecting. 

A pollen grain bursts open atop the pistil. 
A jagged wiry tube snakes south
delivers to the ovule below a message coded.
The flower rejoices with swelling, sweetening, and intent.
It is the nature of a fruit to wholly give of itself. 

The skin tightens as sweet waters soften tart acids. 

Days dawn and dusk with scarcely a change in the fruit.
Anxious apprentices gently squeeze each one
hoping for an early treat.  
A fruit picked too early is sweeter to the eye than the tongue.

Too early and its precious gift hidden within isnôt ready. 
The plant continues to prepare the gift,
making certain that all is included, and nothing is forgotten. 

With the shortening days and swelling heat everyone knows the day is 
approaching. 
Excitement grows for its sweet taste, as does melancholy, for when itôs 
picked itôs over.  
Our fruit is now near set with 38 seeds within;
Almost ready to plant.  ðZach OôDonnell, 1st Year Apprentice
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Apples Mutsu and Jonagold
Basil Nufar
Carrots Nelson 
Celery Conquistador
Cilantro Santo
Chard Bright Lights
Corn Super Sweet Extra Tender Bicolor
Cucumbers Marketmore and Lemon
Green Beans Provider
Onions Stockton Late Red or Yellow
Potatoes Fingerling Mix
Tomatoes Early Girl

whatõs in the  box?
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Makes: 4 1/2 cups

Ingredients:
6 cups apple chunks (1-inch pieces, peeled or unpeeled)
3 cups pear chunks (1-inch pieces, peeled or unpeeled)
1/2 cup sugar
1/3 cup water
1 slice lemon

 Place all the ingredients in a 4-quart pot.  Bring to 
a boil over high heat.  Reduce and simmer, 30-45 minutes, 
stirring occassionally, or unitl fruits are very soft (the cook-
ing time will vary depending on the ripeness of the pears).  
Discard the lemon slice.
 For chunky sauce: Stir the fruit with a whisk unitl it 
is of desired consistency.  For smooth sauce: Puree in a 
food processor.
 If desired, stir in cinnamon to taste.

(From 1,000 Vegetarian Recipes - Carol Gelles)
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     My gosh, has the summer passed already!?  Is it 
already time to gorge on apples in all forms, explore 
the Farm in all its beauty, and so much more!?
     Well, the seasonôs not yet done, but the Fall Har-
vest Festival has once again come.  

Please join us to celebrate our bounty.

UCSC Farm Harvest Festival                  
Saturday, October 7, 2006

11am - 5pm
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 Slice the potatoes into thin coin-shaped piec-
es, about 1/8-inch thick.  Put the potatoes in a saute-
pan with just enough water to cover, add salt, and 
boil, covered, for 10 minutes over medium heat.  The 
potatoes should be tender.  Lower heat, add butter, 
and cook, uncovered for another 10 minutes, this 
allows the butter to penetrate the potatoes.  Keep 
warm until serving.

(From Chez Pannise Vegetables - Alice Waters)
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Makes: 1 cup

Ingredients:
1 Large Tomato 2 tablespoons Olive Oil
1 Sprig Thyme* 2 tablespoons Fresh Corn 
2 Sage Leaves*

 Preheat the oven to 375 degrees.  Peel and 
seed the tomato, and cut into 1/2-inch pieces.  In a 
small baking dish, toss the tomato with the thyme 
and sage and 1 tablespoon of olive oil.  Put the dish 
in the oven and roast for 20 minutes, stirring occas-
sionally.  Remove from the oven, allow to cool, and 
remove the thyme sprig and sage leaves.  Toss to-
gether with the remaining tablespoon of olive oil and 
the corn.  Season to taste

* Available in the CSA Herb Garden

(From Chez Pannise Vegetables - Alice Waters)


