
FIELD notes

THE FARMER, SPEAKING OF MONUMENTS

Always, on their generationʼs breaking wave,
men think to be immortal in the world,
as though to leap from water and stand
in air were simple for a man. But the farmer
knows no work or act of his can keep him
here. He remains in what he serves
by vanishing in it, becoming what he never was.
He will not be immortal in words.
All his sentences serve an art of the commonplace,
[...] His words all turn 
to leaves, answering the sun with mute
quick reflections. Leaving their seed, his hands
have had a million graves, from which wonders
rose, bearing him no likeness. At summerʼs
height he is surrounded by green, his
doing, standing for him, awake and orderly.
In autumn, all his monuments fall.

- Wendell Berry 
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      During the course of our apprenticeship at this bountiful farm 
we were initiated into many different skills that farming requires. 
Jim, our Farm Manager, is the inspiring living evidence of a farmer 
who possesses such a diverse set of skills and knowledgeðbotanist, soil 
expert, plant pathologist, eptimologist, teacher, welder, mechanic, 
carpenterðitôs hard to believe it all serves just one purpose: to grow 
food for other people. We, the apprentices, are beginning farmers, 
however, and thus concentrated on the most important skills a farmer 
is required to master and knowðplanting, weeding and harvesting. 
While we started our season with planting what seemed miles and 
miles of different crops, the task of moving new life into the earth has 
almost ceased. As the plant canopy is growing larger the requirement 
of daily weeding to protect the young seedlings from too much 
competition with pernicious bindweed, malva or purslane is becoming 
smaller. Itôs the time of year to focus on one of the most satisfying 
tasks of farming and maybe of living itselfðthat of literally harvesting 
the fruits of our labor.
 A season of growing is coming to an end and most plants are 
bursting into their last stage of life, producing seeds that are covered 
in the most amazing shapes of different tastes just waiting for us 
to pick them. The grounded, zen-like task of harvesting seems to 
be as central, steady and reocurring to farming as the approaching 
winter rains are to this region. During this season we have harvested 
thousands of vegetables and fruits for our CSA members and our farm 
community. Many beautiful hands have touched your food, many 
thoughtful eyes sorted the vegetables and fruit to be given to you, 
many tounges pretasted to make sure our crops hold the promise of 
their appearance, many noses smelled the fragrance of ripeness, and 
many ears listened to the laughter that filled the air while we were 
working to fill your bellies. 
 Come and meet the wonderful group of people who have given 
their best to provide organic, local and beautiful food to you and your 
families and join us this Saturday as we celebrate a season of harvest 
and honor this farm, its fertile earth and its community.  
 ðUlli Klein, 1st Year Apprentice
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UCSC Farm
Community Supported Agriculture 
16th Harvest   10.3.06 & 10.6.06

  
Apples Jonagold and Red Jonagold
Beets  Red Ace, Early Wonder
Carrots Scarlet Nantes 
Collards Champion
Dill Bouquet
Green Beans Provider
Onions Stockton Late Red or Yellow
Pears Bartlett
Peppers Mixed Sweet Varieties
Potatoes Yukon Gold
Tomatoes Early Girl

whatõs in the  box?
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10.3.06 & 10.6.06 
16th Harvest
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Ingredients:
1 Bag of Spagetthi
Olive oil
1 Small Red Onion, chopped
3 Cloves of Garlic
2 to 3 Peppers (mixed hot and sweet)
Salt, Pepper
Parmesan

Chop the onion and saute until soft. Add crushed garlic 
and sliced peppers. Saute until soft but still a little crunchy. 
Season with salt and pepper. Cook the spagetthi al dente 
and toss with the peppers. Season again. Add parmesan 
and serve. 
(From Ulli Klein)
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     Come explore the beauty of the farm, participate 
in the apple pie contest, make apple cider, go on 
hay rides, eat delicious corn on the cob and listen 
to our incredible farm musicians. Please join us in a 
celebration of our bounty.

UCSC Farm Harvest Festival                  
Saturday, October 7, 2006

11am - 5pm
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This is a very traditional, simple Austrian potato dish. It 
is served as a side dish to sauteed meat or ýsh. If you 
prefer vegetarian dishes, try it with steamed collards or 
green beans. 

Boil the potatoes until they are soft. Cut into slices, 
about 1/2 inch thick. Melt butter and toss the pota-
toes in butter with some chopped parsley. Season 

with salt and pepper. 
(From Ulli Klein)
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I enjoyed bagles ñCapreseò for the ýrst time in a little cafe 
in Amsterdam, where I spent time as an exchange stu-
dent more than ten years ago. To this day they are one of 
my favorite snacks.

Ingredients:
Bagels
Butter or Margarine 
Mozarella Cheese
Dry farmed Tomatoes
Basil
Salt and Pepper

Preheat the oven to 500 degrees.  Cut the bagels 
in half, toast them lightly. Spread butter or marga-
rine on bagles. Cut mozarella into slices and lay on 
bagels. Bake for 5 to 10 mintues until the cheese 
melts. Cut tomatoes into slices and lay on top of the 
cheese. Top with chopped basil, salt and pepper. 

(From Ulli Klein)


