
FIELD notes

A Word About Fresh Spinach…
 
 This week you’re receiving a vegetable 
that’s been in the press a lot lately: fresh 
spinach. Have no fear.  We use clean irriga-
tion water, put no animal manure on beds 
that are harvested from, and wash our hands 
before harvest.  You can even visit our spin-
ach beds for further proof if the USDA has got 
you spooked!
 So be bold, be brave.  When you get 
home tonight, sit down on the couch, prop 
your feet up on the coffee table, grab your 
bag of spinach, and toss a few of the raw, 
succulent, sweet, deep green leaves into 
your mouth. Chew lightly, swallow, bliss....

Farmer Hands
 
 While this weekôs box is as tasty, fresh and 
healthy as ever, you may not notice the difference from 
previous weeks.  For most of us here at the farm, this is 
a very different box of produce.  This time next week, 
many of our hands will no longer be involved in the 
harvesting and preparing of your CSA shares.  
 Some of our hands will be gripping steering 
wheels as we drive across the country.  Other hands 
will be rolling out sleeping bags while we ñcrashò 
in friendsô houses.  Some hands will be signing W-4 
forms for new employers.  Some hands will be hug-
ging parents, siblings, or children.  Other hands will be 
caressing the face of a long unseen and dearly missed 
partner.  Some of those hands will be dragged to mani-
curists who will shake their heads at their inability 
to remove dirt so deeply embedded under ýngernails 
and stained into the cracked skin of our rugged farmer 
ýngers.  Two of our hands will be transformed forever 
upon holding, for the very ýrst time, the tiny hands 
of a bouncing baby boy.  Our hands will no longer 
need to remember how to harvest a leek, transplant a 
pepper, sow a spinach seed, unzip a tent one-handed 
without jamming the zipper.  Our hands will undoubt-
edly become familiar with old gizmosðelectric light 
switches, stereo cords, and eeeek! remote controls.  All 
of our hands will be thumbing through picturesðof 
sunþowers, þower-adorned barns, home cooked meals 
served out in the ýeld, morning dew, evening dew, har-
vest mornings, and friends who, after six months, have 
become family to us.  Many of our hands might ýnd 
themselves stained with tears as we begin missing our 
farm and all the life we have become acquainted with 
while living on it. 
 During the next two weeks most of the dirt will 
disappear from the cracks in my ýngers.  Though they 
will soon look like clean, ordinary, city-folk hands, I 
will look at them and be proud of everything they have 
learned to do here on our farm.
       -Kasey Scott, 1st year apprentice
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UCSC Farm
Community Supported Agriculture 
17th Harvest   10.10.06 & 10.13.06

Apples Braeburn, McCoun, or Anvil Fuji
  Basil  Nufar
  Carrots Nelson
  Broccoli Heritage OR Cauliÿower Cheddar  
  Kale Red Russian or Dinosaur
  Onion Late Stockton Yellow
  Pears Bartlett
  Sweet Peppers Mixed Varieties
  Carving Pumkins Howden (Full Shares=2  
  Jack oõ Lanterns, Half=1)
  Spinach Tyee
  Tomatoes Dry farmed Early Girl
  Winter Squash Delicata

            whatõs in the  box?



10.10.06 & 10.13.06 
17th Harvest

Winter Squash Soup with Fried Sage Leaves

2 1/2 to 3 pounds winter squash
1/4 cup olive oil plus extra for the squash
6 cloves garlic, unpeeled
12 whole sage leaves, plus 2 tablespoons chopped
2 onions, ýnely chopped
Chopped leaves from 4 thyme sprigs or 1/4 teaspoon 
dried thyme
1/4 cup chopped parsley
Salt and freshly milled pepper
2 quarts water or vegetable stock
1/2 cup Fontina, pecorino, or ricotta salata
diced into small cubes

Preheat the oven to 375 F. Halve the squash and scoop out 
the seeds.  Brush the surfaces with oil, stuff the cavities with 
the garlic, and place them cut sides down on a baking sheet.  
Bake until tender when pressed with a ýnger, about 30 min-
utes.

Meanwhile, in a small skillet, heat 1/4 cup oil until nearly 
smoking, then drop in the whole sage leaves and fry until 
speckled and dark, about 1 minute.  Set the leaves aside on 
a paper towel and transfer the oil to a wide soup pot.  Add 
the onions, chopped sage, thyme, and parsley and cook over 
medium heat until the onions have begun to brown around 
the edges, 12 to 15 minutes.  Scoop the squash þesh into 
the pot along with any juices that have accumulated in the 
pan.  Peel the garlic and add it to the pot along with 1 1/2 
teaspoons salt and the water and bring to a boil.  Lower the 
heat and simmer, partially covered, for 25 minutes.  If the 
soup becomes too thick, simply add more water to thin it out.  
Taste for salt.

Depending on the type of squash youôve used, the soup will 
be smooth or rough.  Puree or pass it through a food mill if 
you want a more reýned soup.  Ladle it into bowls and dis-
tribute the cheese over the top.  Garnish each bowl with the 
fried sage leaves, add pepper, and serve. 

  Last Days

Things are
    changing; things are starting to
        spin, snap, ÿy off  into
            the blue sleeve of  the long
                afternoon. Oh and ooh
come whistling out of  the perished mouth
     of  the grass, as things
turn soft, boil back
     into substance and hue.  As everything,
         forgetting its own enchantment, whispers:
               I too love oblivion why not it is full
                   of  second chances. Now!
hiss the bright curls of  the leaves.  Now!
     booms the muscle of  the wind.

ñMary Oliver, Twelve Moons


