FI1ELD notes

UCSC Farm
Community Supported Agriculture
18th Harvest 10.16.06 & 10.20.06

Pears Spartlett

Kale Red Russian or Lacinato
Cilantro Santo

Onion Late Stockton Yellow
Sweet Peppers Mixed Varieties
Lettuce Butterhead, Freckles
Arugula Rocket

Tomatoes Dry farmed Early Girl
Winter Squash Sweet Dumpling

what’s in the DOX?

Squash Tidbit

“The apple of the God,” an expression of
Ancient American Indians, tells us that as
far back as 3,000 BC squash was elevated
to the highest status. The belief was that
the squash seeds would increase fertility
if they were planted close by, and indeed
those with large squash fields did produce
large families. With such strong faith in
the powers of squash, the early Native
Americans made this vegetable an impor-
tant staple of their diet.

Transitions o

38 apprentices graduated last Friday in the apple
orchard, culminating six months of learning and prac-
ticing how to grow food ecologically. This ceremony
amongst friends, family, and mentors tops all of the
graduations | have ever experienced. Somewhere be-
tween spoken words and bashm% pictures chronicling

our experiences here, | saw just how much this place
has affected my life and 37 others. When I think about
our class, | see each one of my fellow apﬁ_rentlces as
catalysts of change that \_NI||ng out into this world and
create resilient and thriving food systems. | am cony-
dent of this because of the exceptional quality of char-
acter, intelligence and motivation of my class. Monday
morning brought sadness for all the lacking faces | am
accustomed to seeing, but also a sense of comfort in
knowing that my friends will be sharing the knowledge
thﬁy gained here with many more communities else-
where.

_ Wedre now in what we call the fiOctoberiteo
period. There are six fiOctoberiteso who are staying
on for a month to help wrap up the season along with
seven new 2nd-year apprentices who will be here for
the next year in the yeld and gardens. In addition to
the reduced numbers of workers, we still have the same
amount of work, only a little less time to accomplish
itall. This is a time to learn how to work efyciently
and puidly in order to ynish out our CSA season and
prepare the yeld for winter. Some of our tasks these
days include pulling up T-tape from ynished crops,
preparing the soil for next yearés strawberries, mowing,
spading and discing spent crops in preparation for the
cover crop planting and saving seeds from our wither-
ing powers in the yelds. As the daylight hours grow
shorter, we have less and less vegetables to harvest.

In the next coming weeks, your CSA box will
repect the changing season. The cooler nights are
sweetening the winter squash and kale, collards and
chard. We hope you enjoy trying out squash varieties
that might be new to you. Check out the recipes on the
back or make up your own concoctions that suit your
taste buds. _

Amy Rice-Jones, new 2nd year apprentice
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Winter Squash Storage Tips

Too many squash you say?

You donft have to eat them all right now. The stor-
ability and nutritive value make winter squash an
important fall and winter vegetable for the seasonal
eater. Most winter squash should be stored as close
to 50 degrees as possible with some air circula-
tion. Your pantry shelves, closet, or basement are
ideal locations for storing the winter squash youoll
receive in the next coming weeks. Given, optimal
storage conditions, winter squash and pumpkins
will last 1-3 months.

Warm Pear Arugula Salad with
Grilled Onions
from New England Herb Company

1 large onion, thickly sliced

Olive oil for saut®ing

1 bunch arugula

1 large slightly under-ripe pear, sliced
1 cup pecans and walnuts, roasted

3 0z crumbled blue cheese

1/2 cup olive oil

1 cup balsamic vinegar

1/4 cup maple syrup

2 garlic cloves, minced

In a small lidded jar mix together the vinegar, 1/2
cup olive oil, maple syrup and garlic. Shake vigor-
ously and set aside. In a medium size skillet, saut®
the onion over high heat until it is only slightly crisp
in the center and sweet. Set onion aside. Place  the

ears in the skillet and saut® until they soften and

rown slightly. Remove from heat and toss in the
roasted nuts and sprinkle with blue cheese. Divide the
bunched arugula evenlc?/ between two plates and add
onion, and pears, and dress with the balsamic vinai-
grette. Serves 2.

Winter Squash ldeas

Winter squash is high in pber and complex car-
bohydrates, and its versatility means the sweet
warming squash will pnd its way into your
tummy all winter long.

1. Puree roasted sweet dumpling with orange juice and
a touch of ginger.

2. Season chunks of roasted pumpkin with walmut oil,
brown sugar & ground ginger. Toss with dried cran-
berries.

3. Mash winter squash with apple butter and a little
chicken broth. Top with crispy bits of bacon and fresh
thyme.

4. Puree roasted pumpkin with a little chicken broth
and a little garlic; use it as a sauce for pasta or ravioli.

5. Cut in half and bake face down in a touch of water
until soft. Scrape seeds out and add butter and brown
sugar.

To be of the earth is to know
the restlessness of a seed
the darkness of being planted
the struggle towards light
the pain of growth into the light
the joy of bursting and bearing fruit
the love of being food for someone
the scattering of your seeds
the decay of the seasons
the mystery of death
and the miracle of birth.

-John Soos




