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Apples Braeburn

Pears Comice

Collards Flash

Dill Bouquet

Onion Copra

Sweet Peppers Italia, Apple, Orange Bell
Leeks King Richard

Lettuce Misc.

Potatoes

Turnips Purple Top White Globe
Tomatoes Dry farmed Early Girl
Winter Squash Kabocha 6Cha Chad

whatés in the DOX?

Apple Pear Sauce

3 apples (Braeburn, Gravenstein, or Golden
Delicious)

3 pears (Bartlett, Bosc, or Comice)

1/4 ¢ brown sugar (or honey for a distinct flavor)
1 teaspoon lemon juice

1/2 teaspoon EACH cinnamon, nutmeg, and ginger

1/4 ¢ water or apple juice

Combine apples, pears, brown sugar, lemon juice,
and water in a sauce pan. Bring to boil, cover and

simmer gently about 20 minutes. Add cinnamon,

nutmeg, ginger and cook uncovered, stirring often,
until the sauce is thick as you like. Apples and pears

will be quite soft, but if you want smooth sauce,
puree it.

Mppljoh Bifbe

The farm is starting to look really different, and if you havendt
walked around lately, you really should. Most of the yelds have
been tilled under in preparation for the cover crop that will be
planted soon. Webll sow a combination of bell beans, vetch, and
oats as soon as we see a big rainfall in the weather forecast. The
rain will wet the soil and seeds, and a thick stand of nutrient-
supplying cover crop will germinate and grow.
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A number of students have told us, filove gone to school here for
four years and | never knew there was a farm on campus!o This
year for the yrst time webre lucky to have Nancy Vail work-

ing as the farm-to-college coordinator and making connections
between this farm and the campus community.

One of the projects she has initiated is the creation of dstudent
CSA sharesd. In the past, our CSA had bad timing for students
because it begins in June, right when they leave for summer
break. So we tailored a special membership to suit the student
calendar. The student CSA began September 26th, the yrst full
week of classes, and will continue until the end of the regular
CSA season (November 17th). We planted extra to make sure
there will be food enough for all, and so far the yelds look great
and there is plenty winter squash, root veggies, and onions in
storage. Wedre starting with 15 student CSA members, but webd
like to work up to 50 next year. Help us get the word out!
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You may have noticed a box of produce on the front table in the
CSAbarn. This is the Trade Box. As CSA members you sacra-
yce selecting your choice of vegetables each week in order to
receive a box full of the freshest, best quality, seasonal produce
that we grow. We know that you dondt all love beets, and some
people hate cilantro. So we put out a trade box so that you will
leave behind the produce you wondt eat, and trade it for some-
thing youdd prefer. Lately the trade box has been emptied out
by 3 p.m. because folks arendt leaving anything behind, theydre
just taking extra. We just wanted to let all members know that it
isndt just surplus. Give a beet, and take some lettuce!
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Most 2006 newsletters are now archived online at:
http://zzyx.ucsc.edu/casfs/community/csap.html
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FRESH HERB, POTATO AND LEEK SOUP

A creamy ocomforté soup that has plenty of richness without a
lot of cream. A full share contains 3 pounds of potatoes.
Half shares recieve 1 1/2 pounds, so halve this recipe.

3 pounds russet potatoes, peeled, cut into 1-inch pieces
1 onion, pnely chopped

1 clove garlic, pnely minced

3 large leeks (white and pale green parts only), chopped
2 Tableshppons butter

5 cups canned low-salt chicken or veggie broth

3 cups water

1/2 cup cream

1/4 cup minced fresh dill

Hot pepper sauce (such as Tabasco)
Chopped fresh chives or dill to garnish

Cook garlic and onion in butter over moderately low heat,
stirring, until onion is softened. Add potato and leeks and cook,
stirring occasionally, 2 minutes. Stir in broth and simmer, uncov-
ered, 15 minutes, or until potato is very tender. Transfer 2
cups of soup to blender and puree. Return puree to pot. Season
with salt, pepper and hot pepper sauce. (Can be prepared 1 day
ahead and refrigerated. Reheat before continuing.)

Ladle soup into bowls. Garnish with chopped chives and serve.
Makes about 12 cups.

Kabocha, Onion and Rosemary Sautee

4-5 pound kabocha squash, peeled, seeded, and
cut into thin wedges

2 tablespoons canola or sunflower oil

1 sliced onion

1/8 cup minced fresh rosemary

Plenty of freshly ground black pepper

Salt

2 tablespoons butter

Prepare the squash: cut in half, scoop out seeds,
peel with a carrot peeler, and cut into thin wedges.
Heat a large heavy saucepan over medium-high
heat. Add the oil and heat until hot. Add the on-
ions and sauté for 3-4 minutes, or until soft and
just beginning to brown. Add the squash and sauté
for about 10-12 minutes, or until tender, but not
mushy. Add the rosemary, pepper, salt, and butter
and toss well to coat. Serve immediately, or keep
warm until ready to serve.

Makes 8 servings.

Good Collards
1 bunch Collards, ribbed and chopped
1 clove garlic, minced
1 Tablespoon butter

Place chopped collards with garlic and 2 Tablespoons water (or
white wine) in a frying pan and cover. Cook over medium heat
for 2 minutes, until greens wilt. Remove lid, stir while liquid
evaporates and then add butter. Voila.

Turnip and Onion Gratin

1/2 pound turnips, peeled and grated

1 onion, chopped fine

2 teaspoons cornstarch

1/4 cup plus 1 tablespoon freshly grated Parmesan
1/3 cup heavy cream

In a bowl toss the turnips and the onion with the
cornstarch, 1/4 cup of the Parmesan and salt and
pepper to taste and transfer the mixture to a but-
tered 9-inch-square baking dish, patting it down.
Drizzle the cream evenly over the mixture, sprin-
kle the mixture with the remaining 1 tablespoon
Parmesan, and bake the gratin in the middle of a
preheated 375°F. oven for 25 to 30 minutes, or
until the top is golden.

Serves 2




