Fl1ELD notes

UCSC Farm
Community Supported Agriculture
2nd Harvest 6.27.06 & 6.30.06

Green Onions Evergreen

Radishes French Breakfast

L ettuce Buttercrunch, Red Oakleaf,
Speckled Romaine

Strawberries Seascape, Chandler
Spinach Tyee

Braising Mix

Chard Bright Lights

Beets Red Ace and Early Wonder
Kohlrabi Hybrid Purple

Produce Notes: For longer shelf life,

cut the greens off your beets and
store separately.

whatss in the DOX?

An Inspiration Through His Work

I see his work everywhere on the farm and in the garden. |
use the tools he made to dibble holes to place younghplants in
the ground. My girlfriend and | held each other on the bench
Graydon built. 'only met him once, but his art has affected
me since the day | arrived. There is something quiet about
his work that seems to allow me to walk by day in and day
out until | realize that | am notéust staring at an arrow that
points to the sky, but a calibrated sun dial. The people I have
Interviewed have taught me a valuable lesson through their
attempts to explain Graydon Livingston and the work that he
did. Art can be in anything from something as simple as a
small tool to the most'extravagant of arbors. This foundation
was the basis of Graydon’s lite. He has set an example of
excellence and it will take nothinﬁ less than excellence to
continue his legacy on the farm, in the garden and in whatever
projects or challenges we may encounter. -Matt Mccue

In Memoriam: Graydon Livingston,
1920-2006

This weekend we in the apprenticeship community
mourned two deaths, that of UCSC Chancellor Denise Denton,
and also that of our longtime friend, Graydon Livingston.

If you have ever visited the Farm & Garden you have
seen Graydon’s work. A master carpenter and artist, Graydon
spent the last decade of his life making our farm a more beauti-
ful place. He built the rose trellis that runs parallel to the Farm
Center. He sculpted the benches and arbors found throughout the
garden. Graydon had the unique ability to take take a plain piece
of wood and turn it into a work of art.

As he told the UC Currents magazine in a 1999 article:
“I’m happiest when my hands are busy. Sure, I’ve done a few
things up here, but I think I take away as much energy as I put
mn.”

But Graydon didn’t merely sculpt wood. He also helped
carve a community out of this place. Thomas Wittman, the
Farm’s former facilities manager, remembers Graydon this way:

“He was so much more than a wood worker or a master
craftsmen, he was the quintessential renaissance man. He was
brilliant and artistic. He mentored me for ten years and I caught
a speck of what he knew. I am fully honored to be his friend and
protége.”

Orin Martin, manager of the Alan Chadwick Garden,
says that Graydon “was kind of our fairy godfather. [He] would
take lumber yard material and not only turn it into a functional
tool but at the same time he would be creating a work of art. I
admired him, and quite frankly I loved him.”

Farm manager Jim Leap
says that the Farm will be a different
place without Graydon: “Graydon was
one of the most influential artists I’ve
had the pleasure to be around. He loved
this place as much as anyone I've ever
met, and it will be a challenge to main-
tain the creative and artistic integrity of
CASFS without him.”

He will be missed.

| ‘f LT - &
Vel

CENTER FOR AGROECOLOGY AND SUSTAINABLE FOOD SYSTEMS

1156 High St., Santa Cruz, CA 95064 « (831) 459-4661 e Fax: (831) 459-2799 ¢ CSA-related e-mail: navail@ucsc.edu



2nd Harvest

6.27.06 & 6.30.06

Creamy Beet Green Chowder
Source: Vegetarian Journal, Health Ecology Ethics

1/2 tablespoon canola or olive oil
1 large onion, chopped
2 stalks celery, chopped

Summer Kohlrabi Recipe 1/2 teaspoon crushed pepper pakes
Ingredients: 10 cloves garlic, minced or pressed
1 c. ynely chopped onions 5 cups water
1 Ib. peeled kohlrabi, cut into stick pieces about 1 1/4 2 medium potatoes, peeled and cut into small
inches long and 1/4 inch thick pieces
4 tbsp. butter 1 bunch beet greens
1/2 tsp. salt 2 cups sliced mushrooms
About 1/4 tsp. black pepper 1/2 cup chopped fresh basil
1 tbsp. pour salt and pepper to taste
1 c. milk parsley or broccoli sprouts to garnish

1/3 c. ynely chopped fresh parsley
In the bottom of a large soup pot, saute the onion

Directions: in oil until soft.

In a heavy frying pan over medium heat saute onions

and kohlrabi in butter until well coated with the butter. Add celery, pepper pakes, and garlic (10 cloves
Sprinkle with salt and pepper. Cover tightly and cook, for true garlic lovers!). Saute until vegetables are
stirring occasionally until kohlrabi is tender, about 25 slightly tender.

minutes. Sprinkle with pour and turn to mix. Gradu-

ally add milk and cook and gently stir mixture until milk ~ Add the water and the potatoes. Bring to a boil,
thickens to a smooth sauce. Correct seasoning, adding = reduce heat, and simmer until potatoes are tender-
salt and pepper generously. Stir in parsley. Makes 4 about 15 minutes.

servings. -Provided by epicurean.com

Add greens and cook until wilted-approximately
another 10 minutes.

Consuming your weekly bounty of farm produce may
at first feel daunting to a new CSA member. But rest assured that

with a few delicious recipes you will happily eat your way to the Puree the mixture in a blender, 2 cups at a time,

bottom of your box in no time. Though our weekly newsletter until all is pureed. Return to pot and add mush-

will always contain tasty recipes to get you started, do pick up rooms and basil. Cook for another 15 minutes or
your favorite cookbook or look online for other ways to prepare until the mushrooms are soft. Add salt and pepper
your Veggies. A couple of websites we have found helpful are: to taste. Garnlsh Wlth parsley or Sprouts and serve.

WWwWw.saveur.com
WWWw.epicurious.com
www.mariquita.com/recipes/index.html




