FI1ELD notes

Brussel Sprouts Oliver
Savoy Cabbage Alcosa
Carrots Mokum or Chantenay
Chard Bright lights
Cilantro Santo
Onions Copra
Pears Anjou
Peppers (sweet) Lipstick, Apple, orange bell,
islander, Italia, King of the North
Peppers (hot) Anaheim, New Mexico, Hun-
garian Hot Wax, Jalapeno, Serrano
Potato Bintje
Spinach Tyee
Turnip Purple Top White Globe
Winter Squash Red Kuri

A note on Brussel Sprouts...

Brussels sprouts contain chemicals
called isothiocyanates. When heated,
the isothiocyanates can turn to sulfur. If
overcooked, this can lead to a not so tasty
Brassica. So boil or steam your Brussel sprouts
carefully, and most importantly, savor their
seasonal flavor.

From our dry farmed Early Girl tomatoes...

"We would like to thank you for such a
bumpin’ season, and when things dry out
again next year, we hope you will enjoy us
again”

UCSC Farm
Community Supported Agriculture
20th Harvest 10.31.06 & 11.3.06

A Halloween Note...

Boo! Did we scare you? There is only one
scary thing about this week’s box of farm fresh
produce. After this week, there are only two
more... that is right, two more weeks of our fine
CSA. As the holiday season begins and time falls
back again making our dinners earlier and our
mornings a little britghter, this weeks box holds a
frightful diversity of what our farm has to offer.

Though we must warn you about one
thing, and we do not mean to scare you. There
may be something in your box that has scared
children and adults alike for decades... the infa-
mous Brussel Sprout!

But please, do not be scared! I had my first
Brussel Sprout not yet 2 weeks ago, and I have
to say, the experience was deeply moving. Our
food f’ears, specifically with our friend the Brus-
sel S{)rout, are both culturally generated and
gene icallty assigned.

Culturally we have given Brussel Sprouts
a bad wrap, though it may have nothing to do
with the vegetable itself, and more to do with a
certain chemical contained in all things brassi-
caceae.

Brassicas contain a bitter chemical called
lucosinolates, and it turns out that some can
aste this chemical more than others. If your

taste receptors make you turn your head at
Brussel Sprouts, blame it on your sensitivity to
glucosinolates.

So, on this Halloween week, our faithful
CSA members, have no fear. Take your stem of
Brussel Sprouts, with its many swollen axillary
buds, throw it into the air an l())roclaim our
love for this tasty treat. It will be in our box this
week only, so embrace the frightful nature of the
infamous Brussel Sprout.

- Mike Nolan, 2nd year apprentice -
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Garlic Brussel Sprouts

1 1/2 pounds or so Brussel sprouts
4 tablespoon olive oil
5-6 whole garlic cloves
1/4 cup sliced almonds, unsalted

- Trim off bottom stalk and cut each sprout in half, the large ones into
quarters.

- Steam sprouts for only 2-3 minutes, or until bright green and still prm
-they will cook longer in the saute stage.

- Heat olive oil on low heat and saute the cloves slowly for about 5-7
minutes as you yavor the oil.

- Toss the well-drained sprouts in with the oil and saute for about 3-4
minutes.

- Add the almonds and saute 2 minutes more.

- Serve on a serving platter and admire the bright green color and won-
derful garlic aroma!

0The fact is that farming is not a laboratory science but a
science of practice. It would be, | think, a good deal more
accurate to call it an art, for it grows not only out of fac-
tual knowledge but out of cultural tradition; it is learned
not only by precept but by example, by apprenticeship; it
requires not merely a competent knowledge of its facts

and processes but also a complex set of atitudes, a certain
culturally evolved stance, in the face of the unexpected and
unknown. That is to say it requires style in the highest and

richest sense of that termo

Wendell Berry

Three Pepper Salad

3-5 sweet pepper, cored and seeded

1 small onion, peeled

1/4 cup chopped fresh cilantro

Coarse salt and freshly ground black pepper

1 tablespoon rice vinegar

1 tablespoon sesame oil

1/4 cup (2 ounces) crumbled feta cheese, optional

Slice sweet peppers into matchstick-size pieces
and place in a large bowl. Slice onion into match-
stick-size pieces and add to the bowl. Add parsley
or basil. Sprinkle with coarse salt and pepper. Add

rice vinegar and sesame oil, stirring to mix well.

Cover and refrigerate approximately 1 hour before
serving. To serve, toss salad again and sprinkle
with crumbled feta cheese.

Storing Winter Squash and
Root Crops

Turnips and Carrots: Close to 32 de-
grees (your crisper), high humidity

(95%) and low light. Store from 2-3

weeks to several months.

Winter Squash: place in a cool dark
and dry place with relative humidty.
On a countertop is pne, but not on
the ground or on concrete yoors.
Can store 2-4 months (6+ months
with Butternut Squash)




