
FIELD notes

Produce Notes:   Your potatoes are ôButteõ which have 
a lovely mealy dry texture.  They make the best mashed 
potatoes, and are also great baked or fried.  The ôBoleroõ 
carrots are great for roasting.

Winter Solstice Box:
Please see the half-page insert on our one-time-only 
Winter Solstice Box on December 8th. This is 
separate from your original CSA membership.  You 
must sign up and provide payment in advance.

End-of-Season Survey:   Remember to return your 
end of season survey.  We value your feedback!

Today is the Last Pick Up for 2006.  Thanks for 
participating!  If youõre already eager to sign up for next 
year, just send us an email (navail@ucsc.edu).  Weõll 
send out a couple newsletters over the winter to keep 
you updated on farm life.

Gratefulness= Great Fullness
 
I have just ýnished putting away the leftovers of the butternut 
squash soup we had for lunch. Outside it rains in a thick mist 
and it is cold. We worked this morning hooded in rain gear and 
stomping in boots. We cannot see the ocean and the silhouetted 
hills across the bay for the view is covered by these dark rain 
clouds and fog. The butternut squash soup was warm, welcom-
ing in the way food can be, and comforting- heat inside the belly 
with so much cold and damp outside. 
 Next week at this time, though your CSA will have 
ended, perhaps you will be turning your focus to Thanksgiving: 
the relatives and friends, and even strangers, that will share food 
with you. Your hands will prepare food, chop vegetables, stir 
pots on the stove, carry dishes to the table, and raise good food 
to your mouth. Perhaps you will be offering food from our farm- 
the winter squashes, the pumpkin, the onions and potatoes. 
Thanksgiving originated as a time to honor and acknowledge the 
end of the harvest season and this Tuesday and Friday will be 
the last harvests of the year. 
 Thanksgiving is the one day that such an intense focus is 
put on food, the communal sharing of that food, and the tradi-
tions and company that come together around the very act of 
eating. My family takes in ñstragglersò every year, those folks 
who cannot be with their own families and who are willing to 
embrace the craziness in my family (which is easier to do when 
those people are not directly related to you). Our traditional 
Thanksgiving begins with cooking very early in the morning.  
Our feast happens at lunch, with heaps of leftovers for dinner 
if anyone is still hungry, and often we are not hungry but eat 
anyway, with swollen bellies, wanting the taste of so many good 
things again in our mouths. 
 My friend Ilana once told me that gratefulness means a 
ñgreat fullness.ò Iôve thought of this often while being an ap-
prentice here. I think of it again now, with Thanksgiving  com-
ing soon... all the people and experiences that create inside me 
a great fullness. I wish for you that, next week, during your 
Thanksgiving you will be ýlled- with good food, with pride 
knowing you support this farm, with love from the people 
around you and joy. May you have a great fullness and carry 
that inside you until the spring, when your food from this farm 
will begin to grow again.
    Alix Blair, 1st year apprentice
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UCSC Farm
Community Supported Agriculture 
22nd Harvest   11.14.06 & 11.17.06

Beets Red Ace
Carrots  Bolero
Onions Copra

Lettuce miscellaneous
Kale Toscano, Red Russian

Peppers (sweet) Lipstick, Apple, Italia
Potatoes Butte

Pumpkin (eating) Winter Luxury
Turnips Purple Top White Globe

Winter Squash Butternut

  Whatʼs in the box?



11.14.06 & 11.17.06 
22nd Harvest

CVUUFSOVU TRVBTI BV HSBUJO
 
2 lbs. butternut squash
1 med. onion, finely chopped (about 1 c.)
1/2 tsp. salt
1/4 tsp. pepper
2 tbsp. butter, melted
2 eggs
3/4 c. milk
3/4 c. finely shredded Swiss cheese

Peel outer skin of squash with peeler or knife. Dis-
card skin. Halve squash lengthwise and cut into thin 
slices. Place slices in bowl with onion, salt, pepper and 
melted butter. Toss well. Spoon mixture into buttered 
9-inch baking dish. Bake, covered, at 375 degrees for 
30 minutes.

Meanwhile, beat eggs, milk and cheese. Remove cover 
from baking dish and pour cheese mixture evenly over 
squash. Bake until golden brown, about 20 minutes.
 Makes 6 servings.  from www.cooks.com
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Farm Managers Favorite Greens 

Å Fresh collard greens OR kale
Å Olive oil
Å Sesame oil
Å Hot pepper oil
Å Garlic
Å Sesame seeds

Prepare collard greens by removing lower portion of stem.  Care-
fully stack and roll up about 15 leaves at a time and cut into 1/2 
inch wide strips.  Heat olive oil in a cast iron frying pan or wok.  
Throw in some coarsely chopped garlic, a dash of hot pepper oil 
and a dash of sesame oil.  Quickly saut® the garlic until lightly 
browned.  Throw in collard greens and under fairly high heat toss 
to uniformly heat and mix.  Add a dash of salt or soy sauce and 
toss in sesame seeds.  Lower heat, add a tiny bit of water, cover 
and steam for several minutes. 

 
Rain Travel  by W.S. Merwin
I wake in the dark and remember
it is the morning when I must start
by myself on the journey
I lie listening to the black hour 
before dawn and you are
still asleep beside me while
around us the trees full of night lean
hushed in their dream that bears
us up asleep and awake then I hear 
drops falling one by one into 
the sightless leaves and I
do not know when they began but
all at once there is no sound but rain
and the stream below us roaring
away into the rushing darkness


