Fl1ELD notes

UCSC Farm
Community Supported Agriculture
5th Harvest 7.18.06 & 7.21.06

Basil Nufar The Pickup Barn

Carrots Nelson

Cilantro Santo I ate my lunch in a hurry last Friday, encouraging
Collards Flash (Full Share) OR indigestion and lethargy in exchange for punctuality at the

CSA pick-up barn. I was to keep your vegetables company
for the afternoon and meet you all with a smile as you came

Kale Lacinato, Red Russian (Half Share)

Cucumber Marketmore, Lemon to gather your produce. Instead I slouched in a shady corner
Garlic Musik of the former-slaughterhouse, picked up Jenson’s A Language
Green Beans Provider Older Than Words, and hoped to recoup some energy. 1

couldn’t keep my attention there long, however, as within

Green Onions Evergreens minutes [ watched something fantastic unfold.

Lettuce Esmerelda, Vulcan, Red Cross A seven-year-old came charging into the barn, parents
Onions Early Red and Early Yellow shuffling behind, and seized the scissors for herb and flower
Salad Mix Encore cuttings; members pointed out names on the pickup list that

] were friendly and familiar; trades were organized between
Strawberries Seascape, Chandler kohlrabies and lettuces; those who split boxes with others left
Summer Squash Raven, Golden Zucchini finer halves of basil for their friends, or an extra garlic clove if
Produce Notes: For longer shelf life, store the basil in a glass ~ feeling especially altruistic. I abandoned my chair to follow
children with a mess of strawberry juice on their faces, and

of water and set on the countertop. : . )
later spoke to a woman about the kinds of farms in her birth

what’s in the bOX? country. A member/beekeeper studied our hives, and the day
ended with a couple sitting down for dinner at the barn picnic
table.
“And when you crush an apple with your teeth, Here was community-based agriculture expressing

say to it in your heart, itself beautifully, I thought. Members were fulfilling a pledge
to engage with their land, their food, their neighbors, their

“Your seeds shall live in my body, own family, and themselves. And this was reason to celebrate,
for through engagement comes nourishment. This act of

And the buds of your tomorrow engagement that both you and I have decided to participate in

shall blossom in my heart, is one that reemphasizes the values fundamental to our very
sustenance and existence. As we gather the harvested produce

And your fragrance shall be my breath, that you and I will eat this week, let us honor and enjoy the
ability to recreate and nourish ourselves through these simple

And together we shall rejoice relationships.

299

through all the seasons. - Ryan Hofrichter, 1st-year apprentice.

- Kahlil Gibran, The Prophet
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Upcoming Events at the UCSC Farm & Garden:
Gopher Control Workshop

Saturday, July 22, 10 am - 1 pm
Louise Cain Gatehouse, UCSC Farm

Back by popular demand, Thomas Wittman shares
his expertise in controlling gophers and other ver-
tebrate pests in your garden. Learn the latest non-
toxic techniques for protecting your
plants and lawn from damage. $15
for Friends’ members; $20 for non-
members, payable the day of the
workshop. No pre-registration re-
quired. Call 831.459-3240 for more
information.

Cilantro Pesto
Makes: 2/3 cup.

Ingredients:

2 cups packed cilantro leaves
2 cloves garlic

1/3 cup extra virgin olive oil
1/8 teaspoon salt, or to taste

1. Place the cilantro and garlic in a food processor con-
tainer fitted with a steel blade. Cover and process until
finely chopped.

2. Add the oil and salt to the processor. Cover and pro-
cess until fairly smooth.

(from 1000 Vegetarian Recipes, Carol Gelles)

* Also consider cilantro as additions to soups, stews, and stir-
fries, toward the end of cooking to retain flavor. Fresh cilantro

goes wonderfully on salads, pasta, and as a core salsa ingredient.

Spicy Kale and Collards

i S \ote: Your onion, garlic,
cilantro,and carrot scraps will all
fjcontribute nicely to the vegetable-
‘Bbroth called for below.

Makes 4-6 Servings

Ingredients:

Kale and Collard leaves from two bunches
1 tbsp. olive oil

1-5 cloves garlic, minced

crushed red pepper flakes

1/3-1/2 cup vegetable broth

1. Bring 2 quarts of salted water to boil. Add kale and
collards, reduce heat to a simmer, cover, and cook 7
minutes.

2. Drain and immediately rinse in cold water to stop the
cooking. Squeeze water out of greens.

3. In same pot, heat olive oil. Add garlic and crshed red
pepper flakes to taste. Sauté 1 minute, then stir in kale
and vegetable broth. Simmer 4-5 minutes.

(From Crystal Lake Gardens - Cottage Grove, WI)

Fun Facts from
fiFrom Asparagus to Zucchini,0 MACSAC:

The largest consumer of kale in this country is Pizza Hut,
but not for eating! It is used only to decorate their salad
bar, frustrating those familiar with kale’s many virtues.
Nutritionally, kale is vastly superior to most vegetables. It
is rich in vitamin A, C, and calcium. B Vitamins and other
minerals are also in excellent supply. Kale is also the

highest in protein content of all the cultivated vegetables.



