
FIELD notes

 4´33”

On August 29, 1952, American music composer John 
Cage organized the premier of his work 4´33” as part of a 
contemporary piano recital.  A tuxedoed performer appeared 
on stage and sat down at the piano bench.  He opened and 
closed the lid of the piano occasionally, turned a few music 
pages, but otherwise sat quietly and played no notes.  After 
four minutes and thirty-three seconds, he rose from the 
piano bench, bowed, and left.  While one might denounce 
the performance as no performance at all, audience members 
were surprised to find themselves confronting a silence, as 
described by Ivan Illich, “in which the empty spaces speak” 
and where “the pregnant pauses between sounds . . . become 
luminous points in an incredible void: as electrons in the atom, 
as planets in the solar system.”

It is in this spirit that we´ve chosen on recent occasions to 
engage in silent harvests - Tuesday and Friday mornings free 
of conversation, though rich in the sounds that otherwise 
resonate around and within us.  Our attention seems to 
expand, suddenly embracing events ordinary and profound, 
expected and spontaneous, remote and intimate – a passing 
ambulance, the rustling of strawberry foliage, a screaming 
hawk, our own breath, a revived memory.  And with certain 
simplicity, we are invited by an energy beyond ourselves to 
engage in a truly personal experience, not unlike John Cage´s 
composition in which those present select the aspects of the 
silence most evocative to them.

We hope you enjoy your produce this week, and all of the 
subtle ways in which it speaks to you.   
    
- Ryan Hofrichter, 1st-year apprentice.
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UCSC Farm
Community Supported Agriculture 
6th Harvest   7.25.06 & 7.28.06

Basil Nufar
Carrots Nelson
Chard Bright Lights 
Cucumber Marketmore, Lemon
Dill Boquet
Garlic Musik
Green Beans Provider
Green Onions Evergreen
Lettuce Romaine, Butterhead, Red Cross
Onions Early Red and Early Yellow
Parsley Giant of Italy
Strawberries Seascape, Chandler
Summer Squash Raven, Golden Zucchini  

 whatõs in the  box?     

ñThe sky, the somewhat rough edge of 

the roof, the uniformed army of the brown 

tiles, and the thin, airy blue of the glass 

tile seemed in a beautifully pleasant way 

to be in agreement with one another; they 

appeared to have no other intention on 

this special morning but to laugh at one 

another good-naturedly.ò 

   - Herman Hesse
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.  Produce Notes ...
 - For longer shelf life, store your basil in a 
glass of water and set on the countertop.  
It can last up to three weeks!  

 - For short term storage dill can be 
wrapped in a damp towel or placed in a 
container with a little water.  For long-term 
storage, dill can be dried.

 - Cucumbers should be refrigerated to 
maintain moisture; they can keep to about 
one week. After cutting or peeling a cucum-
ber, use as soon as possible as it will dete-
riorate quickly.

  Perennials in the Landscape

 Saturday, August 26, 
 10 am - 12 noon

 Louise Cain Gatehouse, 
 UCSC Farm

Ken Foster, owner of Terra Nova 
Ecological Landscaping, shares 
his ideas on incorporating pe-
rennials into your yard and 
garden. Get ready for the fall perennial- planting 
season as you learn about best- performing variet-
ies, drought-tolerant plants, California natives, and 
much more. $15 for Friendsô members; $20 for non-
members, payable the day of the workshop. No pre-
registration required. Call 831.459-3240 for more 
information.

                
  Swiss Cucumber Soup 
 (R. Pickarsi, Vegetarian Gourmet)

 2.5 cups peeled cucumbers 2 tbsp. oil 
 4 tbsp. chopped fresh parsley 1/4 tsp. salt   
 2 tbsp. arrow root powder  1 medium onion          
 2 cups light soy milk    6 sprigs fresh dill
 1/4 teaspoon pepper   

 Heat oil in large saucepan, add cucumbers, on-
ion, parsley, salt and dill.  Sauté until vegetables 
are translucent.  Whisk arrowroot with 1 3/4 cups 
water.  Pour into sautéed vegetables and stir over 
medium heat until thickened.  Gradually add milk; 
stir until smooth and creamy. Simmer 3 minutes.  
Stir in pepper, ladle into bowls, and garnish with 
dill.  Six servings.

   Swiss Chard Pie
 (Susanna Trucke, Dog Hollow Farm)

 1 onion, chopped   6 eggs
 1 garlic clove, minced  2 tbsp. oil
 1 cup shredded cheese  1 tsp. salt
 1 bunch Swiss chard  2 pie crusts

 Heat oven to 400 degrees.  Brown onion and 
garlic in oil.  Trim and chop chard, add to pan 
and cook down until wilted.  Beat eggs in a bowl; 
mix in cheese, salt, and chard mixture.  Pour into 
pie shells and bake 30-40 minutes or until a knife 
inserted into the center comes out clean.  Makes 
two pies.


