
FIELD notes

 
One of the very nicest things about life is the 
way we must regularly stop whatever it is we 
are doing and devote our attention to eating. 
-Luciano Pavarotti and William Wright, “Pavarotti, My Own 
Story”

We are indeed much more than what we eat, 
but what we eat can nevertheless help us to be 
much more than what we are.  -Adelle Davis

Sharing food with another human being is an 
intimate act that should not be indulged in 
lightly.  -M. F. K. Fisher

Returnings 
 Many of us have just returned from a week away 
from the apprenticeship program. This break-time marks the 
midpoint of our time here as first-year apprentinces. This is 
hard to imagine, for that first week in April when we arrived 
to the rains of Santa Cruz  seems quite long ago. Now, here we 
are with half of our time already passed, and how full we are 
with what we have already learned! How our heads fill with 
the wonderings of what each of us shall do next!
 In this past week I returned to Chicago, Illinois, where 
I grew up. On my first day home, I went to the dentist. Lying 
back in the slick chair, staring at the linoleum ceiling—before 
my mouth was held open and jaw sore—I mentioned to the 
dentist that I was an apprentice farmer-gardener, and my 
very serious dentist became suddenly animated. I belong to a 
CSA, she said excitedly, do you know what that is? I said that 
I did, smiling, as much as I could with her whirring tools in 
my mouth. In my silence, while she worked on my teeth, she 
spoke on and on about her joy at being a part of a CSA, the 
relationship she felt with her food, her body, her fellow CSA 
members, and with the farmers and the land. Afterward, we 
chatted for a while about the power of CSAs, that it is such 
a direct act of care—for our community health, our land, our 
own bodies and livelihood, such a necessary return to a system 
of relationships and interdependencies.
 In the city of Chicago, with all its concrete and 
sidewalks and skyscrapers, itʼs very easy to feel discouraged 
at the state of things. However, as I left the densist I felt 
renewed and inspired by her joy of being part of a CSA, my 
joy knowing I would be returning to the UCSC apprenticeship 
program, and joy for the connections to everyone who is a 
part of this amazing farm-garden in Santa Cruz. As I left the 
dentist, one of those marvelous Midwestern thunderstorms 
began with thick and warm drops of rain. People huddled 
inside stores for it to pass. I ran home smiling, laughing, 
happy.   —Alix Blair 1st-year apprentice.
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UCSC Farm
Community Supported Agriculture 
8th Harvest   8.08.06 & 8.11.06

Basil Purple, Lemon
Beets Red Ace
Carrots Chantennay
Cauliflower Fremont, Graffitti
Chard Bright Lights
Corn Delicious
Cucumber Marketmore, Lemon
Onions Early Red and Early Yellow
Potatoes Red Gold, Red Norland
Strawberries Seascape, Chandler
Summer Squash Raven, Golden Zucchini, 
Patty Pan, Zephyr

                     

  what’s in the  box?     
  
    



❁

8.8.06 & 8.11.06 
8th Harvest

THOUGHTS ON SWEET CORN
(Zea mays)

Cook & eat sweet corn as soon as possible. The corn’s 
sugars—all that delicious sweetness—can quickly turn 
starchy after harvest. You can keep the corn refriger-
ated to slow the process. 

You may find a worm in your corn... do not be alarmed! 
Just cut out the damaged part of the corn and enjoy 
the rest of it. In an organic farm, without the use of 
pesticides, as you well know already, it is not uncom-
mon to sometimes discover in your fruits and vegeta-
bles those little creatures that like to dine on the same 
things we do. Just think: Several decades ago, before 
the overuse of chemicals in our food system, everyone 
sometimes found a little worm bite out of their corn! 
It’s part of being part of nature and it’s nothing to fret 
about.

Have some older, less-sweet corn left over? You can 
add it to stews, soups, baked dishes, stir-fries, om-
elets, corn bread, quiches, salads, bean dishes, rice 
dishes....

      Upcoming Events at the UCSC Farm & Garden: 

 Perennials in the Landscape

 Saturday, August 26, 10 am - 12 noon
 Louise Cain Gatehouse, UCSC Farm

Ken Foster, owner of Terra Nova Ecological Landscap-
ing, shares his ideas on incorporating perennials into 
your yard and garden. Get ready for the fall peren-
nial planting season as you learn about best per-
forming varieties, drought-tolerant plants, California 
natives, and much more. $15 for Friends’ members; 
$20 for non-members, payable the day of the work-
shop. No pre-registration required. Call 831.459-
3240 for more information.

  FALL PLANT SALE COMING SEPTEMBER 8th and 9th

                
Of course there is 
almost nothing bet-
ter in the whole wide 
world than fresh 
sweet corn “on 
the cob” with a 
little butter and salt. 
Steam corn in 
water for 6-10 min-

utes or drop corn into boiling water for 4-7 min-
utes. You can also grill unhusked corn for about 
20 minutes. 

SWEET CORN SOUP

From: Vegetarian Cooking for Everyone by Deborah Madison. 

4-6 ears of corn
1 TBsp butter or corn oil 
1 small onion, thinly sliced
1/2 c grated waxy potato, such as Yellow Finn
6 c water
Salt
Half & half or milk, optional 
Chopped parsley, basil, tarragon, chives, dill

Shuck the corn, remove the silk, then slice off the kernels. 
You should have about 3-4 cups. You can use the cobs-
which are full of flavor- as part of the soup stock.

In a wide soup pot, melt the butter, then add the onion, 
potato, and 1 cup of the water. Cover the pot and stew 
over medium hear until the onion is soft, about 10 min-
utes. Add the corn, 1 tsp salt, and the remaining water 
and bring to a boil. Lower the heat and simmer, partially 
covered, for 10 minutes. Cool briefly, then puree in a 
blender in two batches, allowing 3 minutes for each 
batch. Pass soup through a strainer, then return it to 
the stove and stir in  half&half or milk. Salt to taste, add 
herbs. Season the soup with lime juice or hot peppers!

                       


