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   ò[Over] centuries, our ancestors developed livelihood systems, þnely 
adapting to the diverse ecosystems in which they evolved. Farmersõ 
development and control of their own [crop] biodiversity is an inalien-
able right, and the basis upon which food security is achieved [regained, 
sustained].ó
 - Dr. Wangari Mathai, Ph.D. Botany; Founder of the Green-
belt Movement in Kenya; recipient of the Nobel Prize for Peace, 
in 2004.

 The CASFS CSA program beneþts from the legacy of Gar-
den founder Alan Chadwick, and all the past and present Farm & 
Garden volunteers, staff, and apprentices.  So too do our current 
food crops beneþt from the legacy of all the farmers and garden-
ers, all over the world, who devoted (and who still devote) their 
lives to carefully saving viable seed, and to growing out that seed 
year after year, for decades, for their entire lives.

 As weõve been learning here this spring and summer, some 
crops (fruit trees in particular) are best propagated through graft-
ing branches onto strong rootstocks.  One farmer, whose name 
escapes me, managed to successfully transport and propagate 
some fruit tree cuttings from the land of their evolution, to a new 
home orchard halfway around the world.  

 Some of the most well-documented locations of early plant 
domestication are: South, Central and North America; sub-Saha-
ran Africa, the Nile River Valley (northeastern Africa); northern, 
southern, and southeastern Asia; and present-day Iran, Turkey, 
and Syria. 

 The modern plum is cultivated in Europe, Asia and warm-
er climes of North America (among other places!). The Cas-
pian Sea is the origin place of the wild plum, Prunus domestica. 
Prunus salicina is a wild plum that originated in China and/or 
Japan. The cultivated plum we currently have the pleasure of
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Building on the Past to Create a 
More Positive Present & Future

 
Basil Genovese
Beans Provider & Royal Burgundy
Collards  Flash
Eggplant Nadia, Fairytale, Orient 
Express
Kale Red Russian (Full Shares Only)
Plums Satsuma
Onions  Stockton Early Yellow & Red
Strawberries  Seascape
Summer Squash Raven & Flying       
     Saucer

  whatõs in the box?

Ripe Satsuma Plums! Yum!

Refrigerate ripe plums in a plastic bag, 
and use within 3 days. Wash just before 
cooking or eating. Ripe plums can also be 
frozen for future use.

Plums are a good source of potassium, 
Vitamin A, and þber.

Good info on freezing plums, here: http://
homecooking.about.com/gi/dynamic/off-
site.htm?zi=1/XJ&sdn=homecooking&
zu=http%3A%2F%2Fweb1.msue.msu.
edu%2Fmsue%2Fimp%2Fmod01%2F01
600416.html
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eating, harvesting, and sorting for our beloved 
CSA members is called ôSatsumaõ. This week, 
some of our CSA members are enjoying the color, 
texture and amazing ÿavor of the succulent Sat-
suma. Other members are enjoying three varieties 
of eggplant, charmingly named Nadia, Fairytale, 
and Orient Express.

Last week many apprentices took their vacations 
and had fun, relaxed, traveled, or stayed close to 
the farm. In coming weeks others of us will do the 
same.

As we ÿow into the rhythms of late summer at 
the Farm & Garden, acknowledging through ac-
ceptance that life is ever-changing, we prepare to 
say goodbye and hello.  Julie Stultz will be part-
ing soon, to continue her life in a new place with 
her partner, and the Farm will gain (through loss) 
a new Field Production Manager: Liz Milazzo.  
The Fieldõs apprentice harvest crew gets to be the 
farewell and welcoming committee (how lucky are 
we!).

As apprentices and CSA members enjoy the last 
of summer and look forward to autumn and its 
bounty, I hope that we continue to honor the best 
of the past and keep it, while honing our natural 
potential to continually evolve in balance with our 
environment and all who share it.

 - Marie Douglas, 1st yr. apprentice 

* Recipes adapted from these websites:
http://www.nhlbi.nih.gov/health/public/heart/
other/syah/smogrens.htm. AND Vegweb.com.

Smothered Greens *

3 cups water or vegetable stock
1/4 lb smoked turkey breast, skinless (optional)
1 Tbsp hot pepper, freshly chopped
1/4 tsp cayenne pepper
1/4 tsp cloves, ground
2 cloves garlic, crushed
1/2 tsp thyme
1 stalk scallion, chopped
1 tsp ginger, ground
1/4 cup onion, chopped
2 lbs greens (collards, kale, mustard, turnip or a 
mixture)
  
Place all ingredients except greens in large sauce-
pan and bring to a boil. Wash greens and remove 
stems. Tear or slice leaves into bite-size pieces. Add 
greens to turkey or vegetable stock. Lower heat, 
cook until tender (5 - 10 minutes).

Plum Salsa *

    4 cups chopped fresh plums (any type should do)
    1 peeled, diced papaya
    1 bunch chopped green onions
    5-10 diced tomatillos
    1/2 cup chopped cilantro
    1/4 cup chopped parsley
    ~1 þnely chopped jalapeno or other hot pepper
    2 tablespoon brown sugar
    3 tablespoon white wine vinegar

Combine all chopped ingredients in a large bowl.  Mix 
brown sugar and vinegar, then combine. Chill before 
serving. Preparation time: 30 - 60 minutes. Yum! Pueblo 
Indian folks in New Mexico make the most amazing fresh 
fruit salsas.


