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About the þelds and orchards that provide 
for your CSA box each week:

How many and what crops are grown: This yearõs crops are 33 veg-
etables (arugula, beets, beans, beets, broccoli, cabbage, carrots, cauli-
ÿower, celery, chard, collards, corn, cucumbers, eggplant, kale, kohl-
rabi, leeks, lettuce, onions, parsley, parsnips, peas, peppers, potatoes, 
pumpkins, radishes, salad mix, scallions, spinach, summer and winter 
squash, and sun gold and dry-farm tomatoes), six herbs (basil, cilantro, 
dill, fennel, garlic, and parsley) and six fruits (cantaloupe, strawberries, 
blueberries, apples, pears, and plums).  All make it into the CSA box at 
least once in the season. 

How many acres it takes to provide for the CSA: Six and a half 
acres at the Farm & Garden produce the vegetables, berries and melons 
for the CSA. About 100 fruit trees ð several dozen varieties in all ð pro-
vide the other fruit.  Some of the produce also is sold at the programõs 
roadside stand (a.k.a. òCartó) and, on a limited basis, to UCSC food 
services. The rest is used in the apprentice program kitchen.

How it is decided what goes to the CSA and what goes to Cart each 
week: The decision is based on harvest yield, variety, and box value. If 
there is not enough of a crop harvested to make equitable full and half 
shares, then that produce must be sold at Cart.  Current market prices 
are used to þgure each weekõs box values, which are $27 for full and 
$17 for half (more accurately, about 60% of the full share value), 
to assure that we deliver the value promised to our mem-
bers. Each week, we strive for a balance of fruits, herbs, leafy 
greens, root crops, and other vegetables that are in season.
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Basil Nufar
Cantaloupe Delicious 
                 & Sweet Granite
Celery Conquistador
Collards Flash (half shares)
Kale Lacinado (full shares)
Onions Expression
Peppers Mixed
Squash Raven & Zephyr
Strawberries Seascape
Tomatoes  Early Girl dry farm
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Why do we give you 
so many collard greens?? 

Because we care about your health!! 

The lowly green is valued worldwide 
for its healing properties as an excellent 
source of vitamins and minerals. Collards 
are reputed as a blood cleanser, horomone 
regulator, body pH balancer and liver 
rejuvenator. One serving has a mere 49 
calories, 1 fat gram, almost no sodium, 4 
grams protein and 308% the USDA daily 
requirement for vitamin A, 27% required 
calcium, 58% vitamin C, and is also a 
source of vitamin E, magnesium, omega 
3s, phosphorous, potassium,  B vitamins, 
and þber.
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How much seed is required to have enough pro-
duce: A lot!!! For example, 75,000 arugula seeds, 
60,000 cilantro seeds, 14,400 corn seeds, 140,400 
carrot seeds (that was not a typo), and 3,600 pumpkin 
seeds are estimated totals this season, either through 
direct sow or greenhouse starts. 

When the growing season begins and ends: About 
half of our crops are started in the greenhouse ð the 
earliest are leeks and parsley in late February. Direct 
sowings in the þelds commence with carrots and spin-
ach in late March and end in mid September with the 
last sowings of arugula, salad mix and spinach. Garlic 
(by cloves), strawberries (by starts) onions (by trans-
plant) for the next seasonõs harvest go in the ground in 
October, November, and January, respectively.

How the CSA revenue is used: Some of the proceeds 
are used to buy seed, tools, and other things needed 
to grow the crops and manage the CSA program. 
The earnings also help support the growing of future 
organic gardeners and farmers ð the apprentices who 
learn by planting, tending and harvesting the crops 
that go into your CSA boxes each week.

 
 Zucchini Provencial

1 bunch green onions
1 whole garlic clove
1 tablespoon olive oil
1 potato, cubed
3 smallish zucchini, cubed
1/2 cup chopped celery
2 medium ripe tomatoes, in 1ó chunks or 1/2       
cup tomato sauce
1 teaspoon salt
pepper to taste

Use a large skillet or stewpan. Chop the onion 
and saute wih the whole garlic clove in oil. 
When onions are transparent, crush garlic with 
fork. Add potato and a little water. Cover and 
simmer gently, stirring occasionally, for about 
10 minutes. Add the zucchini (and celery, 
if you want it soft rather than crunchy) and 
cook another 10 minutes, until tender. Stir in 
the celery (if you havenõt already), tomatoes, 
and basil. Heat uncovered, stirring as neces-
sary, until tomatoes are soft. Check seasoning. 
Serve over coucous, pasta, or rice. 

Makes about 4 cups. Serves 4 to 6.

                                     ~ Laurelõs Kitchen Recipes

 
Herbed Tomato Salad
2 teaspoons sea salt
1 teaspoon freshly ground pepper
1/4 teaspoon cayenne
4 tablespoons each lime juice and fresh dill
1/4 tablespoon chopped fresh thyme
6 ripe tomatoes
1 bunch each arugula and watercress or other greeen

Combine salt, pepper, cayenne, lime juice, dill, and thyme. 
Cut tomatoes in thick slices, toss with greens. Pour dressing 
over salad and le marinade one hour in frig. Serve chilled.
                             


