
GJFME opuft

CENTER FOR AGROECOLOGY AND SUSTAINABLE FOOD SYSTEMS 
1156 High St., Santa Cruz, CA 95064  Å  (831) 459-4661  Å  Fax: (831) 459-2799  Å  CSA-related e-mail: navail@ucsc.edu 

VDTD Gbsn
Dpnnvojuz Tvqqpsufe Bhsjdvmuvsf 
26ui Ibswftu   :/22/18 ' :/25/18

Where are we in the season?  As fall approaches here at the Farm and 
Garden, the tradition of harvesting and saving seeds from the beautiful 
row of Cosmos, Zinnias, and Calendula continues as we learn about 
saving these seeds for next yearõs row of exquisite ÿowers.  This tradi-
tion has been carried through the years since 1991 when Jim Leap þrst 
planted a row of these ÿowers for beauty and as a beneþcial insect 
attractant.  The act of saving these seeds marks the changing seasons 
and the growing season coming to an end.  The last crops grown in the 
season are best transplanted in early September, thereby assuring the 
establishment of crops for winter and spring harvest.  Last week we 
transplanted basil, lettuce, beets, fennel, cauliÿower, and broccoli.  We 
also direct seeded spinach, dill, cilantro, and salad mix because these 
crops are quick to mature and transplanting them would be very time 
consuming due to the small spacing requirements.  
 This time of year also marks the potato harvest, and we are 
expecting six thousand pounds of potatoes from the þeld this season.  
The Farm was going to purchase a potato digger, a tractor implement 
that harvests, partially cleans, and lays the tubers on the ground to be 
easily picked up and boxed by hand.   We didnõt quite have the funds 
to purchase it this year so we used a half mechanized method instead.  
First, Liz Milazzo used a tractor implement called an under cutter bar 
that literally under cuts the roots and tubers and frees them from the 
compacted soil.  Next we used our trusty forks and dug up the potatoes, 
which is always exciting and rewarding when we continue þnding the 
golden treasures within the earth.   
 This week we will also be including celery in the boxes.  At þrst 
glance at our celery you will notice something different.  For one thing 
it isnõt as tall as the celery you see in the store, and for another it is 
darker in color.  Both of these reasons can be attributed to the amount   

 

From the Field to the Table

Basil Nufar
Carrots Nelson
Celery Conquistador
Leeks  King Richard
Lettuce Mix of Leaf & Butter
Onions Expression
Potatoes Yukon Gold
Strawberries  Seascape
Tomatoes  Early Girl Dry Farm
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 Veggie-to-Table Jokes for all!!! 

*Q:What veggie might you þnd in your base  
       ment?  
  A: Cellar-y!
*Q: Why did the tomato turn red?
  A: Because it saw the salad dressing!
*Q: Which veggie do you need a plumber         
       for?
  A: A leek!
*Q: Why do potatoes make great detectives?
  A: Because they keep their eyes peeled!
*Q: What kind of vegetable would you like      
       tonight?
  A: Beets me!
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of water used to grow this celery.  Celery is a very dif-
þcult crop to grow with a high demand of water and 
nutrients.  The celery you are receiving in your boxes 
this week was planted on April 27, which means it has 
been in the ground over four months.  Here at the farm 
we try to employ water conserving practices and it is 
evident in the celery that we produced this year.  The 
celery you buy in most grocery stores is a light green 
color, succulent and watery in texture, and taller, which 
are all due to heavy irrigation practices.  The celery you 
are receiving this week has a stronger ÿavor than what 
you þnd in most stores.  This stronger celery ÿavor is 
an excellent source of ÿavor and nutrients for cooking 
soups and soup stocks.  
 This is the þrst week that we have had a full har-
vest of the Early Girl dry-farmed tomatoes, which we 
have all been waiting for.  The taste of these tomatoes 
is amazing and to preserve that taste remember not to 
store your tomatoes in the refridgerator as chilling them 
will ruin the ÿavor! 

 

  
              POTATO LEEK SOUP  

3-4 leeks
4 potatoes, quartered
1/4 cup butter
1/2 cup milk
1/2 cup light cream
1 qt. water or veggie broth
1/4 teaspoon fresh chopped chervil
1 cup chopped celery 
1 cup chopped onion
parsley as garnish

Peel and quarter the potatoes.

Prepare the leeks by removing the green portions, re-
serving for another use if desired. Cut down the center 
lengthwise and wash thoroughly. Chop the white por-
tions þnely and saut® lightly with the chopped onion 
in half the butter for 5-7 minutes. Add 1 quart of water 
or veggie broth, 1/2 teaspoon of salt, celery, the quar-
tered potatoes, and simmer 20-25 minutes. Remove 
potatoes and leeks to a small bowl, reserving using a 
potato masher, mash to a puree and return the puree to 
the cooking water. Stir in the milk, cream, and remain-
ing butter, reheating one minute if needed. Season to 
taste with salt and pepper. Garnish with parsley.

Bruschetta 
6 or 7 ripe tomatoes (about 1 1/2 lbs)
2 cloves garlic, minced
1 Tbsp extra virgin olive oil
1 teaspoon balsamic vinegar
10-12 fresh basil leaves, chopped.
Salt and freshly ground black pepper to taste
----------------------------------------------------------

 1 French baguette w/ 1/4 cup olive oil                       
  To save time in the kitchen and enhance the 
ÿavor, prepare the bruschetta the night before!  Dice the 
tomatoes and add all ingrediants above the line in a bowl 
and refrigerate overnight.  Before serving, preheat oven 
to 450 degrees, brush half inch slices of bread with olive 
oil on one side.  Place oiled side down on cookie sheet for 
5-6 minutes.  Place about 2 Tblsp of Bruschetta on each 
slice and serve!


