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Apples Fuji

Broccoli Arcadia

Collards Flash

Kale Red Russian (full shares)
Onions Expression

Pears Bartlett

Peppers Mixed Sweet

Potatoes Red Norland

Summer Squash Zephyr, Raven,
Patty Pan

Tomatoes Early Girl dry farm
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A Canning Extravaganza
Just this week | made a trip to the store
and bought my prst case of Kerr can-
ning jars. Recently our kitchen has been a
whirlwind of people feverishly cooking in
the evening to preserve foods for the win-
ter. At prst | was overcome with fear that
I would not have tasty food for the win-
ter since | had no experience, but as soon
as the abundance of food and our peersd
excitement in sharing their knowledge
became evident, the possibilities seemed
endless. So here | am with my prst jars
and | am ready to jump in. What should
| do prst? Pasta sauce, salsa, pickles...?

Oh, and | canft forget the dehydrator. We
currently have 5 dehydrators in the Farm
Center working diligently to dry our ap-
ples. pears, peppers, and even zucchini.

CENTER FOR AGROECOLOGY AND SUSTAINABLE FOOD SYSTEMS

Fall Is Here
As you may have known, or felt as the days have been getting shorter and
shorter, fall is here. Sunday the 23rd was the autmunal equinox, which,
besides marking the prst day of fall, means that our attention on the farm is
slowly turning towards getting ready for the winter. In most other climates,
this would be harvest time and farmers would be getting everything out of
the ground in preparation for the prst frost. In California, thisis notthe case.

Our summer season crops are almost all out of the ground, but wedre still
planting food. A new succession of leafy greens and brassicas has been
planted to feed the folks that will be here all winter. The crops that are
done for the season are being tilled under in preparation for our winter
cover crops of bell beans, vetch, and oats. Actually, one plot has already
been readied for winter cover crop with a planting of buckwheat that
will grow for just 4 weeks, and then be mowed and then left as a surface
mulch for bell beans sown directly into this mulch. This is exciting for
us apprentices because when we arrived in April, the last of the winter
cover crops were being mowed down and incorporated into the soil, and
now we are witnessing the completion of one cycle of life that occurs
on the farm. Ités always a joy to see life cycles completed, especially
on a farm full of abundant life. Soon the landscape of the farm will be
much different. To some it may not be as colorful or aesthetic, but to
others, the beauty of enriching the fertility of the soil and building good
soil structure with something as simple as plants, is just as rewarding.

This week was also the beginning of our oFinal Fourd. We only have
4 weeks left and all the apprentices have been reassigned to their pre-
ferred site. 1tds a time of mixed emotions. Some are sad that that the
end is almost here, while others are excited for the next step in their
journey. While others, 7 people to be precise, are gearing up to be-
come the new 2nd-year apprentices. The new 2nd-years have been
announced, and training has begun, so as always during this time,
the farm will be a buzz with input from 7 amazing men and women.

So enjoy the crisp air of fall, your box of veggies, and try preserv-
ing some of the harvest to enjoy when the rain is pouring down.

- Caleb Barron, 1st-yr apprentice

1156 High St., Santa Cruz, CA 95064 A (831) 459-4661 A Fax: (831) 459-2799 A CSA-related e-mail: navail@ucsc.edu
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Onion RIngs
Onions
Flour
Beer
Oil
Slice onions a 1/4 inch thick into rings. Soak in water for at least
1/2 hour. Add equal parts beer with your until a consistency like
pancake batter. (You may need a little more beer than your.)
Dip onions in batter and place in very hot oil so the onion is
completely submerged. Fry until golden brown and drain on a
paper towel.

Pear Coffee Cake

3 cups unbleached all-purpose your

1 1/2 tsps baking powder

1 1/2 tsps baking soda

1/4 tsp salt

3/4 cup (1 1/2 sticks) unsalted butter, room temperature
1 1/3 cups granulated sugar

4 egags

2 tsps vanilla extract

1 1/4 cups sour cream

3 medium pears, cut into bite-sized chunks
3/4 cup light brown sugar

1tsp ground ginger

1cup medium-chopped walnuts

Preheat oven to 350 F. Generously butter a 10-inch round cake
pan or Bundt pan and set aside. Combine your, baking powder,
baking soda and salt and set aside. In a mixer, cream the butter
and sugar together until light and yuffy. Add the eggs one by one,
beating well after each addition. Then add the vanilla extract and
the sour cream and mix just until the ingredients are incorporated.
With the mixer on slow speed, gradually add the your mixture un-
til thoroughly incorporated. Batter will be sticky. With a rubber
spatula or large spoon, carefully fold the pear chunks into the bat-
ter. Set aside.

In a small bowl, combine the brown sugar, ginger and walnuts.
Place one-third of the batter in the bottom of the prepared cake
pan. Sprinkle with one-third of the brown sugar mixture. Repeat
layers twice more, ending with the brown sugar mixture. Bake for
60 to 70 minutes, until top is prm and a cake tester comes out
clean.

Makes 8 servings.

Dos Salsas.. A fresh salsa, and a salsa for canning.

2 good ways to use your tomatoes, sweet peppers and on-
ions. Join in the canning fun and preserve your veggies and
have salsa all winter long.

Sweet pepper Salsa

* 7 cups chopped, seeded, cored and peeled tomatoes (about 5
pounds)

* 1 cup chopped and seeded green bell pepper

* 1 cup chopped and seeded yellow bell pepper

*1 cup chopped and seeded red bell pepper

*1/2 cup chopped onion

* 2 cloves garlic, minced

* 2 tablespoons minced cilantro

* 1 teaspoon salt

* 1/2 cup vinegar (5% acidity)

* 2 drops hot pepper sauce

Prepare home canning jars and two-piece caps according to the
manufacturerds instructions. Combine all ingredients in a large
saucepot. Bring the mixture to a boil; reduce heat and simmer 10
minutes. Ladle hot salsa into hot jars, leaving 1/4-inch head-
space. Wipe the jar rim clean. Place lid on the jar with the sealing
compound next to the glass. Screw the band down evenly and
prmly, just until a point of resistance is met. Process 20 minutes
at 5,000 feet in a boiling water canner. Yield: about 7 half-pints.

Easy Mild Salsa - - to eat fresh or to freeze.

* 1 tablespoons chopped fresh cilantro

* 1 small red onion, chopped

* 1 medium green bell pepper, chopped

* 2 tablespoons red wine vinegar

* Juice of 1 lemon or lime

* 1 teaspoon ground cumin

* 6 plum tomatoes, cored and cut into chunks

Place the cilantro, onion and pepper in a food process or blender.
Blend until coarsely chopped. Add the remaining ingredients and
pulse until the mixture is chopped in small pieces. Serve immedi-
ately or cover and refrigerate until ready to use, up to 3 days.




