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Radishes Easter Egg
Lettuce Olga Romaine
Strawberries Seascape
Spinach Tyee

Chard Bright lights
Cilantro Santo
Blueberries various
Beets Red Ace

whatés in the DOX?

JUSEE U~2E° StE §- ~¥°§j3823°f

I E£2JU~2£°8-¥ j°-@®t j~— £~ ¥ ®°- %« -
~0~°«f q-- «3j] U~2£°8-¥ 2~0Ft ~ 1~ 0°-<<
2VE °f42 020 f joccac3af2-| §t 3q1£~2) L go°
21 £ @~—21] ~C j°£~2£f «-°£ pU-°00n-°21£
1~°«<E£f e£°E ~22]£ ~Npcp 0~°<«< ~=C ¥~°CE|
2 -0 20 E U~2E0)j-—E°T ~28—= R°~ £t ME
St£ ~°F£ ~EC (C° - ] 0~ <<§—¥] ~C [RA~—2§-¥ 2
«-§23°£ff L ~°£ ¢°-Jo~«<f¥ t-«<f E£~-t~C
2_cc~2-£1] U3 <E~—t o2 §°°~20¥ 21 f
2- £4]-3°~¥£ 21 £§° C£E® 2~®°--2£ 2- p-2_y
21 «=-§23°L C-u-§- 2 £ £-§2 °O~2 1 £° 21~ °fR.
- =3° §°°§¥~2§__| H~2£°K ma..__|2§_|¥ 2_ <<_§i23°£
§ £DE£j28 £ 0-° ~¥E°IHEECEC {°-®F BOE j-°-l
£~-tl ~-C RE~ TE ®*~-22 £« £-£~2] 21£
13%~i£ -0 2 £ +-§8 U £°F 21 £ «-§423°F |~ 1-2
£ ~®-°~2£¢| ~=C ~¥@- 1 2] £ @F~—22- 31£ 2]1~2
<«<—=§+23°F ~C §2+ £-£°¥ - °£1£°7 £1 2 ¥°- 1 328
2 1~ 3t£C S@ 2 £~~~ 3 «-§23°£ 8- 21 £ +-§
HaSip i~ 4230 2- 21— «—=2 1> i+~ £1 ~

3_2 _g U~2£°| ~=C ~ 2-2 -0 PIEECE-¥

VDTD Gbsn
Dpnnvojuz Tvqgpsufe Bhsjdvmuvsf
2tu Bbswftu 7/6/18 = 7/9/18

el

5 B
O~ 0 v Wt

The cover crops were turned in early this year, as the dry winter
season allowed cultivation in our pelds as early as April. The bare soil
is quickly turning green with promises of a bountiful season, and our
spring harvest has been abundant, eager to pll our bellies, nourish our
bodies, and revitalize our spirits.

Already mature for harvest in the peld you will pnd the sweetest red
0Seascaped strawberries, succulent green 0Tyeed spinach leaves, beauti-
ful lettuce varieties with leaves of every shape and color, spicy-sweet
radishes in red, pink, purple, and white, young sweet and tender beets,
and greens tasty enough for every meal. Did | mention the blueberries?
This is the prst year that we have been able to include blueberries in the
CSAsshares. The past few years our blueberry trial has been growing
and maturing and this year we are excited to share the prst big harvest
with you! What you pnd in your blueberry basket is a mixture of four-
teen different blueberry varieties, plants from which the farm manager
Jim Leap has been collecting research data for blueberry cultivation in
our mild Central Coast climate.

One of the amazing things about this farm is the amount of life it
supports. There are many plants and animals that grow alongside and
in cycles with the food that we grow. Beneath the fertile soil, earth-
worms and many other microscopic creatures continue to cycle the
nutrients that our plants need to grow. Gophers tunnel under the peld
to get the prst taste of our potatoes, and garden snakes spend the after-
noons warming up in the sun and searching for their lunch of organic,
free-range gopher. Rabbits and quail emerge from the yowering peren-
nial border to taste the newest transplants, while honeybees and native
pollinators mingle among the kiwi blossoms. In the apple orchard lady-
bugs and benepcial wasps seek to pnd a balance with the aphid popula-
tion, while the bobcat sneaks across the road into the persimmon trees.
At dusk the barn owl yedglings awake and call to their mother, urging
her to hurry back with a meal as she swoops through the pelds in the
fading light. Living here | realize that we are only a part of the complex
interactions and cycles that are essential to the health and bounty of this
farm.

Thank you for joining this wonderful community, whether it is
your prst year or your twelfth. Let us share this harvest together.
-Eleanor Hilmer, 1st Year Apprentice

CENTER FOR AGROECOLOGY AND SUSTAINABLE FOOD SYSTEMS
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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Fresh Veggies
In the Kitchen......

Radish Salad Dressing

5 radishes, coarsely chopped
1/2 c. olive oil

2 T. Sherry wine vinegar

1 T. honey mustard

1/2 t. minced garlic

Mix all ingredients in food processor until thick dress-
ing forms. Season with salt and pepper, then serve over
salad greens.

Warm Cilantro Sauce

1 c. chopped cilantro

4 garlic cloves, minced
2 T. apple cider vinegar
1 T. fresh lime juice
3/4 c. olive oil

cayenne pepper to taste
salt & pepper to taste

Blend prst four ingredients in processor for about 15
sec. until cilantro is pnely chopped. Heat oil in a skil-
let until hot, then slowly whisk in the cilantro mixture.
Add cayenne, salt, and pepper.

Serve over rice and beans, veggies, psh, or meat.

What can | do with those greens?

We know that those dark leafy greens are nutritious, but
once they are in the kitchen many people donft quite
know what to do with them. Chard, kale, collards, and
beet greens have become a favorite of mine at every
meal, and 16d love to share the very simple way that I
prepare them so that they are easily incorporated into
almost any dish!

For young spring greens, the entire leaf is palatable,

but come late fall and winter when the midrib is more
pbrous, I will sometimes cut it out and only cook the
more succulent leaf. After washing, | stack up all the
leaves and use a sharp knife to slice them into thin hori-
zontal strips, just a little wider than a shredded texture.
When it comes time to cook them up, | always save
them until the last few minutes to retain their yavor,
nutrition, and texture.

So if you just want to have greens as a side dish, saute
garlic or onions in a pan with a pinch of cayenne pepper
until they become tender, then toss in the damp greens
just until they turn a bright green color, then remove
from heat and serve dem up! Salt to taste.

The same process goes for stir frys and soups. Cook
everything else prst, then add the greens the last two
minutes of cooking. You can even add them to your
scrambled eggs for breakfast... yum :)

Consuming your weekly bounty of farm produce may
at yrst feel daunting to a new CSA member. But rest assured that
with a few delicious recipes you will happily eat your way to the

bottom of your box in no time. Though our weekly newsletter

will always contain tasty recipes to get you started, do pick up
your favorite cookbook or look online for other ways to prepare
your veggies. A couple of websites we have found helpful are:

WWW.saveur.com
Www.epicurious.com
www.mariquita.com/recipes/index.html




