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Corn Xtra Tender Super Sweet

Cucumber Marketmoore

Lettuce Varied

Onion Stockton Early Yellow & Red

Beets Red Ace

Dill Bouquet

Kohlrabi Winner & Kolibri

Leeks King Richard

Strawberries Seascape

Summer Squash Raven & Flying
Saucer

whatfs in the DOX?

Crop Storage Advice...

Beets- Separate the greens and roots and the
roots will last up to 3 weeks in the refrigera-
tor. When left on, the greens suck moisture
out of the roots and make them rubbery
(same is true for carrots).

Summer Squash- The more scratches on
summer squash the shorter its life, so be
gentle.

Collards, Chard, and Dill- Like with all
greens, wrap in a towel (usually there is no
need to wet, moisture on greens will suf-
pce), and put in a plastic bag to create a
mini humidiper.
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“20 Years of Sow

Though I do not believe that a plant will spring up where no seed has been, | have
great faith in a seed. Convince me that you have a seed there, and | am prepared to
expect wonders.

-Henry David Thoreau

This past weekend the UCSC Farm and Garden celebrated its 40th
anniversary. Over the past 40 years 1200 apprentices have come to this place,
worked the land, shared their reverence, and reyected on how to engage
themselves in the world. Many were inspired by a sense that the world was
heading down a destructive path, and all were driven by a desire to pnd ref-
uge and beauty in learning how to grow plants.

In 1967 Alan Chadwick began teaching and leading UCSC students in
their search for beauty, a beauty believed to be found in the garden, omanis
introduction to nature.6 Following in Chadwickés tradition, Orin Martin,
Christof Bernau, Julie Stultz, and Jim Leap administer our daily instruction in
beauty, reverence, and technical precision. Our celebrations this past week-
end were in honor of our leaders, the land and everything it has given us, and
1200 shared experiences. But the weekend also had greater signipcance. It
was a time for everyone to recognize how the apprenticeship program has
shaped itfs graduates, who in turn have changed the world.

Catherine Sneed, an apprentice in 1987, moved audience members to
tears as she explained her journey to create The Garden Project, a nationally
recognized gardening program that serves former inmates. Hope, Catherine
says, is what everyone needs. Shawn Harrison (1997) and Edwin Marty (1998)
spoke of their experiences starting urban farms, Shawn in Sacramento and
Edwin in Birmingham. In the spirit of Thoreauds words, Shawn and Edwin
are planting seeds, showing thousands of kids what it means to grow food
and to be stewards of the land. Godfrey Dembe Kasozi (1999) stood as a sym-
bol for those apprentices who have traveled from around the world to study
here, and returned to their home with new inspiration and information. After
returning to Uganda, Godfrey founded an organic farming and training center
where he is teaching alternatives to conventional farming methods and creat-
ing hope for many of Ugandais poor.

These tales are a sample, a few inspiring stories that stand among hun-
dreds of others. | have been here 13 weeks, enough time to know that a seed
has been planted in me, and this weekend was an afprmation of the wonder
that seed can bring to the world. Know that your CSA membership supports
that seed and the hundreds of others yet to be sown.

-Noah Bresler, 1st year apprentice
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Here is a poem that was read by Orin Martin at our prst event
Friday afternoon. Alan Chadwick inspired the vision for the
UCSC Farm & Garden, but Orin executed that vision. This
year we celebrate Orinds 30th year at the farm.

To Be of Use

by Marge Piercy

The people I love the best
jump into work head prst
without dallying in the shallows
and swim off with sure strokes almost out of sight.
They seem to become natives of that element,
the black sleek heads of seals
bouncing like half submerged balls.

I love the people who harness themselves,
an ox to a heavy cart,
who pull like water buffalo, with massive patience,
who strain in the mud and the muck to move things forward,
who do what has to be done, again and again.

I want to be with people who submerge
in the task, who go into the pelds to harvest and work in a
row and pass the bags along,
who stand in the line and haul in their places,
who are not parlor generals and peld deserters
but move in a common rhythm
when the food must come in or the pre be put out.

The work of the world is common as mud.
Botched, it smears the hands, crumbles to dust.
But the thing worth doing well done
has a shape that satispes, clean and evident.
Greek amphoras for wine or oil,

Hopi vases that held corn, are put in museums
but you know they were made to be used.
The pitcher cries for water to carry
and a person for work that is real.

Leeks Vinaigrette

Ingredients

8 medium leeks, 2 teaspoons salt, 5 tablespoons extra-
virgin olive oil, 1 tablespoon red wine vinegar, 1 tea-
spoon Dijon mustard

Preparation

Cut off dark green tops and trim root ends. Halve each
leek to within 2 in. of root end. Rinse well under cold wa-
ter. Cover leeks with cold water in a 12-inch heavy skillet.
Add salt and simmer leeks, uncovered, until tender 15 to
20 minutes. Transfer leeks to a bowl of ice and cold wa-
ter to stop cooking, then drain and pat dry with a towel.
While simmering leeks whisk together vinegar, mustard,
remaining 1/4 cup oil, and salt and pepper to taste in a

bowl until emulsiped. Add leeks and gently toss to coat.

Leon is a Lion who Loves Beets

Here is a recipe from one of our best apprentice
chefs. His name is Leon, and another apprentice musi-
cian sings a song called oLeon is a Lion,6 so here is a
recipe with a little insight into our lives. More impor-
tantly, this recipe is for those of you who take delight in
disliking beets. I used to be like you, and then | tasted
this recipe, 6Leon is a Lion who Loves Beets.d

Preheat the oven to 400 degrees. Wash the beets, cut off
the taproots and greens. Put the beets in roasting pan
with a quarter inch of water and cover. Roast the beets
until tender but not soft. Leon says depending on the
size of the beets it should be between 60 and 90 min-
utes. After done peel the beets and cut into small cubes
(the less you like beets the smaller you make the cubes).
Then take some your dill and a healthy portion of sour
cream, and toss together with the beets. Salt and pepper
to taste.




