


Unfortunately, we have barely seen a cucumber this season.
Our succession plantings were stricken by a virulent strain of
Downey Mildew in late August, a pathogen that blows in on the
wind. Aziz Baameur, our extension agent, reported widespread
incidence of this new strain of mildew in Monterey and Santa
Cruz counties this summer. The mildew spreads fast, and there
aren’t very effective organic controls.

Other crop news: we just picked our last sweet corn (we stop
planting after 3 rounds to avoid build-up of corn earworm), the
winter squash crop looks good, but will be about 2 weeks later
than usual due to early damage by root-feeding symphylans,

we have harvested the European pears (D’ Anjou, Comice, and
also Bartlett), and are giving them 2 weeks in cold storage to
ensure proper ripening and best texture. Pears will show up in
the boxes in 2 weeks or so. Our young apples are providing
their first full crop, with very little coddling moth damage: Gale
Gala, Jonagold, and soon, Auvil Fuji and Valstar.

Thanks to the many people who returned the mid-term survey.
Your feedback is very helpful, and we will be incorporating
many suggestions, including trying to use fewer brown paper
bags in packing the boxes. We will distribute more items by
count, e.g. 3 crowns of broccoli, six apples, etc. (still tracking
overall weights/values given), and are looking into a standard
quart-sized container for small loose items such as green
beans, that we can fill up, and you can pour out the pack and
leave us the container. We welcome suggestions (send to
farmcsa@ucsc.edu). In the meantime, those wet paper bags
can go in your compost, green bin, or worm bin!

Field Production Manager, Liz Milazzo

Dry Farmed Early Girl Gazpacho

Ingredients:

2 Early Girl Tomatoes, 2 cloves of Garlic, %4 Storage Onions, /2 Green
Bell Pepper, %4 Cucumber, a pinch of Jalapeno or Habanera Pepper,
Juice from % of a lime, Handful of fresh Cilantro, Salt to taste.

Directions:
Combine everything in a food processor and blend until it’s still a little

chunky. Refrigerate until cool.

16th Harvest
9.16.08 & 9.19.08

Dry Farmed Early Girl Caprese

Ingredients:

Dry Farmed Early Girl Tomatoes

Mozzarella di Bufala (fresh mozzarella packed in water)
Basil, coarsley chopped

Fresh Ground Black Pepper

Extra Virgin Olive Oil

Balsamic Vinegar

Red Wine

Directions:

Slice tomatoes in thick slices, salt and pepper. Slice cheese
into comparable slices. Arrange tomatoes and cheese on a
platter, alternating and overlapping slightly. Sprinkle olive
oil and vinegar over top, then add chopped basil. Allow

to mature at room temperature for up to an hour before

OVEN DRIED EARLY GIRL TOMATOES

Ingredients:
As many tomatoes as you like (the more the merrier)
Sea salt to taste

Directions:

Preheat oven to 175 degrees. Trim and discard the stem
ends of the tomatoes. Halve each tomato lengthwise.
Arrange the tomatoes, cut side up, side by side and
crosswise on cookie trays. Sprinkle lightly with salt.

Place in the oven and bake until the tomatoes are
shriveled and feel dry, about 8 -10 hrs. Check the
tomatoes from time to time: They should remain rather
flexible, not at all brittle. Once dried, remove the
tomatoes from the oven and allow them to thoroughly
cool. (Smaller tomatoes will dry more quickly than
larger ones. Remove each tomato from the oven as it is
dried.)

Transfer the tomatoes to zipper-lock bags. The tomatoes
will last indefinitely. Use as you would in any sun-dried
tomato recipe.





