


Would we create the best possible working conditions? Will we
have a just and compassionate work environment? How will we
make a living and find a place for our produce?

Working in the Field I have found myself going back to a
Vandana Shiva quote. She says, “our distribution is a celebration
of our production.” I think about this on harvest days. When
we are filling the GSA boxes. I want this farm work to be fun. I
want to be renewed from working the land because I'm definitely
not going into farming for the money. So how is that going to be
possible? Maybe the joy will arise from the relationships created
both in growing directly for the community and having a fun
group to work with. Powerful connections that are friendships
and alliances that help us move forward as a people. The world
renown grower Bob Cannard says, “Growing nourishing,
etherically charged vegetables from a biologically vital soil and
feeding them to people is a powerful personal interaction.”

Here at the farm seven people are selected as 2nd year
apprenctices to help instruct the next year of apprentices. Its a
challenging moment when only some people are chosen for a
limited number of spots. It can be difficult in these moments to
remember the important parts of this program.Remembering
why you came here in the first place, which for me is because
I'love to work with the soil. I found out the other important
parts are the friendships, the comraderie, the knowledge
about yourself and the natural world you gleaned from this
interesting yet very well intentioned program. Those moments of
understanding and connection. Overall I really do feel each one
of us will change the way the food system is arranged into one
more just, more personal, and more humane.

-Brian Coltrin, Ist (and last) Year Apprentice

Asian Pears
The term Asian pear describes a large group of pear varieties having
crisp, juicy fruit. They are good to eat as soon as harvested or for
several months after picking if kept in refrigeration. Unlike the
European pears, such as D’ Anjou, Comice, and Bartlett — which are
usually served soft after a 2-week interval in cold storage — the Asian
pears are meant to be eaten a little crunchy, like an apple. The variety
you have today is Chojuro, which produces a beautiful bronzed fruit
with a slightly butterscotch flavor, one of the best varieties for our part
of California.

17th Harvest
9.23.08 & 9.26.08

Poblanos filled with Corn,

Cheddar, & Cilantro

4 Poblano Peppers
1/2 Tbs. olive oil
1 onion, diced
2 ears of corn, shaved
1 or 2 Jalapeno chilies, seeded and diced
1 Tbs coarsely chooped cilantro
1/2 cup grated white cheddar cheese

Grill pablonos directly over an open flame using metal tongs
to turn them until the skin is blistered and charred. Transfer to a
bowl and cover to steam. Preheat the oven to 375 and lightly oil
a baking dish. Saute onions, and 1/4 teaspoon salt over medium
heat until the onions begin to soften. Add the corn, jalapeno,
and 1/4 cup water. Cover and cook over low heat for about 5
minutes. once the poblanos are cooled peel the skins off, keeping
the stems on. Make a lenthwise slit in each pepper and remove
the seeds. Toss the corn mixture with the cilantro, cheese, and
1/4 tea salt. Stuff each pepper, being careful to keep the stems
in place. Place them seem side down in the dish and bake about

20 minutes until peppers have puffed a bit.

Roasted Tomato Sauce

3 Ibs early girl tomatoes 2 Tbs. olive oil

1 Ib. onion I tsp. salt

4 cloves of garlic 3 Tbs. chopped basil

Cut a small cross on the bottom of each tomato and place
into boiling water for 1 minute. Remove them from the

hot water directly into cold water, then slip off their skins
and trim them over a bowl, catching all the juice. Cut the
tomatoes into large chunks. Peel and chop the onions. Peel
and slice the garlic cloves. Toss together all the ingredients,
including the juice of the tomatoes, and spread it all evenly
over a large baking sheet with edges. Put the tomatoes in a
375 degree oven and roast them for about 2 - 2 1/2 hours,
stirring once after the first hour, then every 30 minutes or
so. Most of the liquid will cook away, and the tomatoes
will melt into a soft, thick, slightly caramelized marmalade.
Its wonderful. Serve on pasta, with rice, on pizza, in
quesadillas, etc. Makes 2 cups.

Adapted from The New Vegetarian Epicure by Anna Thomas





