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WHAT’S THE NEWS?

[t’s been six weeks since the new crop of life
began the apprenticeship. The class of 39 touts

a dgivcrsc baciground of culture, homeland,

and ()chricnc(t - a beautiful mix that melds as a
dynamic part of the living/learnin apprcl’lti(f(‘,ship
experience. As folks settled into their yurts, tipis,
and tents, strong spring weather challenged many
nests - a few crumpling from big wind gusts and
a late rain tallying two inches in the fields made
for a few soggy days. But spirits haven’t been
dampened and the farm center keeps a rockin’
with musical ballads, pie-making, and other
individual talents.

Despite persistantly cool and damp spring days,
cover crops were promptly incorporated into the
soil as a f{)undati()n for the crops to come. Seeds
were sown, transplants found thir way out of
the greenhouse, and the stage was set for what
looks to be an excellent f()()(%r production year,
Thank you for sharing with us in the endeavor of
connecting community to fabulous food.

New BioBags!

You will soon notice that your produce will not be deliv-
ered to you in a soggy paper bag or non-biodegradable
plastic bag. This year we have transitioned our packing
to BioBag, a 100% biodegradable and compostable bag
made out of certified GMO-free corn. Because approxi-
mately 9,000 plastic and paper bags were used last year
for CSA alone, we decided that if we switched our bags
to a more eco-friendly product we would make a big dif-
ference and hopefully encourage others to do the same.
To make this transition we have taken on about a $600
additional expense.

What can you do on your end? We suggest giving your
BioBags a good wash and re-using them or if they are

just too dirty to be re-used, they are accepted in the Santa

Cruz Greenwaste bins.

Basic Stir-Fried Baby Bok Choy

Serves 4

2 pounds baby bok choy

2-4 slices fresh ginger

2 tablespoons tamari or soy sauce
1 teaspoon sugar or to taste

1/4 cup water

several drops sesame oil

2 tablespoons canola or peanut oil

Chop off ends of stalks, seaparate leaves, wash, and drain. Cut into
bite-sized pieces on the diagonal.

Heat oil in wok or large skillet on medium-high. When oil is hot, add
ginger and stir fry until flavor is released, about 30 seconds. Add the
bok choy; stir for a few minutes, and then add the tamari, sugar, and
salt, and cook _for another minute. Add the water, cover, and simmer 2
mintes. Stir in sesame oil and serve immediately with brown or white
rice.
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...about the asian greens

Asian greens are an excellent early harvest choice
for the Santa Cruz climate. They enjoy the cooler
days and bring a punch of nutrition to the table early
in the season. Bok choy is rich in vitamin C, fiber,
potassium and calcium - one cup of bok choy has
about the same amount of calcium as 1/2 cup of
milk. Flea beetles are also a fan of the crop. They
tend to graze in the warmer part of the day and
nibble holes in the broad green leaves. Row cover
serves as an excellent deterrent of the beetle. If at
home you find these buggers taking more than their
share, try keeping the veggie covered with a floating
row cover (available from Peaceful Valley Farm Supply)
and unveil when you want to harvest. Enjoy.





