
FIELD notes UCSC Farm

Community Supported Agriculture

First Harvest:  6/5/12 & 6/8/12

What’s in the box?
Salad Mix
Spinach, Tyee
Arugula, Astro
Choi, Mei Qing & Prize Choy
Strawberries, Albion
Blueberries, mixed varieties
Avocado, Bacon type
Lemons, Meyer

CENTER FOR AGROECOLOGY & SUSTAINABLE FOOD SYSTEMS

Notes from the Field by Susie Yeo, First-Year Apprentice
Welcome to the 2012 CSA season!

(Berry, 
_Imagination in Place_, p. 9). 

New! Recipes by Crop

Field Notes 

http://bit.ly/Recipesbycrop
We also invite our CSA members to share a 

favorite recipe using our farm-fresh produce. 
May the feast begin!

The artwork in this week’s newsletter is provided by 
First-Year Apprentice Brenda Quintero
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Strawberry Orange Shortcake              Serves 6 

1 big pinch of salt

4 teaspoon sugar

2 teaspoons baking powder

zest of one organic orange

6 T (3/4 of a stick) unsalted butter, chilled

11 T heavy cream

1 pint heavy whipping cream

2 T sugar

1 T Grand Marnier (optional)

1-2 pints strawberries 

sugar, baking powder and zest. Cut the cold butter into 

pea size or smaller. Stir in 10 tablespoons cream until the 

round or square biscuits. 

To bake, place biscuits on baking sheet and brush 

tops with remaining 1 tablespoon of cream. Bake for 17 

minutes, until golden. 

Slice all but 6 pretty berries and stir in sugar to taste.

Whip cream to soft peaks, adding sugar and Grand 

Marnier toward the end of whipping.

spoonful of whipped cream then garnish with a whole 

berry and a sprig of mint.

Bloom lemon goddess                                                  © 2012 Brenda Quintero

BOK CHOY comes from the Cantonese word for “white 

vegetable” and is a variety found in the group Brassica 

rapa chinesis. It is used widely in Asian cuisine, but its 

popularity is increasing because of its versatility and 

winter-hardiness. Bok choy is a highly nutritious green 

that is related to cabbage, turnip, kale, and broccoli. It’s 

great cooked or served raw with hummus or any other 

dip, and can be used as a substitute in recipes for most 

other cooking greens, especially chard.

Braised Baby Bok Choy
1 cup chicken broth (or 1-1/2 T of light miso and water)

3 tablespoons unsalted butter

3/4 lb. baby bok choy, trimmed

1/2 teaspoon Asian sesame oil

Bring broth and butter to a simmer in a deep large 

heavy skillet. Arrange bok choy evenly in skillet and 

simmer, covered, until tender, about 5 minutes. Transfer 

bok choy with tongs to a serving dish and cover to keep 

warm.

over bok choy. 

October 2000 issue of Gourmet

Spinach Strawberry Salad                 Serves 4

Sesame seeds

2 T sugar

2 T red wine vinegar

minced garlic to taste

dry mustard to taste

salt and pepper to taste

1/4 cup salad oil

1 bunch spinach, cleaned

1 cup strawberries, sliced

1-1/2 teaspoons fresh dill, or 1/2 tsp. dried dill 

Toast the sesame seeds in a dry skillet or hot oven 

for several minutes, tossing often. Let cool. Combine 

sugar, vinegar and garlic, dry mustard, salt and pepper.  

Wisk in the oil in a thin stream. Toss with spinach, 

strawberries, dill and sesame seeds. 

Recipe source: Asparagus to Zucchini, 

a Guide to Farm-Fresh Seasonal Produce 




