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What’s in the box?

CENTER FOR AGROECOLOGY & SUSTAINABLE FOOD SYSTEMS

Notes from the Field by Hedda Brorstrom, First-Year Apprentice

Wake up agroecologist apprentice! It’s 6:30 am and there are concepts 
to master and muscle memory to build. Open your eyes! The farm 

dishes to stack. Hustle past the medicinal characters in the down 

weeds. Liberate the selected plants within the soil.  This soil is your 
deep time.  As a farmer you 

of organisms under your toes.  Garden guru instructors chime in as you 

Instead head to class. Take notes and make sketches as you attempt to 

sink into your pillow.  Coyotes and owls keep working and you drift off 
and dream of your future with food and tomorrow’s breakfast.

Harvest Forecast* for July 17 and 20

*Harvest may vary for 1 or 2 crops , determined on day of harvest 

Bunching onions

Chioggia beets

Italian basil

Kohlrabi

Red kale

Redleaf lettuce

Spinach

Strawberries

Blueberries
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Lettuce, Plato II 
   Romaine
Spinach, Tyee
Chard, Rhubarb Red
Beets, Red Ace
Onions,  
   Bianca di Maggio

Upcoming Event

Garden Cruz: Organic Matters 

Wednesdays & Saturdays, Aug. 29-Oct. 27

UCSC Farm & Alan Chadwick Garden

Garden Cruz: Organic Matters

practice and enjoyment of organic gardening. 
     Begins Wed., Aug. 29 (orientation) and runs eight 
(8) consecutive Saturdays from 8:30am-4pm

(5)Wednesday evenings from 6:30-8:30pm. 
     Cost:   $1,200 general admission 

$1,100  
$50 early bird reg. discount – 8/10/12)

http://casfs.ucsc.edu/gardencruz 
   To register or for more info call 

831.459-3240 or email  

casfs@ucsc.edu

Cilantro, Santo
Zucchini, mixed
Broccoli, Gypsy
Kohlrabi, Kolibri
Strawberries, Albion
Plums, Santa Rosa
Blueberries, mixed



Honey-Balsamic Bean Salad

8 oz / 225 g (about 1-1/2 cups) EACH cooked chickpeas, 

    pinto beans, and black beans

1 small head of romaine lettuce, washed, dried, shredded

1/3 cup / 1 oz / 30g sliced almonds, toasted

2 teaspoons extra-virgin olive oil

1 1/2 tablespoons runny honey

2 tablespoons balsamic vinegar

1 1/2 tablespoons fresh lemon juice

10 sprigs fresh thyme

Combine the beans, lettuce, and most of the almonds in a 

large salad bowl. Set aside. Make the dressing by whisking 

the olive oil, honey, balsamic vinegar, lemon juice, and sea 

salt in a small container. Taste, and adjust to your tastes.

leaves. Add to the salad bowl along with a good amount of 

the dressing. Toss well, and add more dressing if you like. 

Finish by sprinkling with remaining almonds. Serves 4-6

Note from Heidi: Inspired by a recipe in Teaching Dad to 
Cook Flapjack by Miranda Gardiner (Hardie Grant Books, 

May, 2010). ...The original recipe called for green beans. I 

chopped up a head of structured, romaine lettuce instead.

If you’re trying to come up with a substitute for the green 

beans, imagine ingredients that might go nicely with the 

honey-balsamic vinegar. ... I would have used borlotti 

beans in place of the black beans, but I went with the beans 

I had on hand, rather than make a trip to the store.

www.101cookbooks.com
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Marinated Kohlrabi 

1 pound kohlrabi

1 small sweet onion, minced (optional)

1 small red bell pepper, chopped (optional)

1/2 cup lemon juice

1/2 cup good olive oil

Cut kohlrabi into bite-sized chunks (or julienne) and place 

in bowl with onion, bell pepper, lemon juice, and olive oil. 

Marinate 1 hour, stirring occasionally. Sprinkle with salt and 

pepper before serving. Serves 4
Source: Fresh from the Farm & Garden,

Seasonal Recipes for Busy Cooks

S
ometimes described as the “Sputnik vegetable,” kohlrabi 

a milder, sweeter version of turnips. Dishes that work with 

broccoli will work with kohlrabi with the difference that 

or cut into thin slices. For salads, peel and julienne. Kolrabi 

is perfect for carving into decorative shapes or hollowing 

kohlrabi is a descendant of wild cabbage. “Kohlrabi” is a 

German word, “kohl” meaning cabbage and “rabi” meaning 

turnip. It is a hardy vegetable that grows well in cool, damp 

areas of Northern Europe.

Lemon-Zucchini Loaf with Lemon Glaze 

2 teaspoons baking powder

1/2 teaspoon salt

2 eggs

1/2 cup canola oil

2/3 cup sugar

1/2 cup buttermilk

Juice of 1 lemon (or 2 Tablespoons lemon juice)

Zest of 1 lemon

1 cup grated zucchini (no need to peel zucchini before grating)

loaf pan; set aside.

aside. In medium bowl, beat 2 eggs well, then add 

canola oil and sugar, and blend well. Add the buttermilk, 

lemon juice, and lemon zest and blend everything well. 

Fold in zucchini and stir until evenly distributed.

Add this mixture to the dry ingredients in the large 

bowl and blend everything together, but don’t overmix.

350º for 45 minutes, or until toothpick inserted in center 

comes out clean (do not overcook!). Cool in pan 10 

minutes, then remove to a wire rack and cool completely. 

Lemon Glaze 

1 cup powdered sugar

Juice of 1 lemon (or 2 Tablespoons lemon juice)

Mix powdered sugar and lemon juice until well blended. 

Spoon glaze over cooled loaf. Let glaze set, then serve.

www.nancycreative.com


