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What’s in the box?

CENTER FOR AGROECOLOGY & SUSTAINABLE FOOD SYSTEMS

Notes from the Field by James Romine, First Year Apprentice
Welcome to the greenhouses! Every day I’m amazed to witness 

the shoots of tiny seeds breaking through soil as they reach for 

sunlight. We’re learning the art of plant propagation, and the 

greenhouse tables seem alive with motion. Dry seeds transform 

into vibrant seedlings that thrive in the greenhouses’ carefully 

controlled environment. “When should we open the doors 

and vents?” “How often should we water?” “How hot will the 

weather be tomorrow?” These are the kinds of questions we’re 

constantly pondering, as the lives of these tiny plants depend on 

our care. Hopefully the taste of the vegetables in your CSA box 

“It’s like a tropical vacation for baby plants,” says propagation 

instructor Jessie Nichols. The greenhouses provide young plants 

with optimal growing conditions by regulating variables such as 

light, temperature, and ventilation. To reduce transplant shock, 

we gradually move the plants into cooler temperatures in a 

process called “hardening off.” This enhances the plants’ ability to 

We spend much of our time preparing special mixes of soil that 

cater to the needs of various plants. Unlike soil directly from the 

garden, soil mixes are usually free from pests and diseases, and 

usually have well-aerated texture. The mixes we prepare often 

contain sand, peat moss, and moisture-retentive minerals such as 

perlite and vermiculite. Combinations of these ingredients create 

texture that allows for good contact between the tiny seeds and 

the soil mixes, assisting germination.

Here’s something straight from a Harry Potter book: Did 

you know you can regenerate plants from tiny cuttings of their 

stems?  In addition to sowing seeds, we propagate new plants by 

removing pieces of healthy tissue from mature plants and placing 

these “cuttings” under mist-sprayers. These sprayers keep the 

cuttings consistently moist enough to stimulate root buds that 

form adventitious roots. Many plants possess the remarkable 

ability to regenerate roots and shoots and form a new plant –

they only need proper conditions to induce it. There’s something 

truly awe-inspiring about witnessing new roots appear on a 

recent cutting. 

Plant propagation is an ancient practice that surprisingly few 

individuals have the opportunity to explore. The greenhouses 

at CASFS allow student-farmers to experiment with equipment 

from knowledgeable instructors. We hope the good health of 

seedlings contributes to the quality of your CSA box. Thanks for 

supporting our greenhouses!

Recipes by Crop

CASFS website, indexed by crop. Go to:

http://bit.ly/Recipesbycrop
We invite you, our CSA members, to submit

your favorite recipes. Let the feast begin!

Harvest Forecast* for July 9 and 12

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

Avocado

Beets

Carrots

Chard

Cipollini

Lettuce

Snap beans

Strawberries

Zucchini

Lettuce, Red Cross 
Spinach, Tyee
Carrots, Nelson
Cipollini, Bianca di Maggio
Basil, Genovese
Cilantro, Santo
Green & Yellow Wax Beans

Zucchini, mix
Strawberries, Albion
Blueberries, mixed 
Plums,  Santa Rosa
Potatoes, Yukon Gold

Upcoming Event
Free Docent-Led Tour

Sunday, July 7 – 2-3:30 pm
UCSC Farm & Garden

Take a free, guided tour of one of Santa Cruz’s most 

beautiful locations – the 30-acre organic farm at UCSC. 

from 2-3:30 pm. Free public parking available. For 

more information or to schedule a guided group tour, 

email casfs@ucsc.edu or call 831.459-3240.
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Plum Carpaccio                   Serves 6

Rosanne Cash’s Americana Potato Salad

Do ahead:

Adapted from Bon Appétit

Gourmet | July 2005

Feisty Green Beans                                 Serves 4-6

*Note: Paneer cubes may substitute tofu.
Inspired by a recipe in Anna Getty’s 

Easy Green Organic, 2010

Tablespoon = T;  Teaspoon = tsp.
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Note: Plums can soak, 
covered and chilled,

  up to 1 day. 
Special equipment: 

adjustable-blade slicer.

Serves
8


