Forrest Cook

News & Notes
of the UCSC Farm & Garden
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photo albums, newspaper clippings, or in this case, newslettersand appreciate the people and efforts
that got us where we are today. The Farm & Gardenis 40th anniversary has been a wonderful reason
to read through nearly 30 years of the News & Notes and reyect on the evolution of the Farm & Garden and the
Friends who support it.

For those of you not familiar with the early days of the project, herels a brief timeline: English master gar-
dener Alan Chadwick was hired by UCSC in 1967 to start the Student Garden Project (now the Alan Chadwick
Garden) below Merrill College; the UCSC Farm, initiated in 1971, was an outgrowth of the garden, with students
putting Chadwickis French intensive/biodynamic gardening techniques to work on a larger scale on a site near
the base of campus.

The Friends of the Farm & Garden group was founded in 1972, when a number of University and community
members interested in the Farm & Garden realized that the projects needed some pnancial and volunteer help if
they were to thrive. The Friends also served as a conduit to the broader community, offering the public a way to
get involved in Farm & Garden activities and helping the staff develop a public education program of lectures
and workshops. In 1975 the prst formal Farm & Garden Apprenticeship course was offered through UCSC Exten-
sion. The prst issue of the News & Notes of the UCSC Farm & Garden was produced in 1978, and it has appeared
(more or less) quarterly ever since.

Louise Cain, who was instrumental in founding the Friends and establishing the Apprenticeship training
course (and for whom the Farmis Gatehouse is named), also edited the News & Notes for many years; her husband
Stanley Cainis wonderful drawings often illustrated the articles. Louisels passion for the projects and people
involved shines through her writing, and her descriptive skills and ability to convey the programis spirit and
importance are timeless. Some excerpts give the yavor and progress of the Farm & Garden through the late 1970s
and 1980s

0Springis rebirth has begun at the Farm,d writes Louise in Issue 2 of the News & Notes (March 1978). oL.ittle
chicks have been hatched out by patient mother chickens, the runner ducks are sitting on eggs, and the goose and
the mallard duck are pnally starting to lay. Cathy, the pig, grows each day, with her little piglets forming inside
her. The Nubian goats, Soya and Miston, both kidded in Februaryfa day apart.6

That spring also saw the dedication of the solar greenhouse at the Garden (still in use), and a growing in-
volvement of the projects with University classes. Writes Louise, 0While remaining a practical educational facility,
the Farm and Garden is likely to expand into a facility for classes and possibly research in such subjects as appro-
priate technology, natural history, natural process, and even food production systems.d

In the winter of 1980 (issue 13), Louise offered a concise description of the Apprenticeship training program
that in many ways holds true more than 25 years later: 0From start to pnish, the Apprentice Program is a practical
experience in basic horticulture. To maintain the gardens, you must have gardeners; to teach gardeners, you need
a garden. The Apprentice Program fulplls these needs as well as providing the milieu and maintenance for UCSC
student academic projects and other research in progress. The apprentices contribute a stable, committed work
force while at the same time learning in a way that books and lectures alone cannot teach.é

O ne nice thing about anniversaries is that they give you a good excuse to look back through othe pleséfof

continues on page 2
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Orin Martin
in the glass
greenhouse at
the Student
Garden Proj-
ect (now the
Alan Chad-
wick Garden).

The July 1980 issue (no. 16) brought news of Alan
Chadwickis death from cancer at the age of 71. Page
Smith, a professor of history who had been instrumental
in bringing Chadwick to UCSC, wrote in his memoriam,
O0More than an inspired horticulturist, Alan was like some
furious Old Testament prophet, warning of the wages
of our sinful treatment of the land. . . . Everything about
him was remarkable and distinctive. His physique, his
height and angularity, his face, his hair, his walk. Those
who fell under his spell had generally to put up with a
good deal. That so many were willing to do so is the best
possible testimony to the power of what he had to teach
which was inseparable from the way he taught it and the
person he was.6

In September of 1981 (issue 22), Louise reported on a
oMidsummer Day at the Farmé event, where apprentice
Kurt Christiansenfnow a Friendsi Board member and
owner of Christiansen Associates Gardens & Designifi
unveiled his spring project, the 10-foot wide herbaceous
border at the UCSC Farm, backed by a trellis that sepa-
rates it from the Farmis hand-dug garden beds. Though
updated with new plants over the years, the border is
still a major design element and resource for plant mate-
rial, as well as an example of the types of projects that
apprentices and students have contributed to the sites
through the years.

March of 1982 (issue 23) saw the Farm & Gardenis
prst public plant saleAwhich marked its 25th anniver-
sary this spring! Afeaturing many of the favorite peren-
nial varieties, annual yowers and vegetables that staff
and apprentices still propagate for planting and sale. The
same issue announced plans to reconstruct the Farmis

old cookhouse into a brand new Gatehouse to serve as a
classroom, meeting space and visitorsi facility, a project

that would occupy the Friendsi hearts, hands and fund-
raising abilities for several years to come.

In September of that same year (issue 26), the News
& Notes carried news of the acquistion of public and
private grant funds to support the then-new Agroecology
Program (now the Center for Agroecology and Sustainble
Food Systems, or CASFS), under the direction of environ-
mental studies professor Steve Gliessman. In the article,
Gliessman cites othe tremendous need and opportunity
to develop and promote agricultural practices that are
environmentally sensible, economically feasible, and so-
cially responsible,6 the same triad that forms the current
goals of CASFS.

May 1983 (issue 29) reported on the Farm & Gar-
denis prst docent training and the development of a
childrenis garden at the Farm, started by UCSC student
Roy Sympson and members of Jenny Andersonis class in
environmental interpretationfa precursor to the Life Lab
Programis Garden Classroom that now hosts thousands
of Kd12 students and teachers at the Farm each year.

The October 1984 issue (no. 34) announced plans to
celebrate completion of the Gatehouse later that month,
though Louise didnit know at the time that this wonder-
ful structure Abuilt with money and energy raised by the
Friends and donated to the University fiwould be dedi-
cated in her name. And if youive ever noticed the patio
bricks in front of the Gatehouse, you probably didnit real-
ize their part in history. 0They are heavy kiln bricks from
the Lone Star Cement Works in Davenport from their
now derelict Kiln built in 1906 to provide needed build-
ing materials to San Francisco after the Great Fire,6 wrote
Louise. Friendsi member Patricia Lindgren mobilized a
small army of people and trucks to move over 2000 bricks
from the Kiln to the Farm for the patiods construction.

continues on page 7

Louise and Stanley Cain at the Gatehouse dedication ceremony,
October 1984 (photo by Joan Ward).
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Saturday, July 14, 10 am - 1 pm
Louise Cain Gatehouse, UCSC Farm

Back by popular demand, Thomas Wittman shares the
latest techniques for controlling gophers and other verte-
brate pests with non-toxic methods. No pre-registration
necessary. $15 for Friendsi members; $20 for non-mem-
bers, payable the day of the workshop.
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FridaydSunday, July 27829
UC Santa Cruz

The year 2007 marks the 40th
anniversary of Alan Chadwickis
arrival at UCSC and the found-
ing of the Student Garden Project
(now the Chadwick Garden).
Help mark this milestone with
us as we gather to celebrate our
groundbreaking work in organic
farming, gardening, and food systems over the past four
decades. The weekend features a Friday evening recep-
tion at the University House, a Saturday morning of
stories in the Chadwick Garden, a Saturday symposium
featuring the work of Apprenticeship program gradu-
ates, dinner on the Farm, Sunday morning workshops,
and much more. See http://casfs.ucsc.edu and click on
the 0Back 4006 link for event registration information, or
call 459-3240. Friendsi members receive a 10% discount
to the weekendis events. See page 6 for more info.
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Also coming up 0

Plant Collecting in New Zealand

Thursday, July 26, 7:00 pm at the UCSC Arboretum

Last Fall Tom Sauceda, the Arboretumis Curator of New
Zealand plants, together with Director Daniel Harden and
Natives Curator Rick Flores, spend a month exploring the
islands, bringing back many rare plant speciments. They
will give a slide show on their many adventures. Potluck
supper at 6 pm will precede the free lecture.
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Friday, September 7, 12 noon - 6 pm
Saturday, September 8, 10 am - 2 pm

Barn Theatre Parking Lot, UC Santa Cruz
(corner of Bay & High Streets)

Fall is a wonderful time to plant vegetable crops that will
extend your gardening season and to give perennials a
good head start for spring. The regionis best-suited vari-
eties of organically grown winter vegetables and land-
scape plants will be available. Friendsi members receive
a 10% discount on all plant purchases. Proceeds support
the Farm & Garden Apprenticeship training program.
Note the days: Friday and Saturday.
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Saturday, October 6, 11am-5pm  UCSC Farm

Save the datefyou donft want to miss our annual Farm
celebration, a special 040th Annivesary6 edition of our
harvest festival! Great music, food, apple tasting, an
apple pie bake-off, garden talks, hay rides, kidsi events,
tours, display by local farmers, chefs, and community
groups, and an all-around good time are in the works.
Free for members of the Friends of the Farm & Garden
and for kids 12 and under; $5 general admission. Call
459-3240 or email jonitann@ucsc.edu for more informa-
tion or if youid like to volunteer.

A Taste of Summer: Life Labis Seasonal Benept
& Silent Auction

Saturday, September 15, 4 pm - 7 pm
Life Lab Garden Classroom, UCSC Farm

A seasonal tasting benepting Life Labis Garden Class-
room programs. Enjoy hors dioeuvres, wine, organic
beer, and a silent auction in the beautiful Garden Class-
room overlooking the Monterey Bay. See www.lifelab.org
or call 831.459-4035 for details.

If youdd like more information about these events, need directions, or have questions about access,
please call 831.459-3240 or see our web site, www.ucsc.edu/casfs.
Please note that we cannot accept credit card payments for classes (cash or check only).

Co-sponsored by the Center for Agroecology & Sustainable Food Systems at UC Santa Cruz,
and the Friends of the UCSC Farm & Garden.
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Book announcement

The Landscaping Ideas of Jays: A Natural
History of the Backyard Restoration Garden

Judith Larner Lowry
University of California Press, April 2007
292 pages, $24.95 (paper), $60.00 (hardbound)

Elegantly organized by season, this lyrical yet prac-
tical guide to backyard restoration gardening celebrates
the beauty, the challenges, and the rewards of growing
native plants at home. Judith Larner Lowry, winner
of the prestigious John Burroughs award, here builds
on themes from her best-selling Gardening with a Wild
Heart, which introduced restoration gardening as a new
way of thinking about land and people.

Drawing on her experiences in her own garden,
Lowry offers guidance on how to plan a garden with
birds, plants, and insects in mind; how to shape it with
trees and shrubs, paths and trails, ponds, and other
features; and how to cultivate, maintain, and harvest
seeds and food from a diverse array of native annuals
and perennials.

Working in passionate collaboration with the scrub
jays, quail, ants, and deer who visit her garden, and
inspired by other gardeners, including some of the
women pioneers of native plant horticulture, Lowry
shares the delights of creating site-specipc, ever-chang-
ing gardens that can help us better understand our
place in the natural world.

Judith Larner Lowry is the proprietor of Larner Seeds in
Marin County, California.
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Longtime Center for Agroecology & Sustainable
Food Systems (CASFS) member Patricia Allen has
been appointed as the Centeris new director. She
replaces Carol Shennan, who stepped down after 10
years in the directords role and will continue to serve
as a professor in the Department of Environmental
Studies at UCSC.

Allen came to CASFS (then the Agroecology
Program) from UC Davis in 1984, where she ran UCis
Small Farm Center. At UCSC she initiated the nationds
prst work on social issues in sustainable agriculture.
Over the years Allenis work has put CASFS on the
map as a major player in addressing issues of social
justice as well as the environment in developing sus-
tainable agriculture and food systems.

Says Allen about her plans for her 5-year ap-
pointment, 0lim looking forward to working with the
Friends on strengthening our program and resource
development. One of my goals is to expand the rel-
evance of CASFS efforts in the sustainable food sys-
tems community, and | see the Friends as absolutely
central to making this happen.o6

Blueberries Premier at This Yearss
Farm & Garden Market Cart

The Market Cart is going strong! Come by the
base of the UCSC campus on Tuesdays and Fridays
from noon to 6 pm for your fresh organic vegies and
yowers harvested that morn- \ .
ing at the UCSC Farm and Alan
Chadwick Garden. L |

And for the prst time, shop- H*&};} T
pers can enjoy fresh organic blue- H‘}‘*ﬂ? L
berries grown at the UCSC Farm. a
The blueberry crop has come on -
strong, thanks to a variety trial E
planted three years ago to test
which blueberry varieties would
do well under Central Coast growing conditions. The
results are delicious! Weill have more details on the
pndings from this ongoing research in an upcoming
issue, but in the meantime, come try a basket and pnd
out for yourself!
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To help mark the 40th Anniversary of the founding
of the Student Garden Project, a number of Santa Cruz
area restaurants are pledging a portion of their pro-
ceeds from Friday, July 27 Alan Chadwickis birthday,
and the prst day of our 6Back 400 celebrationfito help
support the Apprenticeship training program and the
Friendsi outreach efforts.

Restaurants taking part in this 010% day/nighto
fundraising effort ared

Charlie Hong Kongis
Gabriella Caf®
Hoffmanis Bakery Caf®
La Posta
River Caf® and Cheese Shop (open 7am 0 6 pm)
Soif
Reservations are recommended at Gabriella Caf®,
Hoffmanis Bakery Caf®, La Posta, and Soif.
This list is likely to grow, so check the CASFS web

site (http://casfs.ucsc.edu) and click on the 0Back 400
link for updates.
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Bringing Those Pesky Garden Snails to a Halt

by Deborah K. Rich

You can rid your garden of snailsfAif not once and
for all, then at least for the better part of a yearAwithout
resorting to baits, toxins or otherwise. But you have to have
the right attitude.

olt requires a decision that you will be successful,6 said
John Jeavons, a lead researcher and practitioner of bioin-
tensive small-scale food production, and author of How to
Grow More Vegetables: And Fruits, Nuts, Berries, Grains, and
Other Crops Than You Ever Thought Possible on Less Land Than
You Can Imagine (Ten Speed Press), now translated into
seven languages.

It also takes time. Jeavonsis system, repned over 35
years, requires a series of evening snail hunts spread out
over the course of several weeks.

0You have to decide that you will do the complete
program to be successful,6 Jeavons said, from his farm in
Willits (Mendocino County).

Brown garden snails (Helix aspersa) were originally im-
ported from France in the 1850s as miniature livestock, and
they have been honing their ability to survive on American
soil ever since: a complicated case of biting the handsifor
leavesithat fed you before eating you.

If youbve got what it takes, you start the snail reduc-
tion program by going out every night for 14 nights around
10 p.m., when it is dark, relatively cool and damp. With a
yashlight in hand, or a 0head lighté afpxed, you harvest
every snail that you see.

Donit worry about peering under every leaf. 0Theyire
all out cavorting at that time,06 said Jeavons. 0Just stick with
getting all the ones that you can see easily each night and
youire going to do great.6

After two weeks on night watch, you get a break: no
duties for the next 14 nights. Jeavons recommends not even
giving the garden gastropods a second thought during this
time.

After the two-week break, go out again every night
for 7 to 10 days, or until you no longer pnd any oreturnsé
the following night. Then youdve got two weeks off again.
Finally, go out each night for an additional two to three
nights, or until you donit pnd any, and thatis it.

The series of nightly sweeps must be staggered over
several weeks to truly gain the upper hand on snails be-
cause snails lay eggs in the ground, an average of 86 at a
time, about once a month when the weather is warm and
the soil is damp. They hatch in about two weeks. By hunt-
ing periodically over the course of six to eight weeks, you
catch the snails that hatch from eggs already present in the
soil when you start your process, and from eggs laid in the
prst couple of weeks of the hunt.

It takes about two years for snails to reach egg-laying
maturity in California.

o0ltds amazing how successful you can be,6 said Jeav-
ons. 00nce youive done this and been successful, you never
even think twice about whether or not you can be effective.
Itds quite exciting.6

Keep an eye out for telltale snail trails. In Jeavonsis
experience in Palo Alto, he ran through his program only
once a year in the early spring when the snail pressure was
the greatest.

After the pnal three-night roundup, he generally didnft
have any snail problems the rest of the growing season.
Jeavons anticipates that in places like San Francisco, where
conditions are conducive to snails nearly year-round, gar-
deners might have to take the yashlight out to the garden
on repeat visits.

0When you see trails, start going out at night again,6
said Jeavons, obut youill probably only have to go out for
about three nights. If the minute you see trails you get right
on it, the snails will not have had much chance to lay eggs.6

Weather isnit
the only com-
plicating factor.
If you have lots
of ivy or other
plants in your
yard where snails
can really hide
out, you may
have to extend
your collection
period. And un-
less youbve coordinated a neighborhood snail sweep, snails
may come in from neighboring yards. Even so, Jeavons
promises success if you stick to the plan.

0When we lived in the Bay Area, we didnit have neigh-
bors collecting their snails, and we still got on top of the
snails, essentially completely. The only people live talked to
that were not successful either hadnit collected for the full
two weeks at the beginning, or hadnit tried to get them all
each night they hunted.é

The same system works for slugs, but requires extra ef-
fort. Not only are slugs usually more numerous than snails
when present (slugs reach egg-laying maturity in three to
six months), they are harder to spot because they are often
small, and their shape and coloring allow them to blend
well with the soil.

Slugs are also often hidden in the leaves of their
favored plants. o0lIf you have a brassica (broccoli, cabbage,
Brussels sprouts, etc.) seedling, donit just look at the side
of the leaf that you can see easily. You have to look at the
underside because they may be hiding there,6 said Jeavons.

continues on page 6
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