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Compost, the process and the product, is yet another example of harnessing biology to assist us in promoting 
healthy soil that in turn grows quality crops. Compost, green manures (cover crops), and sound soil cultivation 
practices are the three primary drivers of any sustainable growing system. Indeed, we are “biological farmers/

so hard.” 
Composting is about the decomposition and transformation of heterogeneous organic wastes (basically 

anything that was once alive) into a homogeneous, stable end product—organic matter/humus, or as we call it, 

to the touch and a powerful reservoir of plant nutrients that are released slowly over time via further biological 

on the planet.
-

Among the attributes of compost are –

forms available to plants.

of a soil to hold and exchange cation nutrients such as calcium, magnesium, and potassium necessary for plant 
growth.

Process and Participants

In constructing a compost pile you are setting the stage for the biological, chemical and physical decomposi-

transforming them. 
-

out by succeeding waves (populations) of micro- and macro-organisms. You play the role of facilitating this pro-
cess. In a sense, composting is a form of animal husbandry or “microbe farming.” 
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Chadwick  Garden  manager  Orin  Martin  adds  straw  to  a  compost  

pile  in  the  garden’s  “compost  row.”

there is no need for inoculants, as small populations ex-
ist on much of the substrate used in composting. 

months

multiply rapidly and feed on the succulent plants in 

growth of these organisms (bacteria can double their 

Remember, bacteria and fungi do not have mouthparts, 

sugars and simple proteins for nutrition.
-

philic, or heat-loving, organisms—still some bacteria, 
-

cally) more complex carbon compounds such as chitin, 
cellulose, and lignin. 

As the pile cools and begins its curing process, a 
third microbial population comes to the fore—a type of 

have the simple cell structure of bacteria, but grow mul-

-
isms—mites, springtails, centipedes, millipedes, sow-
bugs, ants, nematodes, earthworms, etc.—are physical 

resistant materials, as well as feed on dead bacteria and 
fungi. In doing so, they also create a softer, more “open” 

Five Criteria for Success

What are the criteria for successful husbandry of a 
compost pile?
1. Pile Size and Dimensions

ideal dimensions are 
about (maximum) volume to (minimum) surface area 

thus a more hospitable decomposition environment 

less surface area, as the ambient environment largely 

fuss) compost piles I have ever built was during a Gar-

plus a modicum of water 

-
terial on hand

2. Particle Size of Ingredients

chopping, shredding) the greater the surface area, the 
more the microbes can “occupy space” and thus the 
faster the rate of decomposition. Chopping plant mate-

-

and fungi, thus speeding and contributing to more 
thorough decomposition.

continued on page 6
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Summer/early Fall Calendar

If you’d like more information about these events, need directions, or have questions about access,  
please call 831.459-3240, email casfs@ucsc.edu, or see our web site, casfs.ucsc.edu. 

Co-sponsored by the Center for Agroecology & Sustainable Food Systems at UC Santa Cruz,  
and the Friends of the UCSC Farm & Garden. UCSC’s Measure 43 supports UCSC student participation in workshops.

Late Season CSA Share Pickups Begins
Tuesday, August 20 – Friday, November 1 
Pick up at the UCSC Farm or at the Market Cart
Get in on the summer bounty by becoming a “late sea-

Summer Pruning Workshop
Saturday, July 27, 10 am - 1 pm
Louise Cain Gatehouse, UCSC Farm

summer pruning is one of the best ways to ensure the 
-

-

summerpruning.bpt.me or pay at the door with cash or 

Docent-Led Tours of the UCSC Farm
Sunday, August 4, 2 pm – 3:30 pm
Sunday, September 1, 2 pm – 3:30 pm
Sunday, October 6, 2 pm –3:30 pm

Farm & Garden Fall Plant Sale
Friday, September 6, 12 pm – 6 pm     
Saturday, September 7, 10 am – 2 pm
Corner of Bay & High Streets, Santa Cruz

-
tend your gardening season and give perennials a good 

of organically grown winter vegetables and landscape 

. 

Planting the Thanksgiving Feast:  
Fall Gardening Workshop
Sunday, August 25, 10 am – 1 pm     UCSC Farm

how to plan ahead and extend your gardening season 
with timely tips on what to plant and how to plant it for 

-
shop is designed for beginning and intermediate garden-

3rd Annual Farm-to-Fork Dinner
Sunday, September 15, 3 pm – 7 pm     UCSC Farm

-
prenticeship training program in organic farming and 

Choosing and Using Cover Crops in the 
Home Garden & Orchard
Saturday, October 12 , 10 am – 1 pm 
Alan Chadwick Garden     

class on how to protect and improve your soil with fall-
planted cover crops. Wear comfortable shoes and bring 

Fall Harvest Festival at the Farm!
Sunday, September 29, 11 am – 5 pm      UCSC Farm
Join us to celebrate the fall harvest with a fun day on the 

-
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Third Annual Farm to Fork Dinner  
Set for Sunday, September 15

support for our Apprenticeship training program in 

-

-
-

Personal and corporate sponsorships for the dinner 

Grants Support Apprenticeship Training, 
UCSC Undergraduate Program

Generous grant funding received this spring will 
support a variety of Apprenticeship and UCSC un-
dergraduate activities this summer and in the coming 
year. 

expanded internship opportunities in agroecology 

and research-related activities for students at the 

Agriculture and a series of both on- and off-campus 
-

search in agroecology.
-

for the training of new organic farmers and gardeners 
through the Apprenticeship. 

Catch the Last Wave! Late-Season Shares in  

Community Supported Agriculture (CSA)  

Program Now Available

season” CSA share of freshly harvested organic fruits 

-
ing greens, lettuce and salad greens, basil, carrots, 
beets, sweet peppers, winter squash, onions, pota-

news, and local gardening event information.

Cart at the base of campus, or at the new Westside 

produce-sales/community-supported-agriculture

Market Cart Now Open

New Exhibit on Tap at Santa Cruz  

Natural History Museum

 

and cultural history of limestone, lime, and marble in 

-

-
facts from the lime industry, never-before-seen historic 
photos, activity stations for children, and much more. 

-

explore-the-museum.
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The Farm is Growing! New Fields Add  

Production, Research, and Teaching Opportunities 

continues on page 6

CASFS  executive  director  Daniel  Press  stands  next  to  the  newly  

new opportunities for research and education at the UCSC 

-
tion. 

-

-
tion. 

to experience organic farming practices on an expanded 
scale, and will create space for more faculty research ex-
periments. Putting this new land into production will also 
create new opportunities for undergraduate students to be 
involved in farming through internships and practicum-
style classes.  

to organic management techniques over time. Since the 

presents an opportunity to observe what happens to the 
soil when a natural ecosystem is converted to an organic 

-

seeds present, measuring the amount of organic matter in 
the soil over time, and testing the ability of anaerobic soil 
bacteria to suppress pathogens, such as those that plague 
strawberries. 

system is now underway. Wong anticipates planting crops 
for fall harvest, such as strawberries, peppers, potatoes, 
broccoli or cabbage, summer squash, or onions, to be sold 
to dining halls on campus. 

dry-farming wheat there in January. Even though deer and 

ground squirrels will get some of the harvest without a 

to use. Eventually, they will be fenced and irrigated, and 
perhaps incorporated into a similar crop rotation as the 

to observe how soil changes once organic farming prac-

since they have high levels of organic matter in the soil 

the organic matter is digested and used up over time. 

organic matter level as consistent as possible. 

weed seeds to the surface and give them space to grow. A 
baseline of soil, weed, and insect samples has already been 

With the scheduled renovation of the historic Cowell 

-

agriculture education that is striving to be more integrated 
with the campus community, Wong says, it is encouraging 
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Making Compost – from page 2

Aeration
As oxygen fuels the metabolism of the decomposers 

in a pile, the pile construction should feature adequate 
-

materials.

a sharp drop in temperature. As the pile settles, reducing 
pore/air space, and as microbial populations exhaust the 

oxygen is resupplied, microbial populations boom—the 
heat generated is a byproduct of their metabolism as they 

Moisture

spray, not drench) incrementally to each layer as you con-

down from top to bottom, apply less water to the lower 
layers of the pile. Also, as plants are merely supported 

be conservative with the initial water application.

Carbon to Nitrogen Ration (C:N)

rich than nitrogen-rich material by weight. 
While all materials contain some carbon, carbona-

chips, etc.) contain primarily carbon, and similarly, nitrog-
-

rial and animal manures) feature a high nitrogen content 
relative to carbon.

decomposers. In essence, they use carbon to nitrogen in a 

to the decomposition process; they act as biological cata-
lysts, accelerating biochemical reactions and hastening the 

function long after the producing organisms have died. In 

the “microbial corpses” that produced them. 

combining comparative volumes of carbon-rich (brown) 
and nitrogen-rich (green) ingredients in layers. A wide 

-

-

weed seeds and plant pathogens.

       good absorptive material to use at the base of the pile)

-

volumes and predictably, do quite well. 

nitrogen and microbes—a sourdough starter of sorts to 

An  apprenticeship  student  uses  a  machete  to  chop  up  compost  

ingredients  into  smaller  pieces.

continued on page 8
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Apprenticeship 

Updates

Keep Up with Farm & Garden News!

Field 
Notes -
prenticeship class, Field Notes goes out to our Com-
munity Supported Agriculture (CSA) members each 

current and past issues of Field Notes

 
produce-sales/community-supported-agriculture

graduates are doing with their training at the Grow 

includes information on the Apprenticeship and the 

posts, and resources for beginning farmers.

Virgin Islands!—farming, teaching, and doing research on 

Eric Nelson

-
tion site that provides experiental learning in organic 

-
nity garden plots are available for both students and the 

Tim Crews -

from prairie ecosystems can be applied to mixtures of 

nutrient inputs. Read more at www.landinstitute.org.
Amy Ridout

Claudia Seixas and Jim Marzluff -
-

farm includes training programs, and on-site eco-farm 

ridge2reef.org.
Josh Hardin 

Katie Davis -
-

to crop rotation to seasonal plans and overall productivity, 

farming operation.” Read more about this unique teach-

 on which Jessy 

Beckett -

festivals and other events across the U.S. Jessy and the 

Amy Miller

based camp in Soquel, California that provides thera-
peutic, educational camp sessions for those with social 

growingsocial.org,
Matthew Raiford

program coordinator for culinary arts at the College of 

addition to our already strong team in hospitality man-

experience, and a commitment to a farm-to-table dining 
-

ness and Public Affairs which includes the culinary arts 

Kate McDevitt

program representative in the department of pediatrics at 
-

cipal Exemplary Staff Employee of the Year. In a ppress 
release announcing the award, Kate says she believes in 

-

fostered at an early age.
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PAID

The Home Gardener’s Dilemma

Small, incremental volumes of compost mate-
rials
No easy access to animal manures
An overabundance of wet, nitrogen-rich 

A shortage of all other ingredients
And a reticence to commit to composting

long term) by alternating thin (1–2” inch) layers of 

ingredients as you go. 

In layering a pile, consider also alternating wet/

-

described above at every site in the pile.

the constituency base, the greater and richer the end 

A bale of straw (not hay, as hay has seeds)
A trashcan full of leaves, wood chips, etc.

Introducing these ingredients into the mix/layering 
system described above will result in a better compost-
ing process and a more nutrient-rich end product. If 

lime, or soil helps.

-

soil development and fertility. 

Compost – from page 6


