











UCSC Farm & Garden

New Grants Fund Research, Education, & Operations

It was a busy grant and gift season this fall and winter,
adding up to some exciting new support and generously-
renewed funding for the Center for Agroecology & Sus-
tainable Food Systems (CASFS) and the Farm & Garden.
Here we highlight the top grants and gifts, and we want
to extend our gratitude to everyone who has provided
support over the past year through their donations and
in-kind gifts.

CASEFS received two multi-year grants from the
California Department of Food and Agriculture (CDFA)
Specialty Crop Block Grant program for two new projects:

“Specialty Crop Farmer Training and Toolkit for a
Sustainable Future” —$287,079

This new project will produce eight Grower Guides in
English and Spanish on specific crops grown using organic
and sustainable production practices. These crops will be
demonstrated at the Farm & Garden, with distinct blocks
of mixed vegetables and cut flowers providing data for
publications covering varietal choices, production practic-
es, and economic analysis. Specialty crop classes, work-
shops, and mentoring sessions using these materials and
demonstration blocks will be delivered to over 250 new
and beginning small-scale farmers during the project.

“Improving Nutrition and Increasing California Specialty
Crop Sales: Implementing Collective Buying in K-12” —
$286,654

This project will increase nutritional intake and the
percentage of California fresh fruits and vegetables pur-
chased and consumed through K-12 institutional markets
in Monterey, San Benito, and Santa Cruz Counties, as well

tion increased its support from $75,000 to $100,0000 this
year to aid CASFS in its work on sustainable agriculture
curriculum, courses, internships, and training for under-
graduate students, with integration of courses and activi-
ties at the CASFS Farm and the Chadwick Garden. The
Eucalyptus Foundation also awarded $75,000 as a second
year of funding to support Apprenticesip and undergradu-
ate education at the Farm & Garden.

The True North Foundation awarded a grant of
$50,000 for “Sustainable and Organic Agriculture Educa-
tion and Training at UCSC CASFS.” This grant was also
increased from $40,000 to $50,000 this year as the True
North Foundation continued its funding of the Communi-
ty Supported Agriculture (CSA) training while increasing
its support for the undergraduate education work being
integrated at CASFS.

The UNFI Foundation has granted $15,000 in “general
support” to CASFS, much-appreciated support that can
be used to fund staff salaries and other essential operating
costs.

The Hirshberg Family Fund of the New Hampshire
Charitable Foundation donated $15,000, at the request of
Meg Cadoux Hirshberg (1978 apprentice), for the CASFS
instructional video project (described in the Fall 2014 News
& Notes).

The AgaDino Foundation has granted $8,306 to sup-
port scholarships in the Apprenticeship training program,
with the intent of aiding international apprentices in the
program. This grant, an increase over their past annual
contributions, will help support two apprentices in the
2015 program.

as statewide. The project will work
with Food Service Directors from
fifteen school districts to identify and
implement collective buying strate-
gies of California fresh fruits and
vegetables to reduce costs that can
then be re-invested in specialty crop
procurement.

This year also came with some
wonderful surprises and support
from past donors and new donors.
Two foundations that have previously
supported CASFS were inspired to
give new grants this year at higher
levels than even requested.

The Clarence E. Heller Charitable
Foundation granted $100,000 for the
CASFS project entitled “Agroecology
and Sustainable Food Systems

Curricular Integration and Enhance-
ment at UCSC.” The Heller Founda-

Generous support from the Stocker Family Fund of the Community Foundation of
Santa Cruz County is making it possible for the Farm to expand production efforts
onto a new field along Hagar Drive, dubbed the “Quarry Field” thanks to its proxim-
ity to the Lower Quarry. Farm site and research lands manager Darryl Wong is pre-
paring the field for planting and fencing. Look for more information on this exciting

effort in the next issue of the News & Notes.




News & Notes

Citrus, from page 2

know them as “Cuties.” The two varieties look and taste
alike, and serve to extend the harvest season for this seri-
ously trending product.

Clementines are intermediate between Owari and
Encore in terms of vigor. The tree form is round-mound-
ed, the foliage is a dark green, and as the fruit is held out
towards the periphery, it makes an outstanding landscape
tree. The season of ripening is on the heels of Owari in
February—April. It is seedless (as a rule) and produces
heavier crops with a pollinator: Dancy, Minneola tangelo,
or Kinnow. And while it prefers inland, even desert heat
(consider its North African roots) it does passably well in
downtown Santa Cruz. It comes across as a relatively easy
to peel, pretty sweet, very juicy, small but beautiful fruit.

My citrus mentor, friend, and Apprenticeship alum
Daniel Paduano of Abounding Harvest Mountain Farm in
the Santa Cruz Mountains also recommends the tanger-
ines Tango and the new (UC Riverside) patented varieties
Shasta Gold, Yosemite Gold, and Gold Nugget—if it’s
good enough for Daniel, it's good enough for you and me.
And don’t miss the chance to learn directly from Daniel
about choosing and growing citrus when we team up to
teach the “Home Grown” workshop on February 28 (see
page 3 for details).

Sweet Oranges

Skagg’s Bonanza is the “leader in the clubhouse”
for a Santa Cruz sweet navel. The tree is more compact/
dwarf, but the fruit is larger and despite the thick, bumpy
rind, both sweeter and juicier than the standard Wash-
ington navel. Its season of ripening often begins early—
sometimes January, definitely by February.

Blood Oranges

I have mixed feelings about recommending blood
oranges. They are indeed unique, attractive, and tasty. Ah,
the taste—now, “there’s the rub...” The taste is not that of
a sweet orange. It's not supposed to be; it is a bit musky,
not unlike the flavor of raspberries. It's certainly distinc-
tive in its aromatic properties—a connoisseur’s citrus, if
that’s not too “boug-zee” (slang for bourgeois) for you.

Tarrocco needs more heat than we get in Santa
Cruz, but both Moro and Sanguinelli are at least pass-
able, sometimes downright righteous. Sanguinelli fea-
tures small to medium, slightly oblong fruits with a
red-blushed rind and red-streaked flesh. Moro fruits in
clusters, yet the fruit is slightly larger than Sanguinelli. It
is juicy with a distinctive aroma. With all blood oranges,
coloring of both the rind and flesh is variable—and on
the coast, variable, weak, and even erratic or unreliable.
And while Moro is earlier ripening than Sanguinelli, I
wouldn’t even think of harvesting either before late April-
mid May. They say patience is a virtue and good “hang
time” allows both sugar and aroma to express themselves.

As per planting on the coast: I would. Why not go out
on a limb—after all, isn’t that where the fruit is?

continued on next page

A Note on Citrus Fertility

As citrus are evergreen, they grow continuous-
ly throughout the year, assuming soil temperatures
are above 50°F. And as citrus often exhibit many
phases of function (root and shoot growth, flower-
ing, immature and mature fruit growth) simulta-
neously, they require frequent fertility inputs in
quantity.

A suggested prescription for citrus fertiliza-
tion: Every 4-6 weeks starting when new leaves
appear in the spring, running through August —

e Skim weeds from trunk to out beyond the
dripline

*  Apply compost* over the skimmed area. With
young trees, use 1-2 shovels full; with estab-
lished trees, apply ¥2-2/3 of a 5 cubic-feet
wheelbarrow

e Work the compost into the soil surface 3-4”
deep with a tilthing fork

e Apply a concentrated, granular, OMRI-
approved™* high nitrogen fertilizer, >7%N.
Options include:

e Blood meal, 12%N

e Sustane, 8-2-4

e Fish meal, 7-10%N

e Soy meal, 7-10%N

e California Fertilizer, Avo-Citrus Mix, 8-5-4

¢ Dr. Earth (although organic, it is not certi-
fied as such; one advantage is that it includes
microbial inoculation that “seeds” the soil with
beneficial bacteria, fungi, and actinomycetes)

Irrigate to activate dry fertilizers. This should
prevent any chronic problems.

If your citrus have acute problems due to low
fertility, here’s a possible prescription:

Mix 12 oz. Alaska fish emulsion (OMRI-ap-
proved) and 2 oz. liquid kelp in 5 gallons of water
and apply it evenly to root zone of tree. Follow
with light watering.

“The old quip re: compost: “The good thing
about compost is that it is slow acting; the bad
thing about compost is that it is slow acting.” That
is, compost alone, because of both amount of nutri-
ents and their speed of availability, is not sufficient
to meet all the demands of citrus. Even well-made
compost only has a N content of 0.5-1%, but is
teeming with beneficial microbes.

**OMRI = Organic Materials Review Institute,
an independent program that evaluates materials
for approval as certified organic inputs. See more
at www.omri.org.




Minneola Tangelo

A hybrid cross between Citrus reticulata (mandarin)
and Citrus paradisi (grapefruit) with the mandarin pre-
dominating. It is a small tree (4-5" on dwarf rootstock,
6-8" on semidwarf) with large bottleneck-shaped, easy
to peel fruit. The rind (epicarp) is a deep red-orange—a
thing of beauty. As for taste, it has a firm texture and a tart
(grapefruit parentage) semi-sweet tang to it. It also has a
distinctive, aromatic aftertaste. The season of ripening is
February—March.

Limes

The quest for a lime that performs well on the coast
goes on. Short of moving to say, Havana, New Orleans, or
Maracaibo, try the following;:

Taveres Limequat — Distinctive, small, oblong yellow
fruit that are as good as a Mexican lime in margaritas. The
tree is allegedly a dwarf (mine now runs to 12"—on dwarf
rootstock!) and is perpetually loaded with fruit. The fruit
can also be cut in half, boiled for 15 minutes in a simple
syrup, and then dried in a food dehydrator, and is a divine
blend of sweet/tart. But in the end, any lime or lemon is
simply best squeezed into a tall glass of ice water.

Bearss Lime (Citrus latifolia) — While not a true lime,
the Bearss is an outstanding specimen. The full, round-
headed tree with dark green foliage can serve as a focal
point in any landscape. It is a heavy and regular bearer,
with fruit from October—April. Used green, it's more
limelike; at maturation (yellow) it is more lemon-y. But in
truth it is unique—not a lemon, not a lime. Its juice and
aroma are unsurpassed, and I find it superior to either a
lemon or a lime.

Other Sure to Reasonable Bets for the Santa Cruz Area

Valencia Orange — The most prominent commercial
orange in the world, accounting for >50%of Florida’s
orange crop. This is the quintessential juicing orange, al-
though cut into wedges and eaten out of hand it is sweet,
refreshing, and certainly juicy. While Valencias don’t peel
as easily as Navels, both sugar/acid ratio and amount of
juice is greater. Valencia is a late-ripening variety, from
spring into early summer. As such it benefits from a long
“hang time” on the tree. Not only does fruit not deterio-
rate, it continues to get sweeter. Sometimes if left on the
tree into summer, the fruit will manufacture chlorophyll
and re-green. This is not really a problem as it is also an
indicator of increasing sugar. I like to leave them on the
tree until June, even July.

Lemons, Citrus limon

Lemons have the lowest heat index of any citrus. As
such they are grown commercially in coastal areas. They
are, however, among the most cold-sensitive of citrus, and
can be killed if temperatures drop to 28-30°F or below
(but see Meyer lemons, below).

One big advantage of lemons is that they often have
at least some fruit on them year round. Again, the back
yard /back door grower has the dual advantages of pick-

UCSC Farm & Garden

Apprenticeship
Updates

Graduates of the 6-month and advanced Apprentice-
ship training programs at UCSC’s Farm & Garden are
making their mark both near and far as they manage
farms, work for food justice programs, and expand cam-
pus farming efforts. Here’s an update on what some of the
Apprenticeship graduates are doing with their training;
you can see more examples at www.growafarmer.org

After several seasons of farming on the East coast,
Kasey Butler, a 2011 graduate of the Apprenticeship, will
be running the flower operation at Blue House Farm in
Pescadero, California starting in the 2015 season. Also
returning to California from the East coast is Mary Hil-
lemeier (2012), who will be working as Blue House’s
harvest manager. Blue House is owned by Ryan Casey, a
graduate of the 2001 Apprenticeship. Read more about the
farm at www.bluehouseorganicfarm.com.

Vanya Goldberg (2008) is now working with the
Agricultural Justice Project (agriculturaljusticeproject.
org), which has developed the “Food Justice Certified”
label based on high-bar social justice standards for farms,
processors, and retailers, including every link in the food
chain from farm to table. According to the program’s
website, “Our approach is holistic; we ensure fair treat-
ment of workers, fair pricing for farmers, and fair busi-
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ing lemons fully ripe and using them fresh; beyond taste,
there is a certain vitality that comes along with fresh-
picked fruit, and note: no citrus will increase its sugar
content past harvest.

Eureka and Lisbon — Classic lemons and very similar
in appearance and taste. However, while the Lisbon is
a little more shapely a tree, it has big, sharp, numerous
thorns.

Genoa/Italian — Similar looking to Eureka, but a bit
more cold hardy and an excellent-tasting variety. Plus it’s
Italian, so it has a certain cachet associated with it.

Meyer Lemon — A cross, probably between a lemon
and either a mandarin or sweet orange from China. And
while most adore it, I'm lukewarm at best. Nonetheless,
it is a natural dwarf tree, 34" on dwarfing rootstock and
only 6-8 on standard rootstock, although it is commonly
produced from cuttings rather than being grafted onto
rootstock. It is highly productive, and along with kum-
quats, among the most cold hardy of citrus, reportedly
tolerating temperatures down to the low 20°s.



Apprenticeship Updates — from page 7

Saskia Cornes (2010) is the new farm manager and
program coordinator at Duke University’s campus farm,
which has recently added additional staff along with new
structures and plantings. In a January 22 article in the
online Duke Today, Saskia says, “We're looking forward to
expanding our presence in academic life on campus and
with students and employees.” Read more at today.duke.
edu/2015/01/campusfarm2015 and learn more about the
farm at its website, sites.duke.edu/farm/

Jen Colby (1999) is the Sustainability Coordinator
and manager of the University of Utah’s Edible Campus
Gardens program. It too is expanding, with the hiring of a
new assistant horticulturist. Read about the Edible Cam-
pus Gardens and Jen’s work at sustainability.utah.edu /
resource-center/ get-involved / edible-gardens.php

Jen Smith (2004) and Nate Frigard (2004) are headed
into another season as the farmers at Crimson and Clover
Farm, a community-based farm in Florence, Massachu-
setts, where they serve the local community through their
Community Supported Agriculture (CSA) project (375
shareholders in 2014). In his year-end email to sharehold-
ers and supporters, Nate wrote, “Our shareholders come
to the farm each week with great enthusiasm for cooking
and eating local food and for what it takes to grow that
food. This vibrant engagement is what brings the farm to
life each week and is what makes this work worth doing
for us as farmers.” Read more about Crimson and Clover
Farm at crimsonandcloverfarm.com.
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Farm & Garden Business Affiliates

Many thanks to our local business affiliates for their
support —
e Jacob’s Farm/Del Cabo
e The Glass Jar, including the Picnic Basket, The
Penny Ice Creamery, and Assembly in Santa Cruz
¢ Companion Bakeshop
e The Local Life

Note that Companion Bakeshop will be holding a
series of winter baking workshops, starting with a Valen-
tine’s Day Confection Workshop on February 9. See the
full calendar of their upcoming workshops at
companionbakeshop.com /workshopsandevents.

Learn more about the benefits of the Business Affili-
ates program and how your business can support the
outreach, education, and facility improvement work of
the Friends of the UCSC Farm & Garden. See our web-
page (casfs.ucsc.edu/community / friends-of-the-farm-
and-garden), or call Anne Hayes at 831.502-7274, email
adhayes@ucsc.edu.

Keep Up with Farm & Garden News!

Keep up with the latest news from CASFS/UCSC
Farm & Garden by becoming a Facebook friend. Type
Center for Agroecology and Sustainable Food Systems
into your Facebook search engine and “Like” our
page. And check out the CASFS website for updates,
information and resources: casfs.ucsc.edu




