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What’s in the box?
	

Lettuce, Summer Crisp, Magenta
Spinach, Renegade
Kale,  Red Ursa
Beets, Chioggia
Onions, Bianca di Maggio
Carrots, Nelson
Cilantro, Santo
Green Beans, Bronco
Zucchini and Summer Squash
Cabbage, Farao
Strawberries, Seascape or Albion
Plums, Satsuma
Apples, Earligold

Words from the Field
—Liz Milazzo, Field Manager

Finally some afternoon sun!  We are beginning now to pick our first plant-
ing of dry-farmed tomatoes, which you will see first at our cart.  Unfortu-
nately, this first planting is one of the several areas very hard hit by gophers 
in early June and so the initial harvest will be quite modest.

“Dry farmed” in our context means non-irrigated, a practice we are able to 
employ because our soil has good water-holding capacity, surface water is 
relatively high in years with good rainfall, and tomatoes send down very 
deep roots.  We typically plant into moist soil as soon as the ground can be 
worked, usually May 15th, and then trap moisture creating a “dust mulch” 
with the rolling cultivator tool.  The cultivation scrambles the surface of the 
soil and prevents water loss through evaporation. 

In a home garden you can achieve this goal by roughing up the surface of 
the soil with your hand or a hoe.  Several other parts of the equation for 
success are an early variety  with thick skin that allows the fruits to develop 
a lot of sugar on the vine.  This year we are trialing “Three Sisters” tomato 
from Seeds of Change to replace “Early Girl”, now owned by Monsanto 
corporation.  More to follow in a future newsletter regarding Monsanto’s 
purchase of a number of vegetable varieties prized by market growers.

Hopefully we’ll see some ripening soon on the irrigated tomatoes! Chianti 
Rose and Cherokee Purple plants are loaded with fruit, just waiting for some 
warmth.  Sweet corn will be ready in about a week.  When ready, the silks 
will be fully brown, the kernels well developed, with milky white juice when 
punctured.

FYI, for an extended weather forecast we go to the  NOAA website, http//
forecast.weather.gov., with the additional entry of city and state.   I check 
the “forecast discussion” (found at the bottom of the site, right after radar 
and satellite images) to get a glimpse of what the forecasters see for several 
weeks out, and even potential shifts during the upcoming week.

The potatoes have been thriving in this cold weather.  When temperatures 
are mild and the plants get a lot of moisture from fog, you actually have to 
vine-kill the plants to get them to stop growing!  So, last week we mowed 
the Yukon Gold potatoes to get the plants to start dying back so the skins 
will toughen up for machine digging.  The crop looks gorgeous.

 (continued on back page)

Upcoming Event

Planting the Thanksgiving Feast – 
Preparing the Fall Garden
Saturday, August 28, 10 am to 1 pm
Gardening instructor Trish Hildinger will 
teach you how to extend your gardening 
season and prepare your garden for fall 
and winter. Wear comfortable shoes 
and bring a snack. $15 for Friends’ 
members; $20 for non-members, payable 
at the workshop.  Venue: Louise Cain 
Gatehouse. Questions? Call 831.459-
3240 or email casfs@ucsc.edu.
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“Words from the Field” (continued)

Strawberries have been in short supply at our 
cart this year due to trialing a new variety side 
by side with our standard Seascape variety.  We 
planted 50% of the row-feet to Albion, which 
are firmer than Seascape, have fantastic flavor, 
and are rated to be more resistant to Verticillium, 
a soil born disease— but are significantly less 
productive for us.

It’s been hard to locate bare-root strawberry 
plants for fall planting.  The organic nursery 
we’ve purchased from the last 5 or so years, 
Prather Ranch near Mount Shasta, did not grow 
a crop this year because they haven’t been selling 
out.  In calling the conventional nurseries, supply 
is very limited because of the late, wet spring, 
and low production all around of field-gown 
nursery stock.   We are on a number of waiting 
lists for September-October.

Recipe: Chioggia Beet Salad with 
Horseradish Creme Fraiche
from LA Times 

Veggie Info: Chioggia Beets

Chioggia is an Italian coastal town situated on a 
little island at the southern entrance to the Venetian 
lagoon, in the Po plain. It’s like a miniature replica 
of Venice, with several canals. It’s here that this 
wonderful beet originated, which is highly sought 
after for its striking colors.

When its round root is cut, the Chioggia beet 
reveals superb rings, alternating white and deep 
pink. After cooking, the flesh turns completely pale 
pink, which is why it is preferred in its raw form. 
It matures very early and has a mild flavor, and so 
requires less cooking time than most varieties of 
beet.

Calling All Recipes!
Do you have a favorite recipe that you would love to share with your fellow 
CSA members? Are  you wondering what your fellows are doing with their 
weekly veggies? We have heard from several members that there is an 
interest in sharing recipes and veggie cooking tips.  In response, we will 
be setting up blog of UCSC Farm CSA member recipes. Help us make the 
blog a great resource for yourself and other CSA members by sending us 
your favorite recipe(s). Email to farmcsa@ucsc.edu OR mail to CASFS/
CSA 1156 High Street Santa Cruz, CA 95064. Please send your recipes by 
Friday, August 27 and we will have the blog up by early September. 

6 large Chioggia beets
2 Tablespoons rice vinegar
1/4 cup olive oil
1 Cipollini onion (the Bianca di Maggio 
variety onions in your box this week are 
Cipollinis )
1/2 teaspoon toasted, ground coriander 
seeds
1 (8 oz) carton of crème fraiche
2 Tablespoons prepared horseradish
2 Tablespoons plus 1/2 teaspoon kosher 
salt, divided
1/3 teaspoon black pepper
2 Tablespoons fresh cilantro coarsley 
chopped

1. Boil the beets in enough water to 
cover, with 2 tablespoons salt, until 
tender, about an hour.

2. In a small bowl, combine the 
vinegar, oil, coriander and onion and 
set the mixture aside for 30 minutes. 
In another bowl, combine the crème 
fraiche, horseradish, one-half teaspoon 
salt and pepper and set aside.

3. Drain the beets and, while still warm, 
peel them. Slice them into wedges, 
about 8 to 10 per beet, and cool.

4. Pour the vinegar mixture over the 
beets and let stand, covered, at room 
temperature for an hour. Spoon the 
horseradish cream onto a platter, 
covering the bottom. Using a slotted 
spoon, mound the beets over the 
cream. Garnish the beets with the 
cilantro and serve.

Cooking time: 1 hr and 15 
min, plus 1 hr standing time
Serves:  8




