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What’s in the box? Notes from the Field by Liz Milazzo, Farm Production Manager

A hot day in Santa Cruz! As I write this Monday afternoon, the 

thermometer reads 96 degrees at 4:30 pm. In my years farming on 

the coast, we often have a hot spell this time of year, which seems 

tomatoes that will blow up like water balloons, and we may have 

sunburn on any pears still on the trees. A little heat will give some 

will taste “hot,” and the green beans look just plain happy.

start with the tomatoes. After two years in a row of cool summers, 

farmed” tomatoes are the healthiest plants on the farm, and we 

tastes quite good. Some of the potatoes got “oversized” due to an 

uneven planting, and leaving them in long enough for the small 

ones to “catch up.” Your CSA has grown for you both the spuds 

for French Fries, and the tomatoes for catsup!

All minds are concentrated this fall on how to battle the weedy 

or try and redirect Aikido style?  Yellow mustard has become 

sign of low fertility, in which case, a compost application before 

cover crop would be smart. Mustard does tend to dominate in 

a dry year under our planting regime where we seed the cover 

crop on dry soil, and leave it to grow with the rains.  Mustard is 

faster than white oats or bell beans or vetch in creating a shade 

“blanket,” leaf tip touching leaf tip, shading any plants that are 

slow growing or slower to germinate. We might try sowing a 

cover crop mustard that will potentially shade out the weedy 

can grow quite tall and overgrown, and not set a lot of viable 

seed.  Wish us luck!

Welcome students participating in our Fall CSA shares! We are 

Harvest Forecast* for October 9 and 12

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

Apples

Cabbage

Carrots

Chard

Cilantro

Green beans

Pac Choi

Spinach

Tomatoes, dry farm

Red Kabocha winter

   squash

Romaine Lettuce
Arugula, Astro
Carrots, Nelson
Spinach, Tyee
Baby beet greens
Topped beets
Pac Choi, Mei Qing

Tomatoes, dry farm
Sweet Red Peppers,
   Carmen
Yellow Wax Beans
Apples, Jonagold 
Storage Onions
Delicata Squash

Upcoming Event
Cover Crops for the Home Garden & Orchard: 

Preparing for Winter and Building Soil Fertility
Sunday, October 7 from 10am – 1pm

Alan Chadwick Garden
Orin Martin will discuss cover cropping for the 

on workshop. Find out how to prepare your soil 

include recommended cover crop species, timing 

your plantings, and planting techniques. $30 for 

general public, $20 for Friends of the Farm & Garden 

members, $5 for UCSC students, payable the day of the 

workshop. For more information, contact 831.459-3240 

or casfs@ucsc.edu. 
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Shakshuka [Eggs Poached in Spicy Tomato Sauce]
1/4 cup olive oil

chopped
1 small yellow onion, chopped
5 cloves garlic, crushed then sliced
1 teaspoon ground cumin
1 tablespoon paprika
28 ounces whole peeled tomatoes (with juice)
Kosher salt, to taste
6 eggs
1/2 cup feta cheese, crumbled

Warm pitas, for serving

chiles and onions and cook, stirring occasionally, until soft 

and paprika, and cook, stirring frequently, until garlic is 

Put tomatoes and their liquid into a medium bowl 

liquid to skillet along with 1/2 cup water, reduce heat to 
medium, and simmer, stirring occasionally, until thickened 

Crack eggs over sauce so that eggs are evenly distributed 

whites of the eggs with tomato mixture, being careful 

Serves 4 to 6
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Apple and Cheddar Scones
art apples (1 pound)

1/2 tablespoon baking powder
1/2 teaspoon salt plus additional for egg wash

plus additional for baking sheet if not lining it with parchment
1/2 cup sharp cheddar, shredded (white is recommended)
1/4 cup heavy cream
2 large eggs 

 Position a rack at the center of oven and preheat oven 

sheet lined with parchment paper and bake until they 
take on a little color and feel dry to the touch, about 20 

mixer with a paddle attachment*, along with cooled apple 

over the top and mix on low speed until the dough just 

coarsely and mix the rest together with a wooden spoon 

to gently roll (or use your hands to pat) the dough into a 

www.smittenkitchen.com; adapted from 

lined with a 

Brush scones with egg wash and sprinkle with remaining 

With a spatula, remove to a 
wire rack to cool for 10 

Note:
best the day they are 

made ahead of time 
and stored unbaked 

brush frozen scones 
with the egg wash and 
sprinkle with sugar, and 
bake for just a couple extra 

Makes 6 scones
www.smittenkitchen.com

Adapted from 


