
Notes from the Field  by Rachel Goldberg, First Year Apprentice

Last week on Saturday, I walked in to the farm center nine times. I 

have come alive, more ravenous than ever, to creatively store the summer’s 

into the farm center, my culinary creativity came alive. I smelled vats of 

First came the food preparation:

Next came the actual canning: 

(see Ace Hardware website)

FIELD notes
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CENTER FOR AGROECOLOGY & SUSTAINABLE FOOD SYSTEMS

What’s in the box?
Endive, Srisee

Baby Beet Greens
Parsnips, Turga &

   Lancer

Tomatoes, mix

Sweet Peppers, mix

Hot Peppers, Jalafuego

Onions, Rossa di Milano

Winter Squash, Delicata

Pumpkins, mix 

   Pick up ONE from the

  CSA pumpkin patch

Harvest Forecast* for October 1 & 4

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

Apples
Green Beans
Onions

Red Kabocha 
   Winter Squash
Salad mix

Swiss Chard
Tomatoes

Canning/Food Preservation Classes: 
October 1:

October 6: Pickles and ferments at Flour + Water in 

October 12: 

October 12:

October 15:

happygirlkitchen.com/collections/workshops

http://campjoygardens.org/events/camp-joy-events-calendar/

Ready to start canning on your own? See below for 

Put ‘Em Up: A Comprehensive Home Preserving 
Guide for the Creative Cook by Sherri Brooks Vinton 

Ball Complete Book of Home Preserving: 400 
Delicious and Creative Recipes for Today by Judi 

Kingry and Lauren Devine

Canning equipment:
Ace Hardware, Santa Cruz, CA 

Mountain Feed and Farm Supply, Boulder Creek, 

California 
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are coated as well. If there is room on your baking sheet 
add the onions in their own corner (they take less time to 
roast and you will need to remove them), or place them on 
their own baking sheet. Place in the oven.

when they are well-browned, roughly 20 minutes. The 
remainder usually takes somewhere between 40 and 60 
minutes. Let them go until they are deeply golden and 

a metal spatula once or twice, and if any of the smaller 
pieces are getting too dark pull them off the pan.

While the vegetables are roasting, start the dressing by 
pouring the red wine vinegar into a small bowl along with 
the chopped shallot. If you have the time, let it sit there for 
twenty minutes or so. Whisk in the mustard and salt, before 
slowly drizzling in the olive oil, whisking all the while. 
Whisk in the cream, taste and adjust with more mustard, 
vinegar, salt, to taste.

When they are done roasting, remove the vegetables 
from the oven. In a large bowl toss the wild rice (if you’re 
going that route) with a splash of the vinaigrette. You can 
now either transfer the rice to a serving platter, as a bed 
for the vegetables, or you can add the roasted vegetables 
to the bowl and toss them with the rice, the rest of the 
dressing, and half of the scallions. Turn everything out onto 
the platter and serve topped with the remaining roasted 
scallions.

Note: Cut vegetables into pieces of similar thickness, so 
they roast in a similar time frame.

101cookbooks.com

Add the calcium  
water to the pot. Pour  
in the sugar-pectin  
mixture and return  
to a boil, stirring to 
dissolve the sugar and 
ensure that all 
ingredients are heated 
through. Remove from 
the heat and stir for several minutes to release air bubbles. 
Skim off any foam.

Preserve short term Refrigerate: Ladle into bowls or 
jars. Cook, cover, and refrigerator for up to 3 weeks. Long 
term Can: Use the boiling water method (as described by 
Rachel in her article).

Put ‘em up! by Sherri Brooks Vinton 

Sweet Pepper Jam
3 cups cider vinegar
2 cups sugar
2 pounds reb bell peppers, diced

2 garlic cloves, minced
1 tablespoon mustard seed
2 teaspoons Pomona’s Universal Pectin
2 teaspoons calcium water (included in Pomona box)

Combine the vinegar, 1 cup of the sugar, bell peppers, 
onion, garlic, and mustard seed in a medium nonreactive 
saucepan, and bring to a boil, stirring to dissolve the 
sugar. Reduce the heat and simmer for 15 minutes.

In a small bowl, combine the remaining 1 cup sugar 
and the pectin powder and set aside.

Autumn Potato/Parsnip Salad             Serves 6
1-1-1/2 pounds small, waxy potatoes, well scrubbed 
   and halved or quartered
1/2 pound baby carrots, well scrubbed and halved or quartered
1/2 pound parsnips, well scrubbed, and halved
6 medium shallots, peeled
1/4 cup extra virgin olive oil
2 big pinches of sea salt
2 bunches of scallions (green onions), greens topped off, 
   and halved lengthwise
Vinaigrette:
2 tablespoons red wine vinegar
1 small shallot, minced
2 teaspoons whole grain mustard

1/3 cup of olive oil
1 tablespoon heavy cream or creme fraiche (optional)
2 cups cooked wild rice (opt)

Preheat oven to 375°F. In a large bowl toss the 
potatoes, carrots, parsnips, and shallots with 1/4 cup of 
olive oil and 2 big pinches of salt. When the ingredients 
are well coated, turn 
them out onto a large 
baking sheet in a single 
layer. There will be a 
bit of residual oil in the 
bottom of the bowl, 
gently add the green 
onions to the mixing 
bowl and push them 
around a bit until they 


