
FIELD notes UCSC Farm
Community Supported Agriculture
Ninth Harvest:  8/2/11 & 8/5/11

What’s in the box?
Lettuce, Magenta
Carrots, Nelson
Beets, Chioggia
Baby Leeks, Belgian Breeder’s Mix OR  
 Yellow Onions, Candy
Cilantro, Santo OR Dill, Hercules
Summer Squash, mixed
Broccoli, Gypsy
Cabbage, Napa
Strawberries, Albion
Plums, Satsuma

Notes from the Field by Amy Bolton, 2011 CSA member

As a CSA member, there are a variety of delights that come with 
my produce share every week. Beginning with the grand sight 
and head-spinning smell of just-picked vegetables and fruit, I 
dream about the tasty meals that might come from each of these 
jewels of the earth.

Once home in the kitchen, I spread the bounty on my counter 
and decide which will become the centerpieces of my family’s 
dinner. The tender lettuce? The bright chard? The shiny-with-
sun squash?  Whichever I choose, I will see a smile spread on 
someone’s face and the nod that this taste is one-of-a-kind.

And there’s the satisfaction of knowing my share of produce 
supports the local economy now and into the future. I’ve met 
the apprenticing farmers here at the UCSC Farm & Gardens – 
passionate folks training to become the organic growers and 
educators in their neighborhoods, serious about making healthier 
connections to the land, and providing better access to good food.  
CSAs, farmers markets, and home gardens keep food choices 
closer to home, benefiting the environment and the people who 
are part of the food system.

While I may not be as adventurous as the Kingsolver family, 
who fed themselves for a year on only what they could grow and 
buy close to home*, I do support the living and growing network 
of local farms.  The UCSC Farm & Garden offers their Market 
Cart at the corner of Bay & High streets every Tuesday and Friday 
from 12-6pm, and produce some of what UCSC’s Dining Services 
use throughout the year. From soup to nuts, the Santa Cruz 
Community Farmers Market brings local organic to five different 
locations and days of the week – Felton on Tuesdays, Downtown 
on Wednesdays, Scotts Valley and Westside on Saturdays, and 
Live Oak on Sundays. A few run year-round, including the Aptos 
Farmer’s Market at Cabrillo College and Watsonville Certified 
Farmers Market. See http://www.santacruzfarmersmarket.org/ and 
http://www.santacruz.com/Farmers_Markets for more detailed info.
It’s easy to Buy Fresh, 
Buy Local in Santa Cruz!
*Author Barbara Kingsolver  
documented her family’s  
experiment in Animal, 
Vegetable, Miracle (2008).  

BUY FRESH
BUY LOCAL

CENTER FOR AGROECOLOGY & SUSTAINABLE FOOD SYSTEMS
UC SANTA CRUZ, 1156 High St., Santa Cruz, CA 95064 • 831.459-4661 • 831.459-2799 • farmcsa@ucsc.edu

Upcoming Event
Fall Harvest Festival 

Sunday, Sept. 25, 11am-5pm
UCSC Farm

Join us on the Farm and celebrate the fall harvest! 
Enjoy live music, cooking demos, campus info 
booths, kids’ activities, gardening workshops, 
apple tasting, and much more at this annual 
campus and community event. $5 entry fee; free 
for Friends of the Farm & Garden members, 
UCSC students and kids 12 & under. To volunteer 
or to find out about tabling at this event, contact 
casfs@ucsc.edu or call 831.459-3240.
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Hello, CSA members! What’s new in your CSA Box? 
Chioggia Beets – a beautiful candy-striped beet. I did some 
research online to see where this awesome beet came from 
and here is what I found at http://sustainableseedco.com/
Chioggia-Beet-Seeds.html .

An Italian heirloom beet that got its start before 1840, 
Chioggia, pronounced “key-oh-jah” is a city of Northern 
Italy near Venice. The surrounding region is known as the 
Veneto and it’s famed for its vegetable production.

Tops are green with pink-striped stems. Chioggia beet 
is fast growing and long-standing in the fall. Chioggia has 
a sweet flavor that will add to just about any dish and is 
noted for its absence of bleeding. 

Wow your next dinner guests with the amazing colors of 
this beet. Chioggia has become a real attraction at farmers 
markets for just this reason.

In ancient times beet roots were primarily used for medicinal 
purposes as they contain a lot of beta carotene and vitamin C.

Candy Cane Beets w-Pistachio &  
Goat Cheese Salad Serves 4 

5 medium Chioggia beets, peeled (save green tops)
12 fresh basil leaves, thinly sliced
2 tablespoons fresh lemon juice
3 tablespoons pistachio oil or extra virgin olive oil
1 1/2 teaspoons sugar
1/4 teaspoon sea salt
1/4 cup soft, fresh goat cheese
2 tablespoons toasted and chopped pistachios
¼ lb. spinach

Shave the beets into ribbons with a vegetable peeler, 
mandoline or spiral slicer. Toss gently on a plate or large 
bowl with the basil.

Whisk together the lemon juice, oil, sugar and sea salt 
until dissolved and blended.

Toss the beets with just enough of the dressing to coat 
lightly; add more dressing and seasoning to taste. Top 
with goat cheese and pistachios. Serve over beet greens 
and spinach.
Adapted from http://familystylefood.com/2011/04/candy-cane-beet-

salad-with-pistachios-goat-cheese/ 

Napa Cabbage Slaw w-Cilantro Vinaigrette   
Serves 4 

1/4 cup fresh lime juice 
2 teaspoons sugar 
1 teaspoon peeled and grated ginger root 
2 tablespoons extra virgin oil 
1 small head Napa cabbage (1-1/2 pounds), cored and cut 
    into thin 1/2-inch slices 
1 bunch scallions, sliced 
1/2 cup coarsely chopped cilantro 

Whisk together lime juice, sugar, ginger, oil, and 1/2 
teaspoon salt. Add remaining ingredients and toss well. 
Place in refrigerator for 10 minutes and then re-toss. 

Serve with grilled swordfish or grilled flank steak.
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