
FIELD notes UCSC Farm
Community Supported Agriculture
Ninth Harvest:  7/31/12 & 8/3/12

What’s in the box?

CENTER FOR AGROECOLOGY & SUSTAINABLE FOOD SYSTEMS

Notes from the Field by Layton Guenther, First-Year Apprentice
“ Do I dare disturb the universe? 
Do I dare to eat a peach?” – T.S. Eliot

.

Harvest Forecast* for August 7 and 10

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

Beets
Green Beans
Leeks

Lettuce
Onions
Squash

Plums
Strawberries

©
 I
v
a
n
 P

h
e
o
k
ti
s
to

v

Lettuce, Red Cross
Spinach, Bloomsdale
Carrots, Nelson
Onions, Cipollini 
   Bianca di Maggio
Leeks, Tadorna
Zucchini, mixed

Upcoming Event

Garden Cruz: Organic Matters 

Wednesdays & Saturdays, Aug. 29-Oct. 27

UCSC Farm & Alan Chadwick Garden

Garden Cruz: Organic Matters

     Early Bird $50 discount deadline is August 10!

Wed., Aug. 29; runs 8 consecutive Saturdays, 
8:30am-4pm 5 Wednesday eves. from 6:30-8:30pm. 
     Cost:   $1,200  

$1,100  
http://casfs.ucsc.edu/gardencruz   

To register or for more info call 831.459-3240  
or email casfs@ucsc.edu

Green Beans, Bronco 
Zucchini / Summer
    Squash, mixed
Broccoli, Gypsy
Cabbage, Farao
Strawberries, Albion
Peppers, Padron



Green Beans with Black Sesame Sauce

8 ounces green beans

1/4 cup roasted black sesame seeds

1/2 tablespoons mirin

1 tablespoon soy suace

String the beans and cut in half lengthwise and then in 

half again. Parboil for a few minutes, taking care to remove 

before they soften. Drain and soak in iced water for a few 

minutes, drain again and pat dry.

In a large mortar lightly crush the sesame seeds. Add the 

sugar, mirin and soy sauce and mix to a smooth paste.

Add the green beans into the mortar and toss, making 

sure that the beans are all well covered with the dressing. 

Note from Harumi: I suggest mixing the beans by hand 

for best results.  Serves 4

Source: Harumi’s Japanese Cooking by Harumi Kurihara
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Gujarat Green Beans

1 pound green beans

4 tablespoons canola oil

1 tablespoon whole black mustard seeds

4 cloves garlic, peeled; 3 minced and 1 crushed

1 teaspoon salt

1 teaspoon sugar

1 teaspoon freshly ground black pepper

1 hot dried chile

Trim the beans and cut into 1-inch lengths while bringing 

saucepan of water to boil. Blanch beans for 3-4 minutes 

or until just tender. Drain in colander and rinse under cold 

water. Set aside.

Heat oil in large skillet over medium heat. When oil is 

hot, add mustard seeds and stir until they start to pop. Add 

garlic and stir until they begin to brown. Add the chile and 

stir again for a few seconds.

Put in green beans, salt, and sugar. Toss to mis. Turn heat 

to medium-low. Cook beans, stirring occasionally, for 7 or 

black pepper, toss, and serve. 

Source: Fresh from the Farm & Garden, Vol. 2

Seasonal Recipes for Busy Cooks

Easy Cabbage Salad 

1/2 green c

1 tablespoon white wine vinegar

1 green capsicum* diced

1/2 teaspoon salt and pepper

1 tablespoon honey

Pull away the outside leaves of the green cabbage 

tablespoon of white wine vinegar and toss this through 

for 5 minutes. This draws out the juices from the cabbage. 

Add olive oil and mix. Add the diced green capsicum, 

onion, pepper and honey and toss lightly.  Serves 4

*Green capsicum is another name for bell pepper; mild 

or hot peppers may be used, depending upon your taste.

www..essential-organic-living.com
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