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CENTER FOR AGROECOLOGY & SUSTAINABLE FOOD SYSTEMS

What’s in the box?
Chard, Bright
   Lights
Carrots, Nantes
Chives, Staro
Celeriac, Mars
Tomatoes, mix

Cabbage, Farao
Potatoes, Yukon Gold
Onions, Candy
Apples, mix
Strawberries, Albion

Harvest Forecast* for September 24 & 27

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

Apples
Arugula
Delicata Squash

Parsnips
Peppers, 
   sweet & hot

Red Onions
Tomatoes

Upcoming Event
Free Docent-Led Tour

Sunday, October 6 – 2-3:30 pm

UCSC Farm & Garden

 casfs@ucsc.edu 831.459-3240.

Newsletter Archives

http://casfs.ucsc.edu/community-outreach/
produce-sales/csa-newsletters-2013

Luke Girling’s son, Falcon, 
on the farm tractor.
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Rainbow Chard Quinoa Bowls 
with Curry Coconut Broth                                   
Serves 4

1 cup cooked quinoa
1 large bunch of rainbow chard (both the
   stems and greens)
1/2 cup mushrooms, sliced
1 small white onion, chopped
2 cloves garlic, minced
2 tablespoons of organic coconut oil
1 14-oz can light organic coconut milk
2 tablespoons of green curry paste
1/4 teaspoon garlic powder
generous pinch of ground turmeric
sea salt and coarse ground pepper, to taste

In a saucepan combine coconut milk, curry paste, garlic 
powder and turmeric. Season lightly with sea salt and 
pepper. Simmer on low while preparing the chard.

Wash chard thoroughly and chop into bite sized pieces. 

Add minced garlic, mushrooms, onions; cook on low for 
about 5 minutes. Add the chard. Season with sea salt and 
pepper and saute on low for about 5-7 minutes (add a few 
tablespoons of water, if needed). After the veggies are done 
cooking, cover to keep warm.

To assemble the bowls, layer the chard on top of the 
quinoa, then ladle on the curry broth. Enjoy!

http://withfoodandlove.com

Submitted by CSA member Judith Scott 

Add chopped onion and chiles. Stir and saute for 4-5 
minutes, or until the onion begins to color a bit. Sprinkle 
salt over everything.

Add grated ginger and garlic, mix well and saute for 
another 1-2 minutes. Mix in the spices, water, and the 
potatoes, and carrots. Stir to combine and cover. Turn heat 
down to medium-low and simmer for 15-20 minutes, or 
until the potatoes are tender.

When the potatoes are tender, gently fold in the diced 
tomatoes and peas. Cover the pot and cook 2 minutes. 
Take pan off heat while the peas are still bright green (semi 

Right before serving, dress with chopped cilantro and 

*Note: Substitute ground chicken, beef, lamb or seitan for 
the ground turkey.

Submitted by CSA member Heather Donovan

Curried Turkey with Potatoes             Serves 4

Heat vegetable oil over medium-high heat in a large 
pot with a lid. When oil is hot, add the ground meat, 
spreading it out over the pan (try not to crowd the meat, 
you may need to cook in batches). Cook meat without 
stirring, until it begins to brown. Once browned, break 
into crumbles with a spoon or spatula.

Italian Medley with Celeriac

In a heavy bottomed skillet, heat olive oil and sauté the 
onions, garlic, zucchini, yellow wax beans, and celeriac 
root. When vegetables are tender, add salt to taste. 

Add garbanzo beans, bean juice or stock, and simmer 
for 10 minutes. Add tomato basil sauce and simmer until 
pan is dry.

Serve over capellini or spaghetti, and garnish with the  
tops of the celeriac.

Submitted by Liz Milazzo, Field Production Manager 

3-4 tablespoons vegetable oil
1 pound ground turkey*
1 chopped onion (opt.)
2 chopped garlic cloves
1-2 chopped red chiles (opt.)
1-inch piece of ginger, peeled
   & grated (or ginger powder)
1/2 cup broth (or water)
salt to taste
2 large Yukon Gold potatoes,
   peeled, 3/4 inch cubes
   (add/substitute turnips)

2 tablespoons olive oil
1/4 cup onions
1 clove garlic, crushed
1 zucchini, sliced on diagonal
3/4 cup yellow wax beans,
   trimmed, cut in 1” pieces
1/2 cup cooked chick peas

3 or 4 medium carrots, 
   chopped
2-4 tomatoes, diced
1 cup fresh or frozen peas
1/2 cup fresh cilantro or 
   parsley or both, chopped
Curry (or curry powder):
   1 tablespoon garam masala
   1 teaspoon turmeric
   1 teaspoon cumin
   1 teaspoon ground 
      coriander

1/2 celeriac root, peeled and
   sliced thin with a few of the

1/4 cup bean cooking juice or 
   stock
1/2 cup tomato basil sauce

salt to taste

Celeriac is sometimes called 

“root celery.” Peel the gnarly 

smooth veggie which adds  

to soups or a vegetable sauté.  

Use the greens for stock or 

add in small amounts to a 

sauté – like a very strong 

parsley or ce


