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What’s in the box?

CENTER FOR AGROECOLOGY & SUSTAINABLE FOOD SYSTEMS

Notes from the Field by Alexander Vaughn, First Year Apprentice
Welcome to week three of the CSA season. Inside this week’s 

Wild 
Garden Seed Catalogue

breeder forebears to history and diminish the contribution 

they are often nutrient dense in ways that some of their more 

Small Farmer’s Journal calls 

Recipes by Crop

casfs.ucsc.edu/community/produce-sales/recipes.html

Harvest Forecast* for June 24 and 27

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

Baby carrots

Broccoli

Chard

Cilantro

Fresh onions

Strawberries

Zucchini

Lettuces, Leopard &
   Plato II
Kale, Red Ursa
Greens, baby 
   Komatsuna
Beets, Red Ace
Zucchini, Raven

Kohlrabi, Winner &
   Kolibri
Strawberries, Albion
Blueberries, mixed 
Avocado, Bacon type
Lemons, Meyer

Upcoming Event
Creating the Home-Grown Bouquet:  

Selecting, Growing & Arranging Cut Flowers
Saturday, July 19 – 9:30 am-12:30 pm

Alan Chadwick Garden – UCSC

     COST:

 
 

831.459-3240 
or email casfs@ucsc.edu.
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Strawberry Semifreddo     Serves 4
2 egg yolks
1 egg
1/2 cup (125 grams) icing sugar
1/2 cup (125 grams) strawberries
6.6 ounces (200 ml) half and half
2 teaspoons vanilla liqueur (or other favorite liqueur, 
   such as Amaretto, Limoncello) 

(should double the volume). Strawberries, wash, dry, 
cut the stems and mash thoroughly with a fork or use 
a blender. In the end, beat the cream stiff and add the 
beaten egg yolk and egg. Gently mix the eggs, cream, 

put in the freezer for a few hours, preferably overnight, 
but at least 4-5 hours.

http://rustykalnakuchnia.blogspot.com/  
by way of foodgawker.com

Roasted Beets with Sauteed Beet Greens
     Serves 4

1 bunch beets with greens
1/4 cup olive oil, divided
2 cloves garlic, minced
2 tablespoons chopped onion (optional)
salt and pepper to taste
1 tablespoon red wine vinegar (optional)

Preheat the oven to 350°. Wash the beets thoroughly, 
leaving the skins on, and remove the greens. Rinse 
greens, removing any large stems, and set aside. Place 
the beets in a small baking dish or roasting pan, and toss 
with 2 tablespoons of olive oil. If you wish to peel the 
beets, it is easier to do so once they have been roasted.

Cover, and bake for 45 to 60 minutes, or until a knife 
can slide easily through the largest beet.

When the roasted beets are almost done, heat the 
remaining 2 tablespoons olive oil in a skillet over 
medium-low heat. Add the garlic and onion, and cook 

and add them to the skillet. Cook and stir until greens are 
wilted and tender. Season with salt and pepper. Serve the 
greens as is, and the roasted beets sliced with either red-
wine vinegar, or butter and salt and pepper.

allrecipes.com 

Meyer Lemon Sauce    Makes 1 cup
1/4 cup tahini
1 teaspoon minced garlic
1/4 cup freshly squeezed Meyer lemon
2 tablespoons tamari
1 tablespoons water
2 tablespoons toasted sesame oil
salt and pepper freshly ground
2 tablespoons minced fresh parsley

In a large bowl, combine tahini, garlic, lemon juice, 
tamari and water. Whisk together to blend.

seasonings; season with salt and pepper to taste. Stir in 
parsley, adding more water to achieve desired consistency.

Knife and Fork Grilled Caesar Salad      Serves 4
1 long thin baguette
1/4 cup olive oil, divided
2 cloves garlic, halved
1 small tomato, halved and seeded
1 head romaine lettuce, outer leaves discarded and 
   head cut into quarters
salt and coarsely ground black pepper to taste
1 cup Caesar salad dressing, or to taste
1/2 cup Parmesan cheese shavings

Preheat grill for low heat and lightly oil the grate.
Cut baguette on a severely sharp diagonal to make 4 long 

slices about 1/2-inch thick. Lightly brush each cut side with 
about half of the olive oil.

Grill baguette slices on the preheated grill until lightly 
crispy, 2 to 3 minutes per side. Rub each side of baguette 
slices with the cut-side of garlic and cut-side of tomatoes. 
Set aside to cool.

Brush 2 cut sides of romaine quarters with remaining 
olive oil. Grill romaine quarters until lightly seared, 2 to 3 
minutes per side. Sprinkle grilled romaine with salt and set 
aside to cool.

Place grilled romaine 
quarter, cut-side up, on 
top of a grilled baguette 
slice. Drizzle each with 
Caesar dressing and top 
with Parmesan cheese. 
Season with salt and 
black pepper.

allrecipes.com


