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Notes from the Field by Pritha Golden, Second Year Field Asst.
Yet again, another growing season is upon us. Over the winter, 

leaves fell off of the trees, birds quieted, insects went into hiding, 

and we got busy pruning, mulching, and tending to the many 

things that get left behind during the busy season. On rainy days 

we poured over harvest reports, made crop plans, and held meet-

ings visioning this coming year. Now we can see the fruits of our 

labor and nature’s inherent abundance come together at the farm. 

to share it with you.

The drought and abnormally hot winter have thrown Califor-

and campus water restrictions, we have scaled back plantings on 

the order of 15% reduction, capping the overall CSA shares this 

year by a similar proportion.

In every challenge there is opportunity for growth and learning. 

Our farm practices are already focused on water conservation, 

are able to focus 

apprentices and the greatest care for our crops. We will put our 

enjoy them. Welcome! 

Recipes by Crop
Recipes that appear in the Field Notes newsletter 

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

Share a favorite recipe using our farm-fresh 
produce. May the feast begin!

Harvest Forecast* for June 10 and 13

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

Avocado

Blueberries

Cilantro

Red Beets

Romaine 

   Lettuce

Scallions

Spinach

Strawberries

Zucchini

Lettuce, Vulcan Redleaf
Salad Mix

Spinach, Tyee
Arugula, Astro
Baby Pac Choi, Mei Qing
Chard, Bright Lights

Kale, Red Ursa
Cilantro, Santo
Strawberries, Albion
Blueberries, mixed 
Avocado, Bacon type
Shallots, Conservor

Upcoming Event
A Garden of Poetry and Music
Saturday, June 21 – noon-2 pm

Alan Chadwick Garden – UC Santa Cruz

enjoy the talents of our region’s poets and musicians. 

This is a wonderful way to celebrate the Summer 

Solstice! Free admission, snacks provided. 

Questions?
831.459-3240

or email

casfs@ucsc.edu
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Simone’s Shallot Vinaigrette           Makes 1 cup 

Contributed by Simone Shubuck
http://www.bonappetit.com

Sauteed Swiss Chard with Orange      Serves 4

www.marthastewart.com 

Parmesan Spinach Cakes                 Serves 2-4

Note: 

 
www.eatingwell.com

Bakery Style Blueberry Scones                 Serves 8

Note:

Pinch of Yum 


