Hello CSA Members!

It has been a warm week on the farm with temperatures dipp
into the triple digits. Although the hot weather is not fantastic
for the growth of tender greens we are managing to baby the
along with the help of extra water and the sheltering protectic
of row covers. Hopefully cooler temperatures will follow over
the weekend.

It is interesting to note that as we are aware of the
added stress brought on by hot weather, insect pests also se
to sense this stress and plants become more vulnerable to tf
attacks. One patrticular pest that seems drawn in by the weat
shift is a relative new comer to San Luis Obispo County, the
Bagrada Bug.

We are entering our second year of their acquaintanc
Both times their arrival has been in mass starting in early Se
tember as the wild mustards in our area are defoliated. They
seem to be most interested in the Cole and mustard families
particularly happy to eat to the ground, our Asian greens, art
gula, and kale. We are rotating these crops out for the seaso
and fortunately these guys do not thrive in freezing weather,
like last year, winter will find them in retreat. On page four is
article describing them and their habits for those curious.

***Again a reminder to please return any small baskets you
might have along with the bushels. Thank you!

Half Share

Salad mix

kale
chard
tomatoes
Basil
Garlic
cilantro
Onions
Carrots
Cucumbers
Salsa basket
Eggplant
sw.pepper
parsley

Full Share
Salad mix
Kale
Arugula
Tomatoes x 2
Basil
Chard
carrots
garlic
Zucchini
onions
Cilantro
Parsley
Eggplant
sw.pepper
Salsa basket
Cucumber
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Eggplant and Roasted Garlic Dip
Mashed Potato and Kale Cakes

Baked Eggplant Fries with Goat Cheese Dip Recipe P
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KaleandSausage Hand Pies
he

Food in t News é

The Bagrada Bug : A New Pest in SLO County

Left: Kim Noyes , harvest volunteer extraordi-

naire spending his last day with us before starting

Cal Poly on Monday! Ab

Kiler Cyn neighbors, the Leduc Family !




Thal Eggplant and Chicken Green Curry

. http://myheartbeets.com

Instructions
= Ingredients Heat 1 % ths olive oil in wok or skillet and cook the
' 1lb chicken breast, cut into small pieces cubed chicken. Season it well with salt and pepper. Once
1 can of coconut milk done, remove chicken and place into bowl.
3 Tbs olive oil (1.5 for chicken, 1.5 for stir fry)
3 Thai bird chillies, slit (or any hot chili) Add another 1 % tbs of oil and stir fry half of the onion,
2 Ths green curry paste ginger, garlic, chilies, Thai eggplant and green curry paste
1 Tbs fish sauce over medium heat.
1 small can of water chestnuts (optional)
1 green bell pepper, chopped Once eggplant is soft (but still has a slight crunch when
4 eggplants, sliced you eat it), add rest of onion, bell pepper and fish sauce.
1 onion, sliced Stir fry for a minute and then add water chestnuts, Thai
1 inch ginger, minced basil and coconut milk.
3 cloves garlic, minced
1 big handful of Thai Basil Cook for another-g minutes.
Juice from one small lime
Salt and Pepper to taste Add cooked chicken back into the curry and serve.

Carrots for garnish, optional

EGGPLANT, RED PEPPER, AND ROASTED GARLIC DIP

http://blog.stuffimakemyhusband.com DIRECTIONS
Roast the garlic; | used the crock pot as per this recipe. Alter-
nately, preheat oven to 350 F. Slice off the top of the head of

INGREDIENTS garlic, drizzle on the olive oil, then wrap tightly in foil, twisting at
1 large eggplant the top. Bake for an hour and let cool.

1 8 oz jar roasted red peppers, drained (I eyeballed half a Heet oven to 500 F. Line a baking sheet with foil. Prick the

jar) eggplant all over with a fork. Roast for about an hour or until

wrinkly and soft, turning it halfway through cooking. Remove

1 head garlic from oven and let cool thoroughly.
1 Tbs extra virgin olive oil Cut the eggplant in half lengthwise and scoop out the insides
1 Tbs fresh lemon juice into the bowl of a food processor, discarding the skin. Squeeze
the cloves out of the roasted head of garlic into the food proces-
1/2 tsp crushed red pepper flakes sor with the eggplant and add the peppers, red pepper flakes,
Salt and pepper, to taste IehmoE juice, and olive oil. Pulse untilatife but still a bit
chunky.

Minced fresh parsley, mint, or basil (optional)

Mashed Potato and Kale Cakes

From Martha Stewart.com over high, then reduce to a rapid simmer. Add leek and
kale and cook until potatoes are tender when pierced
Ingredients: with a knife, about 10 minutes. Drain; transfer to a large

2 pounds russet potatoes (about 6), peeled and cut ibptovl.

1/2-inch pieces

Coarse salt and ground pepper Step 2

1 leek (white and lighbteen parts only), halved length4n a large cas$ton or nonstick skillet, cook bacon over
wise, rinsed well, and thinly sliced (or thinly sliced onmediumhigh until crisp, 8 to 10 minutes. With a slotted

ion) spoon, transfer to bowl with vegetables. Season with salt

1 bunch kale (3/4 pound), tough stems and ribs re- and pepper. With a fork, mash potato mixture until a few

moved, leaves coarsely chopped lumps remain. With your hands, form into 12 patties.

1/2 pound bacon, diced medium

2 tablespoons unsalted butter Step 3

Directions Pour off fat from skillet and wipe clean; add butter and
melt over medium. In batches, cook cakes until golden

Step 1 on both sides, about 6 minutes, flipping once.

In a large pot, bring potatoes to a boil in salted water
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Baked Eggplant Fries with Goat Cheese Dip Recipe (Ghiteze,
Grain-Free)

http://gourmandeinthekitchen.com and creamy.
Transfer dip to a serving bowl. Serve with bal
Ingredients eggplant fries. &
For the Eggplant Fries: Dip can be made ahead and refrigerated, bri
1 medium or 2 small eggplants (preferably the room temperature before serving.
less bitter Japanese variety) Make the Eggplant Fries:
2 Tablespoons/16g arrowroot flour Preheat oven to 425 degrees F. Line a baking
1 cup/112g almond flour sheet with lightly greased parchment paper .
1/2 teaspoon sea salt Cut the eggplant in half then into thin slices &
1/2 teaspoon ground coriander seed lengthwise and cut those into batons about th
1/2 teaspoon ground cumin seed size of French fries.
1/8 to 1/4 teaspoon cayenne pepper (dependingtir together the arrowroot flour almond flour
on how spicy you want it) and salt and divide evenly onto two shallow
1 Tablespoon of organic coconut oil or extra plates.
virgin olive oll In a separate bowl whisk together the coriangy:.
1 large egg cumin and cayenne pepper with the coconut ¢&
and egg. .
For the Goat Cheese Dipping Sauce: Roll the eggplant fries into the into the almond
4 ounces/113g goat cheese flour mixture on the first plate, then quickly dip

1/4 cup/ 60ml goat milk or goat milk kefir (or into the egg mixture and then into the second
regular mil k i f you cpatedftaliméndfiodk. goat mil k)

the juice of half a lemon Place the eggplant fries evenly onto the baking
1/4 teaspoon sea salt sheet and sprinkle with an extra pinch of sea salt.
Freshly ground black pepper Bake for 15 €0 minutes(depending on how
think your fries are) or until crispy and browned.
Instructions Serve with goat cheese dipping sauce.

Make the Goat Cheese Dip:
Blend goat cheese, milk, lemon juice, salt, anddOTE: Try Zucchini in place of eggplant for a
pinch of pepper in a food processor until smootsimilar snack!

Kale-and-Sausage Hand Pies

From marthastewart .com sprinkle with 1/4 cup ice water; pulse just until dous

2 1/2 cups alpurpose flour (spooned and lev- holds together when squeezed (if necessary, add
eled), plus more for rolling 1/4 cup more water, 1 tablespoon at a time); do no

1 cup (2 sticks) unsalted butter, cut into small ©Vermix. Form dough into a disk, wrap tightly in pla
pieces tic, and refrlg(a_rate 30 minutes (orup to overnlgh_t).

. Meanwhile, in a large skillet, heat oil over mediur
1172 tea_lspoons fine salt high. Add sausage and cook, breaking up meat wi
1/2 cup ice water wooden spoon, until browned, about 5 minutes. A
1 tablespoon extrargin olive oil onion and cook until translucent, about 6 minutes.

10 ounces (about 1 1/2 links) sweet Italian sauAdd apple, kale, and raisins and cook until kale is
sage, casings removed most tender, about 5 minutes. Remove from heat; |
1 medium onion, diced medium season with salt and pepper. ,

1 tart apple, such as Granny Smith, peeled and Preheat oven to 400 degrees. Line two baking s/ :_
diced medium with parchment paper. On a lightly floured surface,~c..=

.. out dough to an 1Anch thickness. With a large round
rlemjg\g] dk?éz\g/;&c;gg&; L%li)gpr;)z;[jems and rlbscookie cutter or small bowl, cut out eighb&-inch

rounds (reroll scraps if necessary). Place 1/2 cup kale

1/4 cup golden raisins mixture in center of each round and fold over filling to
Coarse salt and ground pepper form halfmoons. With a fork, press edges firmly to
Heavy cream, for brushing seal. Place pies on baking sheets and brush with cream.
Directions: Cut a small vent in each pie and bake until golden

In a food processor, pulse flour, butter, and salt unkitown and crisp, 25 to 30 minutes, rotating sheets
mixture resembles coarse meal, with a fegizea halfway through. Let cool slightly on a wire rack. Serve
pieces of butter remaining. With machine running, warm or at room temperature.



The Bagrada Bug . A New Pest in SLO County

How to Manage Pests ern Califor-
nia, there ar
Pests in Gardens and Landscape multiple gen
erations eac
From UC Davis Ag Extension year and
populations &5
The Bagrada bug, Bagrada hilaris generally

also called the painted bug, is a sunk peak late in
bug that attacks various vegetableAdult bugs are black with orange &tdinmer ancg
crops, weedy mustards and severathite markings; the shialdaped ~ fall. All life
ornamental plants within the mus-body is about 1/4 inch{6mm) stages may LS
tard family (Brassicaceae) such agong and about half as wide at thebe present
sweet alyssum, stock, and candytftoadest part. Adults may be con-together on plants, especially when
It is particularly devastating to youfiged with harlequin bugs, Murgariikst densities increase, generations
seedlings and leafy mustard greerfsistrionica, but are smaller at abol@verlap, and food sources decrease.
1/3 8 1/5 the size. Eggs are barrelEven though Bagrada bugs prefer
Bagrada bugs often infest wild mushaped and deposited singly or incookseason cole crops, their devel-
tard weeds, which are pervasive irsmall clusters of about six. Eggs ap@ment is favored by warmer tem-
California on hillsides and in agriciritially white but turn orange or regieratures. Adults tend to fly when
tural corridors in late winter to earlgrior to hatching. Females lay eggtemperatures are above 85°F. Ba-
spring. Populations rapidly increagke soil beneath host plants but mgyada bugs may hide in leaf litter or
in the weeds when seasonal tempalso oviposit on leaves or on hairytopsoil during cool periods and cold
tures rise. Record numbers of bugstems of nothost plants. In addi- winter months.
can invade newly planted cole cropen, eggs are often laid on plant pro-
after mustard weeds dry out in latéective coverings suchasmesh The Bagrada bugds
summer. screens or floating row covers. Replants in the mustard family, and it
search suggests that, depending dgquires these host plants for optimal
The Bagrada bug is an invasive pégmperature and food source, a fereproduction. This group includes
species, native to Africa, which hasale bug can lay up to 150 eggs cruciferous weeds such as various
spread to India, Pakistan, parts of within two to three weeks. Eggscami | d must ards, she
Southeast Asia, and Italy. In the hatch in as little as four days. The London rocket, and pepperweed.
United States, it was first found in nymph passes through five instarsGlobally, the Bagrada bug is a seri-
Los Angeles County in 2008. By Newly molted nymphs of all stage®us pest of cole crofis cultivated
2011, the pest had disseminated are orangeed but legs, head, and plants in the Brassica genus such as
throughout Southern California to thorax darken quickly to black. Theabbage, cauliflower, broccoli, kale,
include San Diego, Imperial, Oranbeghtly colored nymphs may be turnip, and mustard greens. It also
Riverside, San Bernardino, and Veenfused with lady beetles but lacRttacks related cruciferous crops such
tura counties. In September 2012 their shiny, hardened wings. Olderas radish and arugula. Ornamental
the pest moved northward to Santaymphs develop dark wing pads ala@dscape plants such as alyssum,
Barbara and San Luis Obispo couwhite spots on the abdomen prior @gndytuft, nasturtiums, rockcress,

ties and recently (2013) the Bagrabdacoming adults. stock, and wallflower can be infested.
bug was found in Fresno, Tulare,

and Monterey counties. Other statedE CYCLE Bagrada bugs may become secondary
where this stink bug is currently pests of other plant families, particu-

found include: Arizona, New Mex-The rate of development and numlarly when densities are high and cru-
ico, Nevada, Utah, and Texas.  ber of generations per year is de- Cifers are scarce. For example, it in-
pendent upon climatic conditions fests weeds such as lambsquarters,

IDENTIFICATION and available food plants. In Souttpurple nutsedge, Euphorbia spp, per-



ennial sowthistle, fleabane, and fidddgrada bugs may not be readily plants in the garden or landscape.
bindweed. It causes feeding damasgrved until damage has begun, so

on the fruits of bell pepper, melon,Jook carefully for fresh feeding darechanical Control

papaya, tomato, and capers. Vegedge (light green starburst lesions),

tive and flowering growth of corn, which may be easier to spot than thigking the bugs off plants by hand
sudangrass, sorghum, sunflowersjnsects themselves at early stagedbnly feasible if pest populations
potato, cotton, and some legumesinfestation. Home gardeners and are very low. When infestations are
including snap beans, may also béandscapers should carefully inspastavy, it may be possible to vacuum
consumed. The Bagrada bug formiheir plants and shipping containetde bugs with a portable vacuum
large clusters on many different typésr to planting. A good time to incleaner. It is often easier to tap the
of plants in the late summer whenspect is right after watering when plant onto a sheet and col-

pest populations are high and foogests hiding in the space betweenlgagvacuum the bugs rather than
scarce. When preferred hosts are potting mix and the sides of the caemoving them individually.
available, the bug can be found ortainer may be flushed out and more

plants that are not reproductive  easily detected. Pyramid traps baited with crushed
hosts; and it may or may not attempt sweet alyssum, inside polypropylene
to feed. For example, large numbenghen the bugs are common on  bags, can also be used to catch and
of Bagrada bugs have been foundplants, they may be monitored by destroy bugs, particularly when num-
Ventura County on strawberry cropgating or shaking plants over a tragrs are high. These traps are avail-
but feeding damage has not beenor a sheet of paper. More frequentable commercially as stink bug traps

reported. scouting may be necessary when (e.g., Rescue Stink Bug Trap) but the
temperatures rise above 75°F. Bachemical lures sold to attract other
DAMAGE grada bugs tend to be most activestink bug species will not work

and visible during the warmer partagainst the Bagrada bug.
Adults and nymphs of the Bagradaf the day; therefore, monitoring
bug feed on leaves, stems, flowershould occur at those times. WherGrowers that have access to green-
and seeds. They insert their neediemperatures are low or on cloudyhouses can protect cruciferous bed-
like mouthparts into plant tissues, days, these bugs may hide on theding plants and vegetable plugs by
inject digestive enzymes, and sucklersides of leaves, around stem producing them inside. Using a dou-
the juices. On leaves and stems, dtases, or in soil cracks and crevicefe-door system in greenhouses can

burstshaped lesions form. Leaves help to exclude the bugs and
eventually have large stippled are&ultural Control screened vents prevent entry of fly-
and may wilt and die. Ultimately ing adults. As an alternative to green-

damage may r es uRdmoieweedmstsanrandmead houses, screened tunnels or floating

leaves, stunting, blind terminals, apthnting areas. Bagrada bug adultspw cover fabric can provide plant

forked or multiple heads on cauli- eggs, and nymphs in the soil or camrotection in gardens. The mesh of

flower, broccoli, and cabbage. Ba-tainer media can be controlled by the screening material must be fine

grada bugs are particularly damagstgam or chemical treatment beforenough to exclude the Bagrada bug

to small plants and may kill seedlipdsnting. Removal of plant residuenymphs and should be elevated so
after harvest can reduce carryovethat it does not touch the plants be-

MANAGEMENT between crops. cause the bugs can feed through

these coverings. The edges of protec-

Early detection is important becaubegardens where the Bagrada bugive covers must also be buried to

Bagrada bug populations can builghresent in very high densities, it mpsevent the bugs from crawling un-

up quickly. Levels of infestation még advisable to remove very attracerneath to the plants, and they must

be correlated with proximity to nattive host plants such as sweet alyde applied before Bagrada bugs get

ral and cultivated areas infested wihm (Lobularia maritima) and replade the crop.

wild mustard or to neighboring vegeem with plants not in the mustard

table farms. Landscape plants, nafamily. Sweet alyssum can attract Biological Control

plants, and weeds may need to bebugs into the garden and also serve

monitored to prevent pest migratioss a source of infestation for otherAlthough spiders and other general



predators may feed on the Bagradgrown cole crops suggests that pyre-
bug, it does not have specific natutalum may suppress adults while
enemies in the United States. Stinkzadirachtin and insecticidal soaps
bugs are so named because they sy reduce populations of nymphs.
crete a fousmelling liquid that is

repulsive to many predators. Birds

apparently find the taste of these

bugs unpleasant and may avoid eat-

ing them. Several parasitoids that

attack eggs, nymphs, and adult Ba-

grada bugs are reported in the litera-

ture; but thus far, effective biological

control organisms have not been

available despite the prevalence of

this pest in many countries. Unlike

the harlequin bug, which it strongly

resembles, the Bagrada bug often

lays eggs in the soil, which would

render egg parasitoids, such as

wasps, ineffective. Moreover, al-

though biological control options are

currently being evaluated by some

researchers, Bagrada bug densities

can increase rapidly and biological

control alone will probably not keep

populations in check.

Chemical Control

There is little information on the ef-
fectiveness of pesticides that can be
used against the Bagrada bug in
home gardens. Generally, stink bugs
are difficult to manage with insecti-
cides; and repeat applications are of-
ten necessary. The adult bugs usually
escape injury by flying away before
they contact the insecticide only to
return later. Home vegetable grow-
ers, especially those growing organic
crops are likely to have better control
using covers or screening to exclude
bugs or by simply removing host
plants from the garden.

If insecticides are used, check the
pesticide label to make sure the
product is registered for use on
home gardens and landscape plants.
Research focused on managing the
pest organically on commercially
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