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May 21, 2014 

Hello CSA Members! 
 Itõs transition time in the garden! We are approaching the end 
of May and with the heat wave of last week the verdant green of spring 
is fading into the golden hues of early summer. You may notice the 
change in your baskets as the formerly succulent peas are gaining in 
starch and sugar and the early plantingõs of greens are approaching the 
end of their viability just as the first roots of the season are finishing 
up. Luckily, we have new beds in the wings waiting to replace most of 
these items! 
  Although the high summer produce (tomatoes, peppers, 
eggplant, etcé) is still quite a ways off, the first signs of the season 
showing up. Zucchini being one, basil not far behind, and our bulbing 
onions and garlic just a few harvests away. We have all of our tomatoes 
in the ground and continue to fill any empty spots with cucumbers, 
melons and squash.  
 We are happy to report that by scaling our CSA back this year 
we are able to follow a better crop rotation and should soon be discon-
necting the water to areas which are currently in use but will be resting 
for the remainder of the season. This practice feels appropriate given 
the serious drought conditions we are all still experiencing and in the 
long run a healthy and needed lightening of demand on our generous 
and bountiful land that has fed so many families for close to 20 Years! 
 
**** Please return your baskets!!! We have had a shortage the last 
few weeks. Thank you! 

In your baskets this weeké 

Half  Share 

Salad mix 

Head lettuce 

Turnips 

cilantro 

broccoli 

Cabbage 

Napa cabbage 

Green onions 

peas 

Kale 

Parsley 

Arugula 

Marjoram 

zucchini 

 

Full Share 

Salad mix 

Head lettuce 

Turnips 

Cilantro 

Broccoli 

carrots 

Cabbage 

Napa cabbage 

Green onions 

Peas 

beets 

chard 

bok choy 

Arugula  

Zucchini  

Collards 

Marjoram 

Arugula 

kale 
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Above: Baby peacocks emerged from their hidden nest on 

the farm Yesterday! Rightð Cyrus helping with the nastur-

tium harvest. 
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Marjoram Cabbage Slaw 
 
Thinly slice the cabbage into slivers. You can omit the densest 
part of the core; I usually do. 
Toss the cabbage, lemon juice, vinegar, salt and oil into a con-
tainer with a lid. Cover and shake well to combine. Let sit for 
another 15 minutes and shake again; repeat after another 15 
minutes. In fact, you can leave it for a day or two in the fridge 
at this stage, thatõs also fine. The cabbage will lose volume as it 
marinates. 
Finely chop the parsley and marjoram. Put a dry frying pan on 
a medium to high flame, toss in the almonds, and stir until they 
look lightly toasted. Mix the parsley, tarragon and almonds into 
the softened cabbage. 

Adapted from Caf® Lizõs Blog,  lizsteinberg.com 
 
For about 2 liters of cabbage salad: 
1 kilogram cabbage (1 small head, or half a large head; about 
850-900 grams without the core) 
1/4 cup lemon juice (one large, ripe lemon) 
2 tablespoons wine vinegar 
2 teaspoons salt 
2 teaspoons sugar 
1/4 cup olive oil or your favorite salad oil 
1/2 cup chopped parsley 
1/2 cup chopped marjoram 
1/2 cup sliced almonds 

Cabbage and Kale Fricassee  
Bring a large pot of water to a boil. Blanch the cabbage strips 
for about a minute, refresh in cold water and set aside to 
drain. Do the same with the kale, cooking until barely tender. 
Drain the water. Heat the butter and oil in the pot and add 
the shallots and ginger to cook until softened, about 5 min-
utes. Add the cream and simmer to reduce slightly (you will 
not have to do that with the thicker sour cream).  Return the 
drained vegetables to the pot, stirring to coat with cream. 
Season with salt if desired. Sprinkle in the crushed pink pep-
percorns and combine with the vegetables. 

To be closer to the original dish, add crushed white pepper 
corns and Sichuan pepper in the pan to cook with the shallots 
and ginger.  A variety of vegetables would work with the 
òsauce,ó and it can easily be combined with pasta or grains. 
 
 

From a Yotam Ottolenghi recipe 

½ head of green cabbage, outer leaves cut into 1-inch ribbons 
(reserve center for another use) 

3-4 stalks of green kale, stalks removed and kale torn into 
pieces 

2 tsp butter 

2 tsp vegetable oil 

2 shallots, cut in small dice 

¼-inch slice of fresh ginger, minced 

2 tbsp heavy cream (or 1 tbsp sour cream) 

Salt to taste 

1 tsp pink peppercorns, crushed with a mortar and pestle 

Broccoli and Lettuce Salad 
200g radishes, cut into 3mm-thick slices 
120g dry wrinkly black olives, pitted 
½ small red onion, peeled and very thinly sliced  
15g small parsley leaves, picked 
50g purple radish cress (or other cress or micro-herb) 
 
Lightly sauté zuchinni in olive oil until it is just tender. Place 
ion a plate to cool. In a small bowl, whisk together the garlic, 
vinegar and oil, then stir in three-quarters of a teaspoon of salt 
and some black pepper. Toss the salad ingredients in a large 
mixing bowl, add the dressing, toss again gently, taste for sea-
soning and serve. 

Adapted from a Yotam Ottolenghi recipe 
My father often makes this refreshing salad, which relies 
heavily on the quality of the ingredients. Serves four to six. 
 
2 garlic cloves, peeled and crushed 
60ml white-wine vinegar 
90ml olive oil 
Salt and black pepper 
1 small romaine lettuce heart, torn (try iceberg) 
½ small head radicchio, torn (or  
1 small broccoli, divided into florets and cut into 3mm-thick 
slices 
2 baby zucchini, cut on an angle into 1cm-thick slices  

Spinach and Zucchini Soup Recipe 
1 cup cilantro, loosely chopped 
one lemon 

In a large, thick-bottomed pot over medium-high heat, add 
the olive oil. When the oil is hot (but not smoking) add the 
garlic and onions and saute for a few minutes along with 
pinch of salt - just until they soften up a bit. Stir in the pota-
toes and zucchini. Add the stock. Bring to a simmer and cook 
until potatoes are soft throughout, roughly 10-15 minutes. 

Stir in the spinach, and wait for it to wilt, just ten seconds or 
so. Now stir in the cilantro. Puree with a hand blender until 
smooth. Whisk in a big squeeze of lemon juice. Now taste, 
and add more salt if needed. Finish with a drizzle of olive oil 
and serve. 

From 101cookbooks 

I prefer to use a light tasting vegetable stock here, nothing too 
overpowering. If you'd like a richer version of this soup feel 
free to finish the soup with a splash of cream, or a dollop of 
creme fraiche or plain yogurt in place of the finishing drizzle 
of olive oil. 

3 tablespoons extra-virgin olive oil 
2 cloves garlic, chopped 
2 medium onions, roughly chopped 
big pinch of salt 
2 1/2 cups potatoes (2 medium) cut into 1/2-inch cubes 
2 1/2 cups zucchini (2 medium), loosely chopped 
4 cups vegetable stock 
4 cups fresh spinach leaves, loosely packed 
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Turkey and Zucchini Burgers  
1 small clove garlic, crushed 
1½ tsp olive oil 
1 tbsp sumac 
½ tsp salt 
¼ tsp ground pepper 
 
Instructions 
Combine the ingredient for the sour cream sauce in a small 
bowl. Stir well. Refrigerate. 
Preheat oven to 425 degrees. 
In a large bowl, combine all the ingredients for the meatballs 
except the sunflower oil 
Mix with your hands and then shape into 18 burgers/ 
Pour enough sunflower oil in a large frying pan to form a 
lawyer about 1/16 inch thick on the pan bottom. Heat over 
medium heat until hot, then sear the meatballs in batches on 
all sides. Cook each batch for about 4 minutes, adding oil as 
needed until golden brown. 
Transfer the seared meatballs to a baking sheet lined with 
waxed paper in the oven for 5 to7 minutes, or until cooked 
through. 
Serve warm or at room temperature, with sauce spooned 

From the Jerusalem Cookbook by Yotam Ottolenghi and 
Sami Tamini  
This is a really tasty gluten free dish! 
 
1 lb ground turkey 
1 large zucchini, coarsely grated (scant 2 cups) 
3 green onions, thinly sliced 
1 large egg 
2 tbsp chopped mint 
2 tbsp chopped cilantro 
2 cloves garlic, crushed 
1 tsp ground cumin 
1 tsp salt 
½ tsp fresh ground pepper 
½ tsp cayenne pepper 
6½ tbsp sunflower oil, for searing 
 
Sour cream and Sumac Sauce 
scant ½ cup sour cream 
scant ӏ cup Greek yogurt 
1 tsp grated lemon zest 
1 tbsp freshly squeezed lemon juice 

Zucchini Ricotta Cheesecake 
Preheat oven to 325F degrees, racks the middle. Butter/oil 
a 7-inch springform pan. 
In a strainer, toss the shredded zucchini with the salt and let 
sit for ten minutes. Now aggressively squeeze and press out 
as much moisture as you can. Set aside. 
 
In the meantime, combine the ricotta cheese, Parmesan 
cheese, shallots, garlic, dill and lemon zest in a medium 
bowl. Stir in the eggs and continue mixing until well com-
bined. Now stir in the shredded zucchini. Fill the spring-
form pan with the ricotta mixture and place on a baking 
sheet. Place in the oven and bake for sixty minutes. If there 
is any moisture left on top of the cake at this point, carefully 
use a bit of paper towel to dab it off. Now sprinkle with the 
goat cheese and return to the oven for another 20 -30 min-
utes or until the goat cheese is melted and the cake barely 
jiggles in the center (it will set up more as it cools). 
At this point, if the cake is baked and set, but the top isn't 
quite golden, I'll zap it with the broiler (just about a minute) 
to get a bit more color on top. Remove from the oven and 
let cool five minutes, then release the cake from its pan. 
Cool completely, serve at room temperature drizzled with a 
bit of olive oil and a few sprigs of dill. 
Serves 8.over on on the side. 

From 101 cookbooks 
 
To shred the zucchini use a box grater - most micro planes 
are too fine, you want shredded zucchini, not mush. Feel 
free to play around with the "add-in" ingredients - for ex-
ample, use whatever chopped herbs you like. I had dill on 
hand, and I like how it tastes with summer squash, so dill it 
was. I suspect anything from chopped olives, sun-dried 
tomatoes, or chives, to spices, chopped spinach, or corn 
could work here. Also, when I have the time and inclination 
I'll drain the ricotta through cheesecloth to get even more 
moisture out of the cake, but to be honest, most times I 
won't bother. Lastly, I use a springform pan here, but you 
could use an equivalent baking dish or deep tart pan as well. 
 
2 cups zucchini, unpeeled & grated 
1 teaspoon fine grain sea salt 
2 1/2 cups ricotta cheese 
1/2 cup freshly shredded Parmesan cheese 
2 shallots, chopped 
2 cloves garlic, chopped 
1/4 cup fresh dill, chopped 
zest of one lemon 
2 large eggs, well beaten 
1/3 cup goat cheese, crumbled 
drizzle of olive oil 

Broccoli artichoke dip 
½ tsp. grated lemon zest 
Pinch cayenne pepper 
1 cup cooked broccoli, finely chopped (3 oz.) 
Pinch smoked paprika for garnish, optional 
1. Preheat oven to 375°F. Coat 8-inch ovenproof baking 
dish with nonstick cooking spray.  
2. Beat cream cheese in medium bowl with electric mixer 
until creamy. Stir in artichoke hearts, olives (if using), 2 Tbs. 
Parmesan, mayonnaise, lemon zest, and cayenne. Fold in 
broccoli.  
3. Spread mixture in prepared baking dish, and sprinkle with 
remaining 1 Tbs. Parmesan and paprika, if using. Bake 20 
minutes, or until bubbly, hot in center, and slightly browned 
at edges. 

From the vegetarian times 
A great potluck pleaser 
Makes 2 cups 
30 minutes or fewer 
This crowd-pleasing dip is an inspired way to use up left-
over cooked broccoli. The recipe can be tripled to fit a 13- 
x 9-inch baking dish, which is perfect for potlucks and 
cocktail parties. It also works well as a tasty sandwich 
spread.  
4 oz. Neufchâtel-style cream cheese, softened 
½ cup marinated artichoke hearts, drained and chopped 
2 Tbs. chopped green olives, optional 
3 Tbs. grated Parmesan cheese, divided 
2 Tbs. light mayonnaise 



Salinas: Salad Bowl or Pesticide Bowl of the World? 

 From the California Report: 

September 21, 2011, 4:05 pm Å 
Posted by Patricia Carrillo  

In Salinas, pesticide exposure is a 
major concern. Salinas is an agricul-
tural community and pesticides are 
widely used. The health effects of 
pesticide exposure are numerous, 
ranging from asthma, birth defects, 
hormone disruptions, neurological 
effects and cancer. According to the 
Inventory of Farmworker Issues and 
Protections in the U.S. [PDF], pesti-
cide exposure is among the primary 
issues that affect the farmworker 
population. But farmworkers are not 
the only ones affected: residents of 
agriculture communities can also be-
come exposed as a result of pesticide 
drift. Pesticide drift ends up on 
nearby playgrounds and furniture 
and puts the rest of the population in 
danger. According to the Pesticide 
Action Network, some of the most 
toxic pesticides in use in the U.S. 
today are also the most drift prone. 

 

Farmworkers who enter fields that 
have been sprayed recently bring 
pesticide residue home on their 
clothing and skin, thereby exposing 
their children to pesticides also. In 
1998, the University of California, 
Berkeleyõs Center for Childrenõs En-
vironmental Health Research created 
the Center for the Health Assess-
ment of Mothers and Children of 
Salinas (CHAMACOS) to investigate 
the potential effects of pesticides on 
growth, neurodevelopment and res-
piratory disease in children living in 
the Salinas Valley. The group found 
that pesticides are harming the chil-
dren of Salinas. Children whose 

mothers were exposed to 
higher levels of pesticides 
had the worst mental de-
velopment and had poorer 
attention span and autism 
spectrum behavior. Chil-
dren of women that were 
exposed to pesticides dur-
ing pregnancy will have 
lower IQs than those that 
have not been exposed. 

After heated debate from 
environmental groups, methyl iodide, 
a pesticide used in strawberry pro-
duction, was approved for use by 
Governor Schwarzenegger before he 
left office. Methyl iodide is included 
on Californiaõs official list of cancer-
causing chemicals [PDF]. It is a pes-
ticide so toxic that it is used to in-
duce cancer in laboratory animals. 
Despite this, the state approved its 
use allowing exposure levels of more 
than 100 times higher than what 
some scientists believe to be safe. 

Farmworker advocacy groups and 
environmental groups were quick to 
react. California Rural Legal Assis-
tance, based in Salinas, and Earthjus-
tice filed a suit against California's 
Department of Pesticide Regulation 
(CDPR), arguing that methyl iodide 
may cause cancer and miscarriages in 
farmworkers. As a result of the law-
suit, the CDPR was forced to release 
internal documents that show that 
even its own internal scientific advi-
sory panel did not support the ap-
proval of the pesticidesõ use in straw-
berry production and raised concerns 
that the pesticide could poison the 
air and water. 

Californiaõs new Governor, Jerry 
Brown, is being urged by the public 
to ban the use of methyl iodide. A 

coalition of groups submitted 53,000 
comments urging that he prevent the 
use of the pesticide. One of the com-
ments posted to Earthjustice came 
from a Salinas resident and farm-
worker, Jose Hidalgo. Hidalgo argues 
that it is the farmworkers like himself 
who become sick: 

"As a strawberry picker, I have 
worked near many pesticide applica-
tions. First we smell the pesticides. 
Then our eyes burn, our noses run 
and our throats hurt. Iõm against us-
ing methyl iodide because itõs already 
too dangerous in the fields, we donõt 
need new, even more dangerous, 
toxins.ó 

Hidalgo is only one person, but his 
story illustrates the story of all of the 
farmworkers in the Salinas Valley 
who are exposed to pesticides. "If 
this decision is allowed to stand, 
strawberries may very well become 
the new poster child for giving farm-
workers cancer and late term miscar-
riages." Unfortunately the farm-
worker population will be the group 
that suffers some of the most tragic 
consequences of methyl iodide expo-
sure. 



kiler canuyon farm 

po box 2234 

paso robles, ca 

93447 

Phone: 239-9503 

E-mail: csa@kilercanyonfarm.com 

About Kiler Canyon Farmé. 

Nestled in the oak woodlands west of Paso Robles CA, our farm is a diverse operation which includes over 200 va-

rieties of fruits, vegetables and flowers. We believe in nurturing the soil, incorporating water wise techniques, en-

couraging biodiversity, and working with the natural cycles. Our homestead includes a variety of animals which are 

integral to the farm, two acres of densely planted fruit orchards, three acres of rotated vegetable ground and 150 

acres of grass and woodland that creates a shelterbelt for diversity and wildlife. Our farm produce is marketed 

through our CSA membership which was started in 2000. Our land has been Certified Organic through CCOF 

since 1989! 

Our goals are to provide the highest quality vegetables and fruit while maintaining the integrity of the land. We be-

lieve that diversity ensures success. 

Who Grows Your Food? 

Our farm is comprised of one extended family (Chaponica, Quill, Kaleen, and Dan). The combined talents and in-

terests that we bring to our work create a dynamic and deeply impassioned environment. We all share an apprecia-

tion for fun, problem solving, enjoy getting dirty, and are alive with what we do. A major tenet in our farm philoso-

phy is keeping the farm a manageable size. By doing this we stay in touch with the farm as a whole organism and are 

better able to anticipate the changing variables that each new season brings. We believe that stress and hard work do 

not necessarily have to go hand in hand and that just like any crop we might tend, maintaining the health and happi-

ness of the farmer is one key to a successful farm.  

 

 


