
 

 ADDRESS: P.O. Box 1498, San Juan Bautista, CA 95045 Phone: 831-245-8125  Office Hours: Mon-Fri, 9-5 

May 17-21, 2010, Spring Season 

Volume 2, Issue 11 

What’s on the Menu  

This Week 

 

Artichokes 

Asparagus 

Avocadoes 

Beets, Red 

Bok Choy 

Broccoli 

Cabbage, Napa 

Carrots 

Cauliflower 

Celery 

Chard, Green 

Dill 

Fennel  

Grapefruit 

Green Garlic 

Italian Parsley 

Kale 

Leeks 

Lemons 

Lettuce, Red Butter 

Lettuce, Red Leaf 

Lettuce, Romaine 

Onions, Spring 

Oranges, Navel 

&Valencia 

Potatoes, Red, Sweet, & 

Yellow  

Radishes 

Strawberries  

Sugar Snap Peas 

Tangerines, Golden 

Nugget & Murcott 

Turnips, White 

Zucchini 

 

COMING SOON! 

Blueberries from Larry 

Hirahara! 

Spring Onions from 

Bringing  
the  

Farmerõs  
Market  

to  
You! 

SAVE THE DATE  
FOR OUR SPRING FIELD DAY THIS WEEKEND!  

Saturday, May 22nd, 11AM ð 10 PM 

See the last page of this newsletter for 

more information about the dayôs events 

and driving directions! 

Dear Members,  
 
²Ŝ ŀǊŜ ǎƻ ŜȄŎƛǘŜŘ ŀōƻǳǘ ƻǳǊ {ǇǊƛƴƎ CƛŜƭŘ 5ŀȅ ǘƘƛǎ {ŀǘǳǊŘŀȅΗ LŦ ȅƻǳ ƘŀǾŜƴΩǘ ǘƻƭŘ 
us you are coming please shoot me an email to becky@eatwiththeseasons.com. 
We would love to have a head count for all events of the day. We hope to have 
ŀƴƻǘƘŜǊ ƻƴŜ ƛƴ ǘƘŜ Cŀƭƭ ƛƴ ŎŀǎŜ ȅƻǳ ŀǊŜƴΩǘ ŀōƭŜ ǘƻ ƳŀƪŜ ǘƘƛǎ ƻƴŜΦ  
TLC RANCH NEEDS OUR HELP 
I visited Jim and Rebecca last week at their new farm on Dunbarton Road in Aro-
mas to discuss the ways we can offer their pork to you. Not long after I left, they 
found out that a former employee had been stealing birds over the last month 
or so in increments of 20-30 birds at a time, with a total of 300 now missing.  
As you know their eggs have been in short supply and this theft further explains 
why their egg production has declined over the last several weeks. They are in 
need of donations to help recover from this loss. Without the income from 
ǘƘŜǎŜ ǎǘƻƭŜƴ ƘŜƴǎΩ ŜƎƎǎΣ ǘƘŜȅ Ŏŀƴƴƻǘ ŀŦŦƻǊŘ ǘƻ Řƻ ǎƻ ƻƴ ǘƘŜƛǊ ƻǿƴΦ  
I have donated enough money for 10 birds to the effort, one for each member 
of the Eating with the Seasons staff. With the promise to name each bird after 
the donor, how could I resist? : ) 
Birds cost $15.00 each. If you are interested in donating, here is a link to the 
page on their website that has all of the information:  
http://www.tlcrancheggs.com/products.html.   
NEW SOFTWARE COMING VERY SOON! 
We are just about finished setting up all of our products in to our new software 
that will be much more user-friendly than our archaic order forms we are cur-
rently using. This new system will also allow the ordering to be automatically 
generated on our end, relieving hours of data entry off of mine, Laura, and 
.ǊȅŀƴΩǎ ƘŀƴŘǎΦ  ¢Ƙƛǎ ǿƛƭƭ ŜƴǎǳǊŜ ǿŜ Ŏŀƴ ǊŜǎǇƻƴŘ ǘƻ ȅƻǳǊ ŜƳŀƛƭǎ ƛƴ ŀ ƳƻǊŜ ǘƛƳŜƭȅ 
manner.  
I know many of you have had issues with the current way we ask you to order 
and I want to send a special thank you for your patience while we try to get this 
new system up and running. This Tuesday Yossi, the software developer, will 
visit us at the farm and show us how to use all of their fancy software as well as 
work out any kinks that we find. We are aiming to start using the software in 
June so stay tuned! I think you will find it worth the wait.  
EXTRA STRAWBERRY OPTION DELAYED 
²ƛǘƘ ǊŜƎǊŜǘǎ ǿŜΩǾŜ ƘŀŘ ǘƻ ƘƻƭŘ ƻŦŦ ƻƴ ƻŦŦŜǊƛƴƎ ǘƘŜ ŜȄǘǊŀ ǎǘǊŀǿōŜǊǊȅ ƻǇǘƛƻƴ ǳƴǘƛƭ 
the rain completely subsides. With this wet weather comes the challenge of 
having to rid the plants of any damaged fruit while harvesting which makes pick-
ing that much longer of a task and of course yields a lot less fruit. At this rate, 
with a chance of rain coming again this week and in the interest of making bill-
ing a little easier, we have decided to officially bring this option on in June. The 
rain *should* be done by then. Keep your fingers crossed.  
Have a wonderful week! - Becky 
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From Beckyõs Kitchen 
 
Farro Salad with Peas, Asparagus & Feta  
(I used broccoli in place of the Asparagus and it worked really well, too!) 
 
1 1/2 cups semi-pearled farro 
12 ounces asparagus, trimmed, cut into 1 1/2-inch lengths 
1 8-ounce package sugar snap peas 
12 ounces grape tomatoes, halved 
1/2 cup chopped red onion (or Spring onions or green garlic!) 
6 tablespoons chopped fresh dill 
1/2 cup olive oil 
1/4 cup Sherry wine vinegar 
1 7-ounce package feta cheese, crumbled 
 
1. Cook farro in large saucepan of boiling salted water until just tender, about 10 minutes. Drain. Transfer 

to large bowl. 
2. Meanwhile, cook asparagus and sugar snap peas in another saucepan of boiling salted water until crisp-

tender, about 3 minutes. Drain. Add to farro with tomatoes, onion, and dill.  
3. Whisk oil and vinegar in small bowl. Season dressing with salt and pepper. Add dressing and feta to 

salad; toss to coat and serve. 

Strawberry Cupcakes 
 

1 3/4 cup flour 
1 tsp baking soda 
1/2 cup chopped walnuts 
2 egg whites 
1/2 cup canola oil 
1/2 tsp vanilla 
1 cup chopped strawberries 
Powdered sugar 
 
Mix together flour-nuts. In another bowl, beat egg, 
oil, and vanilla. Add berries and beat at a low speed 
until berries are more crushed. Beat in flour mix 
until smooth but berries still show. Pour in to 
greased muffin tins. Bake at 350 degrees for 30 
minutes. Sprinkle with powdered sugar.  

Napa Cabbage Salad with Buttermilk Dressing 
 
1/2 cup well-shaken buttermilk 
2 tablespoons mayonnaise 
2 tablespoons cider vinegar 
2 tablespoons minced shallot 
1 tablespoon sugar 
3 tablespoons finely chopped chives 
1 pound Napa cabbage, cored and thinly sliced crosswise (4 
cups) 
6 radishes, diced 
2 celery ribs, thinly sliced diagonally 
 
Whisk together buttermilk, mayonnaise, vinegar, shallot, 
sugar, 1/2 teaspoon salt, and 1/4 teaspoon pepper in a large 
bowl until sugar has dissolved, then whisk in chives. Toss 
cabbage, radishes, and celery with dressing. 

Zucchini Herb Casserole 
 

1/3 cup uncooked long grain white rice 
2/3 cup water 
2 tablespoons vegetable oil 
1 1/2 pounds zucchini, cubed 
1 cup sliced green onions 
1 clove garlic, minced 
1 1/4 teaspoons garlic salt 
1/2 teaspoon basil 
1/2 teaspoon sweet paprika 
1/2 teaspoon dried oregano 
1 1/2 cups seeded, chopped tomatoes 
2 cups shredded sharp Cheddar cheese, divided 

DIRECTIONS: 
 
Combine the rice and water in a saucepan, and bring to a boil. 
Reduce heat to low, cover, and simmer 20 minutes, until rice is 
tender. 
Preheat oven to 350 degrees F (175 degrees C). Lightly grease a 
shallow 1 1/2 quart casserole dish. 
Heat the oil in a skillet over medium heat, and cook the zucchini, 
green onions, and garlic 5 minutes, or until tender. Season with 
garlic salt, basil, paprika, and oregano. Mix in the cooked rice, 
tomatoes, and 1 cup cheese. Continue to cook and stir until 
heated through. Transfer to the prepared casserole dish. Top 
with remaining cheese. 
Bake uncovered 20 minutes, or until cheese is melted and bub-
bly. 

Shells Stuffed with Chard & Mushrooms 

12 c. roughly chopped chard  
12 to 16 cannelloni shells 
2 tbsp. olive oil 
3/4 c. diced onion 
2 cloves garlic ς minced 
2 c. sliced mushrooms 
1/4 c. minced fresh parsley 
1 1/2 c. sm. curd cottage cheese 
1 1/2 c. Parmesan cheese 
1 tbsp. lemon juice 
3 to 4 c. bottled or homemade spaghetti sauce 

DIRECTIONS:  
1. Heat oven to 350 degrees. Steam chard 3 to 5 minutes and 
drain. 
2. When cooled, wring out excess water. Cook shells until 
barely tender. Drain, set aside. 
3. Heat oil, saute onion and garlic for 2 minutes. Add mush-
rooms and parsley, saute until tender. 
4. In large bowl, combine chard, sauteed vegetables, cottage 
cheese, 1 cup of grated Parmesan cheese and lemon juice. 
Season with salt and pepper. Stuff shells, place some of sauce 
in bottom of 9 inch pan and line with stuffed shells. 
Cover with remaining sauce and Parmesan cheese. Bake 30 to 
40 minutes. 
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FIRST PART OF THE DAY: FREE! 
¶ 11:00AM: Start the day at Herbert Family Organic Farm in Hollister 
(1941 Fallon Rd) and take a tour of our fields where potatoes, sweet corn, 
onions, and more are growing! Kids will also be able to dig some of their own 
carrots. Dad will give a brief talk about his compost method and will have 
compost available to sell for your own garden. *Other producers who will be 
at this part of the day: Kyle & Kim Windsor, Joe Morris from T.O. Cattle Co.  

¶ 1:30 PM - Bring your picnic lunch and drive out to Paicines Ranch for a 
leisurely afternoon in the country!  

¶ 2:00 PM - Activities start.  Sustainable vendorswill have tables to show 
their products and talk about their operations.  There will be demonstrations 
to see, products for sale, mailing lists to join, and more.  Bring coolers to keep 
your purchases cold or frozen. *Confirmed Producers who will join us: Paul 
Hain from Hain Ranch Organics will be there with a chicken coop for the kids 
to enjoy, Jim & Rebecca from TLC Ranch, Real Food Bay Area (CSA that deliv-
eries Claravale Raw Milk), Larry Hirahara will be there with Blueberries. We 
will also have a table there so please be sure and stop by and introduce your-

self! 

¶ 2:30 PM - First ranch headquarters walk and tour.  

¶ 4:30 PM - Second ranch headquarters walk and tour.  

EVENING EVENTS: $45 PER PERSON 
¶ 6:00 PM - Dinner is served.  Slow Food South Bay member Chef Udo Prambs, will lead a volunteer group of 

Slow Food members in creating a dinner for us based around chili made with Paicines Ranch beef, and a 
vegetarian heirloom bean chili for those who don't eat meat.  There will also be chicken, great salads, sides 
and dessert made with fresh local vegetables.  And, of course, there will be local wine and beer for those 
who might be interested.  

¶ 6:45 PM - As we finish our dessert, we'll have a chance to listen to a number of speakers, including some of 
the producers who made our day possible. 

¶ 7:30 PM - What could be a livelier way to end than with a Barn Dance?  Caller <http://r20.rs6.net/tn.jsp?
t = c t z o y s d a b . 0 . 0 . r x f e i y b a b . 0 & p = h t t p % 3 A % 2 F % 2 F w w w . g r e e n g r a n g e . o r g %
2FAndyCaller.html&id=preview>Andy Wilson, who leads the monthly dance at Pie Ranch, and a live band will 
provide the music for you to dance by.   

¶ 10:00 PM - Time to go home. Local producers we work with will join us so you can visit with them and pur-
chase their products if desired.  

¶ Dress is casual.  Bring a hat and/or some sunscreen - days in San Benito County can be toasty.  Bring a 
sweater or jacket for the evening - nights can get cool.  Bring your appetite!  

¶ Tickets are available at Brown Paper Tickets (www.brownpapertickets.com/event/111981).  You should say 
that you are a member when you purchase tickets, since you are on our mailing list.  We will not be selling 
tickets at the door.  

Email becky@eatwiththeseasons.com to reserve your space today & don’t forget to buy your tickets for the 
dinner portion at the link above! When emailing, please include what events you plan to attend and how many 
people will be in your party. We look forward to meeting you in person! 

SAVE THE DATE  
FOR OUR SPRING 
FIELD DAY THIS 

WEEKEND!  

Saturday, May 

22nd, 11AM ð 

10 PM 
Our field day this year 
is in conjunction with 

the Slow Food chapters 
of the South Bay.  

DIRECTIONS TO HERBERT FAMILY ORGANIC FARM: LOCATED AT 1941 FALLON ROAD in HOLLISTER: 
 

¶ From 101 South, you take the Hollister/Highway 25 Exit.  

¶ Make a LEFT and cross over the highway.  

¶ Travel on Highway 25 for about 10 miles.  

¶ At the first light, make a LEFT on to Highway 156. 

¶ At the first light on Highway 156, make a RIGHT on to San Felipe Road.  

¶ At the first light on San Felipe Road, make a LEFT on to Fallon Road.  

¶ Travel about 2 miles on Fallon and we are on the right hand side of the road. There is a large sign that says 
άIŜǊōŜǊǘ CŀƳƛƭȅ hǊƎŀƴƛŎ CŀǊƳΦέ 

¶ Follow the dirt road just past the house and we will be there to instruct you on where to park!  

 
DIRECTIONS TO PAICINES RANCH: LOCATED AT 13388 AIRLINE HWY in PAICINES: 

*Most of you are coming to Herbert Family Organic Farm first so here are instructions from there: 

¶ From our farm, make a RIGHT on to Fallon Road. 

¶ Make a RIGHT on to Fairview Road and travel about 6 miles. 

¶ At the first stop sign, Make a LEFT on to Airline Highway and travel about 9 miles. 

¶ Turn RIGHT on Cienega Road and follow the signs to event parking  

¶ Here is a link to a Google map should you need to alter the instructions to fit your starting point: http://
maps.google.com/maps?hl=en&tab=wl.  

http://r20.rs6.net/tn.jsp?t=ctzoysdab.0.0.rxfeiybab.0&p=http%3A%2F%2Fwww.greengrange.org%2FAndyCaller.html&id=preview
http://r20.rs6.net/tn.jsp?t=ctzoysdab.0.0.rxfeiybab.0&p=http%3A%2F%2Fwww.greengrange.org%2FAndyCaller.html&id=preview
http://r20.rs6.net/tn.jsp?t=ctzoysdab.0.0.rxfeiybab.0&p=http%3A%2F%2Fwww.greengrange.org%2FAndyCaller.html&id=preview
http://www.brownpapertickets.com/event/111981

