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Appreciating the Field Crew, by 

Stephen Pedersen  
   

 At this busy time of year I really appreciate the members of 

our dedicated, hardworking, and seasoned crew. As the years 

go by I find my role on the farm changing as I pass along 

many of the responsibilities that used to be mine. It’s taken 

time for me to realize that, when properly trained, certain 

employees are capable of doing things just as well, and in 

some cases better, than I could. This shift was partially 

necessitated by the fact that I simply don’t have the strength 

and stamina I once had, but also by a 

realization that our crew finds the work much 

more engaging and rewarding when they are 

given added responsibility. 

 I thought I would take a moment to 

acknowledge some of our standouts. 

 In the 9 years Antonio has been with us, he 

has had an unfailingly upbeat attitude and sets 

a great tone for the rest of the crew. As 

foreman, he is responsible for directing 

harvest and production activities like planting 

and weeding. He makes sure that bunch size 

stays consistent, and helps to maintain our 

quality standards--if something is below par 

he lets me know about it. When he sees an 

emerging pest issue in the field he will bring it 

to my attention—having those extra trained 

eyes in the field is a big help. 

 When Aquileo joined us in 2012 he quickly 

made himself completely indispensable. He is 

one of those rare employees that need almost 

no oversight—he sees what needs to be done 

and he does it, simple as that. He has taken 

charge of our packing shed and greenhouse 

and they have never run more smoothly. He 

makes sure all of our produce gets washed and 

into the cooler as quickly as possible. He 

keeps tabs on all of the item counts so that we 

don’t run out of anything on our CSA packing 

line. And he's in charge of planting and caring for all of the 

transplants in our greenhouse. 

 Jonathan showed his aptitude for tractor and irrigation work 

from the first, and it is now his fourth year with us. In addition 

to overseeing all of the irrigation tasks, he has also taken on 

many of the tractor operations that I used to do. He is thorough 

and cautious and eager to learn new things. In addition to all 

of the primary tillage (discing, chiseling and ripping), 

Jonathon has also started to take on a lot of the work with our 

cultivating tractor which requires a skilled and steady hand. 

 Faustino is our project man. With his background in 

construction, all-around competence, and ability to figure out 

how to do anything new, he’s the one we turn to when we  

 

 

Blueberry U-Pick This Saturday 

10 AM to 2 PM 
 Picking blueberries is easy and fun! We invite you out to the 

farm to pick your own this Saturday. Bring your own 

containers if you can. Best to wear closed-toe shoes and long 

pants, as there are some prickly weeds on the farm. If we're 

lucky a bald eagle will make an appearance for us, so you may 

want binoculars too. Price for Blueberries = $6 per pound.  

 Location: High Ground home farm, 521 Harkins Slough Rd., 

Watsonville. See directions on the web site. 
  

 

need to put up a new greenhouse, build a fence 

in the conservation easement, or net an entire 

acre of blueberries. 

 Our primary strawberry pickers, Jaime and 

Esperanza, have been with us longer than 

anyone, and their daughter Paulina now works 

for us as well. You have them to thank for the 

luscious berries in your boxes. They tend the 

strawberry patch--weeding, trimming runners, 

fixing drip tape leaks, and cleaning off bad fruit 

after rains, as well as harvesting strawberries. 

 I could say more about all of our excellent field 

crew, who work hard on the farm doing the day 

to day tasks of planting, weeding, harvesting, 

and washing produce. Having this capable crew 

to stay on top of things frees up my time to see 

after many of the things that had previously 

slipped through the cracks. I now spend more 

time scouting our fields to monitor pests and 

other potential problems. I am better able to keep 

up with scheduled maintenance on our tractors, 

trucks, implements and tools. But perhaps the 

biggest benefit is that instead of being so focused 

on what is in front of me on a daily basis, I can 

look ahead and make better plans about the 

direction we would like our farm to go. 

 

 Veggie Notes, by Sarah Brewer 
 Always rinse produce before use. Everything should be 

refrigerated. 

 Sometimes a bit of forward thinking and early planning with 

your CSA veggies can ease your time preparing meals 

throughout the week. Not so much for moisture-sensitive 

items such as strawberries and leafy greens, but in the case of 

broccoli and beets, taking some time up-front can save time 

later. Although broccoli can be eaten raw on your crudité 

appetizer platter, most of the time, you'll want to throw at least 

a little heat on it. So, if you get the inclination to cut the 

broccoli into smaller florets and peel the skin off the stem, you 

can do a quick blanch, drain well, then it is ready to rumble. 

 

Strawberries 

Cucumbers* 

Broccoli 

Beets 

Summer Squash 

Little Gem OR Salanova 
Lettuce 

Red Russian OR Scotch 
Kale 

Green Onions 
 

 

Everything is certified 

organic. Cucumbers are from 

Nagamine Farm. All other 

vegetables and fruit were 

grown by High Ground 

Organics. Note: last minute 

substitutions may be made. 
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Now, it can be thrown in a salad at a moment's notice, added 

at the end of a stir-fry, quick-heated for kids or snacks, etc. In 

the case of the beets, if you can go ahead and roast them, they 

can easily be sliced into a salad, or re-heated to your liking. 

The best you can find ways to do some of the more time-

consuming processes of your veggies ahead of time, the easier 

it is to incorporate them spontaneously into your meals.  

 Summer squash is low in calories, carbs and sugars with a 

low glycemic index, but high in nutrients such as potassium, 

manganese, and vitamin C and A. One fun way to cook 

summer squash is to slice it thinly and pretend it is pasta! 

 Your lettuce this week will be either the Little Gems or 

Salanova lettuces. Salanova lettuces are considered the 

"ultimate in efficiency" for salad preparation. Why? Because 

all of the leaves are joined at the base of the plant instead of 

being attached to a central core. This means that all it takes is 

one cut off the base to leave you with a perfect pile of same-

size leaves, almost like a "baby greens" salad. Can't wait to try 

these guys out! 

 Red Russian kale was introduced into America by Russian 

traders from Siberia in the 19th century. It has a distinctive 

sweet flavor compared to the other varieties. Crossing the 

globe in a different direction, it is not surprising that the 

Scottish also lay claim to a type of kale. Before the potato 

came to fame, kale was so important to the people in Scotland 

that the word "kail" was interchangeable for the word "dinner" 

and every Scottish household had a "kailpot" to cook their 

meals and a "kale yard" to grow their vegetables. 

 Oh, and don't forget those green onions to top your meals. 

Scissor bits of those bad-boys over almost everything! Enjoy 

your veggies! 

 

 Chef Notes, by Andrew Cohen 

 Some things have conspired that have me looking back to 

my sushi bar days. The more “chef-ly” dish this week is an 

appetizer combining tuna sashimi with tobiko, the pop-rocks 

of the natural world, and cucumber from the farm. These are 

dressed with a riff on a traditional dressing and served in a 

lettuce cup of Little Gem lettuce and cucumber threads. The 

broccoli gets the Japanese treatment by getting roasted and 

then painted with teriyaki sauce. You could just steam the 

broccoli and drizzle with the sauce if you want a quicker path 

that is also quite tasty. Summer squash go Mediterranean/ 

North African with a recipe to turn it into a condiment/sauce 

with pine nuts, mint, and scallions for fish, poultry, or beef. It 

would be a fine addition to a mezze platter as well, or you 

could cook it down a little more and use it as stuffing for 

ravioli or other pasta.  

 Other ideas include a sauté of cucumber, summer squash, 

and scallions, or a grill of cucumber rounds and rounds or 

beets baked until done with scallion whites between them. Use 

a good olive oil and make a dip of yogurt or sour cream 

whipped with lemon and dill. A light chicken soup with 

scallions, cucumber and summer squash would be nice with 

ribbons of kale and ribbons of thinly cooked ham. The soup 

could be done without the kale, but sub in wedges of grilled 

Little Gem lettuce instead. You could even just spray the cut 

edges with oil and pan sauté the lettuce wedges for the soup, 

or use it as a side vegetable at a meal. 

  Note: We can’t print them all, but Chef Andrew’s recipes are 

always available in full at highgroundorganics.com. 

Basic Family Friendly Roast Broccoli, from Chef 

Andrew E Cohen 
 I was having lunch out where a piece of steamed broccoli on 

the plate had gotten into the sauce from my chicken. An 

inspiring accident. I played with the idea a bit and landed here. 

 

1 Bunch of broccoli (or whatever will 

feed your family) 

Grapeseed oil as 

needed 

Toasted sesame seeds, 1-2 

tablespoons, or to taste 

½ cup Ginger 

½ cup Ginger Orange Teriyaki Sauce or Traditional 

Teriyaki Sauce (see recipes on site), or as needed 

 

  

 Pre-heat the oven to 400° F. 

 Cut the florets from the stem as far up the stem as you can. 

 Cut the florets into roughly uniform bite-sized bits, and 

transfer into a large bowl. 

 Use a paring knife to peel the stems. Starting at the base, 

insert the knife under the thick skin of the stem and pull up 

and away, using the edge to cut where the skin starts to stick 

tightly to the stalk. Cut the stems into bite-sized chunks 

around the same size as the florets. 

 Transfer to the bowl with the florets and drizzle with just 

enough oil to lightly coat the florets all over. Place the 

broccoli onto a sheet pan covered in foil and place in the 

center of the hot oven. 

 Cook for around 20 minutes. The stems should be just tender 

and the florets as well. There should be just a little crisping on 

the edges at this point. Taste a floret to see if it cooked 

through. Once it is cooked through, it is time for the teriyaki 

sauce. You can either just drizzle some over the broccoli, or 

tip the broccoli into the bowl you oiled it in and drizzle with 

teriyaki and then toss to evenly coat broccoli with sauce. After 

the broccoli is sauced, return to the oven and turn up heat to 

450°F. Cook for 5-10 minutes more so the teriyaki gets hot 

and bubbles a little. 

 Remove from sheet pan and place on a serving plate or 

bowl, and sprinkle liberally with toasted sesame seeds. Serve 

while hot. Serves: 4 

 Chef’s Notes and Tips: NOW-the important bit about this 

recipe. If it burns on you, turn down the heat until you are 

familiar with the recipe enough that you can turn the heat back 

up or get a really loud timer. I cook this at 400° degrees and it 

gets done pretty quickly. ALSO-if you vary the size of the 

pieces, making them larger or smaller, the results can be a 

little different. Smaller bits will get crispier, bigger bits are 

more tender and will cook more slowly. Oven temperatures 

vary and you may need to experiment a little. Usually, if 

something goes wrong, it overcooks and tastes swampy or 

singes to death. 

 
 

Spread the Word 
 

 Please help us grow by inviting your friends to try the CSA! 

New members can use the coupon code, "LOCAL" to get $10 

off their order of 4 deliveries or more! Have them mention 

your name in the sign-up notes and you will be rewarded with 

a $10 bonus in the web store! You can offer them this link to 

sign up:  

 http://csa.farmigo.com/join/highgroundorganics/csa 
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 Another way you can help spread the word is to tag High 

Ground Organics in your facebook posts showing off your box 

or delicious meal or tag #highgroundorganics if you tweet or 

instagram. Thanks for helping bring our communities together 

and for supporting your local family farm! 
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