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Poor Management Leads to 
Excessive Erosion, by Steve Pedersen 
    

 During a “normal” rainy season, if there is such a thing, the 
water in our neighboring Harkins Slough can, in places, turn 
the color of a cup of coffee with half & half mixed in. After a 
series of strong storms, this turbidity typically lasts for a few 
weeks before the silt and clay particles settle out and the water 
returns to its normal grayish-green clarity. This year, however, 
from one end to the other, the slough has been a cloudy 
brownish color for months. The culprit, as it is every year, is 
erosion from the fields that surround the 
slough on all sides. Five straight years of 
below normal rainfall have meant that 
growers have become lax in their 
management practices. Examples of poor 
stewardship abound--raised beds aligned 
straight down steep hillsides; cover crops 
planted much too late or not at all; ditches, 
drainage structures and settlement basins 
poorly maintained and failing. 
 Directly to the west of us on the other side 
of the slough is a property that we know 
well. We still refer to it as the Bloom-Rite 
parcel because long ago, a company by that 
name, managed by a friend of my uncle, 
used to grow flowers on it. When we made 
the decision to expand our operation, before 
purchasing the Lewis Road property that we 
now own, we tried to buy it together with 
my cousin Josh. As part of an effort to 
educate ourselves as much as possible 
before bidding on it (it was sold at auction) 
we walked the property with Rich Casales, 
the Natural Resources Conservation Service 
agent who had designed an elaborate 
drainage system for the property during one 
of his first assignments. The system, which 
was largely still intact when we toured the 
property, consisted of a drainage pipe, four 
feet in diameter, that was designed to carry 
runoff from the upstream neighbor, as well 
as water collected from several drains on 
the parcel itself, safely down to the slough. Needless to say, 
when the auction day came around we were outbid and the 
property was purchased by someone who owns several other 
nearby large parcels. The following year, an herb operation set 
up several acres of greenhouses on the flat central portion, and 
the rest of the property was leased into strawberry and 
vegetable production. 
 From the vantage point of our home ranch, nearly a half mile 
away, we could see that problems were developing early this 
rainy season on the old Bloom-Rite parcel. On half of the  
 

Winter Schedule: 
Next Deliveries will be March 1st and 2nd.  

 
steep, sandy, back hill, which had been planted into a cover 
crop much too late, deep rills and gullies were clearly visible 
stretching from the base nearly three quarters of the way to the 
top. When they disced down the other half of the field, which 
is partially obscured from our view by several large eucalyptus 
trees, and attempted to plant a cover crop in late December, 
we knew it could only mean trouble. 
 On a recent Sunday, I decided to paddle across the slough 

with my children via canoe and kayak to 
investigate. Upon bushwhacking our way up 
the bank 200 feet or so through blackberry and 
poison oak, the first evidence of the 
tremendous erosion that had occurred came 
into view. On the terrace where a railroad 
track passes mid way up the steep bank 
beneath the Bloom-Rite parcel, numerous 
great fans of sand where deposited, some big 
enough to cover the tracks entirely. When we 
climbed the top half of the bank the true extent 
of the damage became clear. The drains had 
apparently failed entirely because a vast gully 
had developed, 20 feet deep and over 50 feet 
wide in places, that had climbed nearly to the 
top of the field leaving sections of the drainage 
pipe lying disconnected and useless in its 
bottom. In the fields on either side deep gullies 
radiated away up the hillside—some over 8 
feet deep. The vast amount of soil removed 
from the field in these gullies and the central 
“canyon” was deposited first in the form of 
sand along the bottom edge of the field and 
onto the railroad tracks. The finer silts were 
carried out to form a growing peninsula along 
the banks of the slough. And the finest clay 
particles are largely still in suspension, helping 
to account for the coffee colored water. 
 It’s been a difficult rainy season for all of us 
and I hesitate to jump on another growers 
misfortune, but the mistakes here were 
numerous and glaring. Cover crops do a great 

job of stabilizing soil particles and increasing water infiltration 
but only when they are planted correctly and well established. 
From the looks of things, the cover crops on most of the parcel 
weren’t planted until late November—much too late 
considering the steep slopes and erosive soil type present 
there. When the portion of the back hill was planted in 
December the last tillage pass in preparation was performed 
straight up and down the hill, leaving dips and ridges for the 
water to follow which eventually turned into many of the rills 
and gullies present now. And lastly there is the problem of the 

 

In The Box 
Delicata Squash 

Red Cabbage 

Red OR Rainbow Chard 

Curly Cress 

Red Beets 

Golden Baby Turnips* 

Rainbow Carrots* 

Limes* 

Oyster Mushrooms* 
 

 

All produce is certified organic. 
Limes are from Marsalisi Farm. 

Carrots and turnips are from 
Heirloom Organics. Mushrooms are 

from Far West Fungi. All other 
vegetables and fruit were grown by 
High Ground Organics. Note: last 
minute substitutions may be made. 
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greenhouses. When you cover several acres with plastic, the 
water that falls there has to go somewhere. Putting 
greenhouses atop a steep sandy hillside without a well-
maintained, fully functional drainage system in place is 
irresponsible in the very least. 
 I can’t pretend to have answers for problems like these. It 
would be nice if growers would consider their stewardship 
responsibilities a matter of pride, so that failures such as those 
on the old Bloom-Rite property would be an embarrassment to 
be avoided at all cost. But in this version of impersonal, 
industrialized agriculture that dominates down here, too often 
that doesn’t seem to be the case. A combination of increased 
education and enforcement could go a long way to protect 
water quality and maintain good farmland for future 
generations.  
 
Veggie Notes, by Molly Jacobsen 
 Always rinse produce before use. Everything should be 
refrigerated except winter squash. 
 This week's box is full of color! Red cabbage, red or 
rainbow chard, red beets, rainbow carrots, golden turnips! 
When they say to "eat the rainbow", this is what they are 
talking about. Eating a diverse array of vegetables in a broad 
palette of colors introduces a variety of important essential 
vitamins and minerals to your diet that may be lacking if you 
don't normally have a varied diet. Plus, they help to brighten 
up your plate during this wet and dreary winter. 
 This box has all the fixings for a beautiful dish of roasted 
vegetables. Peel and chop the beets, turnips, and carrots. 
Wash the delicata squash, and slice in half lengthwise. No 
need to peel this guy (unless you want to) because the skin of 
the delicata is tender and edible. Remove seeds and fibers, 
then dice into pieces similar to the other veggies. Toss all of 
the veggies together with just enough oil to coat, and lay out in 
a single layer on a parchment paper lined baking sheet. Roast 
in the oven at 400 degrees, tossing every 10 minutes until 
done. 
 Curly cress is a special early spring treat! These peppery 
microgreens have a mustard or horseradish-like flavor, and are 
a great addition to salads and sandwiches. They can also be 
sautéed with butter or olive oil and enjoyed as a side dish- try 
mixing them with your red or rainbow chard to bring a new 
dimension to your greens. Just remember to remove the stems 
from the chard, dice them and start them in the pan first, 
followed by some minced garlic, to give them a head start 
before adding the chard leaves and cress.  
 Two special guests this week- oyster mushrooms from Far 
West Fungi and limes from Marsalisi Farm! Oyster 
mushrooms are a great addition to Asian-inspired soups like 
ramen as well as stir-fries and noodle dishes. Alternatively, try 
a recipe from the My New Roots cookbook for oyster 
mushroom bisque- it's a rich and creamy soup that fulfills the 
comfort food desires of these rainy nights. 
 If you've been enjoying the tulip bunches from the Thomas 
Farm, or wishing you had one, straight tulip bunches are now 
available as an add-on on our webstore. 
 Enjoy your veggies! 
 
Grandma’s Turnip Curry 
 This recipe was recommended by one of our members as an 
easy way to make delicious turnips. It is adapted from her 

ayurvedic cookbook. It is to be served with rice or other 
grains. 
 
2 tsp oil 1/2 tsp whole cumin seeds 
1 small onion 1 tsp minced garlic 
8 cups turnips peeled and 
cubed 

1/4 cup water 

1/2 tsp turmeric 1 tsp sea salt 
cayenne pepper to taste 1 tsp maple syrup 
  
 Heat oil in a large pot on medium high. Add cumin seeds 
and let sizzle for 30 seconds. Add onions and sauté for 4-5 
minutes until golden. Add garlic and ginger and sauté for one 
minute. Add turnips, water, turmeric, salt and cayenne. Toss to 
mix. Reduce heat to medium. Cover with lid and cook for 30-
40 minutes until turnips are soft. Add more liquid if needed. 
Add maple syrup and mash. Season to taste. 
 
Grandma Ann’s Red Cabbage, from former CSA 
Adminstrator Chrissi Brewer 
 I can’t get a head of red cabbage without making at least 
ONE pot of my Grandmother’s red cabbage.  I’m not sure if 
this came from the Welsh side or the German side of her 
family, but it’s a favorite of ALL our family. 
 
1 medium head red cabbage 3 large tart apples, chopped 
½ large sweet onion, chopped 1 TBS Butter 
Salt and Pepper ½ cup sugar 
½ cup cider vinegar Pinch of Caraway seeds if 

you have them 
  
 According to Grandma: Use kettle with a tight fitting lid. Put 
in butter, shredded cabbage, apples, onion and seasoning.  
Start cooking on high fire, then on slow fire about 1 or 1 ½ 
hours.  Stir frequently. 
 (I like to brown the onions a bit for the first step and then 
just throw everything in.) 
 
Miso-Lime Dressing, from Chef Susan Pasko 
 This is one of those super quick blender dressings…. 
No whisking, no drizzling, no fuss.  Very versatile. 
Yield: 1 1/2 cups.  Keeps for about 10 days. 
 
2 garlic cloves, roughly 
chopped 

2 scallions, sliced into 
roughly 1″ lengths 

¼ cup water ½ cup lime juice (about 4 
limes) 

1/2 cup neutral oil such as 
grape-seed or safflower 

2 tsp. tamari or soy sauce 

3 TBS light miso 2 TBS plain yogurt 
¼ tsp. freshly ground black 
pepper 

 

 
 Place everything in a blender and blend on low until well-
combined, stopping the motor and scraping down sides if 
necessary.  Then blend on high until smooth. 
 Thoughts: 
— This recipe produces a thick dressing.  If you want it 
thinner, just add a little more water.  For more intense miso 
flavor, choose a dark miso. 
— Add fresh grated ginger and some dark sesame oil for an 
Asian flavor. 
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