
Welcome Pie CSA Box Members,

Greetings from the farm! Thank you for your support and welcome to the first share of the season. Situated just south 
of Pescadero in the breathtaking Central Coast, Pie Ranch is an organic farm cultivating a healthy and just food system 
through food education, farmer training, and regional partnerships. Our Community Supported Agriculture boxes are a 
collaborative effort between our two educational training programs: the immersive Emerging Farmer’s Apprenticeship, 
and Homeslice, our summer internship program for youth. 

Food is connection, a celebration, and a powerful tool with the capacity to transform our lives. Food is part of our shared 
humanity and connects us to each other. Cultural and historical traditions are shared through food, through the acts of 
stewarding the land and growing food, to preparing and eating it. Each time we eat, we are making a choice about what 
we are nourishing our bodies with, and as Wendell Berry expresses, “Eating is an agricultural act.” Each time we eat we 
make a choice about where we obtain our food and who we support. In so doing, we are shaping the direction in which 
we want to move our food system; even seemingly small choices ripple outward and create larger waves. We at Pie 
Ranch are so delighted to share the abundance of our harvest with you, and introduce you to our farmers, who will be 
sharing this agricultural journey with you.

The Farm Team is managed by Flor and Cristobal, who are joined this year by Sanra, our new CSA Coordinator, and our 
Emerging Farmer Apprentices--Yany, Ramsses, Lainie, and Milly. Under the guidance of Flor and Cristobal, our apprentice 
farmers have been sowing seeds in our greenhouse and fields, transplanting, cultivating, and irrigating our crops and 
ensuring their health, and harvesting and packing our produce, working in partnership with the land and each other. This 
week we are also excited to welcome two interns who are joining us for the summer season, three cheers for Clarissa and 
Ava! We look forward to welcoming our Homeslice youth to the farm next week.

Pie Ranch is home to many animals, including our cow Jolene, our laying hens and two roosters, and a herd of 7 goats 
led by Cher and Zelda. We host monthly volunteer days and a community potluck and barn dance every third Saturday 
of each month. We hope you will stop by for a visit to experience the farm for yourself!

With Gratitude, 
The Pie Ranch Farm Team

Bunched Beets
Siberan Kale

Little Gem Lettuce
Red Butterhead Lettuce
French Breakfast Radish

Salad Mix
Yellow Bearss Limes

Desiree Potatoes
Rosemary
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“Eating is an agricultural act.” 
    --Wendell Berry

Back row, from left to right: Lainie, Cristobal, Ava, and Clarissa
Front row, left to right: Ramsses, Milly, Yany, and Flor
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RECIPES

Rustic Bearss Limes Curd

This sweet and tart lime curd topping is similar to a traditional lemon curd topping, and is amazing on 
pancakes or with oatmeal! Of course it is perfect for cakes or muffins too. This recipe uses nourishing 
ingredients you can feel good about.

2 eggs
1/4 cup maple syrup or honey
zest of 1 organic Bearss Lime
1/3 cup freshly squeezed Bearss Lime juice
4 Tbsp. unrefined coconut oil

In a medium saucepan over low heat, whisk together eggs, maple syrup or honey, and zest. And lemon 
juice and coconut oil and continue whisking. Cook, stirring to prevent clumping, until mixture thickens and 
just starts to bubble (takes only a few minutes). When curd has a pudding like texture, remove from heat 
and transfer to a glass jar to cool. Can be used immediately, or refrigerated to thicken further. Butter can be 
substituted for the coconut oil, and feel free to experiment with all kinds of citrus! Can also be strained for a 
smoother texture like more traditional curds if desired. 
Yields 1 cup.

Milly’s Roasted Beetroot and Ginger Jam

This original recipe was developed by one of our Apprentice Farmers and makes a wonderful 
accompaniment to a cheese platter. The recipe can also be made in larger batches and canned like a 
traditional preserve, or refrigerated and used like a spread or quick jam, no canning required (which is our 
preference)! 

1 lb beets
1 small apple 
1/2 cup loosely packed brown sugar
2 Tbsp Bearss lime or lemon juice (approx 1 lemon)
zest of 1 organic Bearss Lime or lemon
1 Tbsp honey or maple syrup
1/4 tsp cinnamon
1/4 tsp ground ginger
1/8 tsp sea salt

Roast beets in the oven at 400 degrees for 45 min or until tender and pierced easily with fork. Let beets 
cool, then peel off skins. Peel and core apple. Grate beets and apple (or use blender or food processor), 
then place in a pot over medium heat with remaining ingredients. Cook down until soft about 30 min, 
stirring often, and lower heat to simmer. Liquid will be released and start to bubble. If necessary, add a 
bit of water to prevent sticking. Optional: Cover and continue cooking over low heat another 30 min or 
until desired consistency is reached, stirring frequently. You can also let the mixture cool slightly and use a 
blender to get a smoother texture. Let cool in a glass jar and keep refrigerated if not canning.
Yields approx 12 oz.
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