
June 2010June 2010June 2010June 2010    

Rachel’s Reflections  

Has 6 months already come and gone?!  As fast as time has gone it seems to have 
moved slowly at the same time since I moved back to California. I have traveled 
the road of transition that has not only taken me through the season of winter to 
spring, from the South to North, East to West, but onto another journey, a journey 
of waiting, of allowing all of you to care for me as I wait, and trust in God and His 
timing. What that timing is or where I fit in is still forming and developing, but He 
has been faithful and provided me with a place to live, temporary work, family, 
friends and a desire to persevere in my faith.   
 
The hardest part of “coming home” was looking for a job. Where do you begin 
when your line of work is a bit outside the typical realm of normal jobs?  I set to 
work on many, many cover letters and resumes, only to receive notice that I was 
not selected for an interview.  Bummer!  Onto the next job announcement.  It is 
exhausting and discouraging work. Today, I rejoice to share that my searching 
days are over! Last week I accepted a position with the Santa Cruz Homeless 
Garden Project as Farm Supervisor.  Thank you all for your prayers and words of 
encouragement.  I am looking forward to starting my job the second week of June.  
Praise be to God! 
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(All info below gathered from their website www.homelessgardenproject.org) 
In 1990 the Citizens Committee for the Homeless of Santa Cruz County started a 
new project using a local organic garden to provide job training  and meaningful 
work for the homeless.  The small quarter acre plot has since moved and moved 
again to its present location of 3 acres near Natural Bridges State Park.  In addition 
to the farm, the Women’s Organic Flower Enterprise (WOFE) was created, giving 
work to women making dried flower arrangements and candles to sell locally. 
 
In 1998 the Santa Cruz Homeless Garden Project became it’s own separate non-
profit from the Citizens for the Homeless of Santa Cruz. The Farm produces pro-
duce for a CSA (Community Supported Agriculture) where individuals or families 
can buy a “share” of the farm and receive a box of produce weekly during the grow-
ing season. The farm also produces the flowers and herbs used at WOFE. 
 
Recently an article was written (May 2010) about the Homeless Garden by a small  
group visiting urban farms throughout the U.S.  Read it and see a short video at: 
www.grist.org/article/homeless-learn-to-farm-in-Santa-Cruz 
 
I am excited about working at the Homeless Garden and look forward to sharing 
more about it with you as I jump in. 

Trabajadora del Campo 

Blessed is the man who trusts in 
the LORD and whose trust is the 
LORD. For he will be like a tree 
planted by the water, that ex-
tends its roots by a stream and 
will not fear when the heat comes; 
but its leaves will be green, and it 
will not be anxious in a year of 
drought nor cease to yield fruit..  
  — Jeremiah 17:7,8 

On March 13, 2010 my roommate 
Emma from Peru became en-
gaged!  On August 28, 2010 Emma 
will be married and I will be mak-
ing my way down to Peru to join 
in the festivities and to catch up 
with my old co-workers.  I am so 
happy for Emma and Fredi– Con-
gratulations! 
 
Rock Harbor work team heads 
to Pucallpa for a third year in a 
row. This SoCal group will be 
heading to Peru mid-August to 
work with La Perla, one of FH’s 
communities.  I had the pleasure 
of working with them when I was 
living in Peru and would encour-
age you to follow their trip on 
their website:  
welovelaperla.wordpress.com. 
If you are interested in helping 
send this team to Peru or sponsor-
ing a child in La Perla, please con-
tact Stephen Lewis at p10produc-
tions@hotmail.com 
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adapted from Baking Illustrated by whenharrymetsalad.wordpress.com/ 
(makes about 4 dozen) 

¾ c. sugar 
2 T. grated lemon zest + 2 T. juice from 1-2 lemons 
2 t. dried lavender (optional, but then they’d just be lemon cookies) 
1¾ c. flour 
¼ t. baking powder 
¼ t. salt 
12 T. (1½ sticks) cold unsalted butter, cut into ½” cubes 
1 egg yolk 
½ t. vanilla extract 

1) In a food processor, process the sugar, lemon zest and lavender 
until the sugar looks damp and the zest and lavender are fully incor-
porated, about 30 seconds.  Whisk together the flour, baking pow-
der and salt, then add to the sugar mixture; pulse to combine. 

2) Scatter the butter pieces over and pulse until the mixture resem-
bles fine cornmeal.  In a measuring cup, beat together the lemon 
juice, egg yolk and vanilla.  With the machine running, add the juice 
mixture in a slow stream and continue processing until the dough 
forms into a ball. 

3) Turn the dough and any dry bits onto a clean work surface and 
gently gather into a ball.  Working quickly, roll the dough into a 
cylinder about 12″  long and 1½” in diameter.  Center the dough on a 
piece of parchment or plastic wrap and wrap tightly, twisting the 
ends together to seal.  Chill the dough until firm and cold, about 45 
minutes in the freezer or 2 hours in the refrigerator. 

4) Preheat the oven to 375°F.  Spray baking sheets with nonstick 
cooking spray.  Very important, otherwise your cookies WILL stick. 

5) Remove the dough log from its wrapper and use a sharp knife to 
slice the dough into 3/8″  thick rounds.  Place the rounds on the pre-
pared baking sheets, spacing them 1″  apart.  Bake until the centers 
of the cookies just begin to color and the edges are golden brown, 
about 10-12 minutes, rotating the baking sheet halfway through the 
baking time.  Cool on sheets about 5 minutes, then transfer the 
cookies to a wire rack to cool completely. 
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I have been able to introduce you to many new and fun 
plants and foods from the tropics.  Now that I am back in 
the Northern Hemisphere I have decided to share about 
plants and foods that are “in season.” What does that 
mean exactly? Not all plants can grow all year round. 
Although we see produce in the grocery stores all year 
round, a lot of this food is grown outside of the United 
States.  I would like to en-
courage you to learn about 
what foods are “in season” and 
support your local farmers by 
buying by the season. Luckily 
we are entering into the cor-
nucopia of produce produc-
tion.  From now until October 
we will have the option to 
select from a plethora of vege-
tables and fruits grown lo-
cally.  Personally I am eager to 
sink my teeth into some juicy 
apricots and peaches, some-
thing I definitely missed while living in Peru.  
 
One scent inducing relaxation plant that is coming into 
flower in the coming weeks  is lavender.  Lavender origi-
nates from the mountains of the Mediterranean where it 
thrives in sunny and rocky habitats. Multiple small flow-
ers comprise the “head” of the stalk and the oil from 
these small blue  flowers are what produce their soothing 
fragrance. Lavender is a hardy, drought tolerant peren-
nial that, once established, will remain very happy with 
little maintenance.  Many varieties are available.  Check 
with your local nursery or Master Gardeners to see what 
varieties will do well in your area. Once your plant is es-
tablished, you can begin cutting the fragrant blossoms 
and drying them for use in your home.  

Farm Manager at the Homeless Garden Project talks to UCSC 

Farm apprentices about the lavender being grown on the farm. 


