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Scattered thunder storms.
Chance of precipit ation 60%

TEDOSETTERFROM THE FARM

Dodging the
Raindr ops

By TedBlomgren
I imagine thasome ofyou are looking

for new ways to use the summer
squashin your shaes Heidi, our

field managerfrequently brings zubii
breadand zucchinimuffins with choco
late chipsto shae with the farm staf
during our mid-morning break. She
must have a summerkitchen. For folks
not wantingto over-hed the housewith
prolonged wen time |®e sent a delicious
zucdini recipethat can be preparedin
15 minutes [Editor@ note: Youd find it
with the otherrecipeson p.2.]

Today€harvesttook placein the pour-
ing rain, and my crew was very good
about it. They have leamedhow to dress
for wet farm days and mastcomewith a
change of clothesThe whole weekhas
beenwet, and during the few dry spels
it® keen hot and humid. Cucumbersand
zuctinisgrow too fast,lettucesbalt. . . .
Puddles are filled with frogs and tonight
they have orcanizd them&hes into a
noisychorus

This weeks3hae congstsof two sveet
Italian peppes a handul of flat, white
onions threecuaumbers threeyellav or
greenzucchinis;a pound of Swiss bard;
a heal of lettuce;a mix of teenag let-
tuces a greencébbage;and a greenga -
lic bulb.

The qaric won®keeplong becaiseit
has®beencured  useit son. Peeloff
the outer-mog layer of skn and you®

—continued on page 2

START SAVING THOSE KIT CHEN SCRAPS, FOLKS

ITOSCOMPOST TIME

ITGS500D FOR YOU, GOOD FOR THE GARDEN AND GOOD FOR THE ENVIRONMENT

HE WAIT, AND WASTE, IS

I almostover. Our setof deluwe

urban compog tumbders have
beendelivwered, and we are read/ to
beginaccepting your kitchen scrapsfor
compostingnext Thursda, July 31. All
Stanton StreetCSA membes are wel
cometo participae.

To make this progam work, weOll
neeal theheb and caperation of every-
one who wishesto take part. The most
important assgstance you can offer is to
caefully read andundergtand thefollow-
ing smple do®and don@s

We @ accept any of theseitems:

I All fruit and vegetale peelngs pits
and sciyps;

compostdbsisto collectthe scapsin a
plastt grocey bag or sane other con-
tainer and stoe it in your freezr during
the week. The e®no smell and no mess
It@ easyto pull out and add to when
you€® cooking, and it@ eay to transport
to thegardenon Thursdys

If you® like to hep by joining the
mery bandthat isour compostcommit-
tee we@be gladto have you. Duties will
include fun guff like tumbling the tum-
blers and shoveling out the composted
il onto the garder® conpost heap If
you® like to occasbndly getyour hands
dirty in thisway, plessedrop usa line at
stantonsgretcsa@gmail.com.

! Non-geay food sciaps or
leftovers;

! Rice pastacerd, bread;

I Coffeegroundscofteefilters ;

! Eqggshels nut shels

I Cut or driedflowe 1s wredhs;

! Hous@lantsand potting sal;

! Hair clippings

Pleass do not bring any of
the® items:

" Med, chickenor fish;

" Dairy products;

" Greasyfood scips;

" Fats oils greaseetc;

" Bones;

" Charcod or ashes;

" Coconutswanut shdls;

" Rhubarb leares;

' Plantsor wood that hasbeen
chemcaly treded;

Diseasd or inset-infeded

plants;

" Petwaste Kitty litter.

The mog commonly heard
advice from people who are

Cool Down With a Cuke

Althoughcucunbersrequie a lot of cae in the field,
they are not usualy demandng in the kithen. It@ easy
to find a homefor themin sahds and sardwiches or
sinply enjoy them rawRNslicedwith a sprinkle of sal.
Beauseyour freshCSAcucumbexrdehydrae faster
than the waxed supemaiketkind, be sule to getthem
in the refrigersor right away. If you stae unwasled
cucumbesin a saled plastichagin the vegetale bin
of your refrigertor, they@ hold for abouta week.

alread in the habit of savingtheir



—Ted’s Letter, from page 1

find a bright white bulb undemedh.
We Dbegh the procesf haresing and
curing the gadic in our barn towad the
endof thisweek Sofar, bulb size appeas
to be fairly good.

Next week, we expectto ssndmore let-
tuce heads a salad mix, squashes,
cucumbes and swed peppels more
greenonionsor scalions possbly more
cailic, andthefirgd snap beansof thesea
oN. Sweet corn and tomatoes are just
around the carner!

NEXT WEEK( VOLUNTEERS
Rememberwe needthree voluntees

from ead member

July 31, Early Shift (5:00-6:30 p.m.)
C. & T. Wolf, D. Scott, B. Lehman
July 31, Closing Shift (6:30-8:00 p.m.)
J Borrig, D. Scott, B. Lehman

EXTRA! EXTRA!

Don® forget, the next deadlinefor
ordes at www.csapasturedmead
poultry.com is Satuday, Jly 26 at
midnight. All manner of delicious
medas cheesesyogurts breads jams
and saucesare availale for purchase
directly from the farms that produce
them. The goods will be deved nat
Thursdg;, July 31

SUMMER READING
Have you checkedout our CSA lend
ing library? We have a number of
wonderful CSA-wegetale-intenses
cookbookswvailablefor you to borrow,
including Alice Waters® Chez Panisse
Vegeiables, Deborah M adison® Local
Flavors, and Farmer John’s Cookbook from
the Angelic OrganicsCSA. Ask any
volunteerto help you with checkout.
And if you@e all setin the cookbook
department, yu might try some CSA-
relaed non-fiction, like Michael
Pollan@latestbook, In Defense of Food.

The Stanton Street Harvest is publisheaveeklyoy andfor
membersf the StantorBtreetCSA(PO.Box971,NYC
10002http://stantonstreetcsa.wordpressToamksto
shareholddrucind&Searsfor thelovelyillustrationdhe
plunderethosbftherecipesndfoodinfofromcookbook:
byAliceWaters DeboratMadisorf-armedohnPeterson|
andotherfoodgeniusedie heartilyencouragell share
holdersto sendquestionsrecipesJettersto the editor
or othercontributiongo stantonstreetcsa@gmail.cony.

CUCUMBERAITA

(from ChezZPaniss&/egetabldsy AliceWaters)

Try this as a conpliment to any spicy food.
1 cucumber

Salt

2 cupsyogut

1 pinchcayenne

Cutthe cucumberi halflengthwise,
scrapeoutthe seedswith a spoonand
cutinto smalldiceor thin slices Saltthe
cucumbersgndfoldinto the yogut. Add
the cayenneandmoresaltif needed.
Males3to 4 cups

for ead shift, and two shifts per season

BROCCOBALAD

(sentin by shareholdeEffie Serlis)

Effiewrites, OThélackonionseedsn
this recipeareaninspirationfrommy
grandmothewhowasbornin Greecd.
sawherusethemon herflat bread! buy
the seedsat KalustyanQOs foodstoreon
LexingtorAve just north of 28th St.,
whichspecializeg MiddleEasternand
exoticcuisineingredientsTheysellthem
asOKalunji/Nigell&eeds.t@valsoseen
blackonionseedsn Indiangrocery
storesaswell.lf youcan'tfind them,sub-
stitute carawayseeds

Separat¢hefloretsof a headof broe
colifromthe stalk;breakinto smallerflo-
rets.Placehefloretsin a steamebasket
setower 1 1/2 incheshoilingwaterand
coer. Steanfor justa fewminutesuntil
thebroccolis just brightgreenbutten-
derto thebite.Transér to a bowland
refrigerate.

Wherthe broccolis coolbutnot cold,
combinelive oil, Japaneséce vinegay
saltandblackonionseedsn a small
bowl;stir until combined?ourthe dress
ing over the broccolandmix well.
Senes2to4

PARMESAN-CRUSTADCCHINI

(fromourvery ownFarmerTed,by wayof Mollie
KatzenOBheVegetablbished CanQtive Withouy
1 tablespooaxtra-virginolive oil
2 teaspoongiincedr crushedjarlic
4 smallzucchinisslicedengthwise
2 to 3 tablespoongratedParmesan
cheese
Saltandfreshlygroundblackpepper
1 to 2 tablespons breal crumbs(optional)
Preheathe broiler Placea medium-
sizedskilletovermediunheat.After
abouta minute addthe oliveoil andswirl
to coatthe pan.Turn downthe heat,add
the garlic,andsautZovermedium-low
heatfor just a minuteor two,beingcare
ful notto let the garlicbrown.
Plae thezuccini hdvesface dovnin
the galic butter and sprinkle lighty with

salt and pepper. SautZ over medum-ligh
heatfor abou 5 minutes,or until the zuc
chinis are just dlightly tenaer whenpoked
genty with afork. Tum the zucchini over
and sprinkle gererously, first with bread
¢ rumbsjf desred,and thenwith
PamesanYoucanasocombie thebreal
¢ umbsard cheeseand sprinkle themon
together asa single mixture, if you like.
Any sglledtopping can beleft in thepan
tomeltinto anaddtioral, deiciows crust.
Gookfor justa minute or twvomae,then
transér theskilet to thebroiler.

Broilfor 3 to 5 minutespr until the
cheesés meltedandgolderbrown.Sene
hot,anddon(fborgetto scrapeupthe
spillednowcrispyParmesafromthe
bottomof the pan.

Senes4to6

LEMONCOLESAW

(from TheGourme€ookbogRuthReichled.)
Cabag s too often overcaokedard
urderdoved.ol, crisp (and easy) sdads
like this are perfed for ha weaher.

2 tablespoonsourcream

2 teaspoonmayonnaise

1/2 teaspoofinely gratedlemorzest
4 teaspoonfeshlemornjuice

1 teaspoosugar

3 tablespoonsater

4 cupsgreencabbagehinly sliced

2 carrots,coarselygrated

1 bunchscallionsthinly sliced

1/2 cupchoppetéteshflat-leafparsley

Saltandfreshlygroundblackpepper
Whisk togehersou creammayo it

naise,zest lema juice, sugar, waer, sdt,

and pepr in alarge bavl until sugaris

dissoled Add cabbag,carots, salliors,

and parsleyandtosswell.(hill, covered 1

hou toallov flavars to deel@. Season

colesley with saltandpepper

Senes4




