
THE WA I T, AND WASTE, IS
almost over. Our set of deluxe
urban compost tumbl e rs have

been delivered, and we are ready to
begin accepting your kitchen scraps for
composting next Thursday, July 31. All
Stanton Street CSA members are wel-
come to participate.

To make this pro gram wo rk, we Õl l
need the help and cooperation  of eve ry-
one who wishes to take part. The most
important assistance you can offer is to
c a refully read and understand the fo l l ow-
ing simple doÕs and donÕt s. 

We Õll accept any of these items:
! All fruit and ve g e t a ble peelings, pits

and scraps;
! N o n - greasy food scraps or

l e f t ove rs ;
! R i c e, pasta, cereal, bre a d ;
! C o ffee gro u n d s, coffee filters ;
! E gg shells, nut shells;
! Cut or dried fl owe rs, wre aths; 
! H o u s eplants and potting soil;
! Hair clippings.
Please do not bring any of

these items:
" M e at, chicken or fish;
" D a i ry pro d u c t s ;
" G reasy food scraps; 
" Fat s, oils, gre a s e, etc.; 
" B o n e s ;
" C h a rcoal or ashes;
" C o c o nu t s, walnut shells; 
" Rhubarb leave s ;
" Plants or wood that has been

chemically tre at e d ;
" Diseased or insect-infested

p l a n t s ;
" Pet waste, kitty litter.
The most commonly heard

advice from people who are
a l re a dy in the habit of s aving their

c o m p o s t a bles is to collect the scraps in a
plastic gro c e ry bag or some other con-
tainer and store it in your fre e zer during
the week. Th e re Õs no smell and no mess.
I t Õs easy to pull out and add to wh e n
yo u Õre cooking, and itÕs easy to transport
to the ga rden on Th u rs d ay s.

I f yo u Õd like to help by joining the
m e rry band that is our compost commit-
t e e, we Õd be glad to have you. Duties will
include fun stuff like tumbling the tum-
bl e rs and shoveling out the composted
soil onto the ga rd e nÕs compost heap. If
yo u Õd like to occasionally get your hands
dirty in this way, please drop us a line at
s t a n t o n s t re e t c s a @ g m a i l . c o m .

The Stanton Street Harvest

Dodging the
Raindr ops

START SAVING THOSE KIT CHEN SCRAPS, FOLKS

IT ÕS COMPOST TIME
IT ÕS GOOD FOR YOU, GOOD FOR THE GARDEN AND GOOD FOR THE ENVIRONMENT

TODAYÕS WEATHER
AT WINDFLOWER FARM

TEDÕS LETTERFROM THE FARM
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Scattered thunder storms.
Chance of pr ecipit ation 60%

By Ted Blomgre n

I imagine that some ofyou are looking
for new ways to use the summer
squash in your shares. Heidi, our

field manager, frequently brings zucchini
bread and zucchini muffins with choco-
late chips to share with the farm staff
during our mid-morning break. She
must have a summer kitchen. For folks
not wanting to over-heat the house with
prolonged oven time, IÕve sent a delicious
zucchini recipe that can be prepared in
15 minutes. [EditorÕs note: YouÕll find it
with the other recipes on p.2.]

To d ay Õs harvest took place in the pour-
ing rain, and my crew was ve ry good
about it. Th ey have learned how to dre s s
for wet farm day s, and most come with a
change of c l o t h e s. The whole week has
been wet, and during the few dry spells,
i t Õs been hot and humid. Cucumbers and
z u c chinis grow too fast, lettuces bolt. . . .
Puddles are filled with fro g s, and tonight
t h ey have orga n i zed themselves into a
noisy ch o r u s.   

This we e k Õs share consists of t wo swe e t
Italian pep p e rs; a handful of fl at, wh i t e
onions; three cucumbers; three ye l l ow or
green zucchinis; a pound of Swiss ch a rd ;
a head of lettuce; a mix of teenage let-
tuces; a green cabbage; and a green ga r-
lic bu l b.

The ga rlic wo nÕt keep long because it
h a s nÕt been cured, so use it soon. Peel off
the outer-most layer of skin and yo u Õl l

—continued on page 2

Cool  Dow n  Wi t h  a Cuke

Although cucumbers re q u i re a lot of c a re in the field,
t h ey are not usually demanding in the kitchen. ItÕs easy
to find a home for them in salads and sandw i ch e s, or
simply enjoy them rawÑsliced with a sprinkle of s a l t .
Because your fresh CSAc u c u m b e rs dehyd r ate faster
than the waxed superm a rket kind, be sure to get them
in the re f r i g e r ator right aw ay. If you store unwashed
c u c u m b e rs in a sealed plastic bag in the ve g e t a ble bin
o f your re f r i g e r at o r, they Õll hold for about a we e k .



find a bright white bulb undern e at h .
We Õll begin the process of h a r vesting and
curing the ga rlic in our barn tow a rd the
end of this week. So far, bulb size appears
to be fairly good. 

N ext week, we expect to send more let-
tuce heads, a salad mix, squashes,
c u c u m b e rs, and sweet pep p e rs, more
green onions or scallions, possibly more
ga rlic, and the first snap beans of the sea-
son. Sweet corn and tomatoes are just
a round the corner! 

The Stanton Street Harvest is published weekly by and for
members of the Stanton Street CSA(P.O. Box 971, NYC
10002; http://stantonstreetcsa.wordpress.com). Thanks to
shareholder Lucinda Sears for the lovely illustrations. We
plundered most of the recipes and food info from cookbooks
by Alice Waters, Deborah Madison, Farmer John Peterson,
and other food geniuses. We heartily encourage all share-
holders to send questions, recipes, letters to the editor
or other contributions to stantonstreetcsa@gmail.com.

—Ted’s Letter, from page 1

BROCCOLISALAD
(sent in by shareholder Effie Serlis)

Effie writes, ÒThe black onion seeds in
this recipe are an inspiration from my
grandmother who was born in Greece. I
saw her use them on her flat bread. I buy
the seeds at KalustyanÕs, a food store on
Lexington Ave. just north of 28th St.,
which specializes in Middle Eastern and
exotic cuisine ingredients. They sell them
as ÒKalunji/Nigella Seeds.Ó IÕve also seen
black onion seeds in Indian grocery
stores as well. If you can't find them, sub-
stitute caraway seeds

Separate the florets of a head of broc-
coli from the stalk; break into smaller flo-
rets. Place the florets in a steamer basket
set over 1 1/2 inches boiling water and
cover. Steam for just a few minutes, until
the broccoli is just bright green but ten-
der to the bite. Transfer to a bowl and
refrigerate.

When the broccoli is cool but not cold,
combine olive oil, Japanese rice vinegar,
salt and black onion seeds in a small
bowl; stir until combined. Pour the dress-
ing over the broccoli and mix well.
Serves 2 to 4

LEMONCOLESLAW
(from The Gourmet Cookbook, Ruth Reichl, ed.)

Cabbage is too often overcooked and
underloved. Cool, crisp (and easy) salads
like this are perfect for hot weather. 
2 tablespoons sour cream
2 teaspoons mayonnaise
1/2 teaspoon finely grated lemon zest
4 teaspoons fresh lemon juice
1 teaspoon sugar
3 tablespoons water
4 cups green cabbage, thinly sliced

2 carrots, coarsely grated
1 bunch scallions, thinly sliced
1/2 cup chopped fresh flat-leaf parsley
Salt and freshly ground black pepper

Whisk together sour cream, mayo n-
naise, zest, lemon juice, sugar, water, salt,
and pepper in a large bowl until sugar is
d i s s o l ved. Add cabbage, carrots, scallions,
and parsley and toss well. Chill, covered, 1
hour to allow fl avors to develop. Season
coleslaw with salt and pepper.
Serves 4

PARMESAN-CRUSTED ZUCCHINI
(from our very own Farmer Ted, by way of Mollie
KatzenÕs The Vegetable Dishes I CanÕt Live Without)

1 tablespoon extra-virgin olive oil
2 teaspoons minced or crushed garlic
4 small zucchinis, sliced lengthwise
2 to 3 tablespoons grated Parmesan 

cheese
Salt and freshly ground black pepper
1 to 2 tablespoons bread crumbs (optional)

Preheat the broiler. Place a medium-
sized skillet over medium heat. After
about a minute, add the olive oil and swirl
to coat the pan. Turn down the heat, add
the garlic, and sautŽ over medium-low
heat for just a minute or two, being care-
ful not to let the garlic brown. 

Place the zucchini halves face down in
the garlic butter and sprinkle lightly with

salt and pepper. SautŽ over medium-high
heat for about 5 minutes, or until the zuc-
chinis are just slightly tender when poke d
gently with a fork. Turn the zucchini ove r
and sprinkle generously, first with bread
c rumbs, if desired, and then with
Parmesan. You can also combine the bread
c rumbs and cheese, and sprinkle them on
together as a single mixture, if you like .
Any spilled topping can be left in the pan
to melt into an additional, delicious cru s t .
Cook for just a minute or two more, then
t r a n s fer the skillet to the broiler.  

Broil for 3 to 5 minutes, or until the
cheese is melted and golden brown. Serve
hot, and donÕt forget to scrape up the
spilled, now-crispy Parmesan from the
bottom of the pan.
Serves 4 to 6

Com m u n i t y  Not es .  .  .
NEXT WEEKÕS VOLUNTEERS

Remember, we need three volunteers
for each shift, and two shifts per season
from each member.
July 31, Ear ly Shift (5:00-6:30 p.m.)
C. & T. Wolf, D. Scott, B. Lehman
July 31, Closing Shif t (6:30-8:00 p. m . )
J. Borr i e, D. Scott, B. Lehman

EXTRA ! EXTRA !
DonÕt forget, the next deadline for
o rd e rs at www. c s a p a s t u re d m e at a n d-
poultry.com is Saturday, July 26 at
midnight. All manner of d e l i c i o u s
meats, cheeses, yogurts, breads, jams
and sauces are available for purchase
directly from the farms that produce
them. The goods will be delivered next
Thursday, July 31.

SUMMER READING

Have you checked out our CSA lend-
ing library? We have a number of
wonderful CSA-ve g e t a bl e - i n t e n s i ve
cookbooks available for you to borrow,
including Alice WatersÕs Chez Panisse
Veg e t a bl e s, Deborah MadisonÕs L o c a l
Flavors, and Farmer John’s Cookbook from
the Angelic Organics CSA. Ask any
volunteer to help you with checkout.
And if youÕre all set in the cookbook
department, you might try some CSA-
re l ated non-fiction, like Mich a e l
PollanÕs latest book, In Defense of Food.

.  .  .

.  .  .

CUCUMBER RAITA
(from Chez Panisse Vegetablesby Alice Waters)

Try this as a compliment to any spicy food.
1 cucumber
Salt
2 cups yogurt
1 pinch cayenne

Cut the cucumbers in half lengthwise,
scrape out the seeds with a spoon, and
cut into small dice or thin slices. Salt the
cucumbers, and fold into the yogurt. Add
the cayenne and more salt if needed.
Makes 3 to 4 cups


