
The Stanton Street Harvest

Those of us who visited Windflower 
Farm last month saw a great may 
eggplants growing in Ted’s fields. 

The impression was 
that they’d be on the 
way down to us soon. 
For your faithful edi-
tor, that means rata-
touille time has finally 
arrived. Joy!

Eggplant originated 
in India, where it was 
first cultivated some 
4,000 years ago. But at 
some point along the 
way, cultures all over 
the world met and 
fell in love with the 
lovely appearance and 
creamy-smooth flesh of 
this surprisingly versa-
tile vegetable.

Eggplant comes in a 
huge variety of shapes 
(oblong, round, long 
and thin) and sizes 
(huge, tiny, in between) 
and colors (purple, 
white, striped, black, orange). Apparently,  
in or around the 16th century, when 
the plant was introduced to the English, 
who are responsible for the “eggplant” 
name, the most common variety was a 
white, egg-shaped version. And yet those 
same English now insist on calling them 
“aubergine.” Strange, no?

Eggplant prefers to be kept at about 
50° F., which, alas, is warmer than most 
refrigerators and cooler than most kitch-
en counters. Your best bet is to wrap your 
unwashed eggplant in a towel (not in plas-
tic) to absorb any moisture and keep it in 

the vegetable bin of your refrigerator.
Many recipes will call for salting large 

eggplants first. Salting pulls out juices that 
carry bitter fla-
vors  and collaps-
es the air pockets 
in the eggplant’s 
sponge-like flesh, 
preventing it from 
absorbing too 
much oil and get-
ting greasy.

mark your 
calendars?

Stone Barns 
Center for Food 
and Agriculture 
is hosting its 
annual Harvest 
Fest on Saturday, 
October 3. Your 
faithful editor can 
attest that it is a 
lot of fun. It takes 
place on a strik-
ingly beautiful 
farm, and unlike 
our trips up to 

Windflower, you only have to commit to 
a 45 minute drive!

Festivities for the whole family will 
include live music, a farmers market, 
hayrides and games from 10 a.m. to 3 
p.m., rain or shine. And a wide selection 
of seasonal food and beverages, including 
Stone Barns Center’s famous Berkshire 
pig roast, will be available for purchase all 
day. Feast on sloppy joes made with grass-
fed beef, artisanal ice cream, fresh pas-
tries, local craft beer, and much more.

Get your questions answered and buy 
tickets at www.stonebarnscenter.org.
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70º/
Sounds like a nicer day up there than 
in the city. Just a 20% chance of rain.

It’s a long way to Michigan, where I 
went to pick up my new potato dig-
ger, and, although I left at nine in the 

morning, I didn’t arrive at my campsite 
until well after midnight. I slept in the bed 
of my pickup truck along the banks of the 
pretty Muskegon River, awaking to find 
if filled with fly fishermen. It was too cold 
for swimming. Just the night before an 
early frost had nipped the corn leaves.

The final leg of my trip to Grant took 
me through fields of parsnips, turnips, 
carrots, potatoes and onions all growing 
on black mucky soils that had formed 
on the bottoms of shallow lakebeds that 
were drained by the area’s first vegetable 
farmers in the 1890s. The grandparents 
of today’s farmers would be impressed 
with what modern chemistry has made 
possible in the fields they worked so hard 
to clear. Passing near Flint on my way 
home I saw signs in lawns reading: “Will 
work for cash.” Everyone was having a 
garage sale.

I returned home with an excellent 
potato digger that I used for the first 
time this morning. No sparks, no chains 
shooting through the air, no flat tires. 
Just the blade in front of the machine 
slicing underneath the potato hills, lift-
ing tubers, rocks, weeds and soil onto 
the machine, the soil falling away as 
the tubers travelled over the vibrating 
chains, and then dropping to the ground 
in a wide band to be picked up later 
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and placed in burlap sacks. I hope to 
have most of our potatoes harvested and 
tucked away by the end of the week.

Summer is beginning to give way to 
Fall here in the Northeast. The gold-
enrod is a brilliant yellow, and swamp 
trees, early indicators, have already 
turned orange and red. Over a campfire 
with friends last night we watched the 
rise of the harvest moon and listened to 
the singing of coyotes. It is the season 
to squirrel away our storage vegetables. 
Our onions have been cured, sorted, 
boxed and placed in our cold room; 
it’s now time to think about the winter 
squash harvest.

We have been growing squashes in 
two fields—one a hilltop field we have 
grown squashes on once before, the 
other a former hay field we rented from 
our neighbor, Jack. Woodchucks, mice, 
deer, and powdery mildew have each 
taken their share of the crop, and peren-
nial grasses have given us a season-long 
fight, but there is still plenty left for 
us. The better news is that the disease 
that destroyed last year’s crop was not 
at all evident in this year’s crop. Acorn 
squash did especially well at Jack’s, and 
butternuts did pretty well on the hill. 
Next year, we’ll grow all our potatoes 
and winter squashes at Mary Jane’s, a 
large field about a quarter mile away, 

where the insects and diseases that can 
build up over a season will have a dif-
ficult time following us, and where we 
haven’t grown either crop for more 
than three years. That’s the kind of crop 
rotation that enables us to farm without 
pesticides.

Community Notes.  .  .
next week’s volunteers

Remember, we need four volunteers 
for each shift, and two shifts per season 
from each member.
Sept. 17 Early Shift (5:00-6:30 p.m.)
M. Hultberg, S. Hultberg, S. Frankel,
R. Bernstein
Sept. 17 Closing Shift (6:30-8:00 p.m.)
K. Casko, R. Webb, S. Sarowitz.  .  .
love that tasty bread?
Well you can buy all you want at Hot 
Bread Kitchen’s online store. Just visit: 
hotbreadkitchen.org/hbkcsamenu.
htm. It’s simple to use, and you can 
pay for your order with PayPal. Even 
if you don’t have a bread share, you 
can buy HBK’s delicious stuff a la 
carte, and they’ll deliver it every other 
week along with the shares. (Order 
deadline is Thursday before 10 a.m.)

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 
core groupers Lucinda Sears (for her lovely illustrations) and 
Laura Schalchli (for her editorial wrangling). Most of the reci-
pes and food info from cookbooks by Alice Waters, Deborah 
Madison, Farmer John Peterson, and other food geniuses. 
Please send questions, recipes, letters to the editor or 
other contributions to stantonstreetcsa@gmail.com.
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RATATOUILLE
from Chez Panisse Vegetables by Alice Waters
With all these ingredients in their peak 
of the season, now’s the time to make 
this summertime classic.
1 large eggplant
Salt
3 onions
3 red bell peppers
4 summer squashes
5 tomatoes
6 to 12 cloves garlic
Extra-virgin olive oil
1 large bunch basil

Cut the eggplant into 1/2-inch cubes. 
Salt it liberally and leave it to drain in 
a colander. Peel and cut up the onions, 
and cut up the peppers, squashes, and 
tomatoes, keeping them all separate 
(and about the same size as the cubed 
eggplant). Smash and peel the garlic 
and chop it coarsely. Press the eggplant 

to extract more water and dry it.
In a heavy-bottomed pot, heat some 

of the olive oil and gently fry the egg-
plant until golden. Drain and reserve. 
Add more olive oil to the pot, and over 
medium-low heat sauté the onions. 
When they are soft, add the garlic and 
a bunch of basil wrapped tightly with 
a string. Stir for a minute, toss in the 
peppers, and cook for a few minutes; 
next add the squash and cook for a few 
minutes more, and then add the toma-
toes. Cook for about 10 minutes, stir-
ring occasionally. Finally add the egg-
plant, and cook 15 to 20 minutes more 
until everything is soft and the flavors 
have melded together. Remove the bou-
quet of basil and adjust the seasoning 
with freshly chopped basil, salt, and a 
bit of olive oil and finely chopped garlic, 
if necessary. Serve warm or cold.
Serves 8

PAsTA wITh GOLdEn FEnnEL
from Local Flavors by Deborah Madison
2 or 3 large fennel bulbs, including the

greens (if you have ‘em) 
2 tablespoons unsalted butter 
1 tablespoon olive oil 
Sea salt and freshly ground pepper 
Grated zest and juice of 1 lemon 
1 garlic clove, minced 
1 pound fettuccine
Parmigiano-Reggiano

Peel or discard the tough outer lay-
ers of the fennel, then quarter the 
bulbs, setting aside the greens, and 
slice thinly. (The core will cook to ten-
derness.) Heat a large pot of water for 
the pasta.

Melt 1 tablespoon of the butter with 
the olive oil in a wide skillet. Add the 
fennel and saute over high heat, stir-

ring occasionally, until browned in 
places, 7 to 10 minutes. Season with 
1 teaspoon salt. Toss with the lemon 
juice, then add 1 cup water. Reduce 
the heat and cook, covered, until the 
liquid has evaporated. Add another 1/2 
cup water and continue cooking until 
the fennel is very soft and deep gold in 
color, about 25 minutes in all. Season 
with pepper. Chop a handful of fennel 
greens along with the garlic and lemon 
zest and set aside. 

Add salt and the pasta to the boil-
ing water and cook until the pasta is 
al dente. Scoop it out and add it to the 
pan with the fennel and the chopped 
greens. Taste for salt and season with 
pepper. Serve with the cheese, finely 
grated over the top.
Serves 4 to 6

TOmATO sALAd wITh OLIvEs 
& LEmOn ZEsT
from our very own Farmer Ted
Arrange 2 pounds of sliced tomatoes 
(any kind will do) and 1/4 cup mixed 
olives on a serving plate. Zest 1 lemon 

over the salad. Drizzle everything with 
2 tablespoons extra virgin olive oil and 
season with coarse salt and ground pep-
per. (How easy is that? And tasty too!)
Serves 6


