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Don’t panic. You’ve still got two 
more months’ worth of weekly 
CSA deliveries to look forward 

to. But there will come a day when the 
season ends, and now’s the time to start 
thinking about how you’re going to cope 
with the inevitable withdrawal symptoms. 
One of the best strategies at your disposal 
is to keep your CSA membership active 
through the winter. We’ll be hitting you 
with all sorts of enrollment forms in the 
next few weeks. But for now, we’d like 
to get an informal raise of hands of folks 
who might be interested and which shares 
intrigue them. (Please e-mail us—with 
any questions, too—at stantonstreetcsa@
gmail.com.) 

Here’s what will be on offer. (You can 
order just one of shares or any combina-
tion you prefer.)

windflower farm’s winter share. 
Ted makes four Saturday deliveries to his 
winter shareholders. The first will likely 
be in late November (after our regular 
season ends), which would make for a 
final delivery in February. The winter 
shares come pre-packed, so there’s no 
picking or sorting to do. You just come to 
the garden and retrieve your box.

Ted and Jan plant several unheated 
greenhouses to assorted salad and cook-
ing greens. They generally work their 
magic to the tune to 1 to 2 pounds of fresh 
mixed greens in each share. The main-
stays of the winter box are vegetables from 
the root cellar: potatoes, onions, squashes, 
cabbage, carrots, parsnips, beets, a few 
turnips, and small quantities of other 
items. Count on about 8 to 10 pounds of 
mixed storage vegetables every month. 

The share is rounded out with fruit from 
the neighboring Borden farm. They grow 
pears and a wide assortment of apples. 
Each monthly share will include 4 to 6 
pounds of their fruit, or a selection of fruit 
and their wonderful apple cider.

Last year the share cost approximately 
$130. We should have Ted’s official sign-
up forms for you soon. But, again, if 
you think that you’re a potential winter 
shareholder, please drop us a line to let 
us know.

winter sun farm’s frozen share. 
Winter Sun Farms partners with a dozen 
local, sustainable farms to supply great 
tasting, frozen vegetables through the win-
ter. They lay aside surplus produce dur-
ing the harvest, freeze it, and then deliver 
it to pick-up sites in NYC. Every month 
for four months, shareholders will receive 
seven items. Shares typically include 
things like: blueberries, summer squash, 
green beans, raspberries, tomato purée, 
blackberries, peppers, edamame, butter-
nut squash, broccoli and fall greens.

Jim Hyland, the genius behind Winter 
Sun, will probably come to the garden 
for an upcoming Thursday pick-up to 
answer questions, show you samples, and 
even sign you up. Jim’s winter deliveries 
will happen at the same time and date 
as Ted’s, and the two different shares 
complement each other nicely. Last year, 
the Winter Sun share costs $128.

eggs and extras! If you stay on 
with us through the cold months, you 
can also order a winter egg share from 
Elihu Farm, and you can avail yourself 
of monthly deliveries from Lewis-Waite 
Farm as well. Let us know what you think!

 Tomato Season 
Takes a Bow

Today’S weaTher 
aT windflower farm
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64º/
Mostly clear, but it’s getting

chilly up there.

Our tomato season is coming to 
an end this week. That’s sad 
news, I know. As most of you 

know, late blight struck here some eight 
weeks ago, when Jan found it among 
some of our early-ripening tomatoes. The 
very bleak prognosis delivered by our 
county agricultural agent left everyone 
here in shock. We put a great deal of work 
into our tomato crop. We planted over 
an acre of tomatoes this spring—that’s 
6,000 bed-feet—and then we mulched 
them and staked them and trellised them. 
And then we built seven temporary 100-
foot greenhouses and planted them to 
tomatoes, too. We know how much our 
members enjoy tomatoes, and we wanted 
to deliver. But Mother Nature (and one 
giant tomato plant supplier to the big box 
stores) threw us a curveball.

The silver lining is that we learned a 
few things this season that should help us 
in the years ahead. Copper applications 
helped (although the arrival of warmer, 
less rainy weather was probably more 
important). The small varieties showed 
the greatest tolerance, and the heirlooms 
showed the most susceptibility to the dis-
ease. Tomatoes under cover were the last 
to become infected. In fact, one bed in a 
greenhouse is still disease-free. So, next 
year, we’ll grow most of our tomatoes 
under cover, and we’ll be sure to grow 
a broad selection of small-fruited variet-
ies. We’ll plant a large number of a new 

—continued on page 2
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late blight-resistant tomato variety that 
will be released in 2010. We’ll plant our 
tomatoes in a new location next year so 
that any overwintering spores have little 
chance of finding tomato leaf tissue. And 
we’ll be ready with our copper spray rig.

In the end, we managed to send toma-
toes eight times—a number that could 
have been much worse—and some of 
those tomatoes, I hope you’ll agree, were 
very good. I hope you’ll enjoy the last of 
our crop in this week’s share.

Community Notes.  .  .
next week’s volunteers

Remember, we need four volunteers 
for each shift, and two shifts per season 
from each member.
Sept. 24 Early Shift (5:00-6:30 p.m.)
B. Safdil, R. Insler, P. Woodward
Sept. 24 Closing Shift (6:30-8:00 p.m.)
R. Webb, J. Borrie, C. Halvorson.  .  .
order those extras!
The next deadline for placing 
orders for “extras” from our friends at 
www.csalewiswaitefarm.com is this  
Saturday, September 19 at mid-
night. All manner of delicious meats, 
cheeses, yogurts, maple syrup, breads, 
honey, jams and sauces are available 
for purchase directly from the farms 
and artisans who produce them. The 
goods will be delivered next Thursday, 
September 10th..  .  .
it’s way past time to settle up

We’re at week 14 of our 22 week sea-
son, and we still owe Farmer Ted about 
$5,000. We were supposed to have paid 
him in full more than a few weeks ago. 
Alas, we can’t pay him, because we 
haven’t collected full payments from 
everyone. There aren’t many of you 
left, but you probably know who you 
are. We’ll try to e-mail you in the next 
few days with the total you still owe. 
Please bring a check ASAP!

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.

—Letter from the Farm, from page 1

Roasted GReen Beans
from Veganomicon, the Ultimate Vegan Cookbook

If roasting a green bean sounds 
weird to you, then get ready to ques-
tion everything you thought you knew 
and bite into a crisp-and-chewy, yet 
tender-and-roasty green bean. These 
are especially lovely tossed into a pasta 
or potato salad.

Heat your oven to 400° F. Wash the 
beans and trim the tops. Drizzle and 
coat them with olive oil, salt, and fresh 
black pepper. Place them on a lightly 
greased baking sheet, and roast in the 
oven for 12 to 15 minutes.

If you like, add minced garlic about 5 
minutes before the beans are done, and 
mix it in with tongs.

Pasta WItH Potatoes, 
aRUGULa & RoseMaRY
from Chez Panisse Vegetable by Alice Waters
If you’re still shy about cooking all that 
arugula we’ve been getting lately, this 
recipe should be of you. The unexpect-
ed combination of ingredients makes a 
truly delicious meal. (Your faithful edi-
tor swears by it.)
1 pound firm boiling potatoes
1/2 cup extra-virgin olive oil
Salt and pepper
2 bunches arugula, about 1/2 pound.
1 small red onion
4 to 6 cloves garlic
1 sprig rosemary
3/4 pound penne or other tubular pasta
1/2 lemon

Preheat the oven to 400°F. Slice the 
potatoes about 1/3 inch thick and toss 
them with a small amount of the olive 
oil, salt and pepper. Spread them in a 
single layer in an oven-proof baking 
dish or on a baking sheet and roast in 

the oven until they are golden brown 
and cooked through, about 15 minutes.

Meanwhile, wash the arugula (older, 
larger leaves are preferable to tender 
sprouts), drain, and set aside. Slice the 
red onion thin. Peel and chop fine the 
garlic cloves and rosemary leaves.

When the potatoes are done, remove 
them from the oven and put the pasta 
on to boil. Heat a sauté pan, add some 
of the olive oil, and sauté the onion 
until it is soft and translucent and 
starting to brown, about 5 minutes. 
Lower the heat, add the potato slices, 
the garlic, and the rosemary, and toss 
together for a minute or two.

When the noodles are done, drain 
them and add to the potatoes and onion 
along with the arugula. Add a squeeze 
of lemon juice and toss everything 
together. Drizzle a little olive oil over 
and serve.
Serves 4

FResH CoRn FRItteRs WItH 
saLsa
from our very own Farmer Ted
1 cup flour
1/4 cup stone ground yellow corn meal 
2 teaspoons baking powder
1 teaspoon sugar
1/2 teaspoon table salt
1/2 cup whole milk
1/4 cup sour cream
2 eggs
1 cup fresh corn (1-2 ears), chopped
1 1/2 cups vegetable oil

In a medium bowl, stir flour, corn 
meal, baking powder, sugar and salt. 
In a small bowl, whisk the milk, sour 
cream and eggs. Blend the wet ingredi-
ents into the flour mixture. Stir in the 
corn. Let sit for 10-15 minutes.

Meanwhile, heat the oven to 200°F. 
Pour the oil into a small heavy frying 
pan to a depth of 1/2 inch. Heat until 
hot enough that a small dollop of bat-
ter sizzles when added. Scoop up a ball 
of the batter and gently release into 
the hot oil. Add 3-4 balls to the hot oil. 
Reduce the heat to medium-low. When 
golden brown on the bottom, and barely 
cooked around the top edge, turn the 
fritters and cook until golden, 1-2 min-
utes longer.

Transfer to a wire rack set over a 
baking sheet. Sprinkle with salt. Keep 
warm in the oven. Cook the remaining 
batter, adding more oil as needed. Serve 
immediately with your favorite salsa. 
Makes 26 bite-sized fritters.
Serves 6


