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AUTUMN RUMINATIONS 
By The Editor 

 
No more sweltering summer days 
No more summer 
Crisp air and light jackets 
No more shorts and sandals 
Colorful leaf piles that crunch 
No more flowers 
Cooler nights mean more snuggling 
No more rooftop barbecues 
More parsnips and hardy greens 
No more fresh berries 
Time to stock up 
Almost time for the holidays 

 
NEWS FROM FARMER TED 

 
Greetings from Windflower 

Farm.  A cold wind is blowing here 
today.  Most of the bright colored 
leaves are already gone.  Last week we 
received four inches of rain, but in 
anticipation of a wet week, we planted 
cover crops of rye and hairy vetch.  In 
my walk around the farm today I found 
that it had already germinated.  
Combined with an early September 
planting of oats and hairy vetch, we 
already have five acres in cover crops.  
We grow cover crops to help protect 
our soils from erosion, to provide the 
soil's microbes with the organic matter 
they need to fulfill their functions in 
maintaining a healthy soil, and to give 
next year's vegetables the nutrients they 
need to sustain all of us.  Five acres 
down and about five to go. 

This week’s share has the look and 
feel of fall: red onions, red beets, 
orange, red and yellow peppers, 
potatoes and winter squashes (acorns, 
sweet dumplings or delicatas), bright 
red and orange chiles, your choice of 
dill, basil or cilantro, red beefsteaks and 
either red cherry tomatoes or golden 
husk cherries, red or green lettuces, 
your choice of arugula or dandelion 
greens, and your choice of bok choy, 
Swiss chard or Red Russian kale.  I 
hope you enjoy this week's harvest.   

LETTER FROM 
OUR EGG 
FARMERS 

 
Here is a letter from our egg farmers, Bob and 
Mary Pratt of Elihu Farm.  They are 
committed to protecting agriculture in NY, 
having given up their development rights to the 
Agricultural Stewardship Association, thereby 
ensuring that their land will continue to be 
farmland in the future.  Their marsh is part of 
the Federal Wetlands Reserve.  We are very 
lucky to have them on board! 
 
Hello Stanton Street CSA Members,  

Wonderful rains, and more rain, 
and even more came on Thursday into 
Friday morning. We had mostly 
dribbles on Thursday, which wet the 
ground. When the deluge came 
overnight, about four more inches, the 
ground was ready to absorb a lot of it. 
Our water holes have filled up, making 
it easier to provide some of the sheep 
with water. The spillway for big pond 
behind the barn isn't running yet, which 
also tells me that much of the rainfall 
soaked in. The pastures and hay fields 
looked greener this morning. 

The poor hens were drenched, 
because the door to their Chick Inn 
blew open. The inside stayed fairly dry, 
and I spread another bale of 'bedding 
hay.' We snagged about 300 bales of 
two-year old, very mature hay from a 
neighbor's barn, at a very low price, 
because he wanted to use the space for 
another purpose. This saves a bundle, 
because straw would be cost least three 
times the price. The hay isn't as 
absorbent of water as straw, but it 
contains a lot of clover and grass seeds 
which provide amusement and some 
nutrition to the hens. 

Did you see the report on organic 
eggs from the Cornucopia Institute 
http://www.cornucopia.org/?  
“Scrambled Eggs: Separating Factory Farm 

Egg Production from Authentic Organic 
Agriculture.” The report rates a number 
of large organic egg producers, on how 
they manage their laying hens. How sad 
that organic production by small and 
ethical farmers is reported to be 
hijacked by some of the larger 
producers. 

Here's some of what the 
Cornucopia Institute has to say. The 
score card also gives the names of 
many companies which also do a great 
job with their organic eggs.  
http://www.cornucopia.org/organic-
egg-scorecard/ Scroll to the bottom of 
the page to see the scores of some of 
the really big players in the egg biz. 

"After visiting over 15% of the 
certified egg farms in the United States, 
and surveying all name-brand and 
private-label industry marketers, it's 
obvious that a high percentage of the 
eggs on the market should be labeled 
‘produced with organic feed’ rather 
than bearing the USDA-certified 
organic logo," said Mark A. Kastel, The 
Cornucopia Institute’s codirector and 
senior farm policy analyst. 

Cornucopia’s report focuses not 
on the size of some of these mammoth 
agribusinesses but rather on their 
organic livestock management 
practices.  It says that most of these 
giant henhouses, some holding 85,000 
birds or more, provide no legitimate 
access to the outdoors, as required in 
the federal organic regulations. 

Cornucopia has a very informative 
chart on its front page which shows the 
interrelationships of many of the 
companies producing various organic 
products. 
http://www.cornucopia.org/who-
owns-organic/  

Bob and I are complimented that 
you are among our customers. 
Although we are not an organic farm, 
we are totally transparent about our 
how we raise our products. 

 
Mary 
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COMMUNITY NOTES … 
 
NEXT WEEK’S VOLUNTEERS 
Remember, we need four volunteers for 
each shift, and two shifts per season from 
each member.  Please sign up! 
October 14th,  Early Shift (5:00-6:30 p.m.) 
C. Greenstein, S. Wahaba, B. Suftie, 
S. Horowitz 
October 14th, Closing Shift (6:30-8:00 
p.m.) 
K. Casko, C. Totaro, C. Renz, J. Lucas, 
J. Chung, B. Waterman 
 
WE REALLY REALLY NEED BAGS 
We’ve been big plastic bag guzzlers this 
season.  Please make it a point to bring 
your own bags every week for pick-up.  
We are happy to accept paper and plastic 
bag donations in order to help members 
who are short a couple of bags, but we are 
not responsible for providing them to 
members every week.  We’d hate to see 
you stuff wet lettuce into your leather 
briefcase.  Avoid this situation and bring 
your own bags.  BYOBags! 
 
WE WANT YOUR EGG CARTONS 
Now’s your chance to declutter and bring 
us your egg cartons.  You need not be a 
member of the egg share to bring us 
cartons, and the cartons can be of any 
material (plastic, cardboard, styrofoam).  
Elihu Farm would like to reuse those 
cartons for their future egg deliveries. 
 
BREAD SHARE IS OVER 
Tonight is the last Hot Bread Kitchen bread 
share delivery.  Please let us know your 
thoughts and experiences with the bread 
share! 
 
ONLY FOUR MORE WEEKS! 
Only four more weeks before our 2010 
Stanton Street CSA summer season 
officially comes to an end.  Last delivery 
date is Thursday, November 4th. 
 
WINTER SHARE IN THE WORKS 
We’re working on the details of the winter 
share, and we will announce it once 
everything is ironed out.  You, our current 
summer share CSA members, will have 
first dibs before we open it to the public. 
 

 
 
The Stanton Street Harvest  is published weekly by 
and for members of the Stanton Street CSA.  
Thanks to Lucinda Sears and Dawn Wing for 
their lovely illustrations, and to Kevin Walter 
for his advice and guidance.  Please send 
questions, recipes, letters to the editor, 
comments or other contributions to 
stantonstreetcsa@gmail.com. 

 

ROASTED BEET & POTATO BORSCHT 
From Everyday Food, submitted by Farmer Ted 

 
2 lb. red beets, scrubbed, peeled, and diced 
medium, 
1 lb. Russet potatoes, peeled and diced medium 
2 shallots (or yellow onions), coarsely chopped 
3-5 sprigs thyme 
2 tbsp. extra-virgin olive oil 
coarse salt and ground pepper. 
5 cups low-sodium chicken broth or water 
1 tbsp. red wine vinegar 
sour cream (optional) 
chopped fresh parsley (optional) 
 thinly sliced scallion greens (optional) 

Preheat oven to 400 degrees.  In a roasting 
pan or rimmed baking sheet, toss together 
beets, potatoes, shallots, thyme, and olive 
oil; season with salt and pepper.  Arrange in 
a single layer and roast until the beets and 
potatoes are cooked through, about 45 
minutes.  Discard the thyme.  Add the 
roasted vegetables to a medium pot, along 
with chicken broth or water.  Bring to a 
simmer over medium-high heat.  With a 
potato masher or the back of a wooden 
spoon, mash some vegetables until soup is 
thick and chunky.  Stir in red wine vinegar 
and season to taste with salt and pepper.  
To serve, top with sour cream, chopped 
fresh parsley, and thinly sliced scallion 
greens, if desired.  Serves four. 

 
Vegetable Pancakes 

by Mark Bittman 
 
Root vegetables are most common, but you can 
use whatever looks good to you, alone or in 
combination: winter squash, corn, or chopped 
scallions; even spinach or chard is good (just 
cook it, squeeze it dry, and chop it first). And 
consider tossing in a tablespoon of fresh herbs or 
spices. Sweet potato and corn benefit from a bit 
of cilantro, and ginger or cardamom will warm up 
winter squash beautifully. 
 
About 1½ pounds grated vegetables, peeled first 
if necessary (3 cups packed), and squeezed dry 
½ small onion, grated; or 4 scallions 
1 egg or 2 egg whites, lightly beaten 
¼ cup white or whole wheat flour, more or less 
Salt and freshly ground black pepper 
Olive or vegetable oil or butter for greasing the 
pan 

Heat the oven to 275°F. Grate the vegetable 
or vegetables by hand or with the grating 
disk of a food processor. Mix together the 
vegetables, onion, egg, and ¼ cup of the 
flour. Sprinkle with salt and pepper. Add a 
little more flour if the mixture isn’t holding 
together. 
Put a little butter or oil in a large skillet or 
griddle over medium-high heat. When the 
butter is melted or the oil is hot, drop in 
spoonfuls of the batter, using a fork to 
spread the vegetables into an even layer, 
press down a bit. Work in batches to prevent 
overcrowding. (Transfer finished pancakes 
to the oven until all are finished.) Cook, 
turning once, until nicely browned on both 
sides, about 5 minutes. Serve hot or at room 
temperature. 
 

 
Greens with Red Beans, Cilantro and Feta 

Cheese 
adapted from Deborah Madison’s Local Flavors 

 
1½ cups dried red kidney beans, soaked for at 
least 4 hours 
2 bay leaves 
½ teaspoon thyme leaves 
salt 
1 white onion, finely diced 
1 large bunch greens (kale, chard, dandelion 
greens) 
2 tablespoons olive oil, plus extra 
¾ cup chopped cilantro 
3 ounces feta cheese, crumbled 
 

Drain the beans, cover them with plenty of 
cold water, and bring to a boil.  Remove any 
scum that rises to the surface, then add the 
herbs, 1½ teaspoons salt, and all but ½ cup 
of the onion.  Lower the heat and simmer 
until tender, about 1½ hours. 
 
Slice the kale leaves from their stems with a 
knife.  Chop coarsely into 1- or 2- inch 
pieces and rinse well.  Bring a few quarts 
water to a boil; add salt and the kale. 
 Simmer until tender, 5-7 minutes, then pour 
into a colander to drain. 
 
Heat the oil in a wide skillet.  Add the 
remaining ½ cup onion and ½ cup cilantro. 
 Cook over medium heat until onion has 
softened, about 10 minutes, then add the 
kale and the beans with enough of the 
cooking liquid so that there’s plenty of 
sauce.  Simmer together for at least 10 
minutes, then serve garnished with crumbled 
feta cheese and the remaining cilantro. 

 


