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Find us on Facebook! 
https://www.facebook.com/stantonstreetcsa 

 Follow us on Twitter! @stantonstcsa  
For truck updates, news, and more! 

FARM TRIP 
 
Windflower Farm trip is from 
August 25-26.  If you are going, 
please RSVP to Farmer Ted by 
Saturday, August 18th.  Here is 
his e-mail address: 
windflowerfarm@earthlink.net 
 
Please e-mail him your name 
and the number of people in 
your party. 
 
If you need a spot in the van, 
please RSVP by this Sunday, 
August 19th, to: 
stantonstreetcsa@gmail.com 
 
We are trying to tally a general 
head count of who’s going on the 
trip.  When you see core member 
Sara tonight, please let her 
know if you’re going, and how 
many are in your party. 

 
LETTER FROM FARMER TED 

 
Our tomatoes might just have 

arrived at their peak of production.  
With good luck, they will continue to 
produce for another month or two.  I 
hope you enjoy them.  Your shares this 
week will include more tomatoes, sweet 
peppers, eggplants, beets, Swiss chard, 
red onions and purple basil.  We are 
also sending either soup-quality celery, 
green cabbage, squashes, cucumbers, 
beans or sweet corn, depending on 
your site.  The celery is best suited for 
use in soup.  You might try your own 
cream of celery. 

The fruit share will be melons or 
peaches.  If you have found the 
peaches to be too much, you might 
consider freezing a batch for use in the 
winter.  We peel and core them, then 
cut them into chunks, add citric acid to 
keep them from browning, and place 
them into freezer bags. 

Interview with 
Erick Smith of 
Cayuga Pure 

Organics 
Excerpt from greenamerica.org.  Cayuga 

Pure Organics of Brooktondale, New York, 
sells local beans and grains, all through 
Extras! 
 
What does your business do and 
what are your most popular 
products? 

Cayuga Pure Organics (CPO) is an 
organic grain and dry bean farm located 
in central NY. We are also partners in 
Farmer Ground Flour, the only 100-
percent local and organic mill in upstate 
New York established specifically to 
grind organic grains from local farms. 
We market our beans, grains, and flour 
throughout New York, eastern 
Pennsylvania, and southern New 
England, and we also sell both beans 
and flours online. Our single largest-
selling item is black beans, but some of 
our customer favorites are our 
heirloom beans (particularly yellow eye 
and Jacob’s Cattle), our heritage grains 
(particularly freekeh and emmer farro), 
and our polenta.  

 
What makes Cayuga Pure Organics 
a sustainable, green business? 

We would like to think of 
ourselves as a sustainable business, but 
realize that in reality all we can do is to 
do whatever we can to move towards 
being sustainable. In addition to 
farming organically, which includes 
focusing on building soil quality 
through crop rotation and residue 
management, eliminating all synthetic 
fertilizers, pesticides and other 
petroleum-based environmental 
poisons, and eliminating all inputs 
(including packaging, seed, etc.) that 

may be genetically modified. Although 
we are still dependent on petroleum 
fuel, we are now using B-10 and 
increase the percentage of biodiesel 
each year.  

We use recyclable or compostable 
packaging to the extent possible and 
focus on bulk sales through farmer’s 
markets and food coops that reduce 
packaging needs. Nearly all regular 
employees are paid at a rate that 
exceeds the local living wage. The 
exceptions are part-time and temporary 
employees, though side benefits such as 
supplying food raised on the farm 
nearly make up for this. All regular 
employees are on flex-time with 
responsibilities that involve completing 
the work that needs to be done rather 
than putting in specific hours. 

Our mission is to grow a variety of 
crops using sustainable practices that 
meet or exceed USDA organic 
standards; to provide local sources of 
basic, healthy food; to enhance the 
vitality of our local community; to 
minimize the use of non-renewable 
resources in our work; and to attract 
young people to sustainable, 
commercial-scale food production. 

 
What has been your proudest 
moment as a green business owner? 

Dry beans and whole grains are 
not what most people think of as jazzy 
or exciting foods, so it has been 
incredibly rewarding to see the 
acceptance we have received in New 
York City, and the real excitement that 
exists both for our products and for 
what we are trying to do. I consider it a 
true privilege to be able to play such a 
role in the effort to rebuild the food 
system sustainably and humanely. 

It has been very satisfying to see 
the “local” movement become broadly 
accepted and institutionalized - 
meaning, hopefully, that broad public 
support is here to stay for the  

-continued on page 2 



COMMUNITY NOTES … 
 
NEXT WEEK’S VOLUNTEERS 
(current as of Thursday, 8/16) 
The volunteering policy is 2 shifts per share, 
no matter how many members are sharing 
it.  We need more folks for the early shift 
next week.  Please sign up! 
 
August 23, Early Shift (4:45-6:15pm): 
D. Glass, E. DeGaetano, E. Cohen, P. Deer, 
R. Mollicone, S. Koncsol 
 
August 23, Closing Shift (6:30-8:00pm):   
E. Gooch,  L. Piscitell, H. Goldwater 
 
COMPOST POLICY 
Kitchen scraps can be brought to our 
compost bin during CSA distribution time 
only. 
 
DONATE PLASTIC BAGS 
We are out of plastic bags!  Please donate 
more!  
GREEN PRODUCE BAGS AVAILABLE 
We have so many this season.  3 for $2.00! 
 
TIME TO ORDER EXTRAS 
The deadline to order Extras is this 
upcoming Sunday, August 19th.  Delivery 
will take place on Thursday, August 23th. 

 
-from Interview with Erick Smith, page 1 

foreseeable future. 
At the same time it is disheartening 

to see how corporate entry into the 
organic world has undermined, in the 
minds of many, the value of 
being/buying organic. Because a few 
large companies try to skirt the rules or 
even to distort them, people have 
recently tended to be more skeptical 
about organic. 

 
What green product can you not live 
without? 

With our orientation towards food, 
there are many categories where organic 
is essential to me: most fruit because of 
the heavy use of pesticides, poultry 
because of the heavy use of hormones 
and antibiotics, and dairy because of the 
growth hormones added. And of course 
any product made with nonorganic 
corn, soy, or canola almost certainly 
contains GMOs. 
The Stanton Street Harvest is published weekly by 
and for members of the Stanton Street CSA.  
Big thanks to Eamon Foley, Assistant Editor.    
Thanks to Kevin Walter for his advice and 
guidance.  Please send questions, recipes, 
letters to the editor, comments or other 
contributions:  
StantonStreetCSANewsletter@gmail.com. 

LASAGNA WITH EGGPLANT AND CHARD 
Adapted from Vegetarian Cooking for Everyone, 

by Deborah Madison 
 

1½ pounds fresh pasta sheets, or 1 box dried 
2 cups Tomato sauce 
1½ pounds eggplant, sliced crosswise ¼-inch 

thick 
Olive oil 
½ onion, finely diced 
3 garlic cloves, minced 
1 bunch green chard, leaves removed from the 

stems 
Salt and freshly ground black pepper 
1/2 dry white wine 
1 cup ricotta cheese 
1 egg 
1 cup grated Pecorino Romano 
8 ounces fresh mozzarella, thinly sliced 

If you are using dried pasta, parboil it for a 
few minutes then drain it and lay out on a 
sheet pan so it doesn’t stick together. 
 
Preheat the oven to 400°F.  Brush both 
sides of the eggplant lightly with oil.  Place 
the slices on a sheet pan and bake, turning 
once, until browned on both sides, about 30 
minutes in all.  Chop coarsely and set aside. 
 
Heat a large skillet over medium heat.  Add 
just enough olive oil to coat the bottom, then 
add the onion and garlic.  Stir frequently for 
3 minutes.  Add the chard, sprinkle with a 
pinch of salt and a few grinds of pepper, and 
cook until wilted, about 5 minutes.  Add the 
wine, cover and cook until the chard is 
tender and the pan is dry, about 10 minutes.  
Turn the mixture out onto a cutting board 
and finely chop.  In a bowl, mix together the 
ricotta and the egg, then stir in the chard 
mixture.  Season with salt and pepper. 
 
Oil a 9- x 13-inch baking dish.  Coat the 
bottom lightly with sauce and then cover with 
a layer of pasta.  Scatter a quarter of the 
Pecorino over the top and add a quarter of 
the eggplant, ricotta mixture, and 
mozzarella.  Follow with another layer of 
pasta and repeat for three more layers.  End 
with a layer of pasta and top with sauce.  
(Sprinkle with more Pecorino if you like.)  
Cover with foil. 
 
Preheat the oven to 400°F.  Bake 20 to 30 
minutes or until heated through.  Remove 
the foil and bake for another 5 to 10 minutes.  
Let stand for 10 minutes before serving. 

 
CELERY CREAM SOUP 
by Lorac, from Food.com 

 
3 tablespoons butter  
1 1/2 lbs celery ribs, sliced  
2 large onions, chopped  
3 cloves garlic, chopped  
3 tablespoons flour  
6 cups stock 
1 bay leaf  
1 cup heavy cream  
1 tablespoon lemon juice 
3 -4 dashes hot sauce 
salt 
white pepper 
celery leaves (for garnish) 

In a large sauce pan, melt butter, add celery, 
onions, and garlic.  Cook over medium low 
heat until soft. 
 
Add flour and cook 1-2 minutes over low 
heat. 
 
Add stock and bay leaf, bring to a boil 
reduce heat, cover and simmer 30 minutes. 
 
Remove bay leaf, puree (in small batches) in 
a blender or processor. 
 
Add cream, lemon juice, hot sauce, salt and 
pepper. 
 
Reheat and simmer 5 minutes.  Garnish with 
celery leaves. 

 
EXTRA OF THE WEEK 

 
The New York Times recently 

declared that the best local source for 
Jewish rye bread is Rock Hill Bakehouse 

in Glens Falls, New York.  Available 
through our Extras!  Also available at 
the Union Square Greenmarket on 
Saturdays, and Tompkins Square Park 
Greenmarket on Sundays. 

 


