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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 this 
weekend!  Safe travels and have 
fun! 

 
FARM TRIP: THE POTLUCK! 

 
We didn’t get a letter from Farmer 

Ted this week.  We reckon that he has 
been incredibly busy, handling the usual 
responsibilities around the farm, on top 
of preparing his land for the upcoming 
trip.  There will be a lot of people at 
Windflower Farm this weekend: folks 
will be coming from all of the farm’s 
CSAs in NYC.  Be prepared to make 
lots of new friends! 

One of the highlights of the trip is 
the massive potluck on Saturday night.  
Here are some tips to ensure a smooth 
potluck experience: 

Bring a dish that is ready to 
serve.  Fridge space and stove/oven 
capacity will be extremely limited, 
because of the sheer number of people 
in attendance.  It will be least stressful 
to plan on a dish that can be served at 
room temperature, and to do all major 
preparations at home. 

Write up a list of ingredients.  
An ingredient list will be useful for 
everyone attending the potluck.  If 
you’re making a vegetarian, vegan, 
dairy-free, gluten-free, sugar-free (or 
anything that is tailored to a specific 
dietary restriction) dish, please note that 
on your list, to make it easier for folks 
to read and identify. 

Bring beverages that you’d like 
to drink and share.  Wine, beer, 
homemade drinks, juices -- whatever 
you want.  Homebrews will definitely 
spark up interesting dinner 
conversation. 

Bonus points: bring your own 
reusable plate, napkin and utensils.  
Reduce waste and bring your own 
reusable dinnerware if you can. 

Organic 
Tomatoes in 

January: Sucking 
Mexico Dry 

by Tom Philpott, excerpted from Mother 
Jones, January 2, 2012.  Enjoy these local 
tomatoes now, and consider canning some for 
the winter.  Organic tomatoes in the winter 
come at a very steep price for Mexican farmers. 

 
Walk into a fancy grocery store 

today and you'll see them: stacks of 
pristine, glistening organic tomatoes. 
But what does it take to generate a 
bounty of organic tomatoes in January? 

According to a great New York 
Times story by Elizabeth Rosenthal, the 
bulk of organic tomatoes now gracing 
the produce aisles of US supermarkets 
hail from Mexico's Baja Peninsula—a 
desert. Rosenthal reports that Baja's 
production of US-bound organic 
tomatoes has expanded dramatically in 
recent years. And growing large 
monocrops in a desert, organic or not, 
requires lots and lots of water. Here's 
Rosenthal: 

“The explosive growth in the 
commercial cultivation of organic 
tomatoes here, for example, is putting 
stress on the water table. In some areas, 
wells have run dry this year, meaning 
that small subsistence farmers cannot 
grow crops.” 

That's a pretty brutal tradeoff: A 
luxury product for export—fresh 
winter tomatoes—squeezes out people 
who are trying to feed themselves from 
their own land. And lest anyone argue 
that the arrangement is somehow 
building wealth and pulling people out 
of poverty in this part of Mexico, 
Rosenthal notes that the going wage for 
working in these mercilessly hot fields 
is $10 per day—twice the local 
minimum wage, but not enough to pull 

anyone out of poverty and certainly not 
sufficient compensation for drawing 
down the water table and snuffing out 
other forms of agriculture. 

In other words, the profits from 
our booming market in organic winter 
tomatoes are not being distributed very 
widely in the place where they're being 
grown. They're going to our 
supermarkets, to distributors, and to a 
few landholders in Baja—many of 
whom are American, Rosenthal reports. 
Farm workers get scraps. Meanwhile, 
the cost of the arrangement—aquifers 
that are depleted far more rapidly than 
they can be replenished, generating a 
long-term water crisis—falls squarely 
on the backs of Baja residents. 

In addition to lacking water, desert 
land is also deficient in organic matter: 
decayed plant material that gives soil 
tilth and the ability to hold nutrients. 
Just how stark is the landscape on 
which these tomatoes are being grown? 
According to Rosenthal, growers in 
Baja "describe their toil amid the 
cactuses as 'planting the beach.'" 

In other words, these crops are 
literally being grown in sand. That 
reminds me of another region famous 
for winter tomatoes and dirt-cheap 
labor costs: Immokalee, Florida, source 
of a huge percentage of nonorganic 
winter tomatoes consumed in the 
United States. I've been to Immokalee, 
and when I was there I plunged my 
hand into the ground between rows of 
tomato plants. What I found was pure 
sand. As Barry Estabrook puts it in his 
excellent Tomatoland, central Florida's 
:sandy soil makes for great beaches," 
but it's "devoid of plant nutrients." As a 
result, farmers there "pump the soil full 
of chemical fertilizers." 

Of course, organic code forbids 
synthetic fertilizers. Rosenthal doesn't 
touch on how Baja's organic farmers 
add sufficient fertility to grow huge 
tomato crops; I'd be interested to find  

-continued on page 2 



COMMUNITY NOTES … 
 
NEXT WEEK’S VOLUNTEERS 
(current as of Thursday, 8/23) 
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 30, Early Shift (4:45-6:15pm): 
A. Tsui, B. Wyskida, Douglas, A. Furney, 
D. Glass, M. Kleban 
 
August 30, Closing Shift (6:30-8:00pm):   
A. Zimmerman, S. Kremer, R. Insler 
 
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!   If you do not have plastic bags to 
donate, please bring enough bags for 
yourself for every distribution. 
 
GREEN PRODUCE BAGS AVAILABLE 
We have so many this season.  3 for $2.00! 
 
FARM TRIP QUESTIONS? 
If you have any questions about the 
upcoming farm trip, e-mail us at: 
stantonstreetcsa@gmail.com 
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out. 
All of this, of course, raises serious 

questions about what organic agriculture 
has come to. There's no reason to doubt 
that Baja's thriving tomato growers are 
following the letter of organic code, i.e., 
forgoing synthetic pesticides and 
fertilizers. But as conceived by its 
founders, like the great British 
agriculturalist Sir Albert Howard, 
organic agriculture is about working 
within ecological niches to create a 
bounty of food while sustaining those 
niches. 

What's going on in Baja seems 
more about generating a premium-
priced product while systematically 
degrading a landscape. Want organic 
tomatoes in the cold months? Buy them 
in a can. 
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. 

PASTA WITH EGGPLANT, TOMATOES, AND 
BREAD CRUMBS 

Adapted from How to Cook Everything, by Mark 
Bittman 

 
Salt 
1 /4 cup extra virgin olive oil (1/2 cup if you’re 

omitting the pancetta) 
1 /4 cup chopped pancetta or bacon (optional) 
1 cup coarse fresh bread crumbs 
Freshly ground black pepper 
2 small to medium eggplant (about 12 ounces), 

cut into 1/2- to 1-inch chunks 
6 small or 3 medium tomatoes (about 12 

ounces), cored, seeded, and cut into 1/2- to 
1-inch chunks 

1 to 2 teaspoons thinly sliced garlic, to taste 
1 pound spaghetti, linguine, or other long pasta 
Chopped fresh basil or parsley leaves for garnish 
 
The trick here is incorporating crisp-cooked 
bread crumbs at the last minute. You must use 
fresh bread crumbs, most pieces about the size 
of a pea. 

Bring a large pot of water to a boil and salt it. 
Put half the oil in a large skillet over 
medium-high heat. When hot, add the meat 
if you’re using it, stirring occasionally, until 
just about crisp, about 5 minutes. Remove 
with a slotted spoon. Add the bread crumbs 
and cook, stirring almost constantly, until 
nicely browned, 3 to 5 minutes; sprinkle with 
a bit of salt and pepper as they cook. 
Remove with a slotted spoon and add the 
remaining oil. 
Add the eggplant, stirring occasionally and 
sprinkling with salt and pepper, until 
browned and tender, about 15 minutes. 
When it’s done, begin cooking the pasta in 
the boiling water until tender but not mushy. 
Add the tomatoes and garlic to the eggplant; 
cook, stirring occasionally, until softened, 
about 10 minutes. 
When the pasta is done, drain it and toss 
with the eggplant mixture, the bread crumbs, 
and the meat if you used it. Taste and adjust 
the seasoning, garnish with basil, and serve. 

 
MISO CABBAGE COLESLAW 

adapted from riceseasons.wordpress.com 
 

1 head thinly sliced green cabbage 
1 or 2 carrots, matchsticks 
2-3 scallions, finely chopped 
1 daikon (optional) 
 
Dressing 
2 Tbl dark or red miso 
2 tsp mirin, sugar, honey, or agave 
1 tsp sesame oil 
1 Tbl grated ginger 
1 Tbl soy sauce 
2 tsp rice vinegar 
1/2 tsp dry sake (optional) 
hot sauce, to taste 
2-3 Tbl mayonnaise or tahini 

Whisk all dressing ingredients together until 
they are seriously smooth and completely 
incorporated. Drizzle over cabbage salad in 
a large bowl, sprinkle with sesame seeds, 
and toss thoroughly. 

 
SAVORY EGGPLANT "JAM" WITH CUMIN 

AND CORIANDER 
adapted from Local Flavors, by Deborah Madison 
 
1 pound eggplant, purple or white  
 sea salt  
 freshly ground pepper  
2 tablespoons olive oil  
1  large garlic clove, pressed  
1/2 teaspoon ground cumin  
1/2 teaspoon ground coriander  
2 tablespoons finely chopped cilantro  
 juice of 1/2 small lemon  
 lemon wedges, tomato wedges, and olives, to 

finish  
 

Remove wide ribbons of the eggplant skin, 
leaving vertical bands of skin. Slice the 
eggplant into 1/2-inch rounds, salt 
generously, and set on a plate for an hour or 
longer if time allows. Rinse, then squeeze 
the eggplant dry in a towel.  Heat the oil in a 
large nonstick skillet. Add the eggplant and 
cook over medium-high heat, turning 
occasionally, until well browned on both 
sides, about 15 minutes. Add the garlic, 
about 1/2 cup water, the cumin, and 
coriander, reduce the heat, and mash the 
eggplant with a fork until it’s broken into a 
jamlike consistency. This can take 15 to 30 
minutes, depending on the eggplant. Add 
more water as it cooks, to help it break 
down. You can let the excess cook off when 
the eggplant is finally soft. Add the cilantro 
and lemon juice. Taste for salt and season 
with pepper. Garnish with lemon wedges, 
tomato wedges, and olives. 




