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In Memory Of 
Michelle Dobrawsky 

 
Michelle Dobrawsky, a longtime 
member of the Stanton Street 
CSA, passed away yesterday 
after a long battle against 
cancer.  Last year, she 
submitted two of her favorite 
recipes to the newsletter.  We 
are reprinting them in this 
week’s newsletter, in her 
memory.  She was caring, 
generous, and considerate, and 
she was loved by so many in our 
community.  We offer our 
deepest condolences to 
Michelle’s family and loved 
ones. 

 
LETTER FROM FARMER TED 

 
We are sending the first of our 

garlic this week.  We grow two kinds: 
‘German White,’ which we’ll be sending 
this week, and ‘Spanish Roja,’ which is 
new for us.  We planted our garlic ten 
months ago, in late October of last 
year, and harvested it last month.  It’s 
been curing in our greenhouse ever 
since.  To plant garlic, we simply break 
bulbs apart into cloves, and plant the 
cloves 4” deep in three-row beds with 
rows 18” apart and the cloves about 6” 
apart in the row.  Beside the 
greenhouse greens we grow for our 
winter share, garlic is the only vegetable 
we grow during the winter.  Last year’s 
mild winter might have been good for 
the garlic crop, but it wasn’t.  The crop 
emerged from the safety of its snug 
subterranean holdout to send its shoots 
up a month early. That might not have 
been a problem except that the second 
snow of our winter fell shortly 
afterwards, and when it melted the 
garlic shoots were gone.  I thought the 
cold had killed the garlic, but it sent out 
new shoots a month later, and  

- continued on page 2 

BENEVOLENT 
BACTERIA: 

A fermentation 
revivalist’s perspective 

on the bio-value of 
cheese 

by Sandor Ellix Katz, from Culture, 
Summer 2012. 

 
Artisan cheesemaking was an early 

herald of today’s emerging 
fermentation revival. Raw-milk cheeses 
in particular are especially delicious, and 
also supportive of good health, 
precisely because of the biological 
complexity that they embody.  

Even though bacteria produce 
sublime delicacies and we need them to 
live, we have been taught to fear and to 
kill them. This bias is reflected in 
regulatory frameworks that assume that 
bacteria beyond specific strains chosen 
for utilitarian purposes pose a danger. 
Raw-milk cheesemakers—along with 
wild-yeast brewers; sauerkraut, salami, 
and kombucha makers; sourdough 
bakers; and other fermenters—value 
and celebrate microbial biodiversity. 
These artisans and do-it-yourselfers are 
feeding live-culture probiotic delicacies 
to a population literally starving for 
bacterial stimulation. 

Bacteria are the context for all life. 
All animals, plants, and fungi are 
believed to have descended from 
bacteria, and no other form of life has 
ever existed apart from them. In our 
bodies our cells are outnumbered ten to 
one by the bacteria we are host to. We 
could not digest food, reproduce, or 
survive without them. Certain bacteria 
that people ingest for perceived health 
benefit are called probiotics. The term 
“probiotic” contrasts with all the 
chemicals in our lives—drugs, cleansing 
products, and even the chlorine in 
water—that are antibiotic.  

Probiotics are most often 
marketed in the form of capsules or as 
supplemental ingredients in 
“functional” foods. In this context 
probiotics are specific strains, often 
proprietary, some of which have been 
tested in clinical trials. But diverse 
foods with indigenous or introduced 
bacterial populations, cheeses 
included—are also probiotic, because 
the live bacteria in them also contribute 
to good health. Beyond any specific 
strain, research has shown that a diet 
rich in bacterially diverse live-culture 
foods improves immune function. 
Cheeses are rich sources of microbial 
diversity. All forms of life, including the 
animals we milk, are host to elaborate 
microbial ecologies of bacteria and 
fungi. Microbial ecologies exist 
everywhere on Earth, including the 
environments in which we age cheeses. 
The organisms spontaneously present 
in milk itself (when milk is raw), those 
we add to it, and those present in aging 
environments—along with how we 
manipulate the milk via temperature, 
humidity, time, agitation, straining, 
pressing, kneading, molding into forms, 
and so on—determine what type of 
cheese milk becomes. Each cheese, 
with its particular mix of organisms, 
reflects the specificity of place. 

Some of these organisms, and the 
accumulation of the acids that are their 
metabolic by-products, make cheeses 
stable for long-term storage; others 
create distinctive textures, as in runny 
cheeses; others result in edgy flavors 
that are beloved by some and reviled by 
others. Cheeses (like all other 
fermented foods and beverages) have 
until recently all been products of 
communities of organisms, never single 
species. In the natural world all 
organisms exist in communities. In 
cheesemaking and other fermentation 
arts, these communities came to be  

-continued on page 2 



COMMUNITY NOTES … 
 
NEXT WEEK’S VOLUNTEERS 
(current as of Thursday, 8/30) 
The volunteering policy is 2 shifts per share, 
no matter how many members are sharing 
it. 
September 6, Early Shift (4:45-6:15pm): 
A. Hewins, J. Roberts, J. Felder, P. Deer 
 
September 6, Closing Shift (6:30-8:00pm):   
K. Lee, Z. Jackson, M. Golden 
 
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. 
 
TIME TO ORDER EXTRAS 
Deadline to order Extras is this Sunday, 
September 2 at midnight.  Delivery will 
take place on Thursday, September 6. 
www.csalewiswaitefarm.com 

 
-from News from Farmer Ted, page 1 

fortunately the crop developed properly 
after that.  We’ll send garlic again next 
week, and then several times after that, 
keeping just enough to plant next year’s 
crop in late October. 

This week you will also be getting 
yellow onions, sweet peppers, green 
beans, bunched carrots, leaf lettuce, a 
variety of tomatoes and Thai basil.  And 
you’ll get either sweet corn or squashes.  
When it comes to sweet corn, most of 
which is grown for us by our friends at 
Moses Farm, we use a two-week 
rotation.  That is, we’ll send corn to 
your site for two weeks in a row, then 
take two weeks off, so that those of you 
who have half shares - and get them 
every other week - will be assured of 
getting corn. 

My thanks to all of you we 
travelled here (80 people by one count) 
for our Open House.  My family, the 
farm crew and I had a wonderful time, 
and we hope you did, too. 
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. 

BUTTERMILK-CUCUMBER SOUP 
Adapted from The Joy of Soup by  
cheaphealthygood.blogspot.com,  

submitted by CSA member Michelle Dobrawsky 
 

1 cucumber, peeled and chopped (seeds 
optional) 
2 cups low-fat buttermilk 
Fresh dill 
Kosher salt and freshly-ground pepper 
Scallions 

Add cucumber to food processor. Pulse it 
about 3 times, or until it’s chopped small 
and/or about the size of a small dice. 
 
Add buttermilk, dill (however much you 
want), salt, and pepper to food processor. 
Pulse 2 more times. Adjust seasonings to 
taste. 
 
Garnish with scallions. 
 
Makes 2 1-cup servings. 

 
SUMMERTIME GAZPACHO 

Adapted from Moosewood cookbooks by 
cheaphealthygood.blogspot.com,  

submitted by CSA member Michelle Dobrawsky 
 

2 cups corn, fresh or frozen 
4 cups tomato juice 
1 cucumber, peeled, seeded and cubed 
2 ripe avocados, peeled and cubed 
4 tablespoons fresh lime or lemon juice 
1 large garlic clove, minced 
1 1/2 teaspoons ground cumin 
1/4 teaspoons cayenne 
salt to taste 
1 bell pepper, minced 
1 teaspoon honey 
4 scallions, minced 
1 teaspoon tarragon 
1 T. fresh chopped basil 

Combine everything in a big bowl. Put in 
fridge to chill. Serve cold. 
 
(Michelle says:  This recipe’s especially 
great and substitution-friendly.  This week, I 
used Trader Joe V8 juice instead of tomato, 
and used the fennel bulb, cucumber and 
green pepper from my share.) 
 
Makes 6-8 servings. 

 
-from Beneficial Bacteria, page 1 

perpetuated primarily by introducing a bit 
of the previous batch into the next, a 
practice known as “backslopping.” 

In the age of microbiology, many 
different selected microbial cultures have 
been isolated and propagated, and any 
cheese may be made anywhere, with the 
right culture and simulated environmental 
conditions. Unfortunately, the widespread 
use of a limited number of commercial 
cultures is diminishing the microbial 
diversity of cheeses. Rather than working 
with the milk and the environment as 
they exist in different places, which gave 
rise to so many novel and distinctive 
cheeses, the cheesemaking industry, along 
with many artisan and home 
cheesemakers, relies on selected cultures 
that have been isolated and propagated in 
laboratories. 

The use of these cultures may result 
in greater predictability and product 
consistency, and certainly can produce 
many fine cheeses, but it’s at a cost: “The 
biodiversity of indigenous microbial 
populations which developed in concert 
with each region’s cheese is at risk,” 
warns cheesemaker and microbiologist R.  

M. Noella Marcellino. Cheese is a 
great delicacy indeed; yet it is so much 
more. Cheese is the embodiment of 
ecosystems and biodiversity. Each 
raw-milk cheesemaker preserves or 
rebuilds biodiversity. 

(Editor’s Note: You can purchase raw 
aged cheese through Extras.  West River 
Creamery in Vermont offers many raw 
cheese options.  For example: 

- Cambridge Classic Reserve, a raw 
cheddar wrapped in cloth and aged over a 
year.  It won the 2009 American Cheese 
Society 1st Place Award in its category, 
beating out the Goliath of Vermont cheese, 
Cabot. 

- Equinox, an oil-rubbed firm raw 
cheese that is savory with herbal undertones.  
An award winner in various regional cheese 
competitions. 

- Glebe Mountain Swiss, a raw baby 
Swiss cheese with natural rind, aged 4-5 
months.  An understated hit! 

-Londonderry, a raw English-style 
farmhouse cheese. 

Let us know what you think, if you 
decide to order some.  We welcome member 
suggestions, reviews, and recipes of any and 
all Extras products. 

 


