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

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

Do you have favorite Extras? 
 
Let us know if you have a 
favorite product that you 
order through Extras.  We’ll 
write about it in the 
newsletter.  Recipes are 
welcome as well.  Also, let us 
know you blog about your 
CSA share! 

 
LETTER FROM FARMER TED 

 
This week’s share will include 

parsley, yellow onions, ‘German White’ 
garlic, sweet peppers, beans, lettuce, 
arugula, tomatoes, sweet corn (if you 
didn’t get it last week) and cucumbers 
or squashes (if you did get corn last 
week).  I hope you enjoy it.  The Dog 
Days linger, and summer vegetables will 
be a part of your shares for a few more 
weeks, but we’ll gradually be 
substituting the warm-loving crops with 
cool weather greens and root crops.  
Days are noticeably shorter and nights 
are cooler, trends which hasten the 
demise of crops like tomatoes, peppers 
and cucumbers.  Recent rains have 
improved our crop of greens, however, 
and have also helped along our fall 
carrots, beets, radishes and turnips.  
There are nine weeks left in the CSA 
season, and there are still a number of 
new things to incorporate into your 
weekly shares, including acorn, 
butternut and delicata squashes, a host 
of potato varieties, fennel, leeks, 
shallots, sweet potatoes, and fall 
broccoli.  Next week we intend to send 
eggplants, onions, basil, tomatoes, 
beans, salad and cooking greens, corn 
or squash, and the first potatoes of the 
season.  Your fruit share this week will 
consist of melons and peaches.  Our 
melon season is now over, but peaches 
should last a little while longer, and 
pear and apple season is just around the 
corner.  Have a great week! 

5 Ways the 
Stanford Study 
Sells Organics 

Short 
An excerpt by Tom Philpott, from 

Mother Jones, Wed., Sept. 5, 2012. 
 
Is organic food little more than a 

trumped-up marketing scheme, another 
way for affluent consumers to waste 
money? A just-released paper by 
Stanford University researchers—and 
the reaction to it by the media—
suggests as much. "Stanford Scientists 
Cast Doubt on Advantages of Organic 
Meat and Produce," declared a New 
York Times headline. "Organic food 
hardly healthier, study suggests," 
announced CBS News. "Is organic 
healthier? Study says not so much, but 
it's key reason consumers buy," the 
Washington Post grumbled. 

In reality, though, the study in 
some places makes a strong case for 
organic—though you'd barely know it 
from the language the authors use. And 
in places where it finds organic 
wanting, key information gets left out. 
To assess the state of science on 
organic food and its health benefits, the 
authors performed what's known 
among academics as a "meta-
analysis"—they gathered all the 
research papers they could find on the 
topic dating back decades, eliminated 
ones that didn't meet their criteria for 
scientific rigor, and summarized the 
results.  What I want to discuss now is 
the problem of pesticide exposure, and 
why I think the Stanford researchers 
are underestimating the risks. 

In short, the authors' findings 
confirm what the Environmental 
Working Group, crunching USDA 
data, has been telling us for years: that 
organic fruits and vegetables harbor 

significantly fewer pesticide residues 
than their chemically grown peers. 
Summing up the evidence of the 
studies they looked at, the Stanford 
researchers find what they call a 30 
percent "risk difference" between 
organic and conventional food—which 
to the mind not trained in statistics, 
sounds like organic foods carry 30 
percent less risk of exposing you to 
pesticides. And they immediately 
undercut that finding by noting that the 
pesticide traces found in both organic 
and conventional food tend to be at 
levels lower than the Environmental 
Protection Agency's maximum allowed 
limits. Takeaway: Conventional 
produce carries trivially small levels of 
pesticides, and you might as well save 
your money and forget organic.  What's 
wrong with this comforting picture? 

 
1. Conventional produce is much 

worse than organic on the pesticide-
exposure question than the 30 percent 
number suggests. That's what Chuck 
Benbrook of the Organic Center shows 
in a detailed critique of the study. To 
get the 30 percent number, the authors 
used an odd statistical construct they 
call "risk difference." By their method, 
if 5 percent of organic vegetables 
contain at least one pesticide trace and 
35 percent of conventional vegetables 
contain at least one trace, then the "risk 
difference" is 30 percent (35 minus 5). 
But that's a silly way of thinking about 
it, because there's a much greater 
difference between those numbers than 
"30 percent" suggests. Crunching the 
authors' own raw data, Benbrook finds 
"an overall 81% lower risk or incidence 
of one or more pesticide residues in the 
organic samples compared to the 
conventional samples."  But even that 
doesn't get to the full extent of the 
study's underestimation, since: 

2. To arrive at their "risk 
difference" metric, the authors didn't  

-continued on page 2 



COMMUNITY NOTES … 
 
NEXT WEEK’S VOLUNTEERS 
(current as of Wednesday,9/5) 
The volunteering policy is 2 shifts per share, 
no matter how many members are sharing 
it.  We need more people to sign up for 
next week’s shifts! 
September 13, Early Shift (4:45-6:15pm): 
J. Roberts, J. Kosewski 
 
September 13, Closing Shift (6:30-
8:00pm):   
E. Richardson, L. Matz 
 
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. 

 
Fruit & Veggie Knock-Knock 

Jokes 
Q:  What kind of vegetable likes to 
look at animals? 
A:  A zoo-chini. 
 
Q: How do you fix a broken tomato? 
A:  Tomato paste. 
 
Q:  What’s the coolest vegetable? 
A:  A rad-ish. 
 
Q: What happens to grapes when 
you step on them? 
A:  The wine. 
 
Q:  What is a taxi driver’s favorite 
kind of vegetable? 
A:  A cab-bage. 
 
Q:  What vegetable do you need a 
plumber for? 
A:  A leek. 
 
Q:  If you peel my skin off, I won’t 
cry, but you will.  What am I? 
A:  An onion. 
 
Q: What are twins’ favorite fruit? 
A:  Pears. 
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. 

ROASTED RED PEPPER & WALNUT PESTO 
The Food Matters Cook Book by Mark Bittman 

 
2 garlic cloves, finely chopped 
1 cup walnuts, coarsely ground 
8 roasted red bell peppers 
1 cup fresh basil 
½ cup olive oil 
salt and black pepper 

Pulse the garlic in a food processor until 
finely chopped.  Add the walnuts and pulse a 
few more times to break up any large 
pieces.  Add the roasted red peppers and 
basil and process, streaming in the oil as 
you go, until all the ingredients are mixed 
and the texture is as smooth or coarse as 
you desire.  Sprinkle with salt and pepper to 
taste, and serve.  Keep for a couple of days 
in the refrigerator or freeze. 

 
FRESH PEACH & CORN SALSA 

From Farmer Ted 
 

1 ear sweet corn, shucked and roasted, optional 
¼ cup diced red sweet pepper 
½ cup diced ripe peaches 
½ tsp. grated lime rind 
2 tsp. fresh lime juice (2 tbsp. orange juice may 

be substituted) 
1 minced and seeded jalapeno pepper 
¼ cup chopped cilantro 
1 ½ tsp. olive oil 
¼ tsp. salt 
1 tsp. minced ginger (optional) 
red or yellow onions (optional) 

Combine all ingredients, toss and serve. 

 
-from 5 Ways, page 1 

distinguish between a single pesticide 
trace and multiple traces; or between light 
traces and heavier traces. For their 
purposes, an organic apple carrying a tiny 
residue of a relatively innocuous pesticide 
is equivalent to a conventional apple 
containing a cocktail of several relatively 
toxic pesticides. Here's Benbrook on why 
that's silly: 

a) most residues in organic food 
occur at much lower levels than in 
conventional food, b) residues are not as 
likely in organic foods, c) multiple 
residues in a single sample are rare in 
organic food but common in 
conventional produce, and d) high-risk 
pesticides rarely appear as residues in 
organic food, and when they do, the 
levels are usually much lower than those 
found in conventional food (especially the 
levels in imported produce). 

Now, the authors might reply that all 
of this is trivial, because the traces that 
researchers find on produce, whether 
conventional or organic, almost always 
come in at levels below the EPA's safety 
threshold. But: 

3. This ignores a growing body of 
research that pregnant women's fetuses 
can be harmed at low exposures of 
organophosphate pesticides, as can young 
children. 

4. The authors—like the EPA 
itself—ignore the "cocktail effect" of  

exposure to several pesticides, say, 
from a single apple. As 
Environmental Working Group's 
analysis of USDA data shows, 
conventional produce like apples, 
blueberries, and bell peppers often 
carry traces of many pesticides. The 
EPA regulates pesticide traces only 
on an individual basis, disregarding 
possible synergistic effects. The 
European Commission is starting to 
take them more seriously. Here's a 
report commissioned by the 
European Commission in 2009: 

There is a consensus in the field 
of mixture toxicology that the 
customary chemical-by-chemical 
approach to risk assessment might be 
too simplistic. It is in danger of 
underestimating the risk of chemicals 
to human health and to the 
environment. 

 
5. We probably know more 

about how exposure to low levels of 
multiple pesticides affect amphibians 
than we do about how they affect 
people—and what our amphibious 
friends are telling us isn't pretty. 

In short, the Stanford study 
seriously underplays the benefit of 
going organic to avoid pesticide 
traces, especially for vulnerable 
populations like pregnant women and 
kids.  


