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

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

Time to Order Extras 
The deadline to order Extras is 
Sunday, September 16.  Delivery 
will be on Thursday, September 
20. 

 
LETTER FROM FARMER TED 

A quick storm blew through on 
Saturday, bringing a blast of wind and a 
good shot of rain.  A total of over three 
inches have fallen since half an inch of 
rain sent a half-dozen campers running 
for the barn during our Open House 
on the Farm.  Our greens in particular 
are responding favorably to this rainfall, 
and this week we are sending lettuce 
and four other greens (from which you 
may choose two).  Choices abound this 
week.  The greens you’ll choose from 
include Yukina Savoy, arugula, purple 
mizuna and Tokyo Bekana.  We are 
sending red cabbage and Mei Qing 
choi, and you will have to choose one.  
You’ll also choose between radishes 
and basil and sweet peppers and 
eggplant.  You’ll also be getting sweet 
corn or squashes, depending on your 
site and, of course, more tomatoes.  I 
hope you enjoy them. 

We’ve begun a new project this 
month – we’re going solar!  We are 
buttressing the rafters of our equipment 
barn so that we can put solar panels on 
the roof.   And we are installing a 
couple of poles on which to mount 
additional arrays.  There will be sixty 
panels in all, enough to power the 
whole farm.  Small, organic vegetable 
farms don’t usually receive farm 
subsidies.  We never have, until now, 
that is.  To help finance the project we 
have tapped into farmer grants from 
the utilities (NYSERTA), the US 
Department of Agriculture, and the 
president’s infrastructure funding.  We 
are thrilled to know that soon our 
coolers, fans, lights, pumps, electric 
tractors and the homes for the resident 
half of the farm staff will be powered 
by the sun. 

Organic Scandal 
Ends in $7.5 Million 

Settlement 
An excerpt from The Cornucopia 

Institute, Mon., Sept. 10, 2012. 
 
What has been billed the largest 

scandal in the history of the organic 
industry has now resulted in a court 
settlement on behalf of consumers 
against Aurora Dairy, a giant factory 
farm operator with industrial-scale 
operations in Colorado and Texas. 
Aurora has agreed to pay plaintiffs in a 
class-action consumer fraud lawsuit 
$7.5 million to end litigation involving 
fraudulent marketing claims concerning 
organic milk. Aurora and its major 
customers, supermarket chains selling 
private-label organic milk, were accused 
of misrepresenting the authenticity of 
their products. 

Aurora, based in Boulder, 
Colorado, first gained notoriety in 2005 
when The Cornucopia Institute, a farm 
policy research group that acts as an 
organic industry watchdog, filed a 
formal legal complaint with the USDA 
alleging that it was producing its milk 
on giant feedlots, confining as many as 
4,400 milk cows, instead of grazing 
their cattle, as federal organic standards 
require. 

Cornucopia’s first complaint was 
summarily dismissed by Bush 
administration political appointees at 
the USDA. A second complaint was 
eventually adjudicated by federal 
regulators finding that not only had 
Aurora “willfully” violated regulations 
requiring pasture for their animals but it 
also used non-organic subcontractors 
and illegally brought conventional cows 
into their organic operations. 

“Even after the USDA found that 
Aurora had ‘willfully’ violated 14 tenets 
of the organic standards this company, 

with over $100 million in revenue, was 
allowed to continue in operation, 
without a cent of fines,” said Mark A. 
Kastel, Senior Farm Policy Analyst at 
the Wisconsin-based Cornucopia 
Institute. 

Because of the multitude of 
problems found at Aurora, one of the 
violations documented by the USDA 
was selling milk that did not meet the 
federal organic standards. 

The class action lawsuit, originally 
consolidated in the St. Louis federal 
district court, was brought on behalf of 
consumers in more than 30 states who 
felt defrauded after purchasing private-
label, or store brand, organic milk at a 
number of retailers that Aurora 
specialized in serving, including 
Walmart, Costco, Target, Safeway and 
other large grocery chains. 

“This settlement proves our 
contention that there is a higher 
authority enforcing the organic 
standards in this country than the 
USDA,” added Kastel, “and that’s the 
organic consumer.” 

After the USDA sent a proposed 
letter of revocation to Aurora, in 2007, 
they retained William J. Friedman, of 
the powerful Washington law firm of 
Covington and Burling, to represent 
them in the matter. Friedman brokered 
a deal with Bush administration 
officials at the USDA to allow Aurora 
to operate under a one-year probation 
and make a number of changes to their 
operations. The number of milk cows 
at their Platteville, Colorado facility, as 
one condition, was reduced from 
approximately 4,400 to 800. This herd 
size could be legally managed on 
available pasture. 

“Congress gave the USDA the 
authority to fine scofflaws, in matters 
like the Aurora scandal, millions of 
dollars, and yank their organic 
certificate, effectively banning them 
from commerce, but they chose to side  

-continued on page 2 



COMMUNITY NOTES … 
 
NEXT WEEK’S VOLUNTEERS 
(current as of Thursday, 9/13) 
The volunteering policy is 2 shifts per share, 
no matter how many members are sharing 
it.  We need more people to sign up for 
shifts over the next few weeks! 
September 20, Early Shift (4:45-6:15pm): 
L. Piscitell, R. Mollicone, N. Farsad, Marie-
France & Julien, J. Rachlin 
 
September 20, Closing Shift (6:30-
8:00pm):   
D. Rakovsky, K. Casko, E. Kiberd, K. Ryan 
 
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!  Please bring enough bags for 
yourself for every distribution. 

-from Organic Scandal, page 1 
with the millionaires and investors 
operating Aurora rather than the 
thousands of family-scale dairy farmers 
that they had competitively injured,” 
said Tony Azevedo, President of the 
Western Organic Dairy Producers 
Alliance. 

Aurora, and other giant factory 
farm operators, including the dairy giant 
Dean Foods, which owns the Horizon 
label, are accused of bringing so much 
organic milk into the marketplace that 
they have suppressed pricing for family-
scale organic dairy producers, forcing 
some out of business. 

“Organic consumers do not just 
buy milk, they are buying the story 
behind the label,” Kastel affirmed. 

The class action lawsuit, and 
subsequent settlement, centered on 
labeling, graphics and marketing claims 
depicting cows happily grazing on lush 
pasture, and in some cases family farm 
scenes, when in reality the animals were 
living short, stressful lives being forced 
to produce copious quantities of milk in 
the kind of filthy industrial conditions 
that organic consumers thought they 
were avoiding. 
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. 

BAKED CREAMED CORN WITH RED BELL 
PEPPERS AND JALAPENOS 

from Ree Drummond for Food Network Magazine 
 

8 ears corn, husked  
2 red bell peppers, diced  
2 jalapeno peppers, diced  
1 cup heavy cream  
Kosher salt and freshly ground pepper  
1 stick salted butter, cut into pieces 

Preheat the oven to 350 degrees F. Slice the 
corn kernels from the ear in a large, deep 
bowl with a sharp knife. Turn the knife to the 
dull side and scrape the cob all the way 
down to remove all the bits of kernel and the 
creamy milk.  
 
Add the red bell peppers, jalapenos, heavy 
cream, 2 teaspoons salt, a generous amount 
of pepper and the butter and mix well. Pour 
into a 9-by-13-inch baking dish. Bake until 
hot and bubbly, 45 to 55 minutes.  

 
PULLED PORK 

From David Chang (Momofuku) in Lucky Peach 
magazine, Issue 1.  Adapted by 

yummysupper.blogspot.com 
 

3-4 pounds boneless pork shoulder 
1 tablespoon + 1 teaspoon Diamond Crystal 

Kosher Salts per pound of pork * 
1 tablespoon + 1 teaspoon sugar per pound of 

pork  
black pepper 
 
* An important update on salt. I have found, and 
gotten reader feedback, that this pork can tend to 
be too salty. Feel free to reduce the salt by 1/2. 
Also keep in mind that all salts are different. Most 
professional kitchens use Diamond Crystal 
Kosher Salt. Morton's Kosher salt is much more 
salty. 

Buy your pork shoulder from Extras and try 
this recipe! 
 
Rub salt, sugar, and a bit of ground pepper 
onto the pork shoulder. Cover and 
refrigerate pork overnight. 
 
The next day, preheat oven to 250. Place 
seasoned pork into a roasting pan. We use 
our trusty cast iron skillet. Toss it in the 
oven. 
 
Roast for 6 hours. Lucky Peach suggests 
occasionally basting the pork with the 
rendered fat and juices after 3 hours. 
(Honestly, I usually skip the basting and 
really dig the crispy exterior.) 
 
After 6 hours, take the pork from the oven, 
let it rest for a half hour or so. Then use 
forks to break apart the pork. 

 
Last Friday afternoon, the time 

when government and corporations 
usually release news they want to bury, 
Aurora distributed a press release stating 
they had admitted no wrongdoing and 
settled the lawsuit “to avoid the cost and 
distraction of protracted litigation.” 

Kastel said he now understands why 
corporate CEOs have a visceral hatred of 
trial lawyers: “Companies like Aurora can 
hire high-priced lobbyists and lawyers, 
and make strategic federal campaign 
contributions, and maybe neuter 
regulators, but the private litigators, and 
their plaintiffs, are free agents and cannot 
be controlled.” 

Cornucopia, in an effort to empower 
consumers in the marketplace, has 
published a comprehensive report, 
Maintaining the Integrity of Organic Milk, 
and an accompanying scorecard rating 
every organic dairy brand in the country, 
stating that “90% of all organic milk 
brands meet the letter of the law and 
consumer expectation.” 

“In every market, dedicated organic 

consumers can find brands of organic 
milk, cheese, butter and ice cream, 
that truly represent superior 
environmental stewardship, humane 
animal husbandry and where the 
profits are more equitably shared with 
hard-working farm families,” 
Azevedo added. 

“This is a big victory for organic 
consumers, and the farmers who 
respect the federal law,” said Joan 
Levin, a retired attorney and longtime 
Chicago advocate for organic food. 
Farmers and consumers together will 
continue to hold corporations 
responsible if the USDA does not 
appropriately enforce the mandate 
they received from Congress to 
protect the integrity of the organic 
label.” 

If a federal court in St. Louis 
approves the settlement agreement, 
consumers can get $10 rebates 
without a receipt and up to $30 with 
receipts.  A planned website will 
explain how to file for rebates 
according to an Aurora spokesperson. 

 


