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

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

COMPOST POLICY 
 
Kitchen scraps can be 
brought to our compost bin 
during CSA distribution time 
only.  Leaving kitchen scraps 
around the garden or inside 
the gate during off hours is 
not acceptable. 

 
Letter from Farmer Ted 

In keeping with our “salad season” 
theme, we are sending a variety of 
greens and other seasonal vegetables 
this week.  You’ll be getting a head of 
leaf lettuce, a bunch of scallions, your 
choice of snow peas or radishes, a 
bunch of arugula, your choice of two 
greens from a list that includes Joi 
Choi, Rainbow Swiss chard, Toscano 
kale and Komatsuna, an Asian green 
that has a celery-like appearance and a 
choi-like flavor, and either broccoli, 
zucchini or yellow squash, depending 
on your site. 

We are also sending potted basil, 
which can be turned into a pesto or 
transplanted into your garden, and 
more garlic scapes, which I learned 
today are excellent grilled.  Andrea, 
who has worked with us for many 
years, spent some time WWOOFing in 
Italy two winters back, and discovered 
that a little olive oil and salt and ten 
minutes on the grill transform garlic 
scapes into a sweet, tender, 
scrumptious treat. 

And you’ll be getting a purple 
vegetable called kohlrabi, which looks 
vaguely like a purple asteroid, but 
which is nevertheless very sweet, crisp, 
tasty and good for you.  We used to 
regard it as the packing peanut of the 
early CSA share, but we now know that 
to be unfair.  It has more protein than a 
like amount of green beans, like all 
Mustard Family crops it is high in 
calcium, particularly when the leaves 

- continued on page 2 

EXTRAS!  READ 
ALL ABOUT IT 
For those of you unfamiliar with 

our Extras ordering program, it is one 
of the special perks of being a member 
of the Stanton Street CSA.  Lewis 
Waite Farm organizes a partnership of 
farmers based in upstate New York and 
Vermont.  The Extras program offers 
the convenience of picking up local and 
sustainable meats, dairy products, 
grains, jams and other goodies while 
picking up your vegetables at 
distribution.  There are many products 
offered that will help you save money 
and time in the long-run. 

Other products available through 
Extras include: NY State organic dried 
beans; NY State organic freshly milled 
flours and baking mixes; honey and 
maple syrup; hearth based bread, CT 
sparkling apple cider; granolas; farm 
fresh eggs; and award-winning cheeses.  

First-Time Log-In:  Go to 
www.csalewiswaitefarm.com and 
enter the following information. 
First visit username:  Stanton Street 
First visit password:  Settlement 
CSA:  Stanton Street 

You will need to sign in each time 
you visit the site.  Please remember to 
choose your CSA from the drop-down 
menu.  Add the link to your Favorites 
for convenience.  After using the 
username above, you will be prompted 
to create a unique username, and enter 
your Member Information. 

Placing an Order:  When you are 
ready to place your order, sign in using 
your unique username and password, 
and click on the Place an Order link.  
This will take you to your shopping cart 
screen, showing all the current specials 
available.  Above the Specials box, you 
will see the delivery dates for Stanton 
Street CSA.  You can select multiple 
dates by holding the control key down 
to create a standing order. 

Below the specials there is a 
dropdown menu of all the products 
being offered.  When you select the 
product you are interested in, the 
screen will refresh, with the products in 
that category listed below the specials.  
They are alphabetized by Category, 
then Cut. 

When you have found the item 
you want, you can change the quantity 
or write in special notes (e.g. “looking 
for a 5 lb. roast” or “smallest 
available”), and then click on the ADD 
link.  The page will refresh and show 
the item added to your shopping cart. 

When you’ve completed shopping, 
click on the “Check Out” button.  You 
will be directed to review your order 
and add other notes, then you must 
click “Complete My Order.” 

You will receive an e-mail 
confirmation with an estimated total a 
few minutes after placing your order.  If 
you do not receive one, please contact 
Lewis Waite Farm to confirm, as your 
order may not be placed. 

Paying for Your Order:  When 
you complete your order, you will get 
an e-mail confirmation with an estimated 
total, based on the average weights of 
the items you ordered.  The night 
before delivery, you will get an actual 
invoice with the total of items packed 
specifically for you. 

If you selected the PayPal option 
when filling in your Member Info 
(strongly recommended), this link 
will be included in your actual invoice.  
Otherwise, you are responsible for 
bringing a check to distribution, 
payable to “CSA Lewis Waite Farm.” 

Picking Up Your Order:  A list 
of everything you ordered will be at 
distribution.  Meat arrives frozen in a 
bag with your name on it.  Cheese and 
eggs are individually labeled and chilled.  
Dried and jarred goods are individually 
labeled and packed together.  Please be 
sure to bring your own list and pick up 
all your items.  Enjoy Extras! 



COMMUNITY NOTES … 
 
NEXT WEEK’S VOLUNTEERS 
(current as of Thursday, 6/21) 
Remember, each member needs to 
volunteer for two shifts per season, in 
order to keep our weekly distributions 
running efficiently and smoothly.  Please 
sign up! 
 
June 28, Early Shift (4:45-6:15pm): 
I. Penzlien, K. Petty, R. Koff, J. Aston, L. 
Chen, S. Kelly  
 
June 28, Closing Shift (6:30-8:00pm):   
B. Liang, K. Shea, K. Madden 
 
ORDER EXTRAS BY SUN., JUNE 24 
Please place your Extras order online at 
www.csalewiswaitefarm.com by Sunday, 
June 24 at midnight.  Delivery will be on 
Thursday, June 28. 
 
DONATE PLASTIC BAGS 
Please make it a point to bring your own 
bags every week for pick-up.  The CSA 
does not provide plastic bags.  We rely on 
our members to donate extra bags, and to 
bring their own bags when picking up 
their shares.  For those of you looking to 
donate massive bag collections, we accept 
bag donations all season long. 
 
GREEN PRODUCE BAGS AVAILABLE 
Buy them for yourself.  Buy them as a gift.  
We have so many this season.  3 for $2.00! 
 
AFTER A DISTRIBUTION … 
For those of you who are new to our CSA, 
we just want to assure you that no produce 
goes to waste after a distribution ends.  At 
8PM, we load up a wooden cart with the 
remaining vegetables and take it to the 
kitchen at the Bowery Mission, where our 
donation is greatly appreciated. 
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are also utilized, and it’s high in B 
vitamins.  I think kohlrabi is best sliced 
thin and eaten plain, or dipped into a 
sour cream dip (put it on a platter along 
with Komatsuna sticks!).  But they are 
also good grated onto salads and turned 
into slaw. 

The fruit share will consist of 
strawberries and rhubarb. 

 
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. 

GARLIC SCAPE PESTO 
from Saveur Magazine 

 
1 cup finely chopped garlic scapes 
3/4 cup olive oil 
1/2 cup finely grated parmesan 
1/3 cup roasted, salted cashews 
Kosher salt and freshly ground black pepper, to 

taste 

Pulse garlic scapes, oil, parmesan, and 
cashews in a food processor until finely 
chopped; season with salt and pepper. 

 
KOHLRABI HOME FRIES 

 by Martha Rose Shulman, NY Times 
 

1 1/2 to 2 pounds kohlrabi  
1 tablespoon rice flour, chickpea flour or 

semolina (more as needed)  
Salt to taste  
2 to 4 tablespoons canola oil or grapeseed oil, as 

needed  
Chili powder, ground cumin, curry powder or 

paprika to taste  
 
Advance preparation: You can cut up the kohlrabi 
several hours before frying. Keep in the 
refrigerator. 

Peel the kohlrabi and cut into thick sticks, 
about 1/3 to 1/2 inch wide and about 2 
inches long.  
 
Heat the oil over medium-high heat in a 
heavy skillet (cast iron is good). Meanwhile, 
place the flour in a large bowl, season with 
salt if desired and quickly toss the kohlrabi 
sticks in the flour so that they are lightly 
coated.  
 
When the oil is rippling, carefully add the 
kohlrabi to the pan in batches so that the 
pan isn’t crowded. Cook on one side until 
browned, about 2 to 3 minutes. Then, using 
tongs, turn the pieces over to brown on the 
other side for another 2 to 3 minutes. The 
procedure should take only about 5 minutes 
if there is enough oil in the pan. Drain on 
paper towels, then sprinkle right away with 
the seasoning of your choice. Serve hot.  

 
KOHLRABI SALAD 

adapted from sassyradish.com 
 

1 head kohlrabi, cut into matchsticks 
1/2 apple, such as Gala, cut into matchsticks 
2 tbsp rice vinegar 
2 tbsp sesame oil 
1/2 tsp chili paste or hot sauce, like Sriracha 
1/2 tsp fish sauce (optional) 
3 tbsp chopped cilantro 
salt and freshly ground pepper to taste 

With a sharp knife, cut off the “branches” of 
the kohlrabi.  Peel it with a vegetable peeler. 
 
Cut the kohlrabi into matchsticks either using 
a sharp knife or a mandolin. Do the same 
with the apple. 
 
Toss the kohlrabi and the apple with the 
remaining ingredients and chill before 
eating. 

 
CABBAGE-KOHLRABI SLAW WITH SALSA 

VERDE 
from The Wall Street Journal 

 
2 cups shredded green cabbage 
1 cup grated kohlrabi 
1 teaspoon sea salt 
¼ cup finely chopped mint leaves 
½ cup finely chopped Italian parsley 
1 tablespoon thyme leaves 
¼ cup extra-virgin olive oil 
1 teaspoon Dijon mustard 
2 cloves crushed garlic 
2 tablespoons lemon juice 
1 tablespoon minced shallot 
1 tablespoon champagne vinegar 
¼ cup julienned red onion 

In a colander set over a mixing bowl, mix 
cabbage and kohlrabi with 1 teaspoon sea 
salt and refrigerate overnight or for at least 4 
hours. 
 
In a small bowl, mix together mint leaves, 
Italian parsley, thyme leaves, olive oil, Dijon 
mustard, garlic, lemon juice and shallot left 
to sit for 20 minutes in champagne vinegar. 
 
Season salsa verde to taste with sea salt. 
 
Squeeze excess water from cabbage and 
kohlrabi and toss with ¼ cup julienned red 
onion. 
 
Dress with salsa verde and season to taste 
with salt, freshly ground black pepper and 
lemon juice. 

 


