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EXTRA OF THE WEEK 
 
Nettle Meadow Farm’s Kunik cheese 
is famous!  A unique and voluptuous 
triple crème cheese made from 
goat's milk and Jersey cow cream, 
the critically acclaimed Kunik can 
be purchased through Extras. 

 
Letter from Farmer Ted 

This week you’ll be getting 
broccolini, cucumbers, zucchinis (or 
patty pans or summer squashes), the 
first of our onions, an herb pot, lettuce 
(assuming the deer have not ruined all 
of them), a selection of cooking greens, 
and Chioggia beets, which have very 
sweet, delicious candy striped roots,.  
Lately, we’ve been grating beets onto 
our salads, just as we do when we have 
carrots.  The farm crew is over this 
evening, and, of course, each has 
brought something to share made from 
a vegetable grown on the farm.  The 
biggest hits had to do with squash.  
Andrea brought squash, kohlrabi, kale 
and onions sautéed in coconut oil, 
tamari and ginger.  We have an 
excellent recipe for zucchini stuffed 
with rice and pistachios.  Next week 
we’ll be sending more of the same.  
Your fruit share will probably consist of 
peaches, and your flower share will be a 
mix of snapdragons, larkspur, 
sunflowers and calendula. 

Cucumbers and squashes seem to 
be happy in this hot weather.  And the 
pond is now warm enough for 
swimming.  But we are in a drought, as 
is two thirds of the country.  On our 
soils, when it doesn’t rain for three 
weeks, crops stop growing.  The corn 
around here has begun to shrivel.  So, 
we have been irrigating around the 
clock.  We had three pumps running 
today, and we managed to irrigate 
onions, lettuces, squashes, cucumbers, 
peppers, eggplants, sweet potatoes and 
tomatoes.  I purchased a small  

- continued on page 2 

Interview with 
Barry Estabrook 

Excerpt from interview by Lynne Curry 
on culinate.com (June 11, 2012) 

Estabrook’s book, Tomatoland: How 
Modern Industrial Agriculture Destroyed Our 
Most Alluring Fruit, takes a hard look at the 
supermarket tomato. In researching tomato 
cultivation in one Florida town, Estabrook 
discovered the high — and human — costs of 
unsustainable production models combined 
with uninformed consumer demand. 

 
What influenced you to commit to a 
book on the subject of tomatoes? 

I did the article on the tomato for 
Gourmet — basically, the slavery 
chapter.  I went down to Immokalee 
and spent a couple of weeks 
researching and came back with a half a 
file drawer full of legal reports, court 
reports, and interviews I’d transcribed.  

Then the article got a really good 
response.  So, I thought, I’ve got all this 
extra stuff, and maybe there’s a book 
here. I thought: Here I am covering 
how food comes to us today, all the 
evils of industrial agriculture versus 
small-scale stuff. Why not look at that 
issue through this emblematic product, 
and see how tomatoes have fared as an 
industrial product? It was not only the 
labor issues but the taste issue — or the 
lack thereof.  

 
What kind of changes have you seen 
in the commercial tomato-growing 
industry since the publication of 
Tomatoland in June 2011? 

A sea change. 9 or 10 big 
companies have signed these Fair Food 
Agreements. If I was writing this story 
now, I’d write about how this ragtag 
group of farm workers in this no-
account town went up against these big 
corporations and won them over. A 
revolutionary approach to labor 
relations in agriculture, and it’s working.  

In the paperback, there’s an 
afterward where we went down last 
April, just after these agreements had 
come in. I went to a large tomato-
packing facility with half a dozen 
members of the Coalition of 
Immokalee Workers (CIW). As we 
were driving there, they were 
reminiscing about how they had been 
met with armed off-duty sheriffs and 
turned back at the gate. The morning I 
was there last year, we rolled through 
the gate. We pulled into the central 
courtyard. Shock of all shocks, there 
was a crew getting off one of their 
school buses — a work crew — and 
they were punching time clocks. This 
was brand-new — didn’t exist. (In 
theory, they were supposed to be paid 
minimum wage for their work, but 
there was no way to keep track of that.) 
Then, the newly hired crew filed into 
this trailer, which was a classroom, and 
a coalition member spent about 45 
minutes telling them what their rights 
were under this Fair Food Agreement. 
These were people banned from 
entering five or six years ago by armed 
guards.  

Every work crew now has a 
couple of people trained in basic health 
and safety. This grievance procedure, 
which never existed before — if you 
witnessed someone being raped in the 
fields, if you suspected members were 
enslaved or members were being beaten 
by his boss, there was no way you could 
communicate that. The world ended at 
your crew boss and there was no way 
for the message to go any higher. 
There’s now a clear route, and it’s being 
used. 

Some things seem so small. Shade. 
Little pop-up tents are now in every 
tomato field, the kinds you see in 
farmers markets. These people working 
in 95-degree heat for 10 or 12 hours — 
there was no shade. 

- continued on page 2 
 



COMMUNITY NOTES … 
 
NEXT WEEK’S VOLUNTEERS 
(current as of Thursday, 7/5) 
 
The volunteering policy is 2 shifts per share, 
no matter how many members are sharing 
it. 
 
July 12, Early Shift (4:45-6:15pm): 
A. Begel, C. Halvorson, Marie-France & 
Julien, A. Hawkins, J. Kosewski 
 
July 12, Closing Shift (6:30-8:00pm):   
J. Chung, K. Shea, J. Perez, M. Thompson 
 
ORDER YOUR EXTRAS BY SUNDAY 
Just an reminder to order your Extras by 
Sunday, July 8 at midnight.  Delivery will 
be on Thursday, July 12. 
www.csalewiswaitefarm.com 
 
COMPOST POLICY 
Kitchen scraps can be brought to our 
compost bin during CSA distribution time 
only.  Please do not throw your plastic 
bags and containers into the compost bin.  
The CSA is not responsible for picking 
through the bags to empty out the scraps.  
Leaving kitchen scraps around the garden 
or inside the gate during off hours is not 
acceptable. 
 
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! 

 
-from Letter from Farmer Ted, page 1 

 
irrigation reel last week and put it to 
work for the first time this afternoon, 
letting it run on a new patch of lettuces.  
Tomorrow I intend to run it through 
our garlic, onions, basil, carrots and 
beets.  And then, with no rain in the 
forecast, we’ll start the cycle again. 

 
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. 

PERSIAN RICE-STUFFED ZUCCHINI WITH 
PISTACHIOS AND DILL  

adapted from Cooking Light, by Farmer Ted 
 

3 medium zucchinis 
½ tsp. salt, divided 
¼ tsp. black pepper 
1 ½ tbsp. olive oil 
3/8 cup Jasmine rice 
3 cardamom pods 
½ cinnamon stick 
¼ tsp. cumin 
a pinch of ground red pepper 
½ cup water 
4 dried apricots, coarsely chopped 
¼ tsp. grated orange peel 
1 tbsp. lemon juice 
1 tbsp. fresh orange juice 
2 ½ tbsp. chopped, unsalted, dry-roasted 

pistachios 
2 tbsp. each chopped fresh dill and parsley 
1 oz. goat cheese, crumbled 
 ½ can (7 oz.) garbanzo beans, rinsed and 

drained. 

Cut zucchini in half lengthwise, scoop out 
pulp (or flesh) and chop.  Place the zucchini 
halves cut side up on a baking sheet lined 
with parchment, sprinkle with salt and 
pepper, and bake at 375 for 15 minutes or 
until tender.  Add half the olive oil to a sauce 
pan and put it on medium heat.  Add rice, 
cardamom and cinnamon, cook for about 5 
minutes or until the rice is opaque, stirring 
frequently.  Add half the salt, and the cumin, 
red pepper and water.  Bring to a boil, cover, 
reduce heat and simmer for 12 minutes.  
Remove from heat, stir in apricots.  Cover 
and let stand 10 minutes.  Discard 
cardamom and cinnamon.  Spoon rice 
mixture in a bowl and let cool, slightly. 
 
Combine the remaining olive oil, salt and 
black pepper in a small bowl, add the orange 
rind and juices, stir with a whisk.  Add 
dressing, the reserved zucchini pulp, 
pistachios and remaining ingredients to the 
rice mixture.  Toss well to combine.  Preheat 
boiler to high, spoon ¼ cup of the rice 
mixture into the zucchini shell, broil 6 
minutes or until lightly browned. 

 
- from Interview with Barry Estabrook, page 1 

Even really silly stuff. They fill these 
giant flower pots called cubetas, about the 
size of a bushel basket. In the past, they 
were required to mound up the tomatoes 
on these baskets like an ice-cream cone. 
The CIW and the growers got together 
and weighed a basket filled that full. 
Turned out there was 35 pounds of 
tomatoes, and yet the workers were only 
being paid for 32. They were essentially 
being ripped off for 10 percent of their 
work. Sounds trivial, but it’s such a big 
thing. It used to be the cause of fights and 
firings. If you talk to the workers, they go 
on and on about this. 

 
Do you feel like Tomatoland has 
made a contribution? 

If it has changed anything, it’s like a 
fly landing on the back of an elephant and 
causing it to lie down. If anything, it is the 
work that the coalition has been doing 
since the 1990s.  

 
What remains to be done? 

The grocery stores have to come 
aboard. It’s ridiculous. It’s a disgrace. I’m 
sorry, but if McDonald’s can do it, there’s 
not a company in the world that can’t do 
it. It costs them nothing. The tomato 
growers are quite pleased. It’s taken care 
of a lot of problems. They need to step 
up, and the quicker, the better. 

Since the book came out, Trader 

Joe’s came aboard. Not because of 
the book, but just because of the 
relentless pressure from the CIW.  
You don’t want customers 
demonstrating in front of your stores. 
 
How does your reporting influence 
your own cooking and eating? 

I don’t like to exercise bans. 
Eating mindfully is the first step. 
That’s what the industry doesn’t want 
us to do. They want us to think a 
tomato is a tomato. A pork chop is a 
pork chop. A piece of beef is a piece 
of beef. They don’t want us to 
differentiate because they’re set up to 
sell commodities.  

 
What food writing, or writing in 
general, inspires you? 

Right now you have these bright 
spots like Tracie McMillan’s book. It’s 
really happening with various food 
bloggers. That’s where, to me, the 
exciting writing is being done: online, 
on blogs and online news sites. Civil 
Eats, Grist, Food Safety News — 
there’s a lot of them.  

I’m glad that Mark Bittman has 
taken this beat on, because he does it 
well, and he has such an exceptional 
platform. There are not a lot of places 
for inspiring food journalism in the 
normal publishing world. 


