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

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

INDOOR HERB GARDEN? 
 
We recently got a question from a 
CSA member, asking about best 
indoor (or fire escape) growing 
practices for our CSA herb pots.  For 
those of us who have limited/no 
access to outdoor space in our 
apartments, this is an excellent 
question.  If you have ideas or 
suggestions to share, please send us 
an e-mail, and we’ll incorporate 
them into a future newsletter! 

 
Letter from Farmer Ted 

Greetings from a very dry 
Windflower Farm.  No rain again this 
week, and none in sight.  Our new 
pond is nothing but a mucky, warm, 
frog wallow.  Our large pond is now 
servicing several fields, and it has never 
run dry, but I worry that we will run 
into trouble because of our round-the-
clock irrigating.  So far, our well water 
is holding up, although I had to learn 
this week how to replace a submersible 
pump.  Thankfully, the house well is 
only 75’ deep.  In the course of pulling 
the pump up from its place at the 
bottom of the well, we learned that a 
good supply of ground water can be 
found at a depth of just 20’.  We 
decided that this was good news: it 
means that we have 55’ of water above 
our pump, giving us quite a bit to use 
for irrigation.  Everything is about 
water here right now.  Your vegetables 
want an inch or more of rainwater 
every week, and we are doing our best 
to provide that water while Mother 
Nature takes her summer holiday.  I 
hope she returns soon. 

This week’s share includes your 
choice of purple kohlrabi or red and 
white striped ‘Chioggia’ beets, slicing 
cucumbers, assorted squashes, lemon 
and ‘Purple Ruffles’ basil, your choices 
of kale or collards and choi or Swiss 
chard, scallions, green onions, and  

- continued on page 2 

Family Farmers 
Battle Against 

Monsanto 
Excerpt from The Cornucopia Institute, 

www.cornucopia.org (July 5, 2012) 
 

Seventy-five family farmers, seed 
businesses, and agricultural 
organizations representing over 300,000 
individuals and 4,500 farms filed a brief 
today with the United States Court of 
Appeals for the Federal Circuit in 
Washington asking the appellate court 
to reverse a lower court’s decision from 
February dismissing their protective 
legal action against agricultural giant 
Monsanto’s patents on genetically 
engineered seed. 

The plaintiffs brought the pre-
emptive case against Monsanto in 
March 2011 specifically seeking to 
defend themselves from nearly two 
dozen of Monsanto’s most aggressively 
asserted patents on GMO seed. They 
were forced to act pre-emptively to 
protect themselves from Monsanto’s 
abusive lawsuits, fearing that if GMO 
seed contaminates their property 
despite their efforts to prevent such 
contamination, Monsanto will sue them 
for patent infringement. 

“Monsanto is known for bullying 
farmers by making baseless accusations 
of patent infringement,” said attorney 
Dan Ravicher of the not-for-profit legal 
services organization Public Patent 
Foundation (PUBPAT), which 
represents the plaintiffs in the suit 
against Monsanto known as Organic 
Seed Growers and Trade Association et 
al. v Monsanto. 

Monsanto’s harassment of family 
farmers is well known in farm country. 
The biotech seed and chemical giant 
has one of the most aggressive patent 
assertion agendas in U.S. history.  
Between 1997 and 2010, Monsanto has 

acknowledged filing 144 lawsuits 
against America’s family farmers, while 
settling another 700 cases out of court 
for undisclosed amounts and imposing 
gag orders on farmers.  

Despite the fact that the plaintiffs 
are at risk for being contaminated by 
genetically modified seed and then sued 
for patent infringement by Monsanto, 
Judge Naomi Buchwald of the 
Southern District of New York 
dismissed the case last February 
because she didn’t find a case worthy of 
adjudication, saying “it is clear that 
these circumstances do not amount to a 
substantial controversy and that there 
has been no injury traceable to 
defendants.” 

Plaintiffs feel otherwise. Two of 
the plaintiffs submitted sworn 
declarations in the case highlighting the 
prevalence of contamination by 
genetically modified seed. Both Chuck 
Noble, an alfalfa farmer from South 
Dakota, and Fedco Seeds, a seed 
distributor in Maine, have repeatedly 
discovered GMO contamination in 
purportedly conventional seed they 
sought to purchase. To protect 
themselves from being contaminated, 
they have had to adopt expensive and 
time-consuming genetic testing 
procedures. 

“We have a right to farm the way 
we choose,” said Maine organic seed 
farmer Jim Gerritsen, President of lead 
plaintiff Organic Seed Growers and 
Trade Association (OSGATA). “Yet 
Monsanto is unwilling to control their 
GMO pollution and they refuse to sign 
a binding covenant not-to-sue our 
family farmers for patent infringement 
should their seed contaminate our 
crops. Monsanto’s publicized 
‘Commitment’ promising that they 
would not sue farmers was described by 
Monsanto’s own lawyers as being 
‘vague.’ The law says we deserve 
protection under the Declaratory  

- continued on page 2 



COMMUNITY NOTES … 
 
NEXT WEEK’S VOLUNTEERS 
(current as of Thursday, 7/12) 
 
The volunteering policy is 2 shifts per share, 
no matter how many members are sharing 
it. 
 
July 19, Early Shift (4:45-6:15pm): 
H. Goldwater, J. Puszykowski, S. Kelly, 
I. Houvras, RJ Supa, S. Chun 
 
July 19, Closing Shift (6:30-8:00pm):   
C. Vodola, R. Musquiz, H. Everall 
 
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! 
 
DO YOU HAVE A FAVORITE EXTRA? 
We want to write about some of the 
excellent foods offered through our Extras 
program.  If you have a favorite Extra, 
please e-mail us and tell us why! 

 
-from Letter from Farmer Ted, page 1 

either a couple of tomatoes (our first of 
the season) or a bunch of ‘Happy Rich’ 
“broccolini.”  The fruit share consists of 
very tasty small peaches (the dry 
weather has been excellent for 
concentrating their flavor) and the 
flower share consists mainly of 
snapdragons and sunflowers. 

 
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 BEETS SALAD 
  

from 64 sq ft kitchen, thym-thym.blogspot.com 
 

4 to 5 medium beets, rinsed and quartered 
5 shallots, peeled and quartered 
1 tbsp cumin seeds 
Olive oil 
 
For the Vinaigrette: 
1 tbsp Meyer lemon juice (or a mix of orange 
juice and lemon juice) 
1 tsp honey 
½ cup extra virgin olive oil 
1 tsp orange zest 
¼ tsp salt 
A pinch of freshly grated black pepper 
Silvered Almonds, lightly toasted 
1 tbsp chopped Parsley 

Preheat the oven to 400F. Line a large sheet 
pan with foil. Put the beets, shallots, and 
cumin seeds in the middle of the foil. Season 
the mixture lightly with salt and pepper and 
drizzle with some olive oil. Toss to coat. Fold 
the sheet of foil over the vegetables as you 
would fold a letter, and bake until fork 
tender, about 45 minutes. 
 
Meanwhile, whisk the honey with the Meyer 
lemon juice, half the chopped parsley, salt, 
pepper and the orange zest. Add the olive oil 
while whisking until the vinaigrette comes 
together but is still a little light. 
Toss the hot roasted beets with the 
vinaigrette. Sprinkle the toasted silvered 
almonds on top, the remaining parsley, and 
a little bit of orange zest. 
 
Serve warm. You can scatter some goat 
cheese too. 

 
CUCUMBER SALAD WITH CHILE AND 

ROASTED PEANUTS  
from Local Flavors, by Deborah Madison 

 
1 long cucumber 
1 bunch scallions, including 1/2 inch of the 

greens  
1 serrano chile, finely diced 
grated zest and juice of 2 limes 
1 tablespoon light soy sauce 
1 tablespoon light brown sugar 
4 teaspoon roasted peanut oil 
1/3 cup roasted peanuts, chopped 
6 mint leaves, slivered 
6 Thai basil leaves 

Peel the cucumber, halve it lengthwise, and 
cut it into long strips.  Or remove long thin 
slices with a vegetable peeler.  Thinly slice 
the scallions on the diagonal, making them 
long and thin.  Combine the cucumbers, 
scallions, and chile in a bowl. 
 
Combine the lime zest, juice, soy, sugar, 
and oil. 
 
Toss the vegetables with the dressing, then 
add the peanuts and herbs and toss again. 

 
 
- from Family Farmers Battle Monsanto, page 1 

 
Judgment Act. We will continue to pursue 
our right to farm, and the right of our 
customers to have access to good clean 
food and seed.” 

“We need the courts to protect 
farmers and consumers from genetic 
trespass and pollution of our food chain,” 
said Mark Kastel, Co-director of The 
Cornucopia Institute, a corporate and 
governmental watchdog in the organic 
industry.  “This lawsuit is critical to the 
future of organic food and agriculture.” 

Other plaintiffs have simply stopped 
growing certain types of crops due to the 
threat of contamination. Bryce Stephens, 
a certified organic farmer from northwest 
Kansas, had to give up on trying to grow 
organic corn and soy once his neighbors 
started using Monsanto’s genetically 
modified seed because it could easily 
spread onto his property and contaminate 
his organic crops, which would put him at  

risk of being sued for patent 
infringement by Monsanto. 

“It’s time to end Monsanto’s 
scorched earth legal campaign of 
threats and intimidation against 
America’s farmers. Family farmers 
should be protected by the courts 
against the unwanted genetic 
contamination of their crops,” said 
Dave Murphy, founder and executive 
director of Food Democracy Now!, a 
grassroots community of more than 
300,000 farmers and citizens 
dedicated to reforming food and 
agriculture that is co-plaintiff in the 
suit. 

In the brief, the plaintiffs point 
out numerous errors in the district 
court decision that warrant reversal. 
Among them is the lower court’s 
failure to accept certain facts alleged 
by the plaintiffs that were undisputed 
by Monsanto. 


