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

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

SAVE THE DATE! 
 
No Letter from Farmer Ted this 
week.  Windflower Farm is 
inviting CSA members to an 
overnight Open House weekend 
trip from August 25-26.  More 
details soon!  Stay tuned! 

 
EXTRAS OF THE WEEK 
The deadline to order Extras is 

this upcoming Sunday, August 5th.  
Delivery will take place on Thursday, 
August 9th. 

Here are some Extras that are 
worth checking out: 

Goat Milk, Polymeadows Farm.  
Goat milk is hard to find at farmers 
markets, even at goat cheese stands.  
This is a fantastic (and convenient!) 
opportunity to try some, if you haven’t 
already.  The milk is pasteurized and 
not homogenized, which means the 
cream rises to the top.  It is whole milk, 
with about 4% fat content.  You can 
choose between plain milk or chocolate 
milk.  Polymeadows Farm’s products 
are sold at upscale specialty stores, like 
Agata & Valentina, Eli’s Manhattan, 
and Murray’s Cheese.  Save money and 
time and buy through our Extras!  
Check out more info about the farm at 
www.polymeadows.com. 

Beans and Grains, Cayuga Pure 
Organics.  These are organic dried 
beans and grains, grown locally.  Try all 
the beans: Black Turtle, Kidney, Navy, 
Pinto, Red Merlot.  They are way 
fresher than supermarket beans. 

Shake up your usual carb routine!  
The range of grains is very exciting: 
barley, farro, freekeh (roasted green 
spelt berries), oat groats, rye berries, 
spelt berries, sunflower seeds, wheat 
berries, and popcorn.  What to do with 
all these grains?  Consider investing in 
Lorna Sass’s book, Whole Grains Every 
Day, Every Way, a comprehensive 
guide for all types of grains.  
www.cporganics.com.   

Interview with 
Karen Weinberg of 

3-Corner Field 
Farm 

Excerpt from nonabrooklyn.com by 
Michelle Kiefer (March 1, 2012).  3- Corner 
Field Farm sells high-quality lamb meat, 
sheep’s milk yogurt and cheese, all through 
Extras! 
 
How did you get started as a 
farmer?  

We purchased the property 
twenty-two years ago with the potential 
for it being used as a farm, and we 
finally turned it into a commercial 
enterprise eleven years ago. We had just 
returned from France where we had 
been living for three years. When we 
got back the local food movement was 
just starting to take off in the States, 
but Europe had been sustainable for 
centuries, full of small farms and 
artisanal products. The small farms in 
France grew a variety of crops- 
everything from walnuts to pigs to 
tobacco. That European model was 
completely different from the large, 
specialized farms here in the US, and 
that’s what we had in mind when we 
began. Our goal has been to maintain a 
sustainable enterprise while still 
producing as much as we can. We 
chose to raise sheep because we had 
had them before and enjoyed having 
sheep, so we felt it was something our 
farm was well suited for. 

 
Tell us more about your time in 
France. How did French culture 
influence your approach to farming? 

In France we spent a lot of time 
eating great cheese and food. We didn’t 
go with the intent to look closely at the 
food, but it became clear even in a large 
cosmopolitan city like Paris that there 

was an emphasis on knowing the 
origins of your food. We traveled all 
over France, visited farmers markets, 
and ate locally grown food. Even in the 
supermarkets it was common to see 
products from small farms. Or you 
would go to a good cheese shop where 
the marchand bought cheese from 
small farms, had been to these farms 
and promoted them and their products 
in his shop. 

In the US you see- especially with 
dairy farms- the cows are kept inside, 
the milk is picked up by truck and sent 
somewhere else. The milk is a 
commodity. Our farm is not set up to 
make money doing that. Even with the 
different agricultural tax and regulation 
structures that exist in France, we still 
felt it was a better model for us to 
follow than what our neighbors were 
doing in the rural Northeast. 

 
What did you do before you went 
into farming? 

I have a PhD in Industrial / 
Organizational Psychology. My 
husband has a degree in law and 
business. We had lived in both 
Manhattan and Brooklyn. When we got 
the farm, we fixed it up and would visit 
on the weekends. But living on the 
farm was always something I had in 
mind. 

 
Can you tell us more about the day-
to-day workings of the farm? 

Unlike many farms, our farm is 
seasonal – everything is based on the 
natural seasons of a sheep’s life cycle. 
The year begins when the lambs are 
born at the end of March-April. It’s the 
beginning of our work year, just like 
some people have fiscal years, because 
we can’t milk until the sheep have 
lambs. 

We’ve designed a system to fit the 
sheep’s natural behavior. The sheep are 
bred in November. As the weather  

- continued on page 2 



COMMUNITY NOTES … 
 
NEXT WEEK’S VOLUNTEERS 
(current as of Thursday, 8/2) 
The volunteering policy is 2 shifts per share, 
no matter how many members are sharing 
it.  We need more folks for the early shift 
next week.  Please sign up! 
 
August 9, Early Shift (4:45-6:15pm): 
E. DeGaetano, S. Bell 
 
August 9, Closing Shift (6:30-8:00pm):   
M. Kleban, M. Silk, M. Lujan, S. Crary-Ross 
 
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. 
 
DONATE PLASTIC BAGS 
Please make it a point to bring your own 
bags every week for pick-up. 
 
GREEN PRODUCE BAGS AVAILABLE 
We have so many this season.  3 for $2.00! 
 
TIME TO ORDER EXTRAS 
The deadline to order Extras is this 
upcoming Sunday, August 5th.  Delivery 
will take place on Thursday, August 9th. 

 
-from Interview with Karen Weinberg, page 1 

warms the grass grows and then we take 
the lambs on pasture. The spring 
pasture is the most lush and that gives 
the largest supply of milk. We wean the 
lambs from their moms when they are 
well grown and physically mature 
enough – healthy enough to be on their 
own. We start milking in May. 

Everything is pasture-based, and 
the sheep are virtually never in a barn.  
The work we do is not just about the 
cheese. There’s a lot of work out in the 
fields – mowing, weed-whacking, 
maintaining the fencing that keeps the 
sheep safe and helps us move and milk 
the ewes.  There’s a tremendous amount 
of work in order to keep the animals in 
the lifestyle they should have. 

We milk two times a day – 
morning and early evening. Border 
collies help move the sheep.  Then  
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. 

STIGGLY’S RAITA 
from CSA core group member, 

Sacha Jones 
 

- two cups of grass fed yogurt 
- a pinch of sea salt 
- a generous pinch of turmeric 
- a little black pepper 
- a generous pinch of smoked paprika 
- 1 cucumber 

Whisk yogurt with a fork in a bowl.    Stir in 
sea salt, turmeric, black pepper and smoked 
paprika. 
 
Then take your cucumber, peel it and chop it 
into quite small pieces. 
 
Add to the yogurt and stir in. 
 
Enjoy with a curry or just on it's own. 

 
GINGER SCALLION SAUCE 

submitted by CSA member, Marie-France Arcilla.  
From gilttaste.com by Francis Lam 

 
2 bunches (about 8 ounces) whole scallions, cut 

into 1-inch lengths  
2 ounces ginger, peeled and cut into 1-inch 

chunks 
1 cup oil, preferably peanut or corn (I would avoid 

olive oil and definitely no canola, which, 
when heated, tastes like a piece of metal 
trying to be a piece of fish.)  

Salt, to taste 
 

*** 
 

Whirl the scallions in a food processor until 
they’re finely minced but not puréed  Put them in 
a wide, tall, heatproof bowl, several times bigger 
than you think you need. Use a cooking pot if you 
have to, because when that oil gets in there, the 
sizzle is going to be serious business. 
 
Grind up the ginger in the food processor until it’s 
about the same size as the scallions. Put it into 
the bowl with the scallions. 

Salt the ginger and scallion like they called 
your mother a bad name and stir it well. 
Taste it. It won’t taste good because that 
much raw ginger and scallion doesn’t really 
taste good, but pay attention to the saltiness. 
You want it to be just a little too salty to be 
pleasant, because you have to account for 
the oil you’re about to add. 
 
Take another good look at the bowl. Are you 
sure it’s heatproof? Are you sure it’s big 
enough to hold at least four or five times 
what you have in there? Good, because… 
 
Heat the oil until it just barely starts to 
smoke. Then pour it into the bowl. It’s going 
to sizzle and bubble like a science-project 
volcano, and it’s going to smell awesome. 
But don’t stick your face in it. You wouldn’t 
stick your face in lava, would you? 
 
Let it cool to room temperature. Keep it in 
the fridge. Try to remember that there are 
other food groups. 

 
there’s everything involved in the milking 
process – setting up, and moving the 
sheep back and forth to the milking 
parlor. My husband and daughter do the 
milking. Then I handle the milk after the 
milking – that’s my role. Besides my 
husband and I, who work the farm full-
time, we have two part-time people who 
help us, and two more people who work 
with us part-time in the summer. 
 
What’s the biggest challenge you face 
as a small farm? 

The biggest challenge in being 
profitable is that we’re not in control of 
hardly anything that happens. 

We’re very dependent on the 
weather, which affects the animals, the 
price of everything we purchase, and the 
amount of people who come to the 
market to purchase our products. 
Primarily because we’re pasture-based 
we’re in an environment where we have a 
lot of things we can’t control. It’s a bit 
daunting. 

I think a lot of people have this 
image of a farmer as being someone 
who is slow, traditional, doing the 
same thing day in and day out. In fact 
I’d say it’s the opposite. You have to 
be extremely bright and thoughtful, 
capable of turning on a dime and 
making things work. My husband and 
I both have advanced degrees, and 
though we may not get the chance to 
use them all the time, it takes as much 
intelligence to run this farm as it does 
to get a PhD.  We’re in charge of 
everything- purchasing, animal health, 
pasture management, machinery, 
cheese production. 

 
What role have Greenmarket sales 
played in the success of your 
business? 

70% of our sales last year were 
in retail through the Greenmarket. It’s 
critical to our income.  It’s helpful 
because we’re put in front of 
consumers with our products. 


