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Find us on Facebook! 
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 Follow us on Twitter! @stantonstcsa  

WE’RE GOING PAPERLESS! 
 
In the spirit of saving trees 
and minimizing waste, this 
will be the first and last 
printed newsletter of the 
season.  From now on, 
newsletters will be e-mailed 
directly to you.  See you on 
the Internet! 

 
An Informed Guess of Today’s 

Share 
 

Farmer Ted has been so busy 
these past couple of weeks that he 
wasn’t able to write his customary 
letter.  Based on what we got for our 
very first share last year, we’re guessing 
that we might get baby arugula or 
Tokyo Bekana, purple mizuna or 
komatsuna..  Perhaps a head of lettuce 
as well, and a choice of cooking greens 
from a lineup that might include chard, 
kale and bok choy.  You might be 
delighted by the appearance of a bunch 
of tender green scallions, a handful of 
garlic scapes and a pint of snow peas.  
A trademark way to start the season 
right is to get a perky herb or two in a 
little peat pot.  Plant it in your garden, 
set it on your windowsill, give it as a 
gift, or clip it and use it in a recipe this 
week. 

This week’s fruit share might 
consist of strawberries.  Will rhubarb 
be far behind?  Stay tuned in future 
weeks. 

This weather has been unusually 
rainy this week.  Rain can be a blessing 
or a curse (or both, at the same time) 
for farmers.  Too much or too little 
water can negatively affect a crop, while 
another crop on the farm might thrive 
under those same conditions.  Those 
are the risks that farmers take every 
season.  The CSA model ensures that 
the farmer earns a sustainable living.  
Thank you for being a member! 

WELCOME 
(BACK!) TO CSA 

SEASON 
The Stanton Street CSA core 

group doesn’t need to tell you how 
excited we are to be kicking off our 
ninth season today.  The weather is 
warm, our urban foliage is approaching 
full bloom, and we are ready to 
celebrate another summer in New York 
City.  For the next 22 weeks, we’ll all be 
sharing in Windflower Farm’s harvest, 
and we’ll watch our menus at home 
change as we move from this early wet 
weather to the hot months of the 
summer, and then into the cool late 
season of fall. 

This newsletter will be a sort of 
user’s manual for your share each week.  
We’ll include Farmer Ted’s letter (when 
he’s got a spare minute to write!), and 
we’ll put as much useful information, in 
the form of storage and preparation 
tips and recipes, as we can fit onto a 
single sheet of paper. 

We encourage all shareholders to 
contribute recipes, suggestions or even 
basic questions that you’d like 
answered.  The more you chip in, the 
better the newsletter will be. 

Here are a few features and 
programs of the Stanton Street CSA. 

Dairy Shares:  In collaboration 
with Milk Not Jails, we’re offering 
locally sourced milk and other dairy 
products.  From the Milk Not Jails 
website: “Milk Not Jails is an economic 
alternative to the prison industry.  We 
are a dairy marketing and distribution 
co-operative and we are a political 
campaign building an alliance for a 
sustainable and just regional economy.  
We are building a regional economy 
that depends on bringing city residents 
local, healthy food, not locking them 
up.”  For more information about Milk 

Not Jails, check out 
milknotjails.wordpress.com. 

Ordering “Extras”: As 
shareholders, you’re able to purchase all 
manner of wonderful meats, cheeses, 
dairy products, jam, syrup, honey, and 
more than our friends at Lewis Waite 
Farm and their producer-partners.  All 
you need to do is go to 
www.csalewiswaitefarm.com to place 
your order.  (The first time you order, 
use “stanton street” as the username 
and “settlement” as the password.)  
Deliveries will be just about every other 
week throughout the season.  You can 
pay Lewis Waite directly via PayPal. 

Compost your kitchen scraps:  
You can cut down on your household 
waste.  Save your kitchen scraps and 
drop them off on Thursday nights for 
composting.  We’re still in the process 
of setting it up for the season, so we 
can’t take scraps this or next week.  
Food scrap collection should be good 
to go in two weeks!  In the meantime, 
many Greenmarkets have food scrap 
collection sites.  Check out 
www.cenyc.com for dates and 
locations. 

Here’s a major (good) change on 
what food scraps we’ll accept: We’ll 
accept everything!  Meat scraps and 
bones, dairy, greasy scraps, all fruit and 
vegetable peelings, pits and scraps; rice, 
pasta, cereal, bread; coffee grounds, 
coffee filters; egg shells, nut shells; cut 
or dried flowers, wreaths; houseplants 
and potting soil; and hair clippings.   

A suggestion on how to store your 
compostables at home to prevent flies 
and smelliness: collect the scraps in a 
plastic grocery bag or container, and 
store it in the freezer during the week.  
There’s no smell and no mess.  It’s easy 
to pull out and add to when you’re 
cooking, and it’s easy to transport to 
the garden on Thursdays. 

Green storage bags: This season, 
we will not run out of these bags, we 
promise.  Stock up!! 



COMMUNITY NOTES … 
 
NEXT WEEK’S VOLUNTEERS 
June 20, Early Shift (4:45-6:30pm): 
H. Dew, S. Rankin, M. Henderson 
 
June 20, Closing Shift (6:15-8:00pm):   
C. Halvorson, M. Henderson, C. Intagliata, 
N. Osborn 
 
DONATE PLASTIC BAGS 
The CSA does not provide plastic bags.  
We rely on our members to donate extra 
plastic bags, and to bring their own bags 
when picking up their shares.  We accept 
plastic bags year round. 
 
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. 

 
HOW TO MASSAGE KALE 
(based on recipe from 

www.fortheloveoffoodblog.com) 
 
 •1 large bunch curly kale, de-
stemmed and torn or chopped into 
pieces 
 •¼ teaspoon fine sea salt 
 •1 tablespoon fresh lemon juice 
 •1 tablespoon olive oil 
 •Any desired toppings 
 
Add the kale to a medium mixing 
bowl along with the salt and lemon 
juice.  “Massage” kale for five 
minutes, or until leaves are sweet 
and tender.  Really squeeze and 
knead the kale until you see juices 
come out.  Add the olive oil and give 
one more quick massage.  Eat!  Feel 
free to experiment and add your 
favorite spices, herbs and liquids.  
This is a very versatile recipe. 
 
The Stanton Street Harvest is published weekly by 
and for members of the Stanton Street CSA.     
Thanks to Kevin Walter for his advice and 
guidance.  Please send questions, recipes, 
letters to the editor, comments or other 
contributions:  
StantonStreetCSANewsletter@gmail.com. 

CARE, FEEDING AND EATING 
OF GREENS 

 
For those of us not already in the 

habit of cooking up bunches of greens, 
here are some hints about storage, 
prep, and cooking. 

Storage & Handling:  Keep dry, 
unwashed greens in a sealed plastic 
bag in the refrigerator for up to a 
week.  Just prior to use, swish leaves 
in a large basin of cool water.  After 
any grit has settled to the bottom, life 
the leaves out carefully.  Additional 
washing may be necessary.  A “salad 
spinner” is a real handy tool for 
cleaning gritty greens.  It’s a good 
investment for any CSA household. 

Don’t Overcook:  This rule of 
thumb applies to all cooking with 
vegetables: Use your judgment as to 
when your vegetables are done.  
Vegetables aren’t uniform from farm 
to farm, or from day to day.  Rainy 
seasons produce vegetables with 
higher water content than dry 
seasons.  Overripe vegetables may be 
extra tender or waterlogged.  A 
vegetable held for a week in the 
refrigerator is not the same as one 
freshly harvested.  Judging when a 
vegetable is done is never simply a 
matter of using a timer accurately. 

Sautéing:  This is a simple 
approach you can take with any of the 
cooking greens you’ll get this season: 
kale, chard, collards, turnips, or beet 
greens -- even the radish greens.  It’s a 
great way to give them an added 
richness while preserving their fresh 
taste and delicate texture. 

Sautéed greens mix well with 
almost anything: toss them with 
cooked grain or pasta for a main 
course, serve them as a side, or dress 
them with a vinaigrette and have a 
warm or cool salad.  If you are using 
greens with hearty stems, such as 
chard, cut out the stems, chop, and 
sauté them before  adding the leaves 
to give them enough time to cook. 

Heat some butter or oil in a large 
skillet over medium heat.  Add a little 
chopped garlic and sauté for 1 minute.  
Add the greens immediately after 
rinsing them, with water still clinging 

to the leaves.  Cook; cover for 1-2 
minutes.  uncover, add salt to 
taste, and give the greens a good 
flip and stir.  Cover again and 
continue cooking until they are 
bright green, tender, and wilted to 
your taste -- from just a few 
minutes to 15 minutes depending 
on their maturity. 

Steaming:  To steam 
vegetables, bring a few inches of 
water to a boil, place the 
vegetables in a steaming basket or 
colander, place the basket over the 
boiling water, cover the pot, and 
cook the vegetables until tender. 

Steamed vegetables are fine 
served plain, but a pat of butter, a 
squeeze of lemon, and a sprinkling 
of fresh herbs go far in enlivening 
the flavors.  Steamed vegetables 
are also enhanced with a drizzle of 
vinaigrette. 

Fermentation:  If you’re 
itching for a challenge, you can try 
lacto-fermenting your vegetables.  
Like yogurt, fermented vegetables 
contain live cultures that improve 
digestion.  Eating a variety of live 
ferments promotes probiotic 
diversity in our bodies. 

Here’s the super-simplified 
basic process: Slice your 
vegetables, place them in a wide-
mouthed Mason jar, mix them 
with about 2 tablespoons salt, and 
cover them with filtered water, 
making sure the vegetables are 
fully submerged. Now leave it on 
your kitchen counter for about 
one or two weeks.  Taste the 
ferment every few days.  Place the 
container in your fridge when 
you’re satisfied with the flavor. 

Sandor Ellix Katz has written 
a couple of seminal books on 
lacto-fermentation.: his latest 
book, The Art of Fermentation, 
and his first book, Wild 
Fermentation.  He also has a very 
instructive YouTube video under 
his username, “Sandorkraut.” 

Feel free to experiment with 
different vegetables, like kale, 
collards, radishes, scallions, and 
cucumbers.  Add herbs and spices 
to play with flavor.  Yum! 

 


