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THE SOLUTION TO YOUR OVERFILLED FRIDGE: 
SUMMER POTLUCKS! A RECIPE EXTRAVAGANZA. 

 
It’s early July, your weekly CSA haul is getting more and more robust, and be honest, you probably 
have a few items leftover from last week’s share still in the fridge, sadly uneaten. It’s making you 
feel guilty. If you’re starting to feel anxious 
about the sheer volume of produce in your life 
these days, potluck dinner parties are the way to 
go. Call up your friend with the amply sized 
dining table (or rooftop or yard) and propose a 
shared meal of fresh local produce as a way of 
getting through your veggies and sharing the 
wealth. Below are recipes for various meals that 
can easily be augmented to include the veggies 
you’re likely to have in your fridge these days, 
require little actual cooking (since you’re 
probably avoiding your oven and stove during 
this heatwave), and can be served at a range of 
temperatures.  
 

Kale Slaw with Spicy Citrus Dressing 
Adapted from The Candle Cafe Cookbook 

 
1 bunch kale, cut into bite-sized pieces 
1 red bell pepper, seeded & julienned 
1 carrot, julienned 
1 bunch scallions, thinly sliced 
2 Tbsp sesame seeds for garnish 
spicy citrus dressing (see below) 
 
Make this while the kale is still really fresh and green 
to maximize its tenderness. Supplement kale with 
any other dark leafy greens. Prep all raw ingredients 
and toss with dressing (see below). Let marinate for 
½  an hour before eating. Garnish with sesame 
seeds. Consider the following optional add-ins: 
cherry tomatoes, almond slivers, julienned kohlrabi, 
toasted sunflower seeds, grilled tempeh or tofu. 
 

Dressing 
 

¼ cup shoyu or tamari soy sauce 
¼ brown rice vinegar 
juice of 1 lime (or ½ lemon, ½ orange) 
3 Tbsp toasted sesame oil 
1 Tbsp chili sauce or hot sauce 
 
Mix all ingredients together in a jar with a tightly 
fitting lid. Close jar, and shake vigorously. Keeps for 
up to a week, refrigerated. 

BBQ Kabobs with Tamarind Glaze  
Adapted from Vegan Yum Yum cookbook 

 
Gather up veggies you’d like to grill: squash, broccoli, 
bell peppers. You might also consider mushrooms, 
tofu, pineapple chunks, etc. Chop everything into 
uniform bite-sized pieces, and blanch. Stick everything 
on skewers, and refrigerate until you’re ready to start 
grilling. Once you are, you only need to grill each 
kabob for a few minutes on each side, since everything 
is already cooked. Drizzle on the tamarind glaze (see 
below) towards the end of grilling, otherwise it’ll burn. 
Kabobs are done when the glaze starts sizzling and 
bubbling. 
 

Glaze 
 
1 Tbsp tamarind concentrate 
¼ cup agave nectar or maple syrup 
1 Tbsp tamari or soy sauce 
½ tsp cumin 
½ tsp ginger 
¼ tsp salt 
½ tsp molasses 
black pepper 
 
Mix all ingredients together in a jar with a tightly fitting 
lid. Close jar, and shake vigorously.  

Cucumber Salad  
From Julia’s kitchen 

 
2 cucumbers, thinly sliced 
1 scallion, thinly sliced 
3 radishes, thinly sliced 
¼ of an apple, sliced into small matchsticks 
¼ of a kohlrabi, sliced into small matchsticks 
bunch of salt (for sweating the cucumbers) 
¼ cup apple cider vinegar 
2-3 Tbsp olive oil 
1 tsp sugar 
1 tsp caraway seeds 
 
Generously coat cucumber slices with salt and let sit in 
a colander for ½ an hour to pull out liquid. Then, rinse 
salt off cucumbers and shake off excess water. Toss all 
ingredients together. Serve chilled or right away.  



 
COMMUNITY NOTES … 
 
NEXT WEEK’S VOLUNTEERS 
Remember, we need four volunteers for each 
shift, and two shifts per season from each 
member. 
July 15th, early shift (5:00-6:30 p.m.) 
Michelle Dobrawsky, Katherine Hedge, 
Cynthia Kerestes, Jen Small 
July 15th, closing shift (6:30-8:00 p.m.) 
Sarah Rankin, Yuen Yeenar, Andre Sala, 
Jessamyn Waldman 
 
EXTRAS DEADLINE COMING UP 
Don’t forget, Extras order deadline for delivery 
on 7/22 is Friday, July 16th at midnight. All 
manner of delicious meats, cheeses, yogurts, 
breads, honey, jams and more are available for 
purchase directly from the farms that produce 
them. www.csalewiswaitefarm.com 
 
BALANCES DUE 
Most of you have already settled up with us, 
but for those of you who still have outstanding 
balances, please hand in your checks asap! 
Drop us an email if you’re not sure what you 
owe. Ted, Jan, and the rest of our providers 
upstate count on timely payments from our 
members in order to keep their small farms 
running! 
 
FARM VISIT 
Every year, Ted & Jan invite us up to their 
picturesque farm so we can see with our own 
eyes where the food that ends up on our tables 
comes from. Windflower Farm is located in 
Valley Falls, NY, in Washington County. We 
haven’t gotten our official invite yet, but they 
usually plan the visit to coincide with the 
Washington County Fair, which includes 
everything from 4-H displays, to maple syrup 
cotton candy, to tractor pulls, to prize-winning 
goats and bunnies and cows. This year, the fair 
is taking place August 23-29, so that last 
weekend is probably when we’ll be invited to 
come up to the farm to camp in the 
Blomgrens’ fields. Keep that in mind as your 
schedule fills in over the next few weeks! 
 
 
The Stanton Street Harvest  is published weekly 
by and for members of the Stanton Street 
CSA.  Thanks to Lucinda Sears and Dawn 
Wing for their lovely illustrations, and to 
Kevin Walter for his advice and guidance.  
Please send questions, recipes, letters to the 
editor, comments or other contributions to 
stantonstreetcsa@gmail.com. 

 
 

 
 
 

 
Summer potluck recipes, continued: 

 
 

 

 
 

Chilled Summer Squash and Leek Soup 
Adapted from www.epicurious.com 

 
1 Tbsp olive oil 
¾ cup chopped leek (about 1 medium), white and pale green parts only 
1 tsp coriander seeds 
1 ¼ lbs summer squash (about 3 small), coarsely chopped 
salt and pepper, to taste 
14 oz vegetable broth 
dash of smoked paprika 
½ tsp finely grated lemon peel 
 
Heat oil over medium heat. Add leek and coriander and cook until almost tender, 
stirring often, about 6 minutes. Add squash. Sprinkle with salt and pepper and sauté 
until just soft, about 3 minutes. Add broth, paprika, and lemon zest. Bring to boil, 
reduce heat to medium, and simmer, uncovered, until vegetables are soft, about 10 
minutes. Purée soup until smooth (an immersion blender works great for this). 
Transfer to a bowl and chill, uncovered, until cold, about 3 hours.  

Chilled Noodles with Tahini Sauce 
Adapted from Vegan Yum Yum cookbook 

 
½ lb spaghetti 
2 carrots, peeled & shredded 
¼ head cabbage, shredded 
1 stalk broccoli, florets only, cut into small pieces 
mint/cilantro/basil, chopped, for garnish 
sesame seeds for garnish 
 
Cook noodles and rinse under cold water. Drain and set aside, coating lightly with 
oil to prevent sticking. Prep all veggies, add to pasta. Add tahini sauce (see below) 
and toss everything together with your hands. Lastly, add mint, cilantro, or basil as 
garnish. 
 

Sauce 
 

¼ cup tahini (or 1/8 tahini, 1/8 peanut butter) 
2 Tbsp tamari, shoyu, or soy sauce 
3 Tbsp water 
1 Tbsp sugar or agave nectar 
1 Tbsp rice vinegar 
1 tsp chili sauce 
1 tsp dijon or stone ground mustard 
1 pinch salt 
lots of freshly ground black pepper 
 
Mix all ingredients together in a jar with a tightly fitting lid. Close jar, and shake 
vigorously. If all the tahini hasn’t mixed in, use a whisk to finish the job. 
 


