
EACH OF US TOOK HOME
eight vegetable selections last week,
and there are approximately 100

households in our group. That’s about
800 decisions we collectively made on
how to prepare a given vegetable. There
may well have been 800 different answers.
And there were, of course, an infinite
number of other answers beyond those.

During the season, we’d love to hear
from shareholders about how you put
your share to use over the course of one
week. Nothing too specific; just enough
to get people thinking about new
approaches to vegetables that are either
unfamiliar or all too familiar. Your faith-
ful editor will get the ball rolling.

His household managed to consume
everything besides the basil plant, which
was re-potted and put out on the fire
escape. Most of the scapes went into a
pesto that was tossed with pasta and the
blanched greens of the radishes. The let-
tuce and the salad mix made several nice
salads, into which the radishes were
invariably sliced. The kale was sautéed in
olive oil with diced scapes, sprinkled with
a little vinegar and served over quinoa.
The turnip greens were steamed and
tossed with cooked wheat berries, toasted
walnuts, mint, oil and vinegar to make a
cool grain salad. And the turnips them-
selves, were roasted one night, seasoned
with a little paprika and served alongside
the chopped bok choi (and tofu), which
was braised in an onion broth.

What about you? Please do drop us a
line one of these weeks and let us know
what’s going on in your kitchen.

RE-POT THE HERBS! If you haven’t re-
potted your basil, it’s probably already
gotten wilty. Take the time to transfer it
into a larger pot, and you’ll enjoy fresh
basil well into the fall. Put it in a sunny
window and water enough to keep it
moist. Ditto for the parsley, and there’s
no more versatile herb than parsley.

VIVA FLOWERS. The keys to flower
longevity are clean vases and fresh water
(changed every three days). Jan spends
half a day each week (!) washing those
buckets that she uses to send the flowers
down to us. “They should be clean
enough to drink from,” Jan says. A quick
snip from the bottom of each stem
before you put them in water helps too. 

SCAPES IN THE NEWS. Did you see the
article about garlic scapes in the Times’s
Style section last week? If you love scapes,
or if you’re still baffled by them, check it
out on-line. Scapes are the new black.
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Scattered thunderstorms.

Chance of precipitation 60%

In addition to sending his letter below, Ted
reports that the farm saw some bad weather this
week but dodged any serious damage. “Marble-
sized hail hit here Tuesday afternoon,” he writes,
“doing some damage to the leafy crops, the peas
and the first generation of squash fruits, but
leaving most other crops unscathed. This week’s
lettuces and chard will be tattered, and the first
squashes might be delayed, but I don’t think the
storm resulted in much lasting damage.”

By Ted Blomgren

The red-tailed hawk nests high in
an old beech tree where it has
lived for several years. I think

that it recognizes my old John Deere and
mower. Often when mowing old weeds
or rye, the machinery will scare a rabbit
into the open. The red-tail follows the
tractor overhead, circling, making the
connection, it seems to me, between the
tractor and the chance at a meal. As the
hawk makes its approach it seems slow
and awkward, especially compared to
the quick, darting movements of the
rabbit, but the speed and agility of the
bird is deceptive, and it catches its prey
more often than not. 

Our farm consists of numerous small
fields separated by woods, swampland
and hedgerows. And our farm, in turn, is
surrounded by other farms also made up
of small fields. This patchwork of varied
terrain is wonderful habitat for all kinds
of wildlife. Jan and the boys, who rode in

—continued on page 2

Sweet, Tender Turnips

Over the years, we’ve heard more conversion
stories about turnips than any other single
vegetable. The story goes something like this:
“I never thought I would enjoy eating turnips
. . . and then I tried these!” We’re including a
can’t-miss recipe for turnips on p. 2.

             



a small plane over the farm a few years
ago, tell me that from the sky it’s also a
watery place, with one or two ponds
gracing every farmstead, and with an
abundance of brooks.

The ravine that divides the north half
of our farm from the south half, and in
which one of our ponds sits, is safe haven
to ducks, the occasional heron, and coy-
otes. Deer bed down at night around the
borders of the swamp from which they
can safely venture out to graze the neigh-
bor’s alfalfa or, as they’ve done this week,
munch on our golden beets and Swiss
chard. Red-winged blackbirds nest on
the cattails in the swamp. As far as I can
tell, the only time they come into the field

is to find worms in newly-worked soil. 
Numerous Killdeer—a kind of

Banded Plover whose relatives are most-
ly shore birds—have made homes in our
fields. Their nests are nothing more than
depressions in the bare soil, and their
small, mottled eggs blend in perfectly.
You know you’re getting close to the nest
when a parent feigns an injury in order
to draw you away. It’s a drama we’ll wit-
ness many times in a day if our farm
work takes us close to its nest. In May,
Jan found a nest with three eggs in a field
I was about to plow. She placed a red
glove near it to serve as a marker.
Spotting a nest from a tractor seat is vir-
tually impossible, and I hate to think of

what this has meant for other expectant
Killdeer parents. Nevertheless, the birds
are abundant. Jan was able to chase
down one of the spindly-legged young-
sters and bring it to the house to show all
of us before releasing it again to its little
pack of siblings to run among the fennel
and leeks.

The Stanton Street Harvest is published weekly by and for
members of the Stanton Street CSA (P.O. Box 971, NYC
10002; http://stantonstreetcsa.wordpress.com). Thanks to
shareholder Lucinda Sears for the lovely illustrations. We
plundered most of the recipes and food info from cookbooks
by Alice Waters, Deborah Madison, Farmer John Peterson,
and other food geniuses. We heartily encourage all share-
holders to send questions, recipes, letters to the editor
or other contributions to stantonstreetcsa@gmail.com.

—Ted’s Letter, from page 1

TURNIP VICHYSSOISE
(from shareholder Arielle Fenig)
A simple, delicious soup that can be
served hot or cold. But hot summer nights
call for cold soups.

In a heavy-bottomed pot, sauté a small
amount of chopped leek, shallot or onion
in butter or oil. Chop 1 large potato and 4
medium turnips, and add to the pot,

sautéing for a few minutes more. Cover
the vegetables with stock, and simmer
until tender, approximately 10 minutes. 

Remove from heat. Purée the soup,
and add a small amount of cream. Season
with salt and pepper to taste. Serve hot
or cold, with finely chopped scapes, scal-
lions or chives. 
Serves 4

CARAMELIZED TURNIPS
(from Chez Panisse Vegetables by Alice Waters)
This is the classic recipe that has turned
many shareholders into turnip lovers.
Preheat the oven to 425°F.

Turnips that are sufficiently young
and tender need only be rinsed and dried
before cooking; older purple-top turnips
will need to be peeled. Cut the turnips
into halves or quarters. Big ones should
be cut in half lengthwise and the halves
sliced into wedges.

Toss the turnips in a bowl with a gen-
erous splash of olive oil and salt and pep-
per. Spread them out in a layer on a bak-
ing sheet and roast them for 10 minutes,
then toss them once. (If they are turned
more frequently, they tend to break apart
as they become tender.) Roast for 5 min-
utes more and check for doneness—
depending on the water content of the
turnips, they can take from 15 to 30 min-
utes. The turnips are done when they are
fork tender and nicely caramelized. 

C o m m u n i t y  No t e s .  .  .
NEXT WEEK’S VOLUNTEERS

Remember, we need three volunteers
for each shift, and two shifts per season
from each member.
July 3, Early Shift (5:00-6:30 p.m.)
K. Beckman
July 3, Closing Shift (6:30-8:00 p.m.)
M. Nies, C. Wing, B. Buckendorf

A POST ABOUT COMPOST

We’ve heard from a few members who
are interested in getting the compost
program started, but we’re still shy of
our very modest goal of having 12
members express interest before we
buy the composters. Find out more at
stantonstreetcsa.wordpress.com, and
leave a comment if you want to be
involved. 

GET YOURSELF SOME GREEN BAGS!
We procured a large supply of those
fancy green produce storage bags, and
they’ll be on sale here every week—3
bags for $2.00. They come in medium
and large sizes. Your faithful editor has
used these bags for the last three CSA
seasons, and swears that they really do
keep refrigerated  produce fresher
longer. They’re also reusable and
should last you the whole season.
Apparently the secret is that the bags
are coated with a fine layer of natural
clay containing high levels of a miner-
al proven to absorb ethylene gas.
When produce ripens it emits ethyl-
ene, which speeds up the process of
ripening and rotting. Who knew?

.  .  .

.  .  .

MARINATED CHARD
(from The Art of Simple Food by Alice Waters)
You can prepare any greens this way—
mustard greens, beet tops, kale, spinach—
but cook them separately because they all
have different cooking times.
1 bunch chard
2 tablespoons olive oil
1 garlic clove chopped fine
Lemon juice, dried chile flakes, salt

Wash the greens thoroughly. One at a
time, grasp the stems in one hand and
strip the leaves off with the other. Chop
the stems, and cut the leaves into 2-inch
pieces. Heat a heavy sauté pan or skillet

over a medium-high heat. Pour in 1 table-
spoon of olive oil. Add the chard stems
and sprinkle with salt. Cook, stirring
often, for 3 to 5 minutes. Add the greens
and cook for about 5 minutes more, until
the greens are tender. The residual water
clinging to the leaves from washing is
usually enough to keep them moist; if not,
add a splash of water during the cooking.

Remove the greens from the pan and
let cool. Squeeze out excess moisture and
transfer to a bowl. Dress with the remain-
ing olive oil, garlic, a squeeze of lemon and
a pinch of dried chile. Serve warm or cold.
Serves 3 to 4


