
SOME MEMBERS HAVE ASKED
fo r tips on storing their CSA veg-
etables. We get so much wonderful

produce on Thursdays, and we all want
to keep it as fresh-looking come Tuesday
as it does when we pick it up.

Your best bet with greens is to keep
them dry and unwashed in a sealed plas-
tic bag in the refrigerator. Putting a
kitchen towel in the bag alongside the
greens is a good way to help absorb extra
moisture. And those fancy vegetable-pre-
serving green storage bags that we’re
selling (3 for $2) are a good storage
choice as well. 

CSA summer squashes, wh i ch
aren’t waxed like the supermarket
ones, respire through their skins, so
they need to be refrigerated as soon
as possible. Store them unwashed in
a perforated plastic bag in the veg-
etable bin, or refrigerate them in a
sealed plastic container lined with a
t owel. In the re f r i g e r at o r, they ’l l
keep for about a week and a half.

The same goes for cucumbers.
Th ey dehyd r ate faster than the
waxy kind, so get them in the fridge
right away. Unwashed cucumbers
in a sealed plastic bag will hold for
about a week in the vegetable bin.

Wrap broccoli loosely in a plastic
bag and keep it in the ve g e t a ble bin
o f your re f r i g e r at o r. Don’t use an
airtight bag, because broccoli con-
t i nues to re s p i re after harvesting and
needs some room to bre at h e. It’l l
k e ep for a week but is firmest and
tastiest if used within a few day s.

LET’S GET READY TO TUMBLE!
The votes are in, and we’re launch-
ing our composting project. We’ve
ordered the tumblers and hope to
have them up and running in the
next two weeks. Stay tuned for more

details on how you can participate.
THE TIMES STRIKES AGAIN. There’s

an article in the New York Times today all
about this quirky thing that some “envi-
ronmentally conscious” people are
apparently doing that involves buying
vegetables directly from farmers. That’s
right, we’re “[p]art of a loose but grow-
ing network . . . participating in what is
known as community-supported agricul-
ture.” Growing indeed: the article notes
that there were 37 CSA groups in New
York City in 2005 (ours included), and
today there are 61.

The Stanton Street Harvest

The Trouble With
Black Rot

THIS WEEK WE WELCOME BACK SOME OF OUR

FAVORITES OF SUMMER
LIKE DELICIOUS BROCCOLI, CRISPY CUCUMBERS AND ZUCCHINI

TODAY’S WEATHER
AT WINDFLOWER FARM
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79º/55º
Sun and clouds mixed.

Chance of precipitation 20%

By Ted Blomgren

Asmall drama has been playing
out over the last several weeks
h e re. It invo l ves the family

Cucurbitaceae, which is comprised of some
of the CSA farmers’ most valued vegeta-
bles: zucchini and yellow squash, cucum-
ber, muskmelon and watermelon, pump-
kin, the great variety of winter squashes
and gourds, and such lesser known veg-
etables as bitter melon and luffa, from
which the sponge is derived. It turns out
that all of these vegetables are suscepti-
ble to a disease called black rot, which is
caused by an especially noxious fungal
pathogen. 

Black rot arrived on our farm on the
seed coat of an heirloom muskmelon
purchased from a small organic seed
producer in Vermont. We know this
because a Cornell pathologist at the
NYS Agricultural Experiment Station
cultured the fungus for us, confirming
our diagnosis. Our county agent informs
us that black rot is a disease without a
cure. From the muskmelon seedlings the
f u n gal spores spread on the feet of
insects, in the splashing of water from
our hoses, and in the movement of air
in our ventilated greenhouse to every
cucurbit we were growing at the time.

Our earliest cucumbers, zucchinis and
summer squashes, the plants that pro-
duced some of this week’s share, weren’t
badly impacted by the disease because

—continued on page 2

S u m m e rtime Means
Summer Squ a s h

Since their flavor and texture aren’t overpowering,
zucchini and summer squash are a valuable addition
to so many recipes. Summertime is the season for
marinated squash on the grill, diced squash tossed
with pasta, squash fritters, zesty squash soups, slices
of tender, young squash in your salads, squash stir-
fried, sweet zucchini breads, and ratatouille, which
simply must have summer squash in it.



they were being moved out of the green-
house at about the time the muskmelon
seedlings were beginning to develop.

Please note that plant pathogens are
not human pat h o g e n s. These ve g e t a bl e s
cannot make you sick any more than yo u
can give your cold to a tomat o. When
people become sick eating pro d u c e, as
has been in the news lat e l y, it is nearl y
a lw ays because the produce came in con-
tact with unsanitary water and the
human pathogens E. coli or S a l m o n e l l a
c o n t a m i n ated the outside of the pro d u c e.

The second planting of cukes and
zukes, however, were ruined, as were all
our melons and winter squashes.
Thousands of plants, representing thou-
sands of dollars in seeds, soil mix, green-
house space and time, we re lost.
Farming is not for the faint of heart.
This was all taking place just as we were
planning our first CSA delivery four
weeks ago. At that time we set up a tem-
porary greenhouse in an isolated spot
near the barn and started seeding all
over again. Last week we transplanted

the first of those new seedlings into the
field. I don’t know much about the epi-
demiology of black rot, so I can’t predict
how it will spread, but we have planted
the most down-wind portions of the
farm first, hoping that will slow the pro-
gression of the disease. So far, they look
good. We’ll keep you posted.

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

S U M M E R S Q UA S H & B U L G U R S A LA D
This is a refreshing variation on Middle
Eastern tabouleh. Bulgur, which is simply
cracked wheat, is nutty and chewy like
brown rice, but it is finer and lighter,
making it perfect for summer salads.
1 1⁄4 cups water 
1 cup bulgur 
1 medium zucchini, finely diced 
1 medium yellow squash, finely diced
1 bell pepper, stem and seeds removed, 

finely diced 
1⁄2 red onion or 2 scallions, minced 
1⁄4 cup chopped fresh dill 
1⁄4 cup chopped fresh parsley 
2 tablespoons extra-virgin olive oil 
juice of 1 freshly squeezed lime
Parmesan cheese (optional) 

Bring the water to a boil in a small
pot, then add the bulgur. Leave uncovered; 
cook the bulgur for 1 minute. Remove the
pot from heat, cover, and set aside until 
the bulgur has absorbed the rest of the
water, about 15 minutes.

Fluff the cooked bulgur with a fork
until the grains are well separated; trans-
fer to a large bowl. Add the zucchini, yel-
low squash, bell pepper, and onion or scal-
lions. Toss until well combined.

Whisk the dill, parsley, olive oil, and
lime juice in a small bowl. Pour the dress-
ing over the bulgur and toss until thor-
oughly combined. Sprinkle with parmesan
cheese just before serving. Serve cool or
at room temperature.
Serves 6  

C o m m un i t y  Not e s .  .  .
NEXT WEEK’S VOLUNTEERS

Remember, we need three volunteers
for each shift, and two shifts per season
from each member.
July 17, Early Shift (5:00-6:30 p.m.)
E. Cohen, J. Schnee, R. Insler
July 17, Closing Shift (6:30-8:00 p. m . )
J. Borr i e, M. McFadden, R. Bhat t a ch a rya

“EXTRAS” ORDER DEADLINE

Our friends at Lewis-Waite Farm will
be making their next delivery on July
17. The deadline for ordering (at
w w w. c s a p a s t u re d m e at a n d p o u l t ry. c o m )
is July 12. For a first-time log-in, use
“stanton street” as the username and
“settlement” as the password.

SAVE THE DATE(S)
Windflower Farm is hosting two open
house weekends this year! The first will
be August 23-24, the final weekend of
the Washington County Fair, and the
second will be October 11-12, which is
Columbus Day weekend and the peak
of fall colors. Both trips promise to be
great fun. Watch this space for more
information and details on transporta-
tion arrangements.

.  .  .

.  .  .

TURNIPS WITH CUMIN
(from Madhur Jaffrey’s Quick & Easy Indian Cooking)
Shareholder Adriane Giebel e-mailed us
this recipe to share what she’s been doing
with all her turnips. You can add other
vegetables to this simple stew such as
potatoes, peas, carrots, or green beans.
Serve it with rice or bread.
1 pound turnips
2 tablespoons chickpea flour (whole 

wheat flour also works fine)
5 canned plum tomatoes, well chopped, 

plus 1/3 cup of the juice from the can
2 tablespoons neutral oil (peanut, canola, 

grapeseed)
1/2 teaspoon cumin seeds
3-4 hot, dried red chiles
1/4 teaspoon ground turmeric
1 teaspoon salt

Q u a rter the turnips lengthwise. If they
are large or purple-topped, peel them fi r s t .
Set aside.

Put the chickpea flour in a bowl. Add 2
tablespoons of water, breaking up any
lumps as you stir. Add the chopped canned
tomatoes and the tomato juice from the
can, and 1/4 cup water. Set aside. 

Put the oil into a medium sized pan.
Set over medium-high heat. When the oil is
hot, drop in the cumin seeds. Stir once,
and add the chiles. Stir once and add the
turnips and turmeric. Stir a few times,
and put in 1/2 cup water, the chickpea
flour/tomato paste, and the salt. Stir and
bring to a boil. Cove r, lower the heat to a
s i m m e r, and cook slowly until turnips are
t e n d e r, about 15-20 minutes.
Serves 4

SUMMER SQUASH WITH GARLIC
SCAPES AND HERBS
(from Chez Panisse Vegetables by Alice Waters)
Choose a mixture of very fresh squashes.
Trim and slice or cut into julienne. Sauté
in olive oil in a pan until tender and just
beginning to brown. Add a generous

amount of finely chopped garlic scapes
and basil or marjoram, and season with
salt and pepper. Cook a minute more, until
the scapes become aromatic; squeeze over
a bit of lemon juice. Serve as is or toss
with some cooked pasta and grated
parmesan as a complete meal.


