
By David Bollier

NOW THAT THE NEW YO R K
T i m e s has splashed it on the fro n t
page (July 22), consider it an off i-

cial trend: locally grown food is all the
r a g e. It is being avidly sought out by
M a n h at t a n’s Upper East Side, the gl a m
c rowd in the Hamptons, and even by the
rest of us who live in less celebrated loca-
tions with few boldfaced re s i d e n t s.

Some things never ch a n g e. The com-
mons lov i n gly advances a new ideal—in
this case, the ecological virtues, social sat-
isfactions and gre at taste of locally grow n
food. And then, after ye a rs of e c o - eva n-
gelists beating the drum for this new ideal
b e l ow the radar of m a i n s t ream culture,
e n t rep re n e u rs get hip to wh at ’s going on
and swoop in to make money.

Soon Rush Limbaugh and Bill
O ’ Reilly will rail against the trendiness of
local food. It’s their schtick, after all to
i nvent elite foils so that they can cast
t h e m s e l ves as Main Street populists. But
this is merely a shell game in the culture
w a rs. I am convinced that local food is
going to become a steady, long-term
growth mark e t .

For its taste, cost and eco-friendliness,
local food is alre a dy a symbol of s o c i a l
v i r t u e. People are starting to re a l i ze that
it is not so good for the planet to haul
m e at from New Zealand, wh e at fro m
South Dakota and fruit from Califo rn i a .
Social demand and sheer economics are
starting to bu oy local growe rs, and
s u p e rm a rkets are looking for new way s
to call attention to their local pro d u c e.
The trend lines are clear.

Two days after the local foods article,
the same T i m e s reporter had another
piece about an upcoming festival called
S l ow Food Nation. The event, to be held
in San Francisco over Labor Day we e k-
end, will feat u re pavilions devoted to
foods like pickles, coffee and salami. A

q u a r t e r- a c re of the lawn in front of C i t y
Hall has been planted with a ga rd e n .

No doubt some attendees will behave
like effete connoisseurs and fawn over the
local argula and goat ch e e s e. But is that
so bad? Why shouldn’t people ex p re s s
their affection for local food? If snobs and
the we a l t hy can embrace a populist tre n d
without co-opting it—va l i d ating it with
their presence and boosting it with their
d o l l a rs—I say, bring ’em on. Let eve ryo n e
c e l e b r ate the taste of local fo o d — a n d
then move on to the political and eco-
nomic realities that sustain it. If local fo o d
is going to be a victim of identity politics,
let it be a politics of localism: “We all live
h e re together, so let’s find the way to sup-
port the farm e rs who are our neighbors. ”
— — — — — — — — — — — — — — — —
David Bollier co-edits OnTh e C o m m o n s. o rg ,
f rom whence this article was poach e d .
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It’s Nice to Have
Neighbors

DESPITE ALL THE HYPE, LOCAL FOOD IS
MORE THAN JUST A TREND

TODAY’S WEATHER
AT WINDFLOWER FARM

TED’S LETTER FROM THE FARM
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75º/59º
Scattered thunderstorms.

Chance of precipitation 50%

By Ted Blomgre n

The Skiff place borders ours to the
north and east. Theirs is a 500-
acre cattle farm, consisting of

corn fields, pastures and woods. Stewart
Skiff drops in to exchange gossip once or
twice a week. When he comes on
Monday mornings, he often brings left-
over pie. His daughter is a baker, and
pies are her contribution to their Sunday
family dinner. They’ll make an incredi-
ble 10,000 pies for Thanksgiving Day.
This week it was blueberry.

I t ’s handy to have someone with a
l a rge backhoe in the neighborhood.
When the lime truck got stuck in our
back field, Stewart pulled him out. Last
ye a r, a bus that brought CSA members
f rom New Yo rk drove off the drive w ay
and into a ditch. Its back wheels we re
f i rmly on the ground in the bottom of
the ditch, its mid-section was bottomed
out on a hump of l awn, and its front end
was pointing skyward, its front wh e e l s
hanging several feet off the ground, look-
ing like a rocket positioned for the quick-
est possible re t u rn to the City.

The driver from the Chinat own bu s
c o m p a ny was frantic, and thought he
was about to lose his job. But Jan gave
Stewart a call, and he and his backhoe
pulled him off the mound, no one the
w i s e r. The only signs of something amiss
we re the tufts of grass hanging fro m
b e l ow the cargo hold.

—continued on page 2

The Time Is Ripe

Tomatoes are the homecoming queen of the
produce world. They win the vegetable popular-
ity contest by a long shot, despite the fact that so
many tomatoes sold in this country are of dubi-
ous taste and texture. Shareholders, count your-
selves lucky: the tomatoes coming your way are
the best to be found. They’re truly-vine-ripened,
juicy, sweet, and flavorful. Try eating one out of
hand just to savor every luscious drop; then
check out the tomato recipes and get busy.



In something of a rite of passage,
Stewart taught me how to slaughter
chickens. Two nails on a stump, a dull
ax, and a solid blow—or two. It was an
unpleasant ex p e r i e n c e. His son To m
killed the next one with the sharp cleaver
kept on the top shelf—a swift, clean kill.
I think Stewart was amused. I certainly
was not. Using the cleaver, my second
bird was somewhat easier.

Tom is an ace mechanic and metal
f a b r i c ator who has made two trans-
planters and a bed shaper for us, and
now makes them for other vegetable
farmers in the area. He keeps all of our
tractors in good repair, and we’re lucky
to have him in the neighborhood.

In this week’s share you’ll find green
bell peppers, suitable for stuffing, slicing
cucumbers, small and medium yellow
onions or scallions, garlic (these won’t
keep, so use them soon, more to come),
green snap beans, various lettuces and
cooking greens, and an assortment of
tomatoes.

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

GARDEN TOMATO AND GARLIC
PASTA
(from Chez Panisse Vegetables by Alice Waters)
This simple pasta dish can be downright
transcendent when the ingredients are
fresh and ripe.
3 ripe tomatoes
3 cloves of garlic
1 small bunch of parsley or basil
1/2 cup fruity olive oil
3/4 pound pasta (spaghetti or cappellini)
Salt and pepper

Cut out the stem ends and dice the
tomatoes. Peel and chop the garlic and

chop the parsley or basil. Have the ingre-
dients prepped and ready by the stove.
Put the pasta on to cook in boiling water.

Heat the olive oil in a heavy-bottomed
skillet until quite hot but not smoking.
Throw garlic into the oil. Right away,
before the garlic starts to brown, add the
tomatoes and stir; they will probably
splatter a little. Add the parsley or basil
and cook just a minute or two, until the
tomatoes are warmed through and have
started to relax. Season to taste with salt
and pepper, and toss with cooked pasta.
Serves 4

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.
Aug. 14, Early Shift (5:00-6:30 p.m.)
C. Pelakanos, S. Bajorek, C. Kirschner
Aug. 14, Clean-Up (6:30-8:00 p.m.)
A. Zimmerman, L. Tamplenizza, S. Stern

ORDER DEADLINE

The next deadline for ord e rs 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 Saturday, August 9 at midnight. All
manner of delicious meats, cheeses,
yogurts, breads, jams and sauces are
available for purchase directly from
the farms that produce them. Buy
some hotdogs to grill before the sum-
mer slips away! The goods will be
delivered next Thursday, August 14.

.  .  .

TOMATO SALAD
(from Chez Panisse Vegetables by Alice Waters)

This is one of the best tastes of sum-
mer: tomatoes in season, ripe, juicy, and
f u l l - fl avored. For this salad choose toma-
toes that are fully ripe, but not too soft .
Slice the tomatoes into wedges or slices,
c h e r ry tomatoes should be cut in half.
Moisten the tomatoes with balsamic vine-
gar (how much vinegar will depend on the
sweetness and acidity of the tomatoes),
season with salt and pepper and drizzle

generously with fine olive oil. Mix gently
to keep the tomatoes intact and garnish
with any of the following, singly or in com-
binations: basil leaves, torn, cut into rib-
bons, or left whole; garlic croutons; slices
of fresh mozzarella or the tiny brocconcini
mozzarellas; thinly sliced red onion.

Any other good vinegar or vinaigrette
will substitute well. Try red wine or sher-
ry vinegar, or a champagne and shallot
vinaigrette. 

GREEN BEAN AND PASTA SALAD
WITH ARTICHOKE HEARTS
This salad so satisfying that it serves as a
complete meal. Try it mixed in with a head
of romaine torn into bite-sized pieces.
1/2 pound green beans, cut into

1 1/2-inch lengths
1 jar (6 1/2 ounces) marinated artichoke

hearts, drained, quartered
2 hard-cooked eggs, peeled, halved, each 

half quartered
1 red bell pepper, sliced
1/2 red onion, thinly sliced
1/4 cup black olives, pitted, halved
1/4 cup chopped fresh parsley
3/4 cup extra virgin olive oil 
1/4 wine vinegar
1 tablespoon chopped fresh basil 
1 teaspoon prepared Dijon mustard

1 garlic clove, minced
1 teaspoon freshly ground black pepper
2 1/2 cups uncooked rotini or other pasta

Place the beans in a steamer basket
set over 1 1/2 inches of boiling water and
cover. Steam until just tender, 3 to 5 min-
utes. Drain and and immediately spread
them out to cool. Toss the green beans,
artichoke hearts, eggs, bell pepper, onion,
olives, and parsley in a large bowl.

In a small bowl, whisk the olive oil,
wine vinegar, basil, mustard, black pepper,
and garlic until dressing is thick and the
oil and vinegar no longer separate.

Cook the pasta according to the pack-
age directions. Drain well. Add the pasta
to the bowl with the green beans. Pour
the dressing over the salad and toss well.
Serves 6 

SIMPLE MIDDLE EASTERN SALAD
(from World Vegetarian by Madhur Jaffrey)
1 medium cucumber, peeled and cut into 

1/4-inch dice
1 medium tomato, cut into 1/4-inch dice
1/2 cup finely chopped parsley
1 teaspoon salt

Freshly ground black pepper
3 tablespoons olive oil
1 to 1 1/2 tablespoons fresh lemon juice

Combine all the ingredients in a bowl
and mix well. Taste and adjust the season-
ings, if required.
Serves 4


