
By Eric Asimov, the New York Times

Oktoberfest must have beer, and
plenty of it, to go along with all
that food. And so, appearing

right about now in bars and shops near
you are the seasonal brews reminiscent
of those that long ago toasted both the
Bavarian harvest and, incidentally, the
return of the brewing season, which in
the times before refrigeration coincided
with cooler weather.

At the official Oktoberfest in Munich,
the only beers permitted to be served
come from six local brewers:
Hacker-Pschorr, Paulaner,
Lowenbrau, Hofbrau,
Spaten and Augustiner.

The Bavarians have
their rules, and we have
ours, which simply
requires the 24 beers in
our tasting be made in
the Oktoberfest style,
wherever they came
from. As it happened,
we have seven German
brews and 17 American
brews. Pinning down
the Oktoberfest style is
the hard part.

Munich’s Oktoberfest
began in 1810 as a har-
vest festival formalized to
mark the wedding of Crown Prince
Ludwig and Princess Therese. The cele-
brators traditionally drank March beer,
or Marzen, which is brewed in March in
large quantities before the seasonal
brewing hiatus and then stored, or
lagered, in icy caves. It is consumed
gradually over the summer, then finished
at Oktoberfest, which is why some bot-

tles can paradoxically be called both
Marzen and Oktoberfest beer.

Marzen is then simply a strong, dark
lager, though by today’s standards the
beers, 5.5 percent to 6 percent alcohol,
would be considered rather mild. In the
1870s, as new brewing techniques devel-
oped, the Marzen style evolved into a
copper-bronze brew, with pronounced
aromas of sweet malt balanced on the
palate by the subtle, refreshing bitterness
provided by hops.

To much of the world, this is now con-
sidered the accepted style of

Marzen and Oktoberfest beers.
But change has reared its head
again in Germany, and in the
last 30 years or so, many

Oktoberfest beers have
turned golden, like

pilsners. Possibly
this is the evolution
of Oktoberfest beer.
Or some German
brewers are pander-
ing to a preference

for lighter-colored
beers. But American

brewers still adhere to the
older bronze style

Regardless of the color,
Oktoberfest beer must above all

be smooth and of great drinkability.
But really, what is drinkability? Wouldn’t
the most innocuous mass-market beer be
considered drinkable?

No. By drinkability I mean worthy of
attention without demanding to be the
center of attention. A good Oktoberfest
beer is a masterpiece of balance and
integration, delicious without being
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By Ted Blomgren

It must be difficult to leave your home
and family for six months at a time.
Esequiel and I were talking about

that while we were planting chard in the
greenhouse the other day, a crop that
wouldn’t be ready until long after he has
returned home again.

I get his story in bits and pieces—the
language barrier has slowed the pace of
information exchange. Esequiel tells me
he has been a farm worker since the
mid-1980s. That’s when he was caught
in a raid on a marijuana farm he was
working on. The authorities told him he
could either join the tens of thousands of
other workers and find a job in the states
or go to jail. (He was interested to learn
that I, too, was on a small farm that grew
the same crop at about the same time,
and that a raid on that farm was also
transformative.)

When Esequiel gets home, he tells me,
he’ll take long siestas every day. That
sounds good, I tell him. Next year, he’ll
bring one of his sons to work with us,
and Salvador will bring his wife. And so,
there we were, Esequiel and me, planting
chard and listening to selections from the
accordion and to Selena sing of love
(“mi grande amore”), Esequiel pining for
his wife at home, I think, and for his five
children and fifteen grandchildren,
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extravagant. It does its job in the back-
ground, refreshing the palate with
enough flavor to pique the interest with-
out interfering with the conversation,
the ravenous consumption of pork or
the other typical Oktoberfest activities.

In our tasting we find many well-made
beers that fulfill the Oktoberfest impera-
tive. We are especially happy with the
American beers, which stick closely to
the traditional style. Our top three beers,
all American, are excellent examples.

The No. 1 beer, Octoberfest from
Thomas Hooker, is beautifully bal-
anced with each flavor component meld-
ing into a delicious, refreshing whole.

If you ponder each sip, as we did in
our tasting, you might remark on the
malt aromas or the way the bitterness of
the hops contributes to a clean, crisp
feeling in the mouth after you swallow.

But if you are polishing off a bottle at
a party, or simply having a conversation
with a friend or watching a ballgame,
you would simply notice how enjoyable
the beer was and reach for another.

The No. 2 beer, the Festbier from
Victory, is similarly balanced with a
barely noticeable touch of licorice
among the flavors

Our No. 3, the Dogtoberfest
Marzen from Flying Dog, is a trifle
more assertive, without overdoing it.

knowing just how long and cold four
more weeks can be.

We awoke to a heavy frost this morn-
ing. The thermometer showed 28
degrees at 6:30 a.m. Last night, we cov-
ered crops, but I’m afraid the freeze
means the end of corn, beans, squashes,
eggplants and many of the peppers. Fall
has arrived in earnest here, and the col-
ors are beautiful, but the change heralds
the end of our farm season. All is not
lost—for the last five farm shares, you
can expect all kinds of hardy greens, root
vegetables, alliums, and winter squashes.  

This week’s share includes the last of
summer’s goodies: sweet corn, snap
beans, peppers, and eggplants, along
with lettuces, “Vitamin Green,” arugula,
celeriac, and other vegetables, depend-
ing on your site. Most everyone is getting
celeriac. Although we don’t eat many
fried foods, we occasionally make an
exception for celeriac fritters [Ed.—
Ted’s recipe is included to the right].
Next week you should expect peppers,
potatoes, lettuces, arugula, carrots, and
other hardy vegetables. 

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.
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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!
Oct. 16, Early Shift (5:00-6:30 p.m.)
A. Pollard, D. House, A. Frederick
Oct. 16, Clean-Up (6:30-8:00 p.m.)
A. Pollard, K. Casko, B. Mitchell

DON’T MISS OUT!
The next deadline for orders at
www.csapasturedmeatandpoultry.com
is Saturday, October 11 at mid-
night. All manner of delicious meats,
cheeses, yogurts, breads, jams and
sauces are available for purchase
directly from the farms that produce
them. The goods will be delivered next
Thursday, October 16.

CELERIAC FRITTERS WITH A COLD
MUSTARD SAUCE
(from our very own Farmer Ted)
1 egg
1 cup ground almonds
3 tablespoons grated Parmesan cheese
3 tablespoons chopped fresh parsley
1 celeriac bulb
Lemon juice
Oil (for deep frying)
Salt and ground black pepper
For the dip:
2/3 cup sour cream
1-2 tablespoons wholegrain mustard

Beat the egg well and pour into a shal-
low dish. Mix the almonds, Parmesan and
parsley in a separate dish. Season with
salt and pepper and set aside.

Peel the celeriac and cut into batons

(about 1/2-inch wide and 2 inches long).
Drop them into a bowl of water with a lit-
tle bit of lemon juice to prevent discol-
oration.

Heat the oil to 350°F, or until a cube
of day-old bread browns in 30 seconds.
Drain the celeriac and pat dry. Dip them
first into the egg, and then into the
almond mixture, making sure the pieces
are coated completely and evenly. Deep-fry
the celeriac fritters, in batches, for 2-3
minutes, until golden. Drain on kitchen
paper. Keep warm while you cook all the
remaining fritters.

To make the dip, mix the sour cream,
mustard and salt to taste. Spoon into a
serving bowl and sprinkle with sea salt.
Serves 4

.  .  .

MARINATED GREENS
(from The Art of Simple Food by Alice Waters)
Fall greens are already here, and this
simple approach to cooking them never
goes out of style. You can prepare any
greens this way—mustard greens, beet
tops, kale, spinach—but cook them sepa-
rately because they all have different
cooking times.
1 bunch greens
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


