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WESTCHESTER CSA 
 
Dear CSA Member, 
 
I would like to thank all of the members that made their way to the farm and participated in the Garlic Harvest 
Farm Visit.  It was a really hot day, but everyone pitched in and the garlic was pulled from the soil, counted and 
banded, crated and loaded on the truck.  We had time to enjoy eating lunch together and a walk around the fields.  
There was a crew from ABC that came to film and interview for an upcoming segment on CSA that will air on the 
weekend edition of the national news. 
 
This week you will find that the hot summer weather is ripening 
the eggplant, summer squash and cucumbers.  The bunch of long, 
tapered greens is “Rat Tail Radish”.  Pull the pods from the stalk 
to use.  They are great fresh sliced in salads or cooked in a stir fry. 
 
Our web site is finally on line at www.stoneledgefarmny.org.  I will 
add the photos members have e-mailed me of the garlic harvest this 
week when I get a chance. 
 
Enjoy the vegetables-Deb 
 

RECIPES FOR THE WEEK 
My mother insists that this salad should be eaten in small 
servings alongside a main dish, but I could easily eat a whole 
bowlful. This tangy salad would also be delicious atop a 
sandwich of thinly sliced leftover flank steak. 
 

Inlagd gurka  
(Swedish cucumber salad) 
 
1 medium cucumber  
1 cup white wine vinegar 
1/2 cup sugar 
1/2 tsp salt 
dash of pepper 
2 tbsp chopped fresh parsley 
 
Peel cucumber and slice very thinly. Place in bowl. Mix 
remaining ingredients, except parsley and let stand 10 
minutes. Pour over the cucumbers and sprinkle with the 
parsley. Cover and refrigerate 3 hours. Serve with meats or 
poultry. 

 
 

WEEK SIX: VEGETABLES 

 Summer Squash-3 pounds 

 Cucumbers-long green-3 

 Boothby Blonde Cucumbers-4 

 Mini Purplette Onions-these are 

small, red onions that grow in a 

bunch.-1 bunch 

 Red Sails Lettuce-1 head 

 Green Leaf Lettuce-1 head 

 Orient Express Eggplant-2.  Very 

good split, brushed with olive oil 

and grilled-2 

 Italian Flat Leaf Parsley-1 bunch 

 Rat Tail Radish-1 bunch 

 Beets with Greens-1 bunch 

 

 

NOTE: for fruit share please see page 4 
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Onion Relish 
 
Although red onions are perfect just sliced in a salad, you can 
also use this week’s red onions in an onion relish for use on 
sandwiches or hot dogs.   
 
One 9 oz jar of mango chutney 
½ cup thinly sliced red onion 
¼ cup chopped cilantro 
1 tablespoon Dijon mustard 
 
Can be made one day ahead and stored in refrigerator. 
 

Basic Grilled Summer Vegetables 
 
¼ cup extra-virgin olive oil 
1 tablespoon chopped fresh oregano or thyme (or 1 tsp dried) 
1 medium zucchini, cut lengthwise into ¼ inch slices 
1 medium yellow squash, cut lengthwise into ¼ inch slices 
1 medium eggplant, cut lengthwise into ¼ inch slices 
1 red bell pepper, sides cut away and halved diagonally 
(Other vegetables to use include Portobello mushrooms (cleaned and stems removed), red onions (outer, 
papery skins removed and sliced in half) or asparagus). 
 
Prepare grill.  Put sliced vegetables in a large dish and toss with the olive oil and oregano or thyme, season 
with salt & pepper.  Grill the vegetables in batches over medium high heat 5-10 minutes for peppers, 10-15 
minutes for squash, eggplant, portabellas & asparagus, slightly longer for the onions.  Grilled vegetables can 
be made ahead and kept refrigerated up to one day. Bring to room temperature before serving or reheat in the 
oven. 
 
Grilled vegetables can be served alongside any grilled meat or chicken.  They are also delicious tossed with 
cooked penne pasta or served over cheesy polenta.  My favorite though, is this recipe for a grilled vegetable 
sandwich… 
 

Grilled Vegetable Sandwich 
Grilled vegetables make for a very filling sandwich, so these variations can easily be served for dinner.  If 
you’ve prepared the vegetables in advance, you can have dinner ready in 10 minutes without turning on the 
oven.  A bonus for sure, particularly since as I am writing this we are on our 6th day in a row of 90+ degree 
heat with high humidity.  Who wants to turn on the oven in that weather?  
 
Start with:  
Selection of grilled vegetables 
Toasted hearty whole grain bread 
 
Create any of these combinations, or invent your own: 
Vegetables with hummus spread 
Vegetables with pesto & goat cheese 
Vegetables with sliced avocado “spread” on one slice of bread, provolone cheese 
 
Add thinly sliced cucumbers, tomatoes, onions and/or lettuce for a refreshing crunch.   

 

“If you tickle the 

earth with a hoe, 

she laughs with a 

harvest” 

Douglas William 

Jerrold 
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Summer Squash, Pea and Red Onion Salad with Feta 
3-4 servings 
 

I’m delighted to share this recipe from the New York Times, forwarded by member Debra Schor, of Croton-
on-Hudson. 
 
Ingredients:  
1 small red onion, thinly sliced 
1 tablespoon fresh lemon juice 
1 pound peas, in shells 
2 summer squash or zucchini (about ½ pound, 
trimmed) 

¼ teaspoon kosher salt 
3 tablespoons extra virgin olive oil 
2 ounces feta cheese, preferably goat feta 
1 tablespoon chopped basil leaves 

 
Preparation: in a small bowl, combine onion with lemon juice, set aside.  Bring a small pot of water to a boil.  
As it heats up, shell peas then blanch them in the boiling water until tender, 2-3 minutes.  Drain and rinse 
under cold water. 
 
Using a mandoline or sharp knife, slice squash very thinly.  Place in a bowl with peas.  Using a fork, scatter 
onions all over the squash, reserving lemon juice for dressing.  Whisk salt into lemon juice, then whisk in 
olive oil.  Drizzle over salad.  Add feta, basil and fresh pepper, and toss gently.  Serve. 
 

Zucchini-Basil Soup 
Serves 4-6 
 
Debra sent this one as well, from Gourmet, July 2008.  This smooth pureed soup manages the near-
impossible feat of being velvety and creamy without any cream.  Ribbons of zucchini add a final soupcon of 
elegance. 
 
2 lb zucchini, trimmed and cut crosswise into 
thirds 
¾ cup chopped onion 
2 garlic cloves, chopped 

¼ cup olive oil 
4 cups water, divided 
1/3 cup packed basil leaves 

 
Preparation: julienne skin only from ½ of zucchini with a mandoline or other adjustable blade slicer; toss with 
½ tsp salt and drain in a sieve until wilted, at least 20 minutes.  Coarsely chop remaining zucchini. 
 
Cook onion and garlic in oil in a 3-4 quart heavy saucepan over medium high heat, stirring occasionally until 
softened, about 5 minutes.  Add chopped zucchini and 1 tsp salt and cook, stirring occasionally for 5 minutes.  
Add 3 cups water and simmer, partially covered, until tender, about 15 minutes. 
 
Puree soup with basil in batches, use caution when blending hot liquids.  Bring remaining cup of water to a 
boil and blanch julienned zucchini for 1 minute.  Drain in a sieve set over a bowl (use liquid to thin soup if 
necessary). 
 
Season soup with salt & pepper, serve in shallow bowls with julienned zucchini mounded on top. 
 

 
Cucumber & Peach Salad with Chicken 
Peaches are great in a salad, and the variations are endless.  I am allergic to raw peaches, but I find that 
“cooking” them in a tangy dressing with vinegar or lemon juice (or in this case, lime juice) helps offset any 
allergic reaction. You can use spicy grilled shrimp or even flank steak instead of the chicken. 
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For dressing 
¼ cup freshly squeezed lime juice 
3 tablespoons olive oil 
1 tablespoon chopped fresh cilantro 
Salt & pepper 
 
For salad 
½ cup thinly sliced red onion 
1 cup thinly sliced cucumber 
2 peaches, pitted and cut into small wedges 
1 head of lettuce washed, torn into bite size pieces 
Goat cheese 
 

For chicken 
1 lb boneless chicken breast, pounded until ½” 
thick 
1 jalapeño pepper, ribs and seeds removed, finely 
chopped 
1 tablespoons olive oil 
2 tablespoons lime juice 
2 tablespoons pesto (I used the leftover garlic 
scape pesto, if you don’t have any, just add a little 
bit more olive oil and some minced garlic to the 
marinade)

 
Whisk together all dressing ingredients in a small bowl  
with salt and pepper to taste. Toss with the onion, 
cucumber and peaches, let sit while you prepare the 
chicken. 
 
Prepare grill.  Mix together marinade ingredients and  
add to a large plastic bag with the chicken breasts. Toss 
 to coat and let sit for 15 minutes or up to an hour.   
Grill the chicken over medium high heat until cooked 
through, about 5-6 minutes per side. 
 
Arrange lettuce on a large platter, top with the onion, 
cucumber and peach mixture.  Sliced the chicken and 
arrange on the salad platter, sprinkle with goat cheese. 
 

Grilled Summer Fruit 
Martha Stewart 
 
4 tablespoons unsalted butter, melted  
1/4 cup packed dark-brown sugar  
4 ripe yellow or white peaches, cut in half  
4 ripe red plums, cut in half  
4 miniature ripe bananas, cut in half lengthwise  
 
Directions 
Heat a grill until medium hot, or heat the broiler. In a large bowl, combine the melted butter and brown 
sugar. Add all fruit, and toss.  
Fold the edges of a piece of heavy-duty aluminum foil to form a shallow baking pan, and place on grill. 
Arrange the fruit, cut sides down, on the foil. Cook fruit until browned and caramelized around the edges, 
rearranging occasionally to prevent burning. Turn the fruit over, and repeat; serve warm.  
    

 WEEKLY PICKUP INFORMATION 
Pickup location: Door #25, Suite 138-a 
Pickup times: 4:00pm - 6:30pm 

 
SUBMIT A RECIPE: Send recipe ideas or requests to Sarah Murphy at skmurphy56@gmail.com 

Optional Fruit Share: 

 

 1 Basket Red Currants-

Certified Organic, this is 

the last week for currants 

 1 bag Sugar Plums 

 1 bag Nectarines and 

Peaches 

mailto:skmurphy56@gmail.com

