WESTCHESTER CSA 2009

WEEK FOUR

Dear CSA Member,

More rain-we are really starting to feel a bit starved
for sunshine. I'm sure it will come in time.

I write this short piece and send the list of
vegetables before we really start picking. It is
based on a good guess and a hope. This week we
are planning and hoping to send Sugar Snap Peas
(this happened, one pound...). The rain has been a

trial and the peas will wait until they are dry to pick.

We will take every small bit of dry weather that
comes and try to get everyone’s share picked this
week. When the peas do arrive, you should use
them right up. I don't think it should be too much
of a burden because the Sugar Snap Peas are
delicious. Just pull the string that lines the back of
the pea and use the whole pod. These are a pea
that is grown for the sweet pod and not for the
peas inside. They are great raw or quickly
steamed.

I am taking photos of each of the vegetables for
the photos section of the farm website. There are
all of the different Summer Squash that we grow
photographed and labeled this week.
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Sugar Snap Peas - 1 pound

Garlic Scapes - 4 each~this (s
the last of the scapes

Red Leaf Lettuce - 1 head
Napa Cabbage - 1 head
Escarole - 1 head

Silverado Swiss Chard - 1
bunci

Summer Squash - 3 powndy
Parsley - 1 bunciv
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Enjoy the vegetables-Deborah, for everyone at Stoneledge Farm

Storing Leafy Greens:

To store leafy greens, wrap them in damp paper towels, place in a perforated (or “green”)
plastic bag and refrigerate. If the greens are in good condition and the paper towels are kept
moist, most varieties will keep one week. I find that the “green bags” do work, despite some
iffy reviews from Consumer Reports. Additionally, you'll find that the greens from the share last

longer than grocery varieties because they are so fresh.

Enjoy!
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Recipes for He Week

Thanks to those of you who have forwarded recipes and resources for me to share, it makes
this process more collaborative and enjoyable! I will also try to regularly include websites and
cookbooks that are worth your time, money and attention — so if you have favorites, please
send them my way.

escorole witiv olives and raising
1 large head escarole

1 tablespoon extra virgin olive oil

3 garlic cloves

1/3 cup raisins

10 oil-cured olives or greek black olives

1. Wash the escarole and copy coarsely

2. Bring a large pot of water to boil. Add a pinch of salt and the escarole, blanch for 1 minute.
Remove and drain in a colander

3. Heat oil in large skillet over medium heat. A the garlic and sauté for 2 min, until softened.
Do not burn. Stir in the greens and raisins and cook. For 2 minutes.

4. Add the olives and heat through season to taste with pepper
Taken from Greens Glorious Greens

Herb Pesto- Rice

MY NOTE: I make this all the time, varying the grain — using everything from quinoa to wheat
berries, brown rice or farro. Make the grain ahead of time, most keep very well in the
refrigerator—then just reheat and add the “pesto” for a delicious side dish — or add some
chicken or tofu for a heartier dish. Pesto preparations are pretty flexible, so I'm really just

suggesting guidelines...

1 cup chopped herbs (basil, oregano, parsley, cilantro etc.)
Y4 Olive oil

2 cloves garlic, chopped

2 tsp salt

Parmesan cheese (optional)

Toasted walnuts, almonds or pine nuts (optional)

Lemon juice (optional)

Puree ingredients in a blender or food processor until thoroughly chopped. This pesto type
mixture can also be used in salad dressings, chicken salad, potato salad, mixed with scrambled
eggs etc. — very flexible way to use herbs.
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Herl Janme witiv OlUinves and Lemon Recipe

MY NOTE: I am typically someone who prefers to cook greens lightly, and use them when they
are raw or bright green so this recipe is an unusual selection for me, but I love to eat outside in
the summer and this is the kind of dish that you could just nibble on for hours with good
crackers or bread...yum.

4 large cloves garlic, halved 12 oil-cured black olives, pitted, rinsed,

1 pound baby spinach leaves coarsely chopped

1 large bunch flat-leaf parsley, stems 1 1/4 teaspoons Spanish sweet smoked
discarded paprika (pimenton de la Vera)

1/2 cup celery leaves, coarsely chopped Pinch of cayenne

1/2 cup cilantro leaves , stemmed Pinch of ground cumin

1/4 cup extra-virgin olive oil 1 tablespoon lemon juice, or more to taste

Salt and freshly ground pepper
Serve with crackers or semolina bread.

Put the garlic in a large steamer basket set over a pan of simmering water and top with
spinach, parsley, celery, and cilantro. Cover and steam until the garlic is soft and the greens
very tender, about 15 minutes. Let cool, then squeeze the greens dry, finely chop, and set
aside. Using the back of a fork, mash the garlic cloves.

In a medium cazuela set over a flame-tamer or in a heavy-bottomed skillet, heat 1 tablespoon
of the olive oil until shimmering. Add the mashed garlic, olives, paprika, cayenne, and cumin
and stir over moderately high heat for 30 seconds, or until fragrant. Add the greens and cook,
mashing and stirring, until soft and dry and somewhat smooth, about 15 minutes.

Remove from the heat and let cool to room temperature. Mash in the remaining olive oil.
Refrigerate, closely covered, for at least 1 day and up to 4 days.

To serve, return to room temperature. Stir in the lemon juice and season with salt and pepper.
Pack in a serving dish and serve with crackers of semolina bread.

Serves 6; Makes about 1 1/2 cups

From The Slow Mediterranean Kitchen by Paula Wolfert (Wiley, 2003) - reprinted with
permission at 101cookbooks.com

OMarinatedx Summer Squash sal ad

MY NOTE: I included this is one of the newsletters last year, and I am looking forward to trying
it again over the holiday weekend.

1 yellow summer squash, sliced very thinly 3 tablespoons fresh lemon juice
with a mandolin or sharp knife Ya cup chopped fresh parsley
One shallot, thinly sliced Salt

3 tablespoons olive oil
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Put squash slices and shallot in @ medium bowl, mix together olive oil and lemon juice and pour
over squash, tossing well to coat. Salt to taste and add chopped parsley. Let sit for 2 hour
and serve chilled or at room temperature.

Spley Napa cabbage slaw with Cilantro Dressing
Gouwrmet | August 200€ (by Ruth Cousineau)

RUTH’s NOTE: instead of the often-leaden, mayo-heavy supermarket slaw, why not try this
wonderfully crisp version? The ginger and rice vinegar provide a fresh, clean flavor, and the
serrano gives it just the right spark of heat.

Yield: Makes 4 servings
Active Time: 15 min
Total Time: 25 min

1/4 cup rice vinegar (not seasoned) 1 small head Napa cabbage (1 1/2 pounds),
2 teaspoons sugar cored and cut crosswise into 1/2-inch slices
1 teaspoon grated peeled ginger 1 bunch scallions, sliced

2 tablespoons vegetable oil 1/2 cup coarsely chopped cilantro

1 fresh serrano chile, finely chopped, with

seeds

Whisk together vinegar, sugar, ginger, oil, chile, and 1/2 teaspoon salt. Add remaining
ingredients and toss well. Let stand, tossing occasionally, 10 minutes.

/ RESOURCES
J 7~ Check out these websites for more
J f:// recipes:
www.cookusinterruptus.com
www.101cookbooks.com
WWW.Eepicurious.com
www.herbivoracious.com

L

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