WESTCHESTER CSA 2009

WEEK SIX

Dear CSA Member,

Finally a nice week of sunshine and warmth to dry
things out a bit. Writing this I realize that week 6 is
1/4 of the way through the season. With all the
rain and cold it feels like we never left springtime.
There was a hail storm the other day during one of
the torrential downpours and it seemed to land
right over the squash patch. There is not a thing we
can do when the hail moves in but hold our breath.
Luckily not many of the greens were damaged, but
you will see small dings on the summer squash.

New this week are Red Ace Beets with Greens,
Trevisio Radicchio and Rat Tail Radishes. The first
beet greens are delicious and should be removed
from the beet and cooked as a green. The
Radicchio is the tall Italian type that is good cut in
half and grilled. Rat Tail Radishes are a pod radish.
The thin ends are tough and should be snipped off.
The pods are crunchy and taste like radishes. They
can be sliced and added to a salad or used quickly
sautéed in a stir fry.

This is a coffee delivery week for those that have
ordered a coffee share. There is an informative
letter from Jody Slocum, Farmer to Farmer
member, who helps with the various projects in
Guatemala. It is on the farm website under the
blog section. There are also some photos of the
local community members that participate in the
weaving project that Farmer to Farmer helps to
sponsor. The coffee project helps to support many
of the scholarships and community projects that
Farmer to Farmer sponsors.

Enjoy the vegetables —

Deborah for everyone at Stoneledge Farm
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Early Jersey Wakefield Cabbage - 1

head
Napa Cabbage - 1 head
Lettuce - 1 head
Summer Squash - 2 pounds
Thyme - 1 bunchv

Red Ace Beets with Greens - 1
buner

Travisio Radicchio - 1 head
Rat Tail Radishes - 1 buwneiv
Eggplant - 1

Cucumber - 1

Optional Fruit Share

Red Currants - 1 basket

Black Currants - 1 basket

Sour Cherries
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Upcoming Form Event: Gowrlic Harvest

The weather has been so difficult that we are just making the decision this afternoon to harvest
the garlic NEXT SATURDAY, JULY 18, 11-2. Members are invited to come to the farm and give
a hand. They should bring their own picnic lunch, plenty of water to drink. They will be
working in the soil, so they should wear shoes and clothes they don't mind getting dirty and a
hat for the sun. In case of a postponement due to the weather a
notification will be posted on the farm website
(www.stonledgefarmny.org) under Upcoming Events. The
directions to the farm are on the website. The garlic is large and
looks ready to go and hopefully there will be sunshine for the day.
If anyone has a question, they should just send an e-mail to me.

Deb

Pastor witiv Zucchind and Arugula Pesto

The farm website features links to many useful resources, including several good websites.
This recipe is from one such site (www.localharvest.org) which features recipes under the
“newsletter” tab. They call for arugula pesto, but of course, this recipe would be delicious with
basil pesto or garlic scape pesto if you have any leftover!

1 pound pasta

1 cup walnuts, coarsely chopped

1/3 to 1/2 cup olive all

2 zucchini cut into thick matchsticks

4 cloves garlic, minced

2 cups arugula, packed

1/3 cup grated Parmesan, plus extra for serving

Cook pasta in a pot of boiling, salted water until al dente.

Heat a skillet over medium heat. Add the walnut pieces and toast for 5 minutes. Remove the
nuts from the pan and cool. Add 2 tablespoons of olive oil to the pan. When hot, add the
zucchini and sauté for 2 minutes. Add the garlic and sauté another 3 minutes.

While the zucchini cooks, grind half the nuts with the arugula and cheese in a food processor.
Slowly stream in 1/3 cup olive oil and process until a paste forms. Add more olive oil if needed.
Season with salt and pepper.

Drain the pasta. Add the pesto, pasta and remaining nuts to the zucchini and toss.

Ratfotowille Bow Appétit | August 2009

I love this dish — even more after the charming Disney film, and it seemed only fitting to include
this recipe—which was created by Julia Child—just a few weeks before the release of another
film, Julie & Julia.

Here then, is Julia’s recipe for this classic summer meal.
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1/2 pound eggplant
1/2 pound zucchini, trimmed = o B
1 teaspoon salt gl N
7 tablespoons olive oil, divided N S AFATQUIEEE

1 8-ounce onion, thinly sliced (about 2 cups)
2 green bell peppers, thinly sliced into strips
2 garlic cloves, pressed

1 pound tomatoes, peeled, seeded,

cut into 3/8- to 1/4-inch-thick strips

3 tablespoons minced fresh parsley

LBl TR
Peel eggplant; cut lengthwise into 1/4-inch-thick slices, then cut into 3-inch-long, 1-inch-wide

strips. Cut zucchini into same size strips. Place vegetables in large bowl; sprinkle with 1
teaspoon salt. Let stand 30 minutes. Drain; dry with paper towels.

Heat 4 tablespoons oil in large skillet over medium-high heat. Working in batches, add eggplant
and zucchini to skillet; sauté until light golden, about 1 minute per side. Transfer to plate;
reserve.

Add 3 tablespoons oil to skillet; heat over medium heat. Add onion and peppers; sauté until just
tender, 10 to 12 minutes. Stir in garlic. Season with salt and pepper.

Place tomato strips atop onion-pepper mixture in skillet. Sprinkle with salt and pepper. Cover
skillet; cook over low heat until tomatoes begin to juice, about 5 minutes. Uncover; baste
vegetables in skillet with juices. Boil until juices are almost evaporated, 2 to 3 minutes.

Transfer 1/3 of onion-pepper-tomato mixture to 2 1/2-quart pot; sprinkle with 1 tablespoon
parsley. Top with half of eggplant and half of zucchini, then remaining onion-pepper-tomato
mixture; sprinkle with 1 tablespoon parsley. Layer remaining eggplant and zucchini over;
sprinkle with 1 tablespoon parsley. Cover; simmer over low heat 10 minutes. Uncover; tilt pot
and baste with accumulated juices. Increase heat to medium; simmer uncovered, basting
several times with pan juices until only 2 to 3 tablespoons juices remain in pot, watching closely
to avoid scorching, 10 to 15 minutes longer. Season with salt and pepper. DO AHEAD: Can be
made 8 hours ahead. Cool slightly. Cover; chill. Serve at room temperature or rewarm over
medium-low heat before serving (six servings).

Cherry Clafouti

I make clafouti often with apples or pears, this was the first time I have tried it with cherries. It is
very simple to prepare, and delicious. The hardest part is pitting and chopping all the cherries! This
version is from www.marthastewart.com

Ingredients

Unsalted butter, for dish 1/2 cup granulated sugar, plus more for dish
2 large eggs 2 teaspoons pure vanilla extract

1 large egg yolk 1/2 teaspoon salt

1/3 cup all-purpose flour 12 ounces cherries, halved and pitted

3/4 cup creme fraiche, plus more for serving Confectioners' sugar, for dusting

3/4 cup whole milk

3|Page


http://www.marthastewart.com/

Directions

Preheat oven to 375 degrees. Butter a 9-inch baking dish, 1 1/4 inches deep. Coat with granulated
sugar; tap out excess. Whisk eggs, yolk, and flour in a medium bowl; whisk in créme fraiche, milk,
granulated sugar, vanilla, and salt.

Arrange cherries in prepared dish. Strain batter over cherries. Bake until browned around edges and
set in the center, 30 to 35 minutes. Let cool slightly. Dust with confectioners' sugar, and serve warm
with créme fraiche.

Grilled Soalmon witiv Radisiv Butter

This is from www.kitchengardeners.org a new resource for me, looks like a good one!

To serve four:

4 6 oz. fresh salmon filet sections 1/2 tsp fresh lemon juice

2 Tb olive oil 1 tsp grainy mustard

Salt and milled black pepper to taste 2 Tb cream

2 medium shallots, diced 6 oz. soft butter

1 cup off-dry white wine, such as a California 1/2 cup edible-pod radishes, sliced thin, then
Riesling chopped fine

1/2 cup white wine vinegar 2 Tb flat-leaf parsley leaves, chopped fine

Prepare the grill. Rub the salmon filet section with a little olive oil, season with salt and pepper to
taste, and reserve.

In non-reacting skillet, toss the diced shallot for fifteen seconds without browning. Add the wine and
vinegar, boil up for a few seconds, reduce the heat slightly, and simmer to reduce to 1/3 cup. Add
the diced radishes, and simmer for one minute. By tablespoons, whisk in the butter to make a
smooth emulsion. Add the mustard and lemon juice, whisking to combine. Taste and season with
salt and milled pepper. Grill the salmon four minutes on each side, or according to your own
preference. Divide among serving plates. Add the parsley to the sauce at the last moment, and
spoon over the fish.

. 1 DONT FORGET TO RETURN FRUIT BASKETS
s 1 IF YOU HAVE BAGS TO SHARE, PLEASE DO
J ! -

J ";:-’ RESOURCES

Check out these websites for more recipes:
www.cookusinterruptus.com
www.101cookbooks.com
WWW.Eepicurious.com

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