August 4, 2005- Season 2,Isue 8
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Get rid of old friends: they too
have gardens and full trunks.
Look for newcomers; befriend
them in the pogt office, unload
onthemand run...

- MargePiagy, "Attak o theSquash Paple'

“It seems like the news these days is the same, hot, hotter,
and hottest. Officially June & July are the hottest sincethey
began keeping records. So if we take last yea and average it
with this yea it works about to be aniceyea, so much for
statistics. It isdry and hot on the farm. We irrigate dl the
timeand it is gill not enough. This hea should result in a
nicetomato crop this year. The winter squashes look
excdlent this week and they ought to mature ealy. The roof
isup on the long over due processng building. About 2
months behind schedule. We look forward to it coaling
down later this week." — 8/3/05

Come hang out and enjoy fellow
CSA members company and
conversation. (Kids very
welcome!)

Thursday, August 11
5:30-7 PM
at the pick-up site

Veggies, dips, and non-al coholic libations provided —
BYOB, and anything else you want to contribute . . .

Questions? contadt Sandra & (718) 798-4527 &
sandralobo@yahoo.com OR Tanya at (718) 432-2567 @
seanandtanya@yahoo.com.

As part of our agreement with Epiphany Lutheran Church,
our site host, the Co-op will coordinate acaemic tutoring
asgstancefor some of the dhildren in the Church's after-schod
program. This projed will probably start in September, but
may be sooner. We neal avoluntea from the Co-opto
organizethe projed — communicate with the Church after-
schoadl diredor, set a schedule, coordinate volunteas. This
will satisfy your work requirement and continue to build
community — and you dorit have to be amath whiz or a
reading spedalist. If you'd like to volunteer, cdl Tanya
Greene & (718 4322567 or email seanandtanya@yahoo.com.
We have committed to hel ping the chil dren of this church
community — perhaps CSA members have older children who
would beinterested in helping younger children.

Please bring them bad. J

Send them, and a¢her Newsdl etter submissons, to
norwoodcsafoodcoop@yahoo com.




KITCHEN AID

Stir-Fried Baby Bok Choy (Pac Choi)

1 bunch pac doi

% clove garlic, chopped
YT soy sauce

Yatsp. sugar

Yatsp. salt

2/3 T water

Y5 tsp. sesame ol

Wash the pac doi and drain. Separate the stalks and leaves.
Cut the stalk diagonally and cut the leaves aaoss Hea wok
and add al. When ail isrealy, add garlic and stir-fry briefly,
for about 30 seconds. Add the pac doi, adding the stalks first,
and stir-fry on high hea for aminute. Add the water, sugar,
and salt. Cover the wok and simmer for afew minutes. Stir in
the sesame oil and serve. Serves 1.

Source: chinesefood.about.com

New Potato Salad with Fennel

2 fennel bulbs

3 1b. whole tiny new potatoes, quartered

3 small yellow summer squash, dliced Y+in. thick
1/3 cup diveoil or salad all

1/3 cup lemon juice

1 tsp. sugar

2 cloves garlic, minced

Yotsp. sat

1/8 tsp. pepper

Yuc. thinly sliced green onions

Watercress curly endive, or other greens (optional)
2 T coarse-grain brown mustard

1. Cut off and discard upper stalks from fennel bulbs.
Remove tough outer layer of bulbs; cut off athin slice
from base. Cut fennel bulbs into thin wedges.

2. In a covered large pot cook new potatoes in baili ng,
lightly salted water for 7 minutes; add fennel wedges and
squash slices. Cook for 1 to 2 minutes more or until
potatoes are just tender and fennel is crisp-tender; drain
vegetables well . Let cool about 1 hour.

3. In a screw-top jar combine oil, lemon juice, mustard,
sugar, garlic, salt, and pepper. Cover and shake well. Add
to paato mixture dong with green onion; gently tossto
combine. Cover and chill i n refrigerator for at least 3 hrs.

4. Serve potato salad on a bed of fresh watercress curly
endive, or other greens, if desired. Makes 12 servings.

Make-Ahead Tip: Up to 1day ahead, make salad; cover
and chill i n refrigerator.

Source: Better Homes and Gardens

Melon, Tomato, and Cucumber Salad
1 honeydew melon

1 Ib. fresh tomatoes
1 cucumber

Mint Dressing:

2 tablespomns red wine vinegar
6 tablespoans slad all

1 tablespoan chopped parsley
2 teaspoans chopped chives

2 teaspoans chopped mint

2 teaspons sugar

1 teaspomn salt

1/2 teaspoan pepper

Cut meloninto 1-inch cubes or make melon balls with amelon
baller. Placemelon in alarge bowl. To ped tomatoes, bring a
pan of water to abail. Dip each tomato into the baili ng water,
court to 8 and remove. This allows you to dlip the skin off the
tomato almost effortlessly. Repea with remaining tomatoes.
Quarter the tomatoes and remove and discard seed and juice
Cut wedgesin half again. Add to melon. Ped cucumber. Cut
into 1-inch cubes. Combine with the melon and tomatoes.
Combine dl dressngingredientsin afood procesor or
blender. Processor blend until combined. Pour over salad and
tossgently to distribute dressng evenly. Cover and refrigerate
for several hours before serving. Mixture should beicy cold.
Serves 8.

Calabacitas (Green Summer Squash)

3T ail

4 medium-sized zucchini, sliced or cubed

2 small hot canned chilies, chopped

1 clove garlic, finely chopped

1T finely chopped onion

1 cup corn kernels, [preferably] scraped from the mbs
st to taste

1. Hea the oil in a skillet and sauté the zucchini, chili es,
garlic, and onionin it until tender, about 10 minutes.
2. Add the oorn, salt, and milk and ssmmer 10 minutes.
Serves 6.

Source: The New York Times Heritage Cook Book, by Jean Hewitt
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Threesmal but perfectly formed fruits:
the kumqua, the wild strawbery, the cherry tomao

- Ellen Phethean, " Triads an Sellnes’




