
 
 

 
Norwood CSA members vegged out at Epiphany. 

 Veggies reported being extremely happy last Thursday 
PHOTOS BY MICHAEL PUTOS 

 
 
 

 
 

 

 
 
    "This is our second mass tomato week, as reflected 
in tomorrow's share: regular, heirloom, and cherry 
tomatoes. The weather has cooled off ; it was 43 
degrees this morning. The farm workers are donning 
heavier clothing in the morning hours as a result. The 
rain has missed us; we received a total of 1/4 inch of 
rain from three separate showers. Most of the planting 
is winding down as the growing season draws to a 
close. The majority if plants wil l cease growing by 
October 1st. More greens should be available now in 
the coming weeks as the weather cools off .” – 8/17/05 
 

 
As you can see, we’ve added a comic feature. If people like 

it, we’ ll keep it. If we keep it, we’ ll need a name for it.  
Send your ideas to norwoodcsafoodcoop@yahoo.com. 

 
 

 
This newsletter is running desperately low  

on clever ways to request submissions! 
You can help! Send suggestions, etc. to: 

norwoodcsafoodcoop@yahoo.com 
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Heir loom Tomatoes 

 

 
 

Heirloom tomatoes are varieties with a history – at least 50 
years old, by definition – known for their tenderness, flavor, 
and in some cases, colorfulness. The name “heirloom”  
evokes the way these varieties developed and continue to 
grow. Before the advent of modern agribusiness, all 
tomatoes were open-polli nating, and seeds for next year 
were taken from this year’s best plants. Over time, the 
varieties improved and adapted. Most tomatoes available in 
supermarkets, by contrast, are hybrids – developed to 
maximize shelf li fe, i.e. to be firmer/tougher and less juicy, 
and to minimize vulnerabilit y to disease and pests – which 
do not produce seeds of the same variety (the seeds go back 
to one of the parent varieties). Hybrids must be re-crossed, 
and seeds re-purchased from the company every year. 
Recently, many small farmers and home gardeners have 
returned to growing heirloom tomatoes, and they are 
delicious! 
 

***  
 

Read more about heirloom tomatoes:  
http://www.sustainabletable.org/kitchen/articles/heirloom/ 
http://www.farm-garden.com/primers/41/ 
http://www.seasonalchef.com/heirlooms.htm 
 

The social and environmental impact of shelf-li fe: Read this 
week’s Just Food featured article, “Going Local on a Global 
Scale: Rethinking Food Trade in the Era of Climate Change, 
Dumping, and Rural Poverty” by Kirsten Schwind, at 
http://www.foodfirst.org/backgrouders/goinglocal  
 

 
 

Fresh Tomato Pasta Sauce 
 

1 pound thin pasta (angel hair or spaghettini) 
3 large fully ripe tomatoes, coarsely chopped 
3 cloves garlic 
2 – 3 teaspoons sea salt 
1 ½ cups basil l eaves 
Freshly ground black pepper. 
 
Bring at least 6 quarts of water to a boil , adding 2 
tablespoons salt once it reaches a rolli ng boil . Add the pasta 
and cook for 5 – 7 minutes or until barely done. 
 
 

 
 

The sauce can be made in the 100 
time the water is coming to the boil . Place olive oil and 
tomatoes into a large bowl and toss to distribute the oil . 
Chop the garlic and mix it with the salt. Using a mortar and 
pestle, grind the garlic to a paste, or, on the cutting board, 
use the side of a chef’ s knife to mash the garlic, dragging 
the knife back and forth. Add the garlic and salt to the 
tomatoes. Either tear the basil i nto small pieces or roll the 
leaves and cut across to into thin slices; mix with tomatoes. 
Grind pepper to taste and add salt i f needed. 
 
Drain the pasta, add to the bowl of sauce, toss well and 
serve immediately. We make this more than any other pasta 
in the summer and frequently serve it to friends who usually 
take the recipe home and make it their own. Note that this is 
one of the rare tomato pasta sauces where no cheese should 
be used. Serves 4-6. 
 
Source: (Read more about the origins of this recipe at) 
http://www.theheartofnewengland.com/food-
FreshTomatoPastaSauce.html 
 
 

More tomato facts: One Tomato contains 40% of the 
vitamin C an average person needs every day, 20% of 
the vitamin A, and 10% of the potassium. It also 
contains lycopene, an anti-oxidant that helps prevent 
cancer. 
 
 
Cold Curr ied Zucchini Soup 
 “ Overwhelmed by zucchini?” writes Co-op member Jordan 
Moss,  “ Here's a really delicious cold soup recipe that will 
knock off 8 of the darn things in one shot ...”  
 
8 medium-size zucchini, cut in thick slices 
2 medium-size onions, chopped 
2 to 3 teasppoons curry powder (to taste) 
4 cups chicken (or vegetable) broth 
1 1/2 cups light cream 
salt and pepper 
chopped fresh parsley 
sour cream 
  
Place the zucchini slices, onion, curry, and broth in a large 
saucepan. Cover and simmer until the vegetables are tender, 
about 20 minutes. Stir occasionally to blend in the curry. 
Cool slightly. Place the mixture into a blender or food 
processor and puree. Pour into a large serving bowl; stir in 
the cream and season to taste with salt and pepper. Chill 
thoroughly. Sprinkle with parsley and top each serving with 
a dollop of sour cream. Serves 8.  
  
From "Zucchini Sampler" by Jan Siegrist. Tons of zucchini 
recipes in here. Ask me if you want to know how to get a 
copy.   –Jordan 


