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“The days continue to get shorter and the nights longer. We
wake up to temperatures of 45-55. We ae havingto wea
jadkets and gloves in the morning. The mornings give way to
fog and heary dew. Crops are maturing more slowly due to
the low night time temperatures. Dee have been having there
way with the melons and beds. We ae serioudy considering
the organic dee market! We exped our first frost between
9/25-10/5. We ae hopingfor along Indian summer. | will be
visiting the farm of Elizabeth Henderson. She literally wrote
the bodk on CSAs. | hopeto lean alot to help make our CSA
better. We ae dso looking at doing a winter share this winter.
Thisweekend the first group of CSA memberswill be visiting
the farm for the first time this year. We ae looking forward to
thisvisit. The expresgons on members' faces when they
experiencethe farm for the first time and al have ajovia
time.” —9/7/05

Thurs., September 8,
from 6-8 p.m.,
Mosholu Woodawn
South Community
Codlition and
Asemblyman Jeffrey
Dinowitz present the
Floyd LeeBlues
Band and Wayne

g Gorbea's Salsa

= . .

= Picantein afree

5 concert at

5 Willi amsbridge Oval

g Park (Bainbridge

3 Avenue and Van

g Cortlandt East).

& ) Wed., Sept. 14, from
Floyd Leepictured above.

5:30-7:30 pm.,
Mosholu Woodawn South Community Coaliti on and
Asgamblyman Jeffrey Dinowitz present Andy Gonzdez and the

Latin JazzWorkshop, and several up and coming rappers, at the
SE Corner of Van Cortlandt Park (Gunhll and Jerome Avenue).

Thursday, September 15, from 5:30-7:30 pm, the Friends of
Van Cortlandt Park present the Credions, and Somos
Boricuos, at the Southeast Corner of Van Cortlandt Park
(Gunhll and Jerome Avenue).

All concertsfree ad open to the public. Bringa dcair or
blanket if you like.

By Margaret Groarke

Y ou may have noticed, as you spend time in the
Epiphany Lutheran Church garden picking up your veggies,
that there is abladk plastic contraption nea the bac doar. It
lookslike agarbage can, but it'sredly a cmpaost bin. In
this bin, we regycle bits of our fruits and veggies, and plant
matter from the garden, to make compost, which gardeners
consider “bladk gold” which revitali zes the soil and helps
our plants grow.

If you like, you can help this cycle of rebirth. You can
bring fruit and vegetable pedings (or even that last tomato
you didn’t get to ed before it went bad), and throw themin
the bin. PLEASE DON'T ADD any MEAT, OIL, or
DAIRY PRODUCTS. There'salist nea the mmpast bin of
things you can and can't add. Try to throw some brown
leaves from the garden in on top d whatever you add.

Asian vegetables, buy locd, Cesar Chavez, forty-hour
work week, Grover Cleveland, harvest, hea, heirloom,
labor movement, living wage, no pesticides, NOFA, plant,
seasonal, summer squash, UFW AFL-CIO

Photo by Michael Putos
Can you think of a brilli ant cgption for this picture?
Submit it, and anything else for the Newdletter, to
norwoodcsafoodcoop@yahoo.com.




KITCHEN AID

Raw Kohlrabi Soup with Pine Nuts

Grate 1 medium sized kohlrabi, add to blender with 2
tablespoans of pine nuts, 1 teaspoan of lemon juice salt and
pepper, and 8 @@ warm water. Blend until smoaoth. Sprinkie
with pine nuts and chopped pardley.

Source: Raw Core by Colby
http://www.magnolia.ch/CS _tiefgrundRawCorePage.html

Spring Vegetable Soup

1 bunch leeks

2 T butter or margarine

3 carots, peded and dced

6 new potatoes, peded and diced

1 kohlrabi, diced

6 cups water

Salt and freshly ground pepper to taste
1 cup fresh or frozen peas

1 cup cream or low-fat milk

2T fresh snipped dill

Clean the leeks by cutting lengthwise, running urder water,
and removing any grit. Then dicethe white and alittl e bit of
the green.

In a 3-quart heavy saucepan with a over hed the butter and
add the leeks. Saute for about 5 minutes or until soft. Add
the carots, potatoes, and kohlrabi. Cover with the water,
add the salt and pepper, and bringto abaoil. Simmer,
covered, for about 10 minutes or until the vegetables are
tender. Add the peas and cook 5 minutes more. Add the
cream or milk. Hea through add the dill, and serve. Serves
6.

Source: Joan Nathan, Jewish Cooking in America,
http://www.gomezorg/cooking.html

Kohlrabi Bed Salad

3 medium or 6 small beds

1 largeor 3 small apples

1 medium kohlrabi

Y410 %2 cup mayonnaise or yogurt
1to 2T apple dder vinegar

1to 2tsp. cinnamon

alittl e sugar, if desired

Cook scrubbed bedsin water urtil tender. Inthe
meantime, chop apples and peded kohlrabi into
uniform pieces and put into alarge bowl. Add cubed
beds and the dressngingredients. Mix and adjust
flavor to taste. Add more yogurt to make it creamier.
Serves4to 6.

Source: Katie Lavin, in The GVOCSA Cookbodk, http://www.gvocsa.org

Carr ot, Bed, and Orange Saute

6 large carots

2 medium beds

1 cup orangejuice

2 T honey

salt and pepper to taste
3 T butter or margarine

Use afood procesr to julienne the carots and beds. If
there is no food processor, make matchstick size slices with
asharp knife. Melt butter or margarine in afrying pan. Stir
fry carrots and beets for two minutes. Add aange juice and
honey and simmer urtil veggies are just tender. Thisdishis
tasty warm or cold. Serves 4.

Source: Marianne Simmons, in The GVOCSA Cookbodk,
http://www.gvocsa.org

Bed Cakes

1 cup shredded paato (rougHy 1 medium-sized pdato)
3/4 cup shredded bee (roughy 1 medium-sized bed)
1/2 cup shredded carrot

3 thinly sliced green onions

1/2 cup flour

1/4 teaspoon salt

1/4 teaspoon ground black pepper

Cooking ail, extravirgin olive oil preferred

Combine potatoes, bee, carrot, onions, salt, and pepper in a
bowl; stir until evenly mixed. Add flour and mix urtil
ingredients dick enoughto form into patties (roughy 1/2
cup), adding ateaspoon of water if needed. Shape mixture
into four pancekes. In large frying pan with lid, sautéin 1/4"
oil on medium hea, covering with lid when pasgble. Cook
pancakes urtil slightly crisp on bottom,; flip and cook other
side until crisp (roughy 4-5 minutes per side, depending on
temperature). Remove from hea and serve with ketchup or
salt & balsamic vinegar. Serves 2.

Source: Pam Rotella, Vegan Vegetarian Cooking,
http://www.veggiecooking.com




