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     This is the last week of September, Organic Harvest Month 
(established by the Organic Trade Association in 1992). So be 
sure to enjoy your organic harvest before October arr ives! 
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By Greg Lobo Jost  

 

     There is a chance we'll have a winter share this year. Zaid is 
exploring options right now, and wants to find out how many 
people would be interested. As he writes, "The share would 
consist of a few storage vegetables such as potatoes, onions, and 
cabbages. The share would be heavier in foods like eggs, dairy, 
meat, granola, fruits, and other products (local baked goods, 
pastas, flour)." There might be delivery just once a month, but it 
might be more frequent. There would only be one site in the 
Bronx, so there's a good chance it wouldn't be at the church - but 
hopefully it would still be a convenient location. The cost would 
be in the neighborhood of $200. 
     Obviously there will be more specifics before anybody needs 
to decide, but we would like to start finding out a general level 
of interest. We'll start an interest form in the sign-in book at the 
delivery site. If you are interested in the winter share, sign your 
name so we can start to get an estimate on numbers. 

 

 

 
 

     "Fog and cool mornings are the norm now and 
daylight is becoming a valuable commodity. Last 
weekend we had a great time when close to 40 CSA 
members and others visited the farm. Many questions 
were asked and we had a good discussion with folks. 
The kids picked winter squashes and had a tractor ride. 
They also visited the Evans' farm and saw dairy cows 
and their processing plant where the yogurt and other 
products are made. On the farm we are trying to finish 
the harvest of storables (mainly potatoes). We are also 
beginning to think about next year and what we will do. 
We are considering a winter CSA starting in December. 
There is one more group that wants to visit the farm in 
October. So if you have not made it up here yet, we are 
waiting for you." – 9/28/05 
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Epiphany Lutheran Church needs volunteers to help 

After School Program kids with homework. Volunteers 
would sit at tables where kids are working, and be 
available to help whoever asks (e.g. “How do you 
spell…?”). This would take just one hour of your time, 
3:30 to 4:30 PM, and you can volunteer for any 
weekday. Right now we are working on an October 
volunteer  schedule, so if you are willi ng to help out 
during October, please call Erin at (718) 994-8491 or 
email eeminer@verizon.net. This would count toward 
your Co-op volunteer hours, if you still need to do 
some. No one has signed up yet, so please be assured 
that your help is needed! 
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Send newsletter ideas to 

norwoodcsafoodcoop@yahoo.com  
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Brussels  
Sprouts 

 
 

  
 

    Brussels sprouts originated in northern Europe, and were 
historically especially widely used in Belgium, hence the 
name. Like other members of the cabbage family, they are 
high in vitamin C (eight sprouts provide all the vitamin C 
the government says you need for a day!) and cancer-
preventing phytonutrients. Unlike other members of the 
cabbage family, they grow on stalks. Brussels sprouts sold 
in stores have normally already been removed from the 
stalk. One perk of CSA membership is that we get our 
Brussels sprouts fresh on the stalk! Removing them yourself 
is fun and easy: just snap them off . For best results, 
experienced cooks recommend trimming the stems, cutting 
an “X” in the bottom, and if you’re really ambitious, 
removing the outer layer of leaves. None of these steps are 
essential, however.    
 

     Brussels sprouts taste delicious simply cooked by your 
favorite method, and served. They can be steamed, boiled, 
microwaved (add a littl e water and cook 4 minutes), or 
braised in stock. If you braise, reducing the stock to make a 
sauce at the end will conserve nutrients that leached out into 
the stock during the cooking process. 
 

 

Baby Carr ots and Brussels Sprouts  
Glazed with Brown Sugar and Pepper  
 

2 lb. baby carrots 
2 lb. Brussels sprouts, trimmed and scored 
1 ½ cup chicken [or vegetable] broth 
6 T butter 
1/3 cup packed brown sugar 
1 T ground black pepper 
 

   Blanch carrots in a large pot of boili ng salted water until 
crisp-tender, about 4 minutes. Transfer carrots to bowl of ice 
water using slotted spoon. Return water to boil . Add sprouts 
and blanch until crisp-tender, about 5 minutes. Transfer to 
another bowl of ice water. Drain vegetables, and refrigerate 
if making ahead. 
   Bring stock, butter or margarine, and brown sugar to a boil 
in a heavy large skill et. Stir until sugar dissolves. Boil until 
reduced by half, about 7 minutes. Can be prepared 6 hours 
ahead; return to boil before continuing. Add carrots. Cook 
until almost tender and sauce begins to coat, shaking pan 
occasionally, about 6 minutes. Add Brussels sprouts and 
pepper. Cook until heated through, stirring occasionally, 
about 4 minutes. 
 

Source: http://thanksgiving.all recipes.com  
 
 

 

Spaghett i Squash  
with Edamame-Cilantro Pesto 
 
2 spaghetti squash  
Cooking spray  
½ teaspoon salt, divided  
1 ¼ cups chopped fresh cilantro  
1 cup vegetable broth  
1 tablespoon extra virgin olive oil  
¼ teaspoon freshly ground black pepper  
2 garlic cloves, minced  
1 pound frozen shelled edamame (green soybeans), thawed  
¼ cup (1 ounce) grated fresh Parmesan cheese 

     Preheat oven to 350 degrees Fahrenheit.  
     Cut each squash in half lengthwise; discard seeds.  Place 
squash halves, cut sides down, on a baking sheet coated 
with cooking spray.  Bake at 350 degrees Fahrenheit for one  
hour or until tender.   
     Cool slightly.  Scrape inside of squash with a fork to 
remove spaghettili ke strands to measure about 8 cups.  Place 
in a large bowl.  Sprinkle with ¼ teaspoon salt; toss gently 
to combine.  Cover and keep warm.  
     Place cilantro, broth, oil , pepper, remaining ¼ teaspoon 
salt, garlic, and edamame in a food processor; pulse until 
coarsely chopped.  Serve edamame pesto over squash; 
sprinkle with cheese. 
 

Submitted by Randi and Jim Hanvey 
Source: Cooking Light 
 
Brussels Sprouts and Chestnuts 
 

3 cups Brussels sprouts 
1 cup chestnuts, peeled 
1 large orange, peeled and segmented 
1/2 cup chicken broth 
1 tablespoon canola oil  
salt and pepper to taste 
 

   1. Preheat oven to 350 degrees F (175 degrees C). 
   2. Trim each sprout by cutting a littl e piece off the bottom. 
With a small paring knife, make an X in the top of the 
sprout. Repeat with all sprouts and place in steamer over 2 
inches of boili ng water. Steam the sprouts covered for about 
10 minutes or until tender. 
   3. Remove sprouts from pot and allow to cool. Cut each 
sprout in half and place in a casserole dish. Layer the 
chestnuts on top of the sprouts. Place the oranges on top of 
the chestnuts. If using whole roasted chestnuts, follow 
instructions in step 4 
   4. Add the broth and pour over all i ngredients. Drizzle the 
casserole with oil . Grind in pepper and salt. Bake for 15 
minutes or until oranges are soft. 
   5. To roast whole chestnuts: Mark an X on the rounded 
side of each chestnut with a pairing knife. Place all the 
chestnuts on a baking sheet, and roast in the oven for about 
30 minutes or until soft. Let cool. Peel, trying to keep the 
chestnuts as whole as possible. 
 

Source: The WEBB Cooks, articles and recipes by Robin Webb, courtesy of 
the American Diabetes Association 


