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RADICAL FARMING

I've always wondered where things come from. I like to
follow them back to their sources. | suspect that Mat-
thew Kurek of Golden Earthworm Farm is such a person
as well. First he followed his food from the table to the
kitchen, working as a chef for several years. Then he fol-
lowed it from the kitchen to the farm when he became
a farmer. And as an organic farmer he has followed the
source of good food down to its very roots—in the soil.

Soil is the locus of organic fdrnnno‘ When you fol-
low your food to the soil it grows from, you find microbes
and earthworms and a complex w e]) of processes that
keeps the soil lively. Food grown in lively active soil
has more vitality than food grown in poor soil that has
been chemic dll\ manipulated to produce food it could
not otherwise sustain. Strong, healthy plants are more
resistant to diseases and pests in the first place, pre-
venting the need for pesticides from arising. Organic
farmers observe the natural ecology of their farms and
use many practices based on those observations to keep
their crops healthy. Only as a last resort do they use bo-
tanical or non-sy nthetic pestl( ides.

These practices, working in harmony with observed
natural relationships keep the soil from becoming de-
pleted. Cover crops return nutrients to the soil, and
other members of the farm community, such as blrds
and insects, help to keep things in a healthx balance.
These are the foundations of organic agriculture.

Organic agriculture has to thrive not just on the
land, however, but also in the marketplace. Our cur-
rent food supply is skewed toward large mono-culture*
farms that use economies of scale as well as federal sub-
sidies to lower prices in the stores. There are hidden
costs to these kinds of farming that are not reflected in the
prices you pay for your food. In that landscape organic
produce often seems overpriced. It can be difficult to
compete with the vast delivery system that gets cheap
food to the stores that are closest to your h()use Farm-
ers markets and farm stands tend to be further afield.

People with busy lives cannot always make a special trip.

Additionally farmers have huge expenses at the be-
ginning of the season to get things (f()lng They don’t
have anything to sell for weeks and it’s even l()ngel be-
fore things start really growing. They are subject to the
vicissitudes of weather and must be ever vigilant against
the ravages of weeds and pests, which can devastate
crops. For a small farmer operating on a narrow margin,
a bad year or two can mean losing the farm altogether

Enter M: aggie Wood. By instituting Golden Earth-
worm’s CSA program she followed the farms’ financial
sustenance back to it’s source —the people who eat the

* Mono culture: devoting an entire farm or region to one crop, a process that depletes the
land of nutrients and leaves the crops more vulnerable to pests and diseases.

food they grow. By investing in Golden Earthworm at
the })ewlnmng of the season you are helping to protect
Matt, Maggie, and James Russo from the risks that all
small farmers face. Rather than insisting that farmers
shoulder the entire burden of financial risk each year,
we all, as members of the communities that are support-
ing their farm, have distributed the risk among us and
thereby diminished it to a much more tolerable level.
This shared and diminished risk helps to ensure that
next year, and the year after that, we will all be able to
keep Golden Earthworm’s vegetables where they be-
long, on the table.

—G.W.

BEGINNING ASTORIA CSA

It all began with a posting on Astorians.com, a neigh-
borhood blog. Five people responded to a thread about
starting a CSA in Astoria. Their first meeting was in No-
vember, and at that point no one was sure it would even
happen. Six months later, thanks to the core members
and an organization called Just Food, Astoria CSA is at
full capacity, with 268 members owning 100 shares.

THIS WEEK’S SHARE
| BUNCH ARUGULA RHUBARB SPRITZERS
| BUNCH SALAD TURNIPS (Heltel T2 rarmtays
of 2/3 cup size)

1.25 POUND SPINACH
| BUNCH RED RADISH
| BUNCH RHUBARB

2 % cups water

% cup sugar

2 Ib. rhubarb cut into 1-
inch pieces

2 thsp fresh lime juice

TIP OF THE WEEK ' D5 @y sparkling wa-
Washing  greens:  This .. (sparkling wine for
works for smaller amounts adults), chilled
that fit easily into your 9 lim(’es

salad spinner. For larger
bunches Maggies’ kitch-
en sink method is better.
Place trimmed greens in
basket of spinner and in-
sert into bowl. Fill the
bowl with cool water, and

Combine the first three in-
gredients in a large sauce
pan; bring to boil. Cover,
reduce heat, and simmer
for 10 minutes. Strain mix-
ture through a sieve into

tumble the greens around.
Lift basket with greens out
of water and empty water
into sink. Repeat until no
more grit is left in bottom
of spinner. Replace basket
and spin dry.

a bowl, pressing the rhu-
barb with the back of a
spoon to remove as much
liquid as possible. Discard
solids. Cool to room tem-
peratures. Stir in lime
juice, cover, and chill. Stir
in sparkling water (or wine)
just before serving. Gar-
nish with lime slices.




I sat down with Stacey Ornstein, the president, or
she prefers “top tomato”, of Astoia CSA on a recent
Sunday afternoon. She told me about the l)cglnlllllgs
of our CSA. The initial group that met in November in-
cluded current core members Aaron and Sandy — a hus-
band and wife team  Liisa, Wendy, and Sta(‘(w Aaron is
our tech guy—he (lCSlgncd our website. SandV is the
site coordinator and organizes volunteers. Liisa is the
event coordinator; she helped put together our recent
farm visit and is busy planning more events for later
this summer. Wendy just had a baby (congratulations!)
but continues to be an active member of our staff. Stacy
has been involved and active in almost every aspact of
organizing the CSA and is always willing to pick up any
job that needs doing.

In addition to the initial five core members another
five have joined. Kristy and Kara manage the finances,
Liz is another site coordinator, and Gretchen and my-
self are working on the newsletter.

I love my food, especially organic produce, and even
though I volunteer my lime as a core member of the CSA,
I'm still not sure I'd be passionate enough to actually do
the work to start one from scratch. I asked Stacy what
motivated her to start the group. She said having a per-
sonal connection to the farmers and knowing that the food
you are eating has just been harvested is somcthing she

BOOK REVIEW
It&A Long Road Adomatoby Keith Stewart

For anyone interested in organic vegetables, small farms,
the farmers’ market from the farmer’s point of view,
barn swallows, or where Keith Stewart got that awesome
Rocambole garlic he’s been selling for years, this book
will be a joy to read. Twenty years ago, spirits plummet-
ing as the elevator ascended to his office, he turned his
back on apartment dwelling and paid vacations for the
life of a small organic farmer in upstate New York. That
was long before it was fashionable to be a small organic
farmer in upstate New York.

TAKE ACTION!!
Do you want to know whether the food you buy has been ir-
radiated? The FDA has proposed a new labelling rule that would
allow misleading labels (or none at all) to be placed on irradiated
food. There is a public comment period until JULY 3rd, speak out
at: http://ga3.org/campaign/Irradiation?rk=N eJiFY IN%2dp9E.

ASTORIA CSA CORE GROUP

Core group participants are the people who do what-
ever il lakes to keep the CSA running smoothly.

STACEY, TopTomato

LIISA, Event Escale

AARON, Tedh Turnip

SANDY and LIZ, Distibution Caandes
GRETCHEN and DINA, Newdetter Nettles
KARA and KRISTY, Financialdanel
WENDY, Outeat Oegano

values highly, as well as being part of a community of
like-minded people who also care about eating healthy,

high-quality food, and taking care of the environment.
So to all new members— welcome to our community!
—DK

Mosquitoes, moths, flies, beetles, and caterpillars
are all part of a sw allow’s diet <1nd a diversified veg-
etable farm is an ideal spot in which to find these
tasty morsels. Of course, from my point of view, the
swallows are welcome guests—what farmer would
not be delighted to have this natural airborne pest
control? Barn swallows have large appetites and
consume greal quantities of flying insects, and more
than a few crawling ones, every day.

These birds have an unsurpassed talent for aer-
ial maneuverability. They swoop and glide and turn
and dive with impressive speed and

About nine years ago he began writ-
ing essays for The Valley Table in the Hud-
son walle‘y, where he lives and works. This
book is a compilation of those articles. It
is not a seamless narrative of his journey
from city dweller to organic farmer that
makes each next step seem inevitable and

OlIf we do not live wef
we workand when we
workwe ae wasting our
livesand our work td®.
NW endell Beyr

grace. They love to follow behind the
tractor when I am mowing or engaged
in any work in the fields that disturbs
and flushes up insects. On one occa-
sion | was so taken with their aerobatic
displays that I almost drove my tractor
into a ditch.

Mr. Stewart a prescient visionary. It is a
very human tale of dissatisfaction and change; of learn-
ing through error and close observation; and of rela-
tionships with neighbors, customers, and animals both
domesticated and wild. It is also a passionate argument
for the preservation of small farms, the farming life,
and the people who live it; whole and diverse varieties
of vegetables unimproved by genetic engineering; and
barn swallows.

The following is an excerpt from the chapter “Barn
Swallows.”

On a stll day, at dusk, the swallows catch mosqui-
toes over the pond, sometimes swooping right down to
the water’s surface, creating a tiny splash and appearing
to take a quick dip and perhaps a drink to go with their
evening meal.

The chapters range from “Organic Certification and
the United States Department of Agriculture” to “A Good
Knife.” The aggregate is a vivid picture of the life and
work of a small organic farmer in upstate New York.

—G.W.
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If you would like to write for On théelable please email newsletter@astoriacsa.com.



