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I STRAWBERRY PICKING THIS SATURDAY JUNE 16, 12 NOON AT GOLDEN EARTHWORM!!!
THIS WEEKS SHARE
CSA SURVIVAL GUIDE Red Boston Lettuce Green Romaine Lettuce
Farmer John’s Cookbook: The Real Dirt on Qty: 1 head Qty: 1 head
Vegetables, Seasonal Recipes and Stories from a Community Sugar Snap Peas Strawberries
Supported Farmi s one of my favorite c|Qty:1quart~1Ib. Qty: 1 flat quart
so much more than a recipe |i st LettuceMix (eatfirst)y Beet Tops (greens) or
CSA members because it was written by John Peterson who Qty: 1 bag Qty: 1 bunch
runs Angelic Organics, one of the largest CSA farms in the White Salad Turnips
nation. Qty: 1 bunch  (Cook the tops like spinach!)

The recipes are organized by the three main seasons: Early, Nlustrated vegetable identificatio ide. ove hole orai
. . . . . . illustrated vegetable identification guide, even a w rain
Mid, and Late. Each section begins with a short introduction to g & &

, . ) cookmg cl}a
what's going on during that selaso,n the | ant s }L

. . . 1° nev c 0me across a etiter

farmer. Segments include a sample weather diary, diagram of

. . . to CSA members, and I feel good that my purchase may have
a sprouting plant, and list of vegetables in that season

A detailed illustration and description of each available helped Farmer Johghtedi saibhe ho

. . . . dedication: *“... to the far mers
vegetable follows, including special sections on storage and .
handling tips (especially helpful for unfamiliar members of lovingly, and to those who support these farmers and the earth
itself through t hei-fenrnifdrMeéerdlle s .'” (

your share like turnips or bok choi!). Turn the page to find a

« RECIPES FROM FARMER JOHN:
Young Turnip Salad with Apples and Lemon Dressing
(makes about 2 cups)

1 cup peeled, grated raw young turnips (about 3 medium)

long | i st of ¢ uthei diffareny ways soepsepare , a | |
and/or cook the vegetable. (So handy!) Also included is list of

par tnerysur vegetable: complimentary vegetables,

meats, spices, and condiments. Often you can even find 1 cup peeled, grated tart apples (like Granny Smith, about 2)
vegetables within your week’' s s h/ eug findlyltioppeddrésh parslgye t h e r nicel y!
I haven’'t even come cl ose ta t r3tablegpoonshréshlemorjuceeci pes, but every
one I have has been easy to prepare and delicious. From our 1 tablespoon vegetable oil
. “ ; sa}t artld eppR tastg
first share, I ma d e Young Turnip Sallad p
L D . A ¢ oss e turni Ies pars lemon juice, and oil in a
e mon r esee setipey) t's a refrespin gIargg boi® Seas H/lhs It and |§p8r to taste.
made it into a main dish by topping it with sautéed garlic 2. Cover and refrigerate for 1 hour, or until chilled--page130
shri mp and shaved par mesan. NextSweétMgpped\rﬁjBa|5%|a“@v|@egad[)r5’sg|ﬁglshes
with Radish Greens or Arugul a (p131). For this recipe, I (makes 1 cup)
recommend using half radish greens and half arugula, both 1 cup extra virgin olive olil
ingredients we received in our weekly share, and a salted 3 tablespoons maple syrup

. . - 2 tablespoons balsamic vinegar
E butter (like Pl . M tasty look
uropean utter ( 1Ke ugra) ore tasty lOooOKmmg recipes 2 tal espoons f|n Iy Sll@ ed fFESh b%SIl

include “Sugar Snap Pea Wa‘]ndt-CuCli

e oon nju
Dill Dressi“rCcqul (| b)Y, Quiche” (1Qeas%c§)r$d)rymusta rJange
Curry Carrots” (p.168), even' " Chelovedadid rainced Gott 1/Tieakpeon) (p. 62) ! |
look forward to cracking this book when I bring home my salt and pepper to taste

1. Combine all ingredients except salt and pepper in a large

share to learn about each vegetable and to see what my meals - ! Ui ; AT
jar. With the lid tightly screwed on, shake vigorously until oil

will be that week. and vinegar have thickened. Add salt and pepper to taste and
More great extra stuff thatsﬁ'al?elangt%Hhé t Xpe

cookbook is packed into Far mer2 Tes9ithsalad green”s or grnll@&s’tehmed velge¥ables. Store

newsletters excerpts, overheard quotes from shareholders, dressing in the refrigerator for up to 2 weeks

farmers, and cooks, articles on nutrition and organic food (did --pagel38



Steamed Sugar Snap Peas with Papaya Salsa

(serves 4)

1 cup peeled, seeded, diced papaya (about 1/2 large)

1/2 cup chopped fresh cilantro

1 tablespoon minced onion

2 tablespoons fresh lime juice

2 teaspoons rice vinegar

1/8 teaspoon salt

1/8 teaspoon ground white pepper

1 Ib. sugar snap peas

1. Combine all ingredients except peas in a medium bowl.
Gently toss until well combined; set aside.

2. Remove strings from both edges of the pea pods (start by
gently pulling from the stem)

3. Place peas in a steamer basket set over 1 1/2 inches of
boiling water, cover, steam until peas are crisp-tender, 3 to 5
minutes.

4. Drain peas and immediately run under cold water (this stops
the cooking).

5. Transfer peas to a clean, dry dish towel and pat them dry.
6. Arrange peas on individual plates and top with papaya
salsa. Serve immediately.

-- pagel143

DON'T KILL FARMER BILL
Ther e’ s he newendsgicabouttfjohn Peterson,
The Real Dirt on Farmer John has won accolades from Al
Gore to Alice Waters. It is as rich and full of life as the soil we
see him eating at the beginning of the film. It is one of those
wonderful documentaries that opens a window into universal

truths by examining one thing in great detail.
The director, Taggart Siegel met John Peterson in the

70s at Beloit College and became par t of t he
Agriculture” experiment John
shot his student film on John

as well as John, in it. They became friends and when, in the
80s, John succumbed to the economic pressures that were
forcing so many family farmers out of business Mr. Siegel
decided to document the dissolution of his farm in his film
Bitter Harvest.

John' s nei ghbor s, never
“Experiment”, wanted to believe that it was due to his
dissolute hippie lifestylet hat he | ost his
however before they too began to lose their farms under
pressure to get big or get out, the need to buy ever bigger and
more expensive farm equipment to work the bigger plots of
land and the increasing difficulty of making a living as the
margins grew smaller with the burden of debt they now
carried.

f

After he recovered from the devastating blow, which
took a couple of years, John began to take stock of what was
left of his life and then he began to write about the experience.
He salvaged and recycled pieces of his community as it was
dismantled and used them in the buildings on his land and in
the schoolhouse he rescued from destruction, where his
mother once taught. (Green architecture in action!) He gave
voice to what was going on around him in a play and toured
with it, garnering appreciation from the farmers whose lives

paralleled his own.
Taggart Siegel has been along for the whole ride. He

has continued to film the unfolding drama that has been John
Peterson’s
to complete the fil m, Siegel
It is exceedingly rare for a documentary filmmaker to have so
much footage (some going back
his mother) of a life not lived in the public eye. It is lucky for
all of us that he has been there. This is not just the story of
how one man overcame great adversity.

It is also the story of family farms in 20% Century
America, of the fertile land that has been one of the great
strengths of this country paved over for suburban
developments, of communities destroyed and fragmented.

One of the farmers in the movie describes feeling that the
housing he sees being built on good farmland is like the
surgery scar on his torso, and tears up contemplating the
wastefulness of pouring cement over such good land. It is the
story of how the farmers who made the Midwest the
breadbasket of the world lost their way of life and we who do
not farm (which is most of us anymore) lost our connection to
the production of our food. In human history agriculture was
thenece ssary precondition to cul
what happens to our culture when we lose our primal,
primary, sustaining connection to our home?

And then it is the story of how John returned to
farming, this time organic. John, it turns out, is truly an artisan
far mer , not because of t hat
because his approach to farming has finally been informed by
his artistic intelligence and the results are gorgeous. He has
created one of the largest CSA farms in the country with the
help of the community of people he feeds and in the process

1« A Iha[s begénht(d reweave the connection between rural and urban
r| a  inhig corper of the V&OFI% He has truly puj the cultyrg back in,,
s ! AggQuifpre. LG §i7 § a § & Phg Frofyfof ésmepciawf@rghf o

a

—

farming in the 21t Century. -G.W.

The Real Dirt on Farmer John opens next Friday,
June 22 at Lincoln Plaza Cinemas and Quad
Cinemas.

,Find more on fa}:néel; John at: http://www.angelicorganics.com/
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ASTORIA CSA CORE GROUP

LIISA, Event Escarole KARA & KRISTY, Financial Fennel
SANDY & LIZ, Distribution Corianders

GRETCHEN & DINA, Newsnettles WENDY, Outreach Oregano

Submissions are welcome at: newsletter@astoriacsa.com.

“That was really cool, she was actually touching worms!”

Austin, age 8 on the composting workshop.
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