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CSA

Produce list

[Note: This is the most up-to-date list, but we may
not get all of these items at our pickup]

Romaine Lettuce: Qty: 1 head
Red Leaf Lettuce Qty: 1 head
Carrots Qty: 1 bunch

Zucchini and/or Cucumber Qty: ?
Cilantro: Qty: 1 bunch

Cabbage Qty: 1 head

Chioggia Beets Qty: 1 bunch

A spectacular candy-striped beet brought
to the U.S. from Italy in the 1840@.
Alternating rings of pink and white are
unique and beautiful! Cut off the stems
and boil the beets in water until a knife
can be easily inserted into the middle
(when it's soft). Then pour out the boiling
water and let cool. The skin will easily slip
off, and you can slice them up for a
delicious side dish, or make a beet salad.
The beet tops on this variety are not good
to eat.

More info on the share and recipes are available at:
http://goldenearthworm.com/newsletter.htm
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Bring plastic bags!

CSA News

Fellow share members b

This weekend we can look forward to the opening
of a Greenmarket in Sunnyside to help us with
anything we may need in addition to our share
(see reverse for details). And we have more tips
and recipes, too.

As always, if you have an announcement or
suggestion for the newsletter, write me at
newsletter@sunnysidecsa.com

Lekker eet!

Sarah

This week® recipes

Coleslaw With Yogurt Dressing

1/2 cup plain low-fat yogurt

2 tablespoons Dijon mustard

1 tablespoon water

2 teaspoons low-fat mayonnaise

2 teaspoons fresh lemon juice

6 cups thinly sliced cabbage (about 1 large)

4 medium carrots, shredded

1 cup thinly sliced red onion (about 1 large)

1/2 teaspoon dill seeds

In a large bowl! whisk together yogurt, mustard, water,
mayonnaise, and lemon juice and add remaining ingredients,
tossing to combine well. Season coleslaw with salt and pepper.
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Written by Sarah Miller

Wanna contribute something?

contact newsletter@sunnysidecsa.com

This week® recipes

Chocolate Raspberry Pavlova
(works with any berries, really)

for the chocolate meringue base:

6 egg whites

one and a half cups superfine sugar

3 tablespoons best quality cocoa powder, sieved

1 teaspoon balsamic or red wine vinegar

2 oz hittersweet chocolate, finely chopped

for the topping:

2 cups heavy cream

4 cups raspberries

2-3 tablespoons coarsely grated bittersweet chocolate

Preheat the oven to 350 and line a baking tray with
baking paper. Beat the egg whites until satiny peaks
form, and then beat in the sugar a spoonful at a time
until the meringue is stiff and shiny. Sprinkle over the
cocoa and vinegar, and the chopped chocolate. Then
gently fold everything until the cocoa is thoroughly
mixed in. Mound on to a baking sheet in a fat circle
approximately 9 inches in diameter, smoothing the
sides and top. Place in the oven, then immediately turn
the temperature down to 300 and cook for about one to
one and a quarter hours. When it's ready it should look
crisp around the edges and on the sides and be dry on
top, but give to the tough on the top. Turn off the oven
and open the door slightly, and let the chocolate
meringue disc cool completely.

When you're ready to serve, invert on to a big, flat-
bottomed plate. Whisk the cream till thick but still soft
and pile it on top of the meringue, then scatter over the
raspberries. Coarsely grate the chocolate on top.
Serves 8-10.

(Adapted from Nigella Lawson;
http://lwww.nigella.com/recipes/recipe.asp?article=211)




Garlic Scape recipe

Thanks to alert CSA member Betty who sent me this recipe from Time Out NY!

Garlic Scape Soup with Herb Bouquet (from Klee Brasserie)
Contributed by Daniel Angerer, chef-owner of Klee Brasserie and adapted for TONY
(4 servings)

Soup:

1 cup garlic scapes

1 small carrot Herb bouquet:

2 shallots 1 teaspoon chives, cut in half-inch pieces
1 stalk celery 1 teaspoon chervil, cut in half-inch pieces
2 tablespoons olive oil 1 teaspoon parsley, cut in half-inch pieces
1/2 teaspoon sea salt 1/2 teaspoon tarragon, cut in half pieces
1/4 teaspoon fresh ground pepper Square of cheesecloth

1/4 teaspoon of fresh grated nutmeg
6 cups chicken broth (homemade or store bought)

Wash, dry and cut herbs. Create a pouch of herbs using the cheesecloth. This is your herb bouquet. Set
aside.

Peel carrots, celery and shallots; wash garlic scapes. Cut all vegetables into half-inch pieces.

Place garlic scapes, carrots, celery and shallots with olive oil, sea salt, pepper and nutmeg into a three-
quart pot. SautZ over medium heat for 15 minutes.

Add the chicken broth and bring to a boil. Lower the heat and continue to simmer for approximately ten
minutes. Add the herb bouquet and steep, covered, for ten minutes.

Remove from heat and serve. Garnish with fresh herbs.

Chef's tip: Instead of pouring the chicken broth over the vegetables, steep the boiled broth along with the
herbs in a coffee press for at least five minutes. Spoon the warm vegetables into a soup bowl and pour
the hot herb broth over the vegetables. Season with additional salt at the end if needed.

For more info, see http://mwww.timeout.com/newyork/article/8689/eat-this-now

A greenmarket in Sunnyside!

Community Board 2 has approved a Greenmarket for the neighborhood. The Greenmarket will open
Saturday, July 7, at the Lou Lodati playground on Skillman Avenue between 43rd and 42nd streets. The
market will be open every Saturday, rain or shine, from 8 a.m. to 5 p.m. beginning July 7.The new
market will start small, with just a couple of canvas tents and trucks bringing in fresh produce from farms
no farther than 250 miles away.

For more information on Greenmarkets in New York:
http://www.cenyc.org/site/pages/GMKT/map2007.pdf

Announcements

Announcements by and for the Sunnyside CSA
community. Send items to
newsletter@sunnysidecsa.com by Tuesday
evening; please keep them to 50 words or less.

SAVE THE DATE: July 19 Happy Hour and
Recipe Exchange. Location details will follow!

Saying no to plastic

I know I®e put Bring plastic bagson the front of the
newsletter, but the truth is it would be better not to use
plastic bags at all. Below are tips adapted from
Idealbite.com; they offer a daily tip on green living for city
dwellers, as well.

The Benefits

Oil and tree savings. In the United States, 12 million
barrels of oil and 14 million trees go to producing plastic
and paper bags each year.

Discounts. Stores like Safeway and Whole Foods offer a
five-penny discount if you bring your own.

Being a role model. Other shoppers'll watch and learn.

Safety for sea creatures. Plastic bags are the fifth most
commonly found item in coastal cleanups.

Alternatives to the plastic bag:

ACME Bags Workhorse - superlight nylon bags that fold
into a tiny attached pouch, in four colors ($10).
(www.reusablebags.com)

Ecobags Organic Cotton String Shopping Bag - these
simple bags fit in your purse or pocket. Also: reusable
produce bags ($3-$7). (www.reusablebags.com)

Posch - stylish bags created from vintage sheets and
pillowcases ($40). (www.shop.posch.ca)

Biter Bag - our very own bags, made from recycled plastic
bottles ($20). (www.idealbite.com/bitergear/biterbags/)

If you must use a plastic bag, reuse it as long as you can,
then tie it into knots before you toss it to keep it from
ballooning up into the air and ending up as litter.




