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Weds June 18, 2014 

  THIS WEEK’S SHARE:                                                                                         . 

Vegetable Share 

● Snap peas 

● Garlic scapes 

● Spinach 

● Broccoli rabe or escarole 

● Lettuce 

● Zucchini 

Fruit Share!! 

 Strawberries!!! 

  CSA NEWS:                                                                                                           . 

 
EGG CARTONS: If you have an egg share, please bring your own cartons.  It is wasteful and 
more expensive for the farmer when we take their packaging materials, which goes against the 
philosophy behind the CSA. And if you don’t have an egg share but have any egg cartons to 
contribute, please bring them. 
 
PRODUCE BAGS: The first two weeks we pre-bagged produce to make it easier for members. 
This was a courtesy for the start-up, not the norm. You need to bring your own bags (plastic or 
cloth) and hard containers for items like strawberries or other delicate produce. Please do not 
count upon the CSA to provide bags 
 
KITCHEN SALE: We are collecting kitchen items (utensils, appliances) in good condition, for a 
sale. You can start bringing your items as we have storage space on site.  
 
SAVE THE DATE: Our kitchen sale and potluck picnic will be Weds. July 16. Watch this space 
for more updates and send a note to info@flatbushfarmshare.com if you’d like to help out. 
 
FFS T-SHIRT:  There has been some discussion about making a new t-shirt for Flatbush 
Farmshare, as both a modest fundraiser and a way to show our community spirit. If you have 
experience in designing or silkscreening, or know someone who might be able to donate shirts or 
printing (or give us a good discount), please contact us at info@flatbushfarmshare. Please note 
that this is about the t-shirt in the subject line (as we use the info@ email for a lot). 
 
DONATION LETTER: Core group member Camille Barry has written a letter that you can take to 
local businesses to solicit support for FFS. This helps us offer the subsidized shares and weekly 
payments so that community residents of all income levels can enjoy fresh, organic produce. A 
copy is attached to this email 
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  NUTRITION INFO                                                                                                   . 

Unfortunately we were not able to compile any information about this week’s share but it’s all 
good, healthy stuff with lots of vitamins and minerals! 

 

RECIPES:                                                                                                              . 
If you have a recipe you’d like to share, please let us know! Email us at recipes@flatbushfarmshare.com 

 
AFGHANI CILANTRO CHUTNEY 
1 serrano or jalapeño chile (leave seeds in if you 
want it really spicy, remove seeds if you want it 
less spicy) 
1 cup loosely packed cilantro leaves and stems, 
washed and coarsely chopped 
2 cloves garlic 
 
½ c. coarsely chopped walnuts 
1/3-1/2 c. lemon juice or white vinegar 
salt and pepper to taste 
 
Preparation:  Throw everything into a blender or 
small food processor and pulse until coarsely 
chopped, then blend until smooth.  

Cilantro Pesto 
Contributed by FFS member Lisa Knauer -  
Without cheese, it makes a nice 
accompaniment to grilled fish or vegetables. 
 
2 c. cilantro leaves and/or stems 
1/3-1/2 c hulled pumpkin seeds (pepitas) 
1/2 t ground cumin (or more) 
sm piece jalapeño/other hot pepper (scotch 
bonnet has a nice citrus taste) 
2-3 cloves garlic, coarsely chopped 
1-2 T fresh lime juice 
1/2 -3/4 c olive oil 
salt, fresh ground black pepper to taste 
freshly ground Parmesan/Pecorino Romano 
cheese (opt) 
Tear cilantro into coarse pieces. I use stems 
unless they seem especially woody. Roast 
the pumpkin seeds in a dry skillet over 
medium heat, shaking or stirring 
occasionally, until they start to pop slightly. 
Remove from heat; sprinkle the ground 
cumin into the pan and stir. 
Put cilantro, pumpkin seeds and garlic into 
food processor for abouta minute and a half. 
Scrape down the sides. Add lime juice and ½ 
c. olive oil. Process until smooth. Add more 
oil if necessary (if you are using cheese, then 

you probably need more oil). Add salt 
and freshly ground pepper to taste. Serve on 
pasta, with grilled or roasted vegetables or 
spread on bruschetta. Keeps for a week or 
more in the fridge and freezes well (cover 
with a thin layer of olive oil to prevent 
browning or freezer burn). Note: I do not 
store pesto with the cheese already mixed in. 
I add cheese when ready to serve 
 
SHREDDED ZUCCHINI WITH HERBS. 
Squash is shredded and salted to remove 
the liquid. Take it one step further 
and cook it until quite soft and mash with a 
potato masher. 
1.5 lbs unpeeled squash (mix summer, 
zukes, yellow squash, patty pan) 
1/4 c sea /kosher salt 
1.5 c chopped onion 
2-3 cloves garlic, chopped 
1/2 c. fresh dill/other mild green herb, 
washed and chopped 
1/4 c parsley, washed and chopped 
1/4-1/2 c olive oil 
1-2 T fresh lime or lemon juice 
Wash squash, trim ends. Shred in food 
processor or use hand grater. Put 
shredded squash into a colander and 
sprinkle generously with salt (about 
1/3 cup). Mix with your hands to distribute 
salt evenly. Place in the sink, and 
let sit for an hour or more. Squeeze handfuls 
of squash to remove more liquid. Run cold 
water over squash, turning with your hands 
until salt is completely removed - otherwise 
will be too salty. Turn the water off and 
vigorously squeeze out water until it is as dry 
as possible. 
In a large cast iron skillet (NOT non-stick), 
heat 1/4 c. olive oil. When it is hot (but not 
smoking), add chopped onion and stir over a 
medium-high flame, until the onion softens 
and turns golden (3-4 min.) Turn to medium, 



add garlic and stir, then toss in the shredded 
squash. Turn heat back up to medium high 
and cook for 5-6 minutes, stirring frequently, 
until squash softens. Add chopped herbs-you 
want a lot of green in this dish! Cook, 
stirring frequently, until herbs have turned a 
duller green and vegetables are softened. 
Remove from heat and let cool slightly and 
taste to see how much salt you need. Add 
freshly ground pepper, and squeeze some 
lemon or lime juice. 
Tastes best at room temperature but good 
cold too! 
Note: Salting and mashing cooks the squash 
down. 1.5 lbs. of squash yields 4 petite 
servings or 2 healthy servings. 
 
GARLIC SCAPE GREEN GAZPACHO 
From Veggie Obsession 
 
1 C. dry bread cubes 
1 1/2 C. chilled water (plus more for soaking 
the bread) 
1 C. almonds 
1/2 t. salt 
1/4 C. olive oil 
2 C. chopped lettuce leaves 
2 C. chopped spinach 
1 medium cucumber, peeled and chopped 
(optional) 
4 chopped green onions or garlic scapes (or 
1 garlic clove) 
2 T. any combination of fresh herbs (such as 
parsley, tarragon, thyme, dill, rosemary, mint, 
chervil, lovage, basil or cilantro) 
2 T. sherry vinegar 
Freshly ground black pepper 
 
Soak the bread in just enough water to 
cover. After 5 to 10 minutes, when it is soft, 
drain and squeeze out most of the water. 
Combine with almonds, garlic, salt, and 1 
cup chilled water in a food processor or 
blender. Puree until a smooth paste is 
formed, then drizzle in the olive oil until 
emulsified. Transfer to a bowl, then add the 
vegetables and herbs to the food processor 
or blender. Puree with an additional 1/2 cup 
of chilled water. Whisk this puree, along with 
the vinegar, into the bread mixture. Add 
pepper and additional salt and vinegar as 
needed. If you like your gazpacho silky 

smooth, puree it once more in a blender at 
top speed. Chill thoroughly. Serve with 
garnish of fresh herbs or blanched garlic 
scapes. Serves 8. 
 
SIMPLE PASTA WITH BROCCOLI RABE 
From Smitten Kitchen 
 
1 pound pasta, whatever shape you like (but 
chunky ones will match up better with the 
rabe) 
1 pound broccoli rabe, heavy stems 
removed, remaining stems and leaves cut 
into 1- to 2-inch sections (I attempt to match 
my pasta in length) 
1/2 cup olive oil 
5 garlic cloves, peeled and minced or 
pressed 
1/2 teaspoon red pepper flakes, or more or 
less to taste 
About 1 heaping teaspoon Kosher salt (or 
more to taste) 
To serve: Grated Parmesan or Romano 
cheese 
Wash cut-up broccoli rabe thoroughly in 
several changes of water. 
Bring a huge pot of salted water to a boil. 
Add pasta and five minutes before its 
cooking time is up, add the broccoli rabe. It 
will seem like too much for the water, but 
with a stir or two, the rabe should wilt and 
cook alongside the pasta. Drain rabe and 
pasta together and pour into serving bowl. In 
the same pot or a tiny one, heat the olive oil 
with the garlic, pepper flakes and Kosher salt 
over moderate heat, stirring frequently for 3 
to 4 minutes, or until the garlic becomes 
lightly golden. Pour mixture over pasta and 
toss to evenly coat. Shower with freshly 
grated cheese and eat at once. 
 
BEET AND SNAP PEA SALAD 
Adapted from Epicurious 
 
ingredients 
3 medium beets, trimmed 
1/2 pound sugar snap peas, trimmed 
1 tablespoon plus 1 teaspoon Dijon mustard 
1 tablespoon plus 1 teaspoon cider vinegar 
1/4 cup olive oil 
3 tablespoons chopped fresh dill or 1 
tablespoon dillweed. 



Pinch sugar or a drop of agave 
washed arugula or salad leaves 
Optional: 1/2 c. toasted walnuts, broken into 
coarse pieces (not chopped) 
 
preparation 
Preheat oven to 375°F. Wrap beets in 
aluminum foil. Bake until tender, about 1 
hour 15 minutes. Cool. Peel beets and cut 
into wedges. 
Cook sugar snap peas in large saucepan of 
boiling salted water until crisp-tender, about 
1 minute. Drain. Rinse with cold water; drain 
well. Pat dry. 
Mix mustard and vinegar in small bowl. 
Gradually mix in oil, then dill and sugar. (Can 
be prepared 4 hours ahead. Cover sugar 
snap peas and chill. Cover dressing and 
beets separately and let stand at room 
temperature.) 
Line platter with arugula or salad greens that 
have been washed and spun dry. Mix beets, 
sugar snap peas and dressing in medium 
bowl. Season with salt and pepper. Spoon 
atop salad greens. 


