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WHAT'S IN SEASON? June is the start of berry season, so it’s time to enjoy strawberries! Full ripe straw-

berries are an exceptional source of antioxidants, high in vitamin C and polyphenols. Unfortunately, accord-
ing to the Environmental Working Group’s 2011 report “Shopper’s Guide to Pesti-
cides in Produce”, strawberries are among the 12 foods where pesticide residues are 
most frequently found. Some contained as many as 13 different pesticides, including 
a newly approved carcinogenic pesticide, Methyl iodide, which has been opposed by 
several California legislators and 54 scientists. So you’re safer preferring organically 
grown ones or strawberries that are minimally treated.  
 
 

ALSO NOW IN SEASON Sweet Cherries, As-

paragus, Beets, Broccoli, Cabbage, Lettuce, 
Peas, Radishes, Rhubarb, Spinach, Summer 
Squash 
 
WHY SEASONAL PRODUCE? Local seasonal 
vegetables and fruit are simply tastier. Picked at 
their peak rather than when green, they aren’t 
stored for long periods, thus retaining more nu-
trients and flavor. Local seasonal vegetables 
and fruit are also better for the environment. Be-
cause they travel short distances from the farm 
to your plate, less fuel is wasted. And because 
they’re suitable to the local weather and soil 
conditions, growers aren’t fighting the elements 
in intensive and unsustainable ways. 
 

For news, information, events and more, visit Flatbush Farm Share on Facebook. 

Chicken With Garlic Scapes & Capers  (Serves 4) 
 
4 boneless skinless CHICKEN BREASTS 
4 Tbsp. BUTTER 
4 Tbsp. DRY WHITE WINE 
2 Tbsp. LEMON JUICE 
4 chopped garlic SCAPES 
1&1/2 Tbsp drained CAPERS 
 
Pound chicken between plastic wrap. In skillet heat 2 Tbsp butter & oil 
over med-high. Sauté chicken until cooked through. Salt & pepper. 
Plate chicken, keep warm. Pour off fat from skillet, add 2T butter, 
wine, lemon juice, scapes. Bring to boil. Stir in capers, salt & pepper. 
Spoon sauce over chicken. 
 
We want your recipes too! Please send to  
Newsletter@flatbushfarmshare.com 

Distribution is every Wednesday from 5–8 PM at Flatbush Reformed Church  

890 Flatbush Avenue (at Church Avenue) 

[Photo: Hepworth Farms,  
our CSA fruit suppliers]  

Week 2 share photo by Amy Dreher 

 
Every Wednesday, find the 
weekly share lists on our 

Facebook page or at 
www.flatbushfarmshare.com.  

 

http://www.ewg.org/foodnews/
http://www.facebook.com/pages/Flatbush-Farm-Share-CSA/207117135971996#!/pages/Flatbush-Farm-Share-CSA/207117135971996
http://www.facebook.com/pages/Flatbush-Farm-Share-CSA/207117135971996#!/pages/Flatbush-Farm-Share-CSA/207117135971996


 

FROM THE FARM… 

Was it just last week that we were sweating away in 
95 degree plus heat? Hard to imagine a week later 
the high temperatures will be in the low 60’s! 
 
So far this spring the weather has been about as 
inconsistent as it can get. Once again, the forecast 
is calling for a return to normal temperatures later in 
the week, which we will welcome! 
 
Despite the crazy weather we have been pushing 
ahead with our planting schedule, and we are just 
about done planting many of the full season vegeta-
bles. 
 
Today we will plant out our last tomatoes of the 
year, which we hope we will pick in September and 
even into October. 
 
In our greenhouse we have our last planting of 
kales, as well as our storage cabbage, Brussels 
sprouts, cauliflower, fennel, pickling and slicing cu-
cumbers, melons, and lots of lettuce. 
 
Once we finish these large plantings, we will begin 
our spring/summer weeding campaign. With all of 
the moisture and heat we have experienced, every 
single weed seed on the farm has germinated, and 
we now have the task of beating them back. 
 
This week things are supposed to get warm and 
sunny—(I’m ignoring the downpour that is happen-
ing as I write this) which is the perfect weather to kill 
the weeds! 
 
While the weeds are still in their infant stages, with 
our tractors, hoes, knives, and hands we will till the 
soil, dislodge the weeds, and allow the sun to dry 
out and kill these little buggers.  
 
Any tiny weeds that we miss in our first pass will 
immediately shoot up, and we will most likely have 
to go through the fields again once more later in the 
season to mop up the holdouts with hoes and 
knives. 
 
The problem with this picture is that there are so 
many other things to do like harvest and plant, that 
finding the time to dedicate to weeding is tough. 
 

Wednesday, half of Thursday, and Saturday are the 
only days at this time of year that we are not busy 
harvesting, so we are excited the weather looks 
promising this mid week. 
 
Last week’s heat did accelerate our zucchini and 
squash, which are now bearing tiny little fruits. The-
se past few colder and rainy days have slowed them 
down quite a bit, but we are hoping to begin picking 
them within the week. With any luck, we may have 
them in the share next week. 
 
Despite all of the dramatic weather to date, the ma-
jority of the growing season is in front of us. If we 
are lucky, the weather will calm down, and all of the 
vegetables out there in the field really start growing 
as the heat and sun return—We are looking forward 
to another great season! 
 
Enjoy, Chris 
 
 

 
STORAGE TIPS FOR YOUR CSA VEGGIES & FRUIT 
Your CSA share is best consumed within a week. Here’s 
how to keep it fresh and nutritious: 
 
Bok Choy, Broccoli Rabe, Swiss chard, Snap peas, Baby tur-

nips: Store unwashed in your refrigerator’s 
crisper, in a perforated plastic bag to retain 
moisture. Remove turnip leaves before storing. 
 
 
Arugula: Refrigerate in a perforated plastic bag, 

away from fruits to avoid deterioration. You can 
also loosely wrap Arugula in damp paper towels 
and place it in a plastic bag in the fridge. 
  
 

Lettuce, Loose lettuce: Rinse 
well and dry with paper towels. Refrigerate in 
plastic bag. 
 
 

Strawberries: Fresh berries are highly perish-

able. Store them in your refrigerator’s crisper 
bins where humidity is optimal, loosely covered 
with plastic wrap or in a paper bag. Do not wash 
until ready to use. 
 
 

A Trick to Revive Your Wilted Greens or 
Lettuce: Wilted greens and lettuce are often 

just dried out which can still occur even if the greens remain in 
constant refrigeration. Submerge the wilted greens in cold water 
by placing them in a dish and putting it in the refrigerator over-
night. 
 
 
[Sources: Farm Fresh To You; Fruits & Veggies—More Matters] 

 

The Farm at Miller’s Crossing 
Week of June 14th, 2011 

www.farmatmillerscrossing.com 
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In Tomatoland: How Modern Industrial Agriculture De-
stroyed Our Most Alluring Fruit, author Barry Estabrook 
explains that Florida happens to be warm enough for a 
tomato to survive at a time of year when the Northeast, 
with its tomato-starved consumers, is frigid. But for toma-
toes to survive long enough in Florida’s humid climate 
and poor sandy soil conditions, growers wage war 
against the elements, “chemical, biological, and 
scorched-earth warfare against the forces of nature.”  
 
All this unsustainable mess in our agriculture is going on 
partly so we can enjoy chemically laden, tasteless, and 

nutritionally inferior fruits 
and vegetables all year 
round. Saying “no” to toma-
toes (and melons, straw-
berries, basil, etc.) midwin-
ter is one way to avoid this. 
Better yet, buy from your 
local CSA and farmer’s 
market. And why not try 
growing your own herbs 
and tomatoes by a sunny 
window? 

[Photo: The Benefits of Plants] 

 
Seasonal Availability Chart, The Farm at Miller's 
Crossing: http://farmatmillerscrossing.com/products.html  
 
SEASONAL AND LOCAL, ALWAYS? The reality is that 
in the Northeast our fruit and vegetable choices from De-
cember to April are somewhat limited if we choose only 
local and seasonal produce. Apples, cabbage, carrots, 
onions, potatoes, winter squash and turnips are great, but 
most of us need more variety to meet all our nutritional 
needs. While eating fresh tomatoes midwinter isn’t nec-
essary for our well-being, we have plenty of other op-
tions. We can choose frozen vegetables, which retain 
high amounts of nutrients, even higher than fresh pro-
duce that has been stored for long periods. We can learn 
the art of canning to preserve in jars summer surpluses, 
like tomatoes. We can pickle vegetables, jar homemade 
basil pesto sauces, and preserve fruits as jams.  
 
And although local is preferable where possible, it’s 
sometimes more sustainable to get certain produce from 
regions and countries where it grows the easiest, such as 

mangoes from Haiti and coffee 
beans from Guatemala. At the 
same time, we’re supporting 
the economies of developing 
nations, especially if we de-
mand fair trade conditions for 
workers and small farmers. 

[Article by Callia Piperides] 

 
[Photo: Farmer To Farmer, our 
CSA coffee suppliers] 

 

Interested in making a difference? 
CAMBA is a non-profit agency that provides 

services that connect people with opportunities 
to enhance their quality of life. CAMBA is based 
in Brooklyn and serves over 35,000 individuals 

each year. 

 
CAMBA has a variety of positions in the following 
areas:  
 

 Economic Development 

 Education and Youth Development 

 Family Support Services 

 HIV/AIDS Services 

 Housing Services and Development 

 Legal Services 

 
CAMBA is looking for professionals for positions lo-
cated in Brooklyn: 
 

 Program Directors and Assistant Directors 

 Social Work Supervisors 

 Case Managers 

 Part-Time After School 

 Education Instructors 

 Security Guards 

 Residential Aides 

 
For a complete list of jobs and full descriptions, 

visit our website: www.CAMBA.org 
 

 

 

 
If you would like to contribute a regular column, 
an article, a photograph, a recipe, or an item of 

interest to a future edition, please contact  
newsletter@flatbushfarmshare.com 

 

Newsletter editors/main contributors: 

Jaime Costas and Callia Piperides 

 

 

 


