
 

 

Flatbush Farm Share (FFS) is not only about bringing fresh 

organic produce to the community at a great price. And, it 

is not only about supporting local sustainable farming. Our 

mission is also to subsidize high quality food for lower in-

come families that would otherwise not have access to it at 

reasonable prices.  

In February, the FFS core volunteer group revised our slid-

ing scale pricing structure and, with the help of Carrette 

Perkins at The New York City 

Coalition Against Hunger 

(NYCCAH, www.nyccah.org), 

produced a new five level 

price system. Despite its com-

plication, the new pricing 

structure has paid off.  

Through it, the overall make 

up of our membership has 

changed in a way that brings 

us closer to our mission of 

providing access to farm 

fresh, chemical safe produce 

across all income levels. 

Last year, less than 8% of our members were food stamp 

(EBT or SNAP) payers; this year, that percentage is 18%, 

more than double! And we have more people on the wait-

ing list.  

[Continued on p. 4]  

CSA MISSION, ACCOMPLISHED? by Drew Dials, Natalia Sucre & Callia Piperides 

What types of cuisines did you grow up with?  West Indian. I am from Trinidad and 

Tobago and there we cook most with green leafy vegetables—spinach, okra, and most 

of all callaloo greens. We use a lot of spices—hot pepper, ginger, garlic, curry. It’s 

easy to find all those in this neighborhood; they are very available, but there’s no good 

substitute for callaloo greens here.  

[Continued on p. 2] 

FOOD MEMORIES by Natalia Sucre 

Today’s Guest: Kathleen Carter-Richardson  

GROWING MEMBERSHIP 
If you think distribution is a 
little more crowded than you 
remember, it's not just your 
imagination! Our member-
ship has grown significantly 
in 2011, thanks to last year's 
success, new planning tar-
gets initiated by the Farm at 
Miller's Crossing and sup-
ported by NYCCAH, and 
continued outreach efforts. 
Total memberships in-
creased from 159 last year 
to 183; single shares from 
186 last year to 211 (a full 
share equals 2 single). 

For news, information, and events, ―Like‖ Flatbush Farm Share on Facebook. 

Wednesdays: Distribution from 5 – 8 PM at Flatbush Reformed Church,  

890 Flatbush Ave (at Church Ave); Weekly share lists available on Facebook or at www.flatbushfarmshare.com 

3.4 / June 2011 

FOOD MEMORIES interviews 
with members chosen on-site 
provide a patchwork portrait of 
our CSA through members' 
food experiences. This regular 
column is a vehicle to get to 
know each other through what 
already unites us—namely 
food. It is also a way to recover 
our food history and perhaps to 
use it to think about the envi-
ronmental, health, and social 
justice issues challenging our 
current food system. 

Week 3 Share, photo by Amy Dreher 

 

http://www.nyccah.org/
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
http://flatbushfarmshare.wordpress.com/


 

 

 

FOOD MEMORIES (continued from p. 1.) 

What is your best 

or worst childhood 

food memory? 

Beans, red beans 

would be the 

worst—dry red 

beans, softened and 

made into soup—

they were bad. My best memory is of the traditional Trini-

dadian dishes. On Sundays, there would be callaloo 

stew—we would go out to the garden and pick the leaves 

right there for the stew. There was also peleau—the name 

comes from the French for pilaf I think—which is rice with 

pigeon peas and some kind of meat, usually salted meat. 

This is also a very traditional dish in Trinidad.  

How do you balance food preparation, work, social, 

and home life? I live alone, so I just have to cook for my-

self. Some time ago, I had to change the way I cook for 

health reasons. It was a big adjustment. I started using a 

lot of fresh herbs and broiling and baking instead of frying; 

also I do a lot of juicing now and try to eat three different 

kinds of fruits a day. Sometimes, though, you just feel like 

having a good meal—a peleau or callaloo stew--you still 

have that old palate. Whenever I feel like that, I know I can 

always call up a relative and go eat at their house. 

How has your relationship to vegetables changed over 

the years? A lot. Since I came to this country twenty years 

ago, I began to discover all different types of vegetables I 

had never really known before—mushrooms, for example, 

were completely new to me—all the different types—and 

turnips. I like to experiment; I’ll go on the Internet, find reci-

pes, and then make my own 

adjustments—they don’t al-

ways turn out well, but often 

they do. For example, I 

learned to make my own 

cream of mushroom soup; 

also, there’s a lentil soup I 

make now I like very much 

that was new to me.  

As far as changes I’ve noticed 

―In my country, it’s only 

the big commercial 

farms that use 

pesticides; but, 

everyone has their own 

small vegetable 

garden—it’s easy to 

have.‖  
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Lamb Skewers with Arugula Lemon Vinaigrette     
Carol Hargis, The Market Fresh Chef 
Serves 2  
 

 2 Tbsp. lemon juice 

 2 tsp. sour cream 

 1 clove garlic minced 

 Kosher salt 

 1/4 cup plus 1 Tbsp. olive oil 

 3/4 lb. lamb, trimmed, 1" cubes 

 4 cups baby arugula  

 1/2 cup very thin slice red onion  

 1/4 cup crumbled feta or blue cheese  
 
Put oven rack 4" from broiler, set hi (or prepare hot grill). Mix lemon, sour cream, garlic, pinch salt. Whisk in 1/4c 
oil. Mix lamb, 1T oil, 1/2t salt, 1/4t pepper; skewer. Broil lamb, turn 1x, 3-4min. per side (or grill), platter. Whisk 
vinaigrette, pour 3T on skewers. Toss arugula & onion w/ dressing. S&p. Plate dressed greens, add 2 skewers 
each, top w/ cheese.  

For more  farmer recipes, see our Notes on Facebook . We want your recipes too!  

Send to Newsletter@flatbushfarmshare.com 

Callaloo. Natural History Museum, U.K. 

http://www.facebook.com/home.php?#!/notes/flatbush-farm-share-csa/recipes-the-farm-at-millers-crossing-week-3-2011/243628415654201


 

 

FOOD MEMORIES (continued from p. 2) 

LETTER FROM OUR FARMERS, June 22nd, 2011 

around vegetables over the years, I 

think organic in this country is com-

mercialized, a way to make things 

more expensive. I don’t like pesticides 

being used on vegetables, of course; 

but organic doesn’t have to be that 

complicated. In my country, it’s only 

the big commercial farms that use 

pesticides; but, everyone has their 

own small vegetable garden—it’s 

easy to have; things grow almost by 

themselves there with hardly any for-

mal tending; we practice what we call 

an unstructured form of gardening.  

These vegetables might not be organ-

ic here in the States, but they are 

wonderful. Like the vegetables I’ve 

gotten here at the CSA, they taste so 

good because they are fresh.  
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Big excitement here at the farm this 
week!!!! The biggest digger our children 
have ever seen showed up here this 
morning…the bucket could easily fit all 
four children. With all of the major 
changes that happen with these large 
machines, we are always excited when 
these machines go to work on the farm! 

 

The main goal of this project is to im-
prove the drainage ditch that was dug 
over 60 years ago to drain our lower 
field. Several years ago drainage cul-
verts were place under state route 217, the two lane road 
north of the farm. As a result, in the spring, and any other 
time the rain and water needs to drain, it drains all the wa-
ter from across the road into our fields. This has caused 
erosion, flooding, and really altered a small field of ours 
and turned it into a year round damp location. 

 

The water management plan will allow the ditch to receive 
and contain the run off after snowmelt or large storms by 
widening the ditch system and enlarging our holding pond. 

While all of this is exciting, and should 
protect in future wet years, we also 
have some other plans for the material 
which comes out of the ditch. All of the 
excess material that comes out of the 
ditch will be used to create a level and 
self-draining area that can be used for 
horseback riding and any other fun ac-
tivities we feel like. Also, our farm roads, 
which are horrendous and filled with 
giant mud puddles, will be re-done in 
order to allow for all excess waters to 
drain off into the ditch. 

 

While all of this will cost money, it will allow us to protect 
our fields and future crops, as well as create a new place 
for fun on the farm. 

Katie Smith & Chris Cashen, 

The Farm at Miller’s Crossing 

(www.farmatmillerscrossing.com/csa.html) 

Gardening, photo by Callia Piperides. 

Widening the drainage from the fields 

Water flowing through the fields in 2009  

GRASS-FED BEEF SHARES STILL 

AVAILABLE! 

Visit the farm’s website for information on our 

organic grass-fed beef shares. 

www.farmatmillerscrossing.com/docs/beefshare.pdf 

http://www.farmatmillerscrossing.com/csa.html
http://www.farmatmillerscrossing.com/docs/beefshare.pdf


 

 

We have introduced a new discounted 

pricing level, level three, for lower-mid in-

come members that has been useful in 

spreading the sliding scale benefits more 

widely. So when we look at the member-

ship as a whole this year, 52% of our 

members pay slightly more than the 

farmer’s cost, and 48% are paying below 

the farmer’s cost. 

These are significant accomplishments 

that make our mission of providing access 

to good food across income levels very 

real. But how exactly do we this?  

One way is to subsidize our membership 

by adjusting the price at each income level. 

Members at higher income levels (levels 

four and five) pay 

slightly more than the 

farmer’s price per 

share, thereby subsi-

dizing those at lower 

income levels (levels 

one, two, and three) 

who pay the full price 

or less.  

Despite the premium 

that the higher level 

members pay, they 

are still getting a bet-

ter price for fresh organic vegetables than 

they would at local grocery stores. And at 

the same time, members supporting mem-

bers builds and strengthens our communi-

ty. 

However, the member subsidies  alone do 

not help us raise enough funds to support 

a significant number of lower income lev-

els. To put this into perspective, it requires 

six members at level five to subsidize a 

single member at level one; or 21 mem-

bers at level four to subsidize a single 

member at level one. Given our current 

membership levels, we can only support 

13 members at level one and no members 

at levels two and three. So additional fund-

raising is necessary. 

The majority of our required funding is pro-

vided by NYCCAH. This year, they donat-

ed $7,900 to help subsidize lower income 

members, with an additional $2000 for 

fruit. This equates to approximately 27 

members at level three, 15 members at 

level two, and 12 members at level one. 

While this gets us much closer to our goal, 

it is still insufficient. 

Thanks to the generosity of 

those members who have do-

nated money so far, we raised 

an additional $1,001! But our 

work is not done yet. We are 

still $2,500 short of our goals for 

the season. This means, if we 

are to continue to support our 

lower income levels next year, 

we need everyone’s help with 

additional fundraising.  

We need volunteers to organize 

and help at fundraising events, spread the 

word, and become involved with our core 

volunteer work. In this way, we are not only 

a Community-Supported Agriculture 

(CSA), but also a Community-Supported 

Membership, helping provide high quality 

food for all in our neighborhoods. 

 

CSA MISSION, ACCOMPLISHED? (continued from p.1.) 

Community building at our June 

potluck event. Photo by Callia 

Piperides. 

DONATIONS To make a donation, please visit our 

website: flatbushfarmshare.wordpress.com/donate/ 

FUNDRAISING If interested in fundraising or helping 

with the pricing structure, please write to: 

Membership@flatbushfarmshare.com 
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Table 1: Memberships by income 

level  

http://flatbushfarmshare.wordpress.com/donate/


 

 

TOP TEN REASONS TO PREFER GRASS-FED BEEF edited by Callia Piperides 
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“If you are going to 

eat meat, getting it 

from grass-fed ani-

mals may matter 

more for the environ-

ment and your health 

than any other food 

decision you 

make.” (Wendy Gor-

don in NRDC)  

Most of the beef sold 

is from animals con-

fined in feedlots that 

are grain-fed, that is, 

they were mainly fed 

corn. Grass-fed beef comes from animals that 

eat perennial grasses all their lives.  

1. Perennial grasses are better for the soil.  

Conventional agricultural practices are eroding 

healthy topsoil faster than the earth's natural 

processes can restore it. Perennial pastures 

can restore the richness of the soil in a decade 

or so. 

2.   Animals that are grass-fed their entire 

lives are healthier—and their meat is safer 

for you. 

A diet of corn, the primary feed of feedlot cattle, 

is not only harmful to cows, but it also allows 

parasites, like a pathogenic strain of E. coli, to 

survive that normally wouldn’t if ruminants were 

fed the grasses they evolved to digest. 

3. Grass-fed animals produce the right kind 

of fat. 

The USDA grades beef in a way that rewards 

marbling with intramuscular saturated fat. Grass

-fed meat is not only leaner than feedlot meat, it 

also provides more omega-3 fats, vitamin E, 

and conjugated linoleic acid (CLA), associated 

with lower heart disease and cancer risk. 

4. The corn fed to feedlot cattle is fossil-fuel 

intensive and heavily subsidized. 

Our energy-intensive food system us-

es 19% of all the fossil fuel consumed 

in the U.S., more than any other sec-

tor of the economy—10 million tons 

just on corn fertilizers. Despite this, 

corn remains artificially cheap be-

cause it is heavily subsidized. 

[To be continued in the next issue] 

Original Article: “Top 10 Reasons to 

Eat Grass-Fed Meat” by Wendy Gor-

don in NRDC (http://www.nrdc.org/living/) 

ANNOUNCEMENTS 
 

NEWSLETTER EDITORS WANTED: We need more editors to solicit contributions, think of stories and assign 

writing, contribute articles, format and edit content. Editors may work together on an issue or choose to alternate 

working on a single issue.  

RECIPE EDITORS WANTED: We are looking for recipe editors for our new weekly recipe sheet and our website. 

If you are interested in cooking and exploring different cuisines, please contact us.  

RECIPES WANTED: That quick simple thing you do with bok choy could just save someone's share from going 

straight to compost. Any format is welcome, but please credit your source. 

Please contact: Newsletter@flatbushfarmshare.com 

NEWSLETTER NOW BIWEEKLY; NEW RECIPE SHEET: From now on, the Newsletter will come out every two 

weeks and not every week. Instead, we will be sending out a bi-weekly recipe sheet on alternate weeks that will 

also include share storing tips. 

Grass-fed, organic beef herd 

raised on pastures at the 

Farm at Miller’s Crossing. 

Photo by Callia Piperides. 

SUBMISSIONS  

To contribute a regular 

column, article, photograph, 

or recipe, please contact  

newsletter@flatbushfarmshare.com  

EDITORS 

Callia Piperides & Drew Dials 

http://www.nrdc.org/living/

