
 

 

First Course 

Did you know that 80% of the world's people eat and enjoy in-

sects? Or that roasted crickets are an excellent alternative to 

chopped walnuts in Toll House cookies? Dana Goodyear in “Grub: 

Eating bugs to save the planet” approaches the eating of insects 

from a number of angles. There is the aspect of gastronomic novel-

ty and thrill-seeking, but also the very serious issue of the need for 

protein by a rapidly expanding world population. It turns out that 

insects have a small carbon footprint and can be raised 

"humanely," since bugs "like" to live in very crowded conditions. All 

I can say is "Bon appetit!" 

Second Course 

Julia Moskin in “That's Not Trash, That's Dinner: Peels, stalks and 

stems have lots of flavor” writes that much of the plant material we trim from our vegetables (and toss in the trash or 

compost bin) is edible. Pre-industrial cooks, however, knew how to use the entire garden for food. Julia Wylie, an or-

ganic farmer in California, is very fond of the big leaves that grow around the heads of cauliflowers, which taste of both 

cabbage and cauliflower and have a silky texture when cooked. They are not known to most people because they have 

been removed before the cauliflowers reach the supermarket. Moskin makes an intriguing suggestion: Steep tomato 

leaves and stems in hot soup or tomato sauce to add depth of flavor. It would be a wonderful thing indeed to capture 

that heady and uniquely summery tomato plant aroma! ♦ 

Bizarre Foods by Laura Goldstein 

Our CSA events are a wonderful opportunity to meet others who 
feel passionately about farm fresh food and accessibility to all. If 
you missed out on our farm trip last Sunday, make sure to join 
us at our Food Fair this Wednesday. Everyone is welcome, CSA 
members and non-members alike! So bring along a friend and 
let your neighbors know about our fair.  

You’ll enjoy dishes made from local, fresh organic veggies and 
get ideas for preparing quick, easy veggie meals. In addition, 
everyone can learn how our weekly CSA distributions work and 
how we make organic veggies affordable for all (via sliding 
scale, EBT, payment plans, fund raising). Also be sure to get 

information on our Winter Share (Nov. – Feb.) and sign up! Play Me A Story, an Interactive Musical Storytelling Duo, 
will be entertaining children with story telling. And The Food Network will be filming the event. 

Callia Piperides ♦ 

Food Fair! October 5th Distribution, 5 pm to 8 pm, Flatbush Reformed Church. 

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 

3.11 / October 2011 

Week 16 Half Share. Photo: Drew Dials 

http://www.newyorker.com/reporting/2011/08/15/110815fa_fact_goodyeare
http://www.newyorker.com/reporting/2011/08/15/110815fa_fact_goodyeare
http://www.playmeastory.org/events.html
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/
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Farm Trip 2011 

Our farmer Chris takes us on a tour of the farm. Photo: Callia 

Piperides 

The Food Network crew filming . Photo: Callia Piperides 

Enjoying the hay ride. Photo: Callia Piperides 

The bountiful fields that feed us. Photo: Callia Piperides 

Off to harvest sweet potatoes. Photo: Callia Piperides 

I got one! Photo: 

Callia Piperides 
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Farm Trip Visitors, Sept. 27th 2011 

This past Sunday was beautiful. A busload 
of folks and many cars showed up around 
noon for a lovely lunch in the barnyard and 
we were thankful for sun and warmth and 
many willing hands. 

There were questions along the way about 
CSA, the weather, and the difficulty of farming. I was even 
told a joke in which the punch line declares farming to be 
the surest way to lose money. 

At the end of the day I felt tired, but satisfied and thankful.  
Thankful that we are farmers who with the help of all of 
you, our incredible crew of hard working men, and a great 
family support, are able to handle downturns in the weath-
er and the economy and prove that farming can be a via-
ble way of making a living for our family and those of our 
employees. 

The important role of the CSA cannot be stressed enough.  
While we love the social aspect of the farmers markets, it 
only takes a few rainy Saturdays to realize that shortcom-
ings of that type of community support. Wholesalers try to 
talk about community support, 
but the reality is still… buy low 
sell high. Through the CSA 
model, we feel truly supported. 

Don’t get me wrong….if we 
failed to bring high quality pro-
duce, or gave the same things 
week after week, we know that 
our community would slowly 
drift away. There is a great re-
sponsibility on our end to use 
the money you give us wisely, 
to manage well and produce 
abundantly. 

To know how many people we are growing for, your ap-
proximate food needs and wants as well as the length of 
our production season, cuts out many of the unknowns 
that we used to have when we were predominantly a 
wholesale farm. There is less guess work now, and be-
cause of that, more of our resources go towards improving 
the ways we do things and researching the best practices. 

Despite research, control is always just out of our reach 
and we appreciate that you will accept mammoth napa 
cabbage, or small onions, that you all refrained from com-
plaining about the lack of tomatoes, but were thankful for 
the good flavor of those that came your way. Despite the 
rain, the wind, the hail, the heat and the cold, the vegeta-
bles want to grow and they do, but their response to the 
weather is not always predictable. 

By the end of the day on Sunday, 
we harvested a full apple bin of 
sweet potatoes that are now cur-
ing at 85 degrees. The conversa-
tions were rich, the children were 
beautiful, I was able to put faces 
to names that I have known for 
some time and met many folks 
who we hope to see again. 

The sweet potatoes will be in the share in the coming 
weeks, as well as lots of winter squashes, broccoli and 
greens. 

Autumn Is Definitely Here, Sept. 20th 2011 

If there were a week we felt Irene and Lee’s wrath the 
most, this would probably be it. Before the rain fell today, 
the ground was finally dry enough to plow under several 
crops that had been flooded. With a large disc hooked to 
our tractor, I plowed under turnips, radishes, bok choy, 
broccoli raab, spinach, salad mix, and head lettuce that 
had been affected by the floods. 

We followed this disc with our grain drill, seeding winter 
growing Rye, which will anchor the soil & nutrients heading 

into winter, and provide us with more 
grain and straw next summer. 

Turning under crops never feels good 
and it made finding our normal bountiful 
share challenging. The good news is that 
those vegetables that were plowed under 
are seeded weekly and while this week 
and next week’s seedings are gone, the 
later seedings were on high ground, and 
you will enjoy them throughout October. 
Most our long term crops were safe from 
the flooding. 

This past weekend the chilly nights and 
dark mornings started for real…our children even request-
ed a fire in the wood stove! There will still be some warm 
and sunny days, but autumn is definitely here. While this 
time of year is welcomed after a long and tough growing 
season, it is only on those first chilly mornings that I realize 
our growing season is actually coming to an end!!! 

Believe it or not though, we still have a lot of growing left to 
do…Baby lettuces, turnips, radishes, cauliflower, broccoli, 
bok choy, Broccoli raab, and spinach to name a few will be 
covered up with remay (a cloth that allows sun and water 
to enter, but retains heat), in an effort to speed up the 
growing time. 

Enjoy, Katie & Chris. ♦ 

The Farm at Miller’s Crossing (farmatmillerscrossing.com)  

http://www.farmatmillerscrossing.com/index.html


 

 

As the tomato season is coming to an end, bright orange 

pumpkins and colorful winter squash are making their 

entrance on our dinner plates. Pumpkins are loaded with 

beta-carotene, an important antioxidant that may reduce 

the risk of cancer and protect against heart disease, as 

well as against some degenerative aspects of aging. The 

chilly autumn weather is great for a delicious pumpkin 

soup. Or simply carve them up unpeeled, sprinkle olive 

oil, salt, cinnamon, and bake in oven. 

ALSO NOW IN SEASON  

Fruit: apples, pears, plums, grapes, watermelons, raspberries; Vegetables: arugula, 

beans, braising greens, beets, broccoli, rapini, radish, carrots, cabbage, collards, cel-

ery, kohlrabi, escarole, kale, leeks, lettuce, mizuna, mustard greens, parsley, potatoes, 

onions, spinach, turnips, Swiss chard, rutabaga. ♦  

Sources: Pride of New York and The Farm at Miller's Crossing 

What’s in Season? by Callia Piperides  
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Local seasonal vegetables 

and fruit are tastier. They 

are also better for the en-

vironment.  

“In the Northeast, diets 

based on foods available 

locally can be nutritionally 

adequate year-round. Con-

cerns over nutritional ade-

quacy usually arise be-

cause people are unaware 

of what is available.” Katie 

Cashen 

Red Onions, and all onions, are native to Asia and the 
Middle East and have been grown for 5,000 years. Along 
with garlic and leeks, red onions are a member of the Alli-
um family of vegetables, which are known for being flavor-
ful aromatics. 

The pungent odor and tear-causing effects 
of red onions can be attributed to the sulfur 
compounds that they contain. Onions come 
in all different types, sizes, colors and tastes, 
depending on their variety. Red onions are 
considered storage onions and are grown in 
cooler climates and can be kept for up to a 
month if stored properly. 

Red onions have a stronger, more pungent 
flavor and are also a great source of flavo-
noids and polyphenols, which are both types 
of phytonutrients. Phytonutrients are nutri-
ents that come from plants that are benefi-
cial to human health and are thought to help 
prevent certain types of cancers and fight off 
toxins in the body. 

Along with having phytonutrients, red onions 
are also an excellent source of vitamins and minerals such 
as Chromium, Vitamin C  and Manganese. Chromium, a 
mineral, helps regulate blood glucose (sugar) levels, while 
manganese, helps build bones and form bone structure. 

 

 

Onion Storage 

Onions should be stored in a well ventilated space at room 
temperature, away from heat and bright light. With the 
exception of green onions, do not refrigerate onions. Place 

them in a wire hanging basket or a perfo-
rated bowl with a raised base so that air 
can circulate underneath. The length of 
storage varies with the type of onion. 
Those that are more pungent in flavor, 
such as yellow onions, should keep for 
about a month if stored properly. They 
will keep longer than those with a sweet-
er taste, such as white onions, since the 
compounds that confer their sharp taste 
help to preserve them. Scallions should 
be stored in a plastic bag in the refrigera-
tor where they will keep for about one 
week. All onions should be stored away 
from potatoes, as they will absorb their 
moisture and ethylene gas, causing them 
to spoil more readily.♦ 

Everything You Wanted to Know About... Red Onions by Jackie Goulet 

SUBMISSIONS To contribute a regular 

column, article, or photograph, contact 

newsletter@flatbushfarmshare.com  

EDITOR Callia Piperides 

First Place Red Onions. Photo: 

Farm at Miller’s Crossing 

http://www.foodnetwork.com/recipes/follow-that-food/pumpkin-soup-recipe/index.html
http://www.foodnetwork.com/recipes/follow-that-food/pumpkin-soup-recipe/index.html
http://www.prideofny.com/harvest.html
http://farmatmillerscrossing.com/products.html

