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Chubby Bunny CSA Newsletter


June 10, 2008





Bernie’s Notes


Welcome 2008 Chubby Bunny members to our first newsletter of the season! With the help of some awesome volunteers, we will now provide you with weekly information about what's happening with our CSA. Our desire is to have the completed�newsletter up on the website sometime on Mondays. PLEASE KNOW I HAVE AGAIN REQUESTED THAT THE FARMERS POST TO OUR WEBSITE, WHAT IS EXPECTED IN THE UPCOMING WEEK'S SHARE BY SUNDAY. So, if you are one who wants that information before Tuesday, please check our website chubbybunnynyc.org. 


�I hope that you will find all the information in our weekly newsletters useful and hope you’ll make the effort to read them in their entirety each week. Having said that, I welcome your feedback and suggestions so feel free to contact me at bernie@chubbybunnynyc.org. ��Each week our newsletter will include: 


�Notes from the Farm: The farmers Dan and Tracy will weekly �report what’s happening up in Falls Village, CT. Check here to see �what produce will be in the upcoming share, how the different �crops are doing and some helpful tips about your produce. The �content changes each week.


 �Bernie’s Notes: This should always be a must read and not �because I’m writing it, :) but because it will keep you up to date �with what’s happening with our CSA! Every year I get inquiries that have already been addressed in the newsletter so please read it. This section will also include any changes we must make�to our organization, procedures, volunteering, website updates, �deliveries, and financial matters, etc. 


�Recipe Corner: Weekly recipes and produce tips that are �designed around the week’s offerings. This will really help some �of you figure out what to do with that strange looking veggie �you’ve never heard of. 


�Upcoming events: This section will inform you of upcoming �Chubby Bunny events like organized trips to the farm, pot lucks, �cook outs, movie nights etc. 


�Advocacy Corner: For those of you interested, here you will find �awesome information on different “green” issues that affect us �locally and globally. 


�Many thanks to all of you who have offered to fill the coordinator positions! We really have an awesome group so this season should be even better than last!


��





Notes from the Farm





The first harvest is finally here. Get ready for�greens!


�This week the shares will probably include lettuce mix�and heads, spinach, broccoli raab, arugula and perhaps�a surprise or two.


�We often have an idea of what we'd like to harvest,�but get out into the field and discover something is�not quite ready and another item is. So these harvest�lists are always subject to change. Hopefully most�of the time we'll be dead on, but of course we can't�really control or predict Mother Nature.��The farm is just about bursting with lush greenery. �These high temperatures and big storms are really�giving a boost to some of the crops, while others�can't stand the heat as well. Radishes and arugula�will become spicier with this heat. Spinach is apt to�get the yellows. Also bugs love to come out in these�temps - flea beetles on the brassica family, cucumber�beetles on the squash family. But of course the night�shades are delighted and this weather is really going�to help them become beautifully established. ��One of the hardest things for us about working in the�heat is the harvest. We are really under pressure to�harvest quickly and get the greens out of the sun�before they get too warm. Ideally, we'd have great�cold storage and could harvest anytime and throw the�veg in there. Unfortunately we are limited in space�and in just how cold our cold room can get. We are in�the process of creating a better system. Unfortunately�the 95 degree weather got here before it could be�finished. So for the meantime, we'll be out there�early in the am, rushing to get the greens in before�the heat comes on.




















�





Recipes, recipes and more recipes….


Worried about what to do with all your vegetables once they arrive?


Starting next week, we'll be using the recipes section of the newsletter to feature one of the vegetables in the weekly share – where it came from, how to use it, and what sort of nutrients it offers.


Of course, we'll also be sharing recipes, both here and on the Chubby Bunny Recipes blog at � HYPERLINK "http://chubbybunnyrecipes.blogspot.com/" \o "http://chubbybunnyrecipes.blogspot.com/" �http://chubbybunnyrecipes.blogspot.com/�. We're planning to add some new features to the blog over the course of the season to make it more enjoyable to find and talk about recipes.


Finally, if you have a favorite recipe for kale (or turnips or zucchini, or anything that might show up in one of our shares) please send it in to share! I'm really looking forward to hearing about all of the tasty and creative things the Chubby Bunny community members do with their produce. Just email � HYPERLINK "mailto:recipes@chubbybunnynyc.org" \o "mailto:recipes@chubbybunnynyc.org" �recipes@chubbybunnynyc.org�.


Happy Eating  -Amy 
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Recipe of the Week


This week's recipe is one of my favorite salads, a variation on a recipe I learned from my mother. She used oranges from the tree in our backyard in California; I like cherries, which are just starting to come into season now.





Early Summer Spinach Salad


6 ounces spinach, thoroughly washed, dried and cut or torn into bite-sized pieces�2 cups cherries, pitted and cut in half (or substitute 1/2 cup dried cherries)�3/4 cup walnut halves





For dressing:�1/4 cup sherry vinegar (or substitute 1/4 cup lemon juice, 1/4 teaspoon dried mustard powder and 1/4 teaspoon paprika)�1/4 cup olive oil�1/4 teaspoon honey (or less, if you prefer a more tart dressing)�salt and pepper to taste





Directions:�1. Toast the walnuts, either in a toaster oven on the light setting, or in a skillet over low heat for 3-5 minutes until just beginning to color. Watch carefully – the walnuts can go from light brown to black very quickly. If you're feeling elegant, you can rub the walnuts with a dish towel to remove the papery skins (which can have a slightly bitter taste).





2. Combine all the ingredients for the dressing, and mix thoroughly until emulsified. Taste, and adjust the seasoning if necessary.


3. Mix the spinach and cherries together in a large bowl. Toss in the dressing. Divide among four plates, and top with the toasted walnuts.














Bernie’s Notes cont…





The only position we have yet to fill is the Trial Shares Coordinator. As a reminder, here’s the description: This person would keep a list of people who got shut out of our CSA this year but would be interested in trying a trial share sometime during the season. Later in the season, when/if we have extra to spare, I will periodically let you know if we have a small or large share(s) to offer the following week. You will then contact people on that list until you receive confirmation and then relay that person(s) name to the site coordinator via e-mail. It’s important that the person for this position be friendly and helpful as he/she will likely be the first to represent Chubby Bunny CSA! ��A word about our fruit shares. Because of the cold spring, our luscious fruits are off to a slow start. Because of this, Hepworth Farms would have actually preferred to start distribution on the 24th of June as they do with their other CSA’s that they supply for.  Thankfully I was able to persuade them to provide us with stored apples and strawberries. Last year too, we began the season with 2 weeks of stored apples to fill out the share and they were awesome so I accepted that again this year. It was either that or nothing at all so I hope you enjoy the yummy apples as we wont’ be seeing them again until the fall!





That’s all for now! Unfortunately, I’m away this week but I look forward to seeing you all on the 17th! Until then......enjoy the bounty! ��Be well,�Bernie


�














