























It could be that we simply have a lot of professional educators in our neighborhood, who love healthy food that’s good for them and for the environment too, and who join the CSA in large measure.


Or it could be that our survey results have been somewhat skewed by the fact that educators and graduate students may be more dutiful completers of assignments. In any case, a handful of Inwood CSA members have kindly responded to our request to share a bit about themselves with their fellow CSA members—and we thank you for responding! 


Among us, we work as: a budget analysis for the city of New York, Kaplan Tutor, library science masters student, graduate student, Columbia academic affairs dean, elementary school teachers, an educator and tutor at Monroe College–Bronx, and a personal assistant. Some of us have lived here a few months, some for 20 years, and some right in between. We house large dogs, small cats, and children ranging from babies to high school students. 


And whether we came five months or 20 years ago, we hail from diverse locations. We are former downtown dwellers (East Village, West Village, Financial District, Upper West Side, and Upper East Side), former outer borough residents (Brooklyn, Queens, Bronx), and former out-of-towners (Providence, R.I., and Bloomington, Ind.).


There’s no time limit to this survey, so if you’d like to drop us a note about yourself, please do. We’re also eager to help you share good news, recipes, local events, and more. If you have anything to publicize, suggest, even constructively criticize, please send an email to � HYPERLINK "mailto:info@inwoodcsa.org" ��info@inwoodcsa.org�.


            —Andrea Crawford
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(A few) Membership Survey Results are In








Pears and Apples





This is a promising recipe I plan try now that we’re swimming in apples and pears. It’s from British Seasonal Food, a 2008 cookbook by Mark Hix, an award-winning British food writer and restaurateur, whose restaurant near London’s Smithfield market I was lucky enough to try last New Year’s Eve. This seasonal cookbook is a London souvenir, and I’ve altered the recipe from grams to cups and tablespoons, thus the rather imprecise measurements.





Autumn Fruit and Nut Crumble





There are lots of fruits and nuts around now that lend themselves to a tasty crumble. I’ve added plums to a mix of pears and apples here, but you could use all apples or pears and add a couple of handfuls of autumn berries.





2 heaping c cooking apples


2 heaping c firm, ripe pears


6-8 plums, quartered and stoned


3 T caster sugar





For the topping:


2/3 c plain flour


5-6 T cold butter, cut into small pieces


1/3 c (heaping or packed) soft brown sugar


3 1/2 T oats


1/4 c shelled nuts (walnuts, hazelnuts, cobnuts, or almonds coarsely chopped)


3 T pumpkin seeds





Preheat oven to 375 degrees. Peel, halve and core the apples and pears, then cut into large chunks and place in an ovenproof dish. Add the plums and sugar and toss to mix. Cover the dish with a lid or foil and cook in the oven for 30 minutes. 





Meanwhile, prepare the crumble topping. Put the flour into a bowl, add the pieces of butter and rub in with your fingertips to give a breadcrumb-like consistency. Add the brown sugar, oats, chopped nuts and pumpkin seeks, and mix well.





Take the dish from the oven and scatter the crumble topping evenly over the fruit. Bake, uncovered, for 30-40 minutes until the topping nicely coloured. Serve the crumble with thick cream or custard.




































































































































































































































































We’re on the Web! 


See us at:


www.inwoodcsa.org








Please contact us





For more information or to share announcements, suggestions, recipes, or ideas, email us at: info@inwoodcsa.org





Pear Facts





• Pears are a good source of dietary fiber, vitamin C, copper, and 


vitamin K.





• Pears should be left at room temperature to ripen. Once their skin yields to gentle pressure, they are ripe and ready to be eaten.





• If you will not be eating the pears immediately once ripe, place them in the refrigerator where they will remain fresh for a few days. If you want to hasten the ripening process, place them in a paper bag, turning them occasionally and keep them at room temperature. 


          (from www.whfoods.com)




















Did you know?





• The first “CSA”—called Teikei, which means “partnership” or “cooperation” in Japanese—was developed by a group of women in Japan who were concerned with pesticide use. In 1965 they created a direct relationship between farmers and consumers on an annual basis.





• Also in the 1960s, a similar model started in Europe as an outgrowth of biodynamic farming. Cooperative farmers in Holland and Switzerland developed models similar to CSA.





• In 1984, the first CSA in North America was created, based upon the European model, at Indian Line Farm in S. Egremont, Massachusetts. 





• New York City’s first CSA began in 1991 with Roxbury Farm offering shares from a stand in Union Square Greenmarket. 





• Today, some 1,000 CSAs feed approximately 150,000 people throughout the United States.





—From the web site of Just Food (� HYPERLINK "http://www.justfood.org" ��www.justfood.org�), a nonprofit organization with a mission to unite local farms and New York City residents of all economic backgrounds with fresh, seasonal, sustainably grown food.








 























Squash Season





Here’s a handy recipe for our CSA squashes, published in the New York Times two years ago and served in my house ever since. It’s super fast, too.





Pasta with Winter Squash and Tomatoes





Salt and pepper


3 T extra virgin olive oil


1 T chopped garlic 


1/4 c sliced shallots (ed note: I often substitute with our CSA onions)


1/4 t crushed red pepper flakes, or to taste


2 c chopped tomatoes (ed note: I use the Pomi brand, which works out to be closer to 3 cups)


1 1/2 to 2 lbs peeled, cubed or shredded butternut or other winter squash, about 5 c (ed note: just one of our winter squashes)


1/2 lb cut pasta, like ziti or penne


Freshly chopped parsley or Parmesan for garnish





1. Bring a large pot of water to a boil and salt it. Put olive oil in a large skillet over medium heat. Add garlic, shallot and pepper flakes and cook for about a minute; add tomatoes and squash, and cook with some salt and pepper.





2. When squash is tender—about 10 minutes for shreds, 15 or so for small cubes—cook pasta until tender. Combine sauce and pasta, and serve, garnished with parsley or parmesan. Yield: 4 servings.
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