























For weeks, the signs have been appearing: it’s getting darker and colder each Thursday as we pick up our produce; root vegetables are in abundance; cool weather greens that we haven’t seen since June have returned. The approach of winter can no longer be ignored; the final week of the CSA is upon us. 


Sad as I am to see our season come to a close, harvest also brings celebration, and it’s time to acknowledge that 2009 has been a great year for the Inwood CSA. We instituted a new volunteer system—more people assigned to each shift, which makes the work easier and the socializing more robust. We’ve also produced our first member newsletter, written by and for Inwood locals. We’ve enjoyed another year of produce of the highest quality and taste; and each of us has played a part in promoting (and benefited from) a healthy, sustainable food system in New York City and State. 


The season, however, was not without its challenges for area farmers and its disappointments for those of us who support them. In July we heard from Hawthorne Valley Farm that there would be no ripe tomatoes this year. As upsetting as it was not to have that most glorious of late summer pleasures, the tomato blight was devastating for local farmers. Usually a manageable disease, the blight—originating at a nursery that provides seedlings to big box stores— had a pace and strength that shocked regional farmers. As Dan Barber of Stone Barns Center for Food and Agriculture wrote, “Organic farmers were forced to make a brutal choice: spray their tomato plants with fungicides, and lose organic certification, or watch the crop disappear.” 


For us CSA members, this meant “living seasonally in a crummy season,” as farmer Katy eloquently explained. For the farmers, it meant the loss of thousands of dollars and “taking the long view of local agriculture.”


And the blight was only the most noticeable of many challenges. Rain from May through July and cool summer temperatures made it one of the worst seasons many had ever seen. Most counties in New York and New Jersey were declared agricultural disaster areas. 


Luckily, the blight spores will not survive the winter, and next spring a new season begins. I’ll be looking forward to next summer’s tomatoes all winter long.


       —Andrea Crawford
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Root Vegetable Purees


(Juurikasviksiakeitto)





“Humble, unassuming, root vegetables are quite important in Finnish cuisine because they are the only ones available for much of the year. Their undeserved dreary reputations are forgotten, however, with a taste of these sprightly, attractive soups with interesting, unexpected flavors.”





Turnip and Pear Soup


(This is creamy white, thick, and both sweet and sharp. Yields 4 cups)





1 medium onion, chopped


1 T vegetable oil or butter


3 medium-large turnips, peeled and chopped (3 cups)


3 large ripe pears, peeled, cored, and chopped (about 3 cups)


1 t dried thyme


1/2 t salt


1 1/4 c vegetable stock or water


1/4 t nutmeg


1 1/2 to 2 c pear or apple juice


freshly ground black pepper to taste


(shredded daikon radish and/or a few raspberries as optional garnish)





Potato, Celeriac, and Parsnip Soup


(A thick and creamy potato soup with a slight anise flavor. Yields 5 cups)





1 medium onion, chopped 


1 T vegetable oil or butter


2 potatoes, peeled and chopped (2 cups)


2 parsnips, peeled and chopped (2 cups)


1 large celeriac, peeled and chopped


1 t salt


1 t dill


1 t ground fennel seeds


2 c vegetable stock or water


2 c buttermilk or milk


freshly ground black pepper to taste


(sprigs of fresh dill and/or lightly toasted fennel seeds as optional garnish)





In a large saucepan, sauté the onion in oil or butter for about 5 minutes, until translucent but not browned. Add the chopped vegetables and fruit (if used) with the salt and herbs. Sauté for another 10 minutes or so, stirring occasionally.





Add the vegetable stock or water and cook, covered, on low heat for 20 to 30 minutes, until the vegetables are soft and tender. Add the spices. In a blender or food processor, puree the soup with juice or milk, as indicated, until smooth and thick. Season with black pepper to taste. Serve with optional garnishes. 

































































































































































































































































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

















CSA Perks Continue


Locally grown food delivered straight from the farm to Inwood, doesn’t have to end this week. Year-round, we are able to place orders through Lewis Waite Farm. 





Lewis Waite organizes a delivery of products from several small farms in Upstate New York and Vermont. The network offers grass-fed beef and lamb, pork, chicken, duck, and turkey, in addition to cheeses, eggs, honey, maple syrup, baked goods, granola, and more. 





Deliveries are made once a month to the home of an Inwood CSA volunteer. For more information or to place an order, go to www.csalewiswaitefarm.com 


























From Finland





With long, cold nights upon us, it seems fitting to turn to Finland for some tips on what to do with all our root vegetables. These are from Sundays at Moosewood Restaurant: Ethnic and Regional Recipes from the Cooks at the Legendary Restaurant; the simple Carrot Pancake has been loved by many in my house.





Carrot Pancake (Porkkanapannukakku)





1 1/2 c grated carrot


1/2 c finely minced or grated onion


1/2 c breadcrumbs or wheat germ (or a combination)





4 large eggs


3/4 c milk


1/2 c four (white, whole wheat, or rye or a combination)


1 to1 1/2 t salt


scant 1/2 t thyme


scant 1/2 t nutmeg


1/4 t ground cumin seeds


plenty of freshly ground black pepper





sour cream


applesauce or cranberry sauce





In a mixing bowl, combine the carrots, onions, and breadcrumbs or wheat germ. 


Toss to mix evenly.





Preheat the oven to 450 degrees





In a blender or by hand, combine the eggs, milk, flour, and seasonings until smooth. (I do by hand.) You may need to scrape down the sides of the blender jar once or twice. In a large bowl, combine the carrot mixture and the contents of the blender. 





Heat about a tablespoon of oil in a heavy 9- to 10 1/2-inch skillet. When the skillet is quite hot, pour in the pancake mixture, making sure the carrots are evenly distributed. Place the skillet in the hot oven. After 20 minutes, lower the temperature to 350 degrees and continue to bake for another 10 to 15 minutes. The pancake should be light brown, puffy, and crisp. Serve immediately from the skillet in which it is baked. Cut it into wedges and garnish with sour cream and hot applesauce or cranberry sauce. Or, if you can find them, serve it with lingonberries, as is customary in Finland. 
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