























It’s a great time of the year, certainly my favorite time: the beginning of our CSA season. Strawberries, young greens, radishes, green onions, and all the other late spring and early summer favorites are here at last. That means a refrigerator full of great produce, healthier eating, new recipes to try, new foods to discover, and fewer trips to the supermarket (not to mention, I must admit, fewer orders of take-out). So not even that shirt-soaking downpour during our first pickup last week could dampen the enthusiasm with which many of us greet the beginning of the CSA season. 


As longstanding members enjoy greeting other familiar faces, it’s also time to extend a hearty welcome to our new members. We hope you too will derive the great pleasure from the Thursday evening veggie pickup ritual in the gorgeous setting of Isham Park. And we know you’ll enjoy the bounty of healthy and tasty and sustainably farmed produce. 


Once again, our hearty CSA volunteer organizers have partnered with Hawthorne Valley Farm. Familiar to many of us, thanks to their year-round presence at the Saturday Inwood farmers market, Hawthorne Valley Farm is a 400-acre farm in Ghent, 35 miles southeast of Albany, with extensive agricultural training and educational outreach programs. It is also a biodynamic farm, which, according to Rudolf Steiner, who coined the phrase in 1924, is a farm that can “produce everything it needs from within itself.”


And once again, our CSA volunteer leaders continue to organize a regular delivery of additional products for purchase through Lewis Waite Farm. On offer are grass-fed beef and lamb, pork, chicken, duck, and turkey, in addition to cheeses, eggs, honey, maple syrup, baked goods, granola, and more from a network of several small farms in Upstate New York and Vermont. Each week, you will see order forms for these items hanging on the fence, near the sign-in sheet. Delivery is made to the home of an Inwood CSA volunteer. For more information, go to www.csalewiswaitefarm.com. 


       —Andrea Crawford
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Not a fan of soccer or African food? Here’s a Mediterranean based dish from the New York Times.





Swiss Chard with Currants and Pine Nuts





3 T currants, raisins, or golden raisins


2 pounds Swiss chard, stemmed and washed in several changes of water, stems diced and set aside


2 T olive oil


1 to 2 garlic cloves, minced


3 T pine nuts


Salt and freshly ground pepper





1. Place the raisins or currants in a bowl and pour hot water over them to cover. Soak 10 minutes and drain.


2. Fill a bowl with ice water. Bring a large pot of generously salted water to boil and add the chard. Cook for 1 to 2 minutes, until just tender. Transfer to the bowl of ice water and let sit for a few minutes. Drain and squeeze out as much water as you can. Chop coarsely. 


3. Heat the oil over medium heat in a large, heavy nonstick skillet. Add the chard stems and cook 3 to 5 minutes, until tender. Add the pine nuts and cook, stirring, until they begin to color, 2 to 3 minutes. Add the garlic and cook, stirring, about 1 minute or  just until the garlic begins to smell fragrant. Add the chopped greens and currants/raisins and toss together until they are well coated with oil and heated through, 2 to 3 minutes. Season to taste with salt and pepper, and serve, or allow to cool and serve at room temperature. 


Yield: serves 4


Advance preparation: You can make this several hours before serving. Reheat gently on top of the stove if you want to serve it hot. The blanched greens will keep in a covered bowl in the refrigerator for 3 to 4 days. 





What the NYT also says about chard:





Chard comes in different colors; the leaves are always dark green, but … no matter what color they are, chard stalks are edible and add texture and flavor to the dishes they’re cooked into. But the real source of nutrients is the greens—and chard is a nutritional powerhouse, a superb source of calcium and potassium, vitamin C, vitamin A and beta-carotene, as well as two carotenoids (lutein and zeaxanthin), which some studies have indicated can help protect the eyes against vision problems such as macular degeneration and cataracts.





 

































































































































































































































































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





Neighborhood tip


Apparently our neighborhood isn’t so great at recycling, with residents in our Community Board district recycling just 13 percent of our trash.


A new initiative might help: Last month, the Inwood Hill Park Community Compost Initiative built a new, large-scale, three-bin system to compost waste. So when we’re finished with all our cooking, food scraps can now be turned into fertilizer for our local park.  

















CSA newsletters


Each week, you will get a newsletter produced by Hawthorne Valley Farm. It typically comes to your email inbox a day or two before Thursday, or can be picked up in old-fashioned paper form at the site. These are typically full of recipes, interesting news and photos from the farm, and insights from the farmers.





Beginning last season, the Inwood CSA has also launched this thing you’re reading now: a bi-monthly newsletter that’s just for us. Unlike our Hawthorne Valley news, it is written by a local CSA volunteer and is Inwood specific. This newsletter is posted on the Inwood CSA web site and is typically available in paper form at the site, every other week.





Our Inwood newsletter is also a work-in-progress, and is open to your suggestions, input, news, announcements, recipes, and requests. To contact us, email info@inwoodcsa.org.
































With all eyes on Africa …





In honor of the greatest sporting event in the world, now occurring for the first time on the African continent (that would be the World Cup Soccer tournament, for those who don’t know), I’m including this easy recipe from Africa (it should be noted that African inspired dishes in general make good use of all those greens that are headed our way).





African Vegetable Stew


1 large onion


1 bunch Swiss Chard


1/2 – 1 can garbanzo beans (chick peas)


1/2 c raisins


1/2 c uncooked rice


1 can whole tomatoes


1 clove garlic, or to taste


2 medium yams or sweet potatoes


Salt and freshly ground black pepper


Tabasco sauce or hot chili oil, to taste





In a large skillet, fry onion, garlic, and chopped stems of chard in a little olive oil until they are barely limp. Add chopped greens and fry a bit longer.





Either peel the yams/potatoes or scrub them well with a vegetable brush, then slice them into thick slices (halve them if they are large). Cut tomatoes into medium-sized chunks. Add garbanzos (with liquid), raisins, yams, tomatoes, salt and pepper to mixture in skillet. Cook a few minutes.





Make a well in the center of the mixture in the pot. Put the rice in the well and pat it down until it’s wet. Cover and cook over medium-low heat until rice is done (about 20-25 minutes). Add Tabasco sauce or chili to taste. 
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