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CHANGING PLACES
CHANGING LIVES

Vegetable Shares

Beans
Eggplant
Kousa Squash
Summer Squash
Lettuce
Bell Peppers
Cubanelle Peppers
Fresh Onions
Mint
Cross your fingers
for Slicing Tomatoes
And more!

Fruit Shares
Blueberries
Peaches
Shiro Plums
And possibly more!

The Beets & Treats
Program at the CSA
highlights local
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Farmer Dave’s

Dear CSA Member,

We hope you all had a great weekend and had a chance to make some
delectable dishes with your CSA veggies (& fruit!).

We wanted to take a moment note a recent article in the Boston Globe
featuring Farmer Dave's, Groundwork Lawrence, and a couple of your
fellow CSA members! The article draws attention to the issue of low-
income access to fresh, affordable, and local food, an issue that
Groundwork Lawrence and Farmer Dave's cares about a great

deal. Please click here to read the article in its entirety. In addition to
this article, please read below for our vegetable highlight, Farmer
Daves' field notes and much more!

In good health,

Groundwork Lawrence

All is growing well.
This is a great
growing season,
but the lack of
water continues to
be an issue
holding back a
bumper crop. We
continue to pump
water every day
out of the brook
and farm ponds
onto the crops to
keep them
growing. With the
groundwater levels - '
dropping every day, the recharge into the ponds is slowing with every
irrigation. This is making the process of irrigation more and more urgent
and timely.

Thunderstorms passing through the area seem to keep going around
my fields, and never over them. | keep watching the radar of the storms
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businesses and
nonprofits each week
during CSA pick-up in
an effort to foster a
greater sense of
community at CSA
pick-up and support
our local economy.
Got a small local
business or work for
a nonprofit you'd
like to see

highlighted? Sign-up

to participate in Beets
& Treats! Contact
Sam, summer GWL
intern, for more
information.

Our Blog

Our Homepage
More About GWL

Farmer Dave's

# $ %

CHANGING PLACES
CHANGING LIVES

Help support all
of GWL's
programs by
donating
online here!

&'() *

Be our friend on
Facebook!
and Farmer Dave's!
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If you don't get
enough veggies in
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veering to the north or to the south, leaving us dry and with a greater
challenge each day.

Stress? Or just plain challenging fun? It is all in the attitude, | find!

Enjoy your shares,
Farmer Dave

A possible winter share; photo courtesy of www.macsac.org

Now that the main vegetable season is well underway, some are
becoming aware that there will come a sad time in the future when they
will have to return to supermarket produce for the winter. Interest
piqued, they've begun asking about our winter share.

If you are one of those members who dearly love their veggies and
would like to delay the inevitable return to supermarket produce for as
long as possible...it's time to sign up for our winter share! The winter
shares are available for pick-up in Dracut, Lawrence, Tewksbury,
Lanesville, Somerville and Boston Medical Center. Here are some of
the most frequently-asked questions about the winter share:

How does the winter share work?

The winter share will consist of five deliveries. There will be a total of
four deliveries every week in November until Thanksgiving and a fifth
share to be delivered the week of December 13th. The final two shares
will be larger holiday shares.

The winter shares will be all pre-boxed and ready for pick-up.

What might | receive over the course of the winter share?

The following items are in the crop plan for the winter share: Brussels
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your CSA share, visit
one of the Lawrence
Farmers Markets,
conveniently located
throughout Lawrence
on three different
days:

Tuesdays 4-7:30 pm
@ McGovern Train
Station (211
Merrimack St.)

Wednesdays 9 am-4
pm @ Appleton Way
(between Essex &
Common Sts. & next
to City Hall)

Saturdays 9 am-1 pm
@ 216 Lawrence St.
(on the Corner of Park
&Lawrence Sts.)

We hope to see you
there!

Our Share-a-Share
Program subsidizes
the cost of shares
for individuals in
need. Learn more
about our Share-a-
Share Program or
donate here.

You may or may not
have noticed a small
community board
hanging up on the wall
at CSA pick-up. This
is your CSA
community board!
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sprouts, cabbage, broccoli, cauliflower, romanesco, potatoes, carrots,
beets, onions, garlic, celeriac, turnips, different winter squashes,
spinach, winter greens, leeks, apples, cranberries, parsnips and lettuce.
As with the main season share, nature may decide to alter our plans, so
while we do our best to provide you with an excellent harvest each
week, we cannot promise the availability of any particular crop.

How big is the winter share and how much does it co st?

The winter share comes in one size only, and like our regular vegetable
shares, will likely feed 2-4 typical adults or more. Smaller households -
take note that many of the winter vegetables can store very well. With
proper storage, a smaller household might be able to enjoy well into
January their potatoes, carrots, onions, celeriac, winter squash, and
more!

If you already have a vegetable or fruit share in 2010, the cost of the
winter share is $200. If you do not have a vegetable or fruit share in
2010, please download a registration form to see the pricing for your
preferred pick-up location.

It's still so hot outside - why are you asking us t o sign up for the
winter share now? When is the deadline to sign up?

As registrations come in, we are becoming all-too-aware that if every
member decided to sign up, we would not have enough winter shares
to go around. The number of veggies that grow in cold weather or can
be stored is much fewer than the number that we can grow for you in
the summertime...and if every person who has a main season share
decided to sign up a winter share, we'd have to put about 65 percent of
them on a waiting list this winter! We want to make sure that those who
really want a winter share are not disappointed when they try to sign up
later because they are "finally getting around to it."

As of the last week of July, the winter share is already 60 percent full,
and we are accepting registrations of a first-come, first-served
basis...so please sign up early to reserve your space!

| don't want to miss out! How do | sign up?

Please contact Janel if you are interested in a winter share.

With any luck, we may have some jalapeno peppers in the CSA shares
this week. While we will be highlighting hot peppers in a later
newsletter, we wanted to share some basic preparation and safety tips
now.

The pungency of hot peppers is produced by a substance called
capsaicin, which is soluble in alcohol and milk but not water. Most of a
hot pepper's heat resides in its seeds and inner ribs. Remove these to
reduce heat, or leave them in to experience a pepper's full intensity. If
you're not sure whether the pepper you have is hot or sweet, the pick-
up staff will be happy to help you identify your pepper.

Always take safety precautions when handling hot peppers of any kind.
Wear rubber gloves while chopping them, and do not touch your eyes,
nose or mouth before washing your hands thoroughly. Keep out of
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Please use this board
to post recipes,
business cards,
announcements,

invitations, rideshare

and carpool requests,
and more. We are
working on getting it in
a more accessible
location at pick up, but
we hope you will use
this board to share
your CSA experience
with your CSA
community.

/1&1&0 "

reach of children.
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Native to South and Central America, peppers are now enjoyed in many
parts of the world, including Europe and Southeast Asia, as well as
North America. Sweet peppers come in a stunning array of colors,
shapes and sizes. Many of the popular colored peppers, like the sweet
red pepper, are simply green peppers allowed to mature and ripen on
the plant. Peppers contain high levels of vitamins A, C, and E, as well
as moderate amounts of iron and potassium.

Try enjoying peppers raw (look for Farmer Dave's Greek Salad on our
recipe blog!), in an omelet or stir-fry. For something a little different, try
your hand at a Carribean-style sofrito or sazon, as in the Red Beans
with Dominican-Style Sazon recipe below!

Handling and Storage

Refrigerate peppers unwashed in crisper drawer for 1-2 weeks.

To freeze peppers for later use in cooking, wash and dry
peppers, cut into bite-sized pieces and place in an airtight container or
zip-lock freezer bag.

Dehydrate peppers for future use.
Uses

Eat 'em raw - use for crudites or dipping in ranch dressing or
hummus.

Layer raw or roasted pepper slices onto a favorite sandwich

Slice or dice raw or roasted pppers in salads.

Grill on skewers for tasty kabobs!

Roast under a broiler or over an open flame.

Make sofrito or sazdn to spice up a rice and bean dish as in the
Dominican-Style Sazén below

Stir-fry or include in your favorite Thai curry recipe.

Recipes

Three-Pepper Saute
From Springdale Farm Cookbook

3 bell peppers (red, yellow, and/or green)
1 tablespoon olive oll

1 clove garlic, finely minced

1 tablespoon balsamic or red wine vinegar
salt and fresh pepper, to taste

Remove stems, seeds and ribs from peppers, Cut lengthwise into Y-
inch-wiede strips. Heat oil in large skillet over medium-high heat. Add
garlic; cook until golden. Add peppers; stir and cook until crisp-tender,
3-4 minutes. Sprinkle with vinegar, salt, and pepper. Makes 4 servings.

Red Beans With Dominican-Style Sazén
Adapted from "Viva Vegan" by Terry Hope Romero
Serves 6-8. Freezes well, and tastes great reheated!

These red beans have a lively tropical flavor, thanks to a Dominican-
sytle sofrito known as sazon, typically made with tons of finely chopped
fresh sweet peppers, herbs and vegetables. A little bit of fresh orange
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juice provides a sweet tangy twist, but leave it out if you prefer less
"fruity" beans.

Ingredients

1 pound dried red beans (such as Dominican red, Roman, or kidney),
cooked and drained(or three cans 15 ounce cans red beans, drained)

Sazon:

% large green bell pepper, seeded

% large red bell pepper, seeded

1 Cubanelle or yellow bell pepper, seeded
1 small yellow or white onion

6 cloves garlic

1 cup fresh cilantro leaves, lightly packed
1 stalk celery

% cup flat-leaf (Italian) parsley leaves, lightly packed, thick stems
removed

2 tablespoons white or red wine viengar

1 teaspoon dried oregano

% teaspoon ground cumin

% teaspoon ground coriander

1 tablespoon hot sauce, or to taste

3 tablespoons olive oil

¥ cup water

%, cup orange juice (optional; replace with water, if desired)
freshly ground pepper and salt.

Make the Sazén: Chop the peppers, onions, garlic, cilantro, celery and
parsley into pieces small enough to lightly pack into your food
processor bowl. Pulse until very fine, along with the vinegar, oregano,
cumin, coriander, and hot sauce. (Do this in two or more batches if it
doesn't all fit at once).

Heat the olive oil in a large stock pot over medium heat. Add the Sazén
and saute for 12 to 14 minutes, stirring constantly , until the color
darkens and the mixture reduces by about a third. Stir in the beans,
wather, orange juice, freshly ground pepper, and salt.

Bring the mixture to a boil, lower the heat to a simmer, and partially
cover. Cook for 30 to 35 minutes, stirring occasionally, until your
desired consistency is reached. Add up to ¥z cup of water to the beans
if they appear too dry during the cooking, or continue to cook them for
saucier, less soupy beans.

Serve hot with any flavored or plain white or brown rice.

Elizabeth Howse, one of our Somerville members, on canning for
beginners:

"l just wanted to mention that | have been canning some of my CSA
produce... A pressure canner is needed to can most vegetables, but a
water bath canner (much cheaper and less scary to people who didn't
grow up with pressure cookers) is great for making jams, pickles, and
salsas."
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Elizabeth recommends the following resources for information on
canning:

Canning Across America
Ball's Canning Website
National Center for Home Food Preservation

Elizabeth made Gingered Zucchini Marmalade, from the Ball Complete
Book of Home Preserving, which piqued our interest!

Here is the recipe she provided:
2 oranges

2 lemons

3 Tbs chopped ginger root

5 Cups shredded zucchini

1 shredded tart apple

4 C sugar

Zest the oranges and lemons using a citrus zester. Peel the citrus,
separate into segments, and reserve the pith (the part of the peel
between the zest and the segments). Discard citrus seeds and
membranes (the portions between the segments).

Place the zest, citrus segments, zucchini, apple and sugar in deep
saucepan.

Place the citrus pith and ginger into a cheese cloth or a muslin bag. Tie
the cheesecloth with string, if necessary. Then add to the saucepan.
Boil until gelled (about 45 minutes). Remove the cheesecloth and
spoon the marmalade into half or quarter pint jars and process 10
minutes in a water bath canner.

Makes a great holiday gift!

% &

We wanted to take a moment to remind you that the swap box, located
at the end of CSA pick-up closest to the check-in table, gets donated at
the end of CSA pick-up to Neighbors in Need, a network of local food
pantries. If there are items that are part of your share that  you

might not want for yourself, please consider pickin g these items

up and placing them in the swap box as a donation . Your items will
stay a part of the swap box, able to be mixed in and out, until the end of
CSA pick-up, at which time it will be donated to Neighbors in Need with
all the unclaimed CSA shares.

Here are two exciting events to mark on your calendars:

This season, the Member Appreciation Party  will be in the
afternoon on Sunday, October 3.

There will be more details available as we get closer to the

date...for now, simply mark your calendars, start thinking of your
best potluck "feed-a-crowd" recipes, and e-mail Tammi Wilson,
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one of our steadfast CSA members, with any farm-appropriate
country or folk music suggestions you may have!

On Saturday, August 7th from 9 am to 1 pm at our new Saturday
Lawrence Farmers Market we will be hosting a Go Local Food
Festival where you can enjoy free food samples cooked by
LOCAL chefs using LOCAL ingredients, LOCAL entertainment,
LOCAL fresh produce for sale, and an array of information about
LOCAL food sources and why it's important to stay LOCAL! CSA
Member Suzanne Carey-Fernandez and Groundwork Lawrence
have teamed up to bring you this celebratory event. More
information to come--for now save the date and follow details of
the event at golocal2010.blogspot.com!

Event Partners: Groundwork Lawrence, Greater Lawrence Family
Health Center, LPS-TV, Whole Foods, Cafe Azteca, Farmer
Dave's/Brox Farm, Riverdale Farm, Herb Hill Dairy, Lawrence Public
School, & Lawrence Recycling

() *!

All of the staff at Farmer
Dave's (and the potato
crop!) would like to thank
all of the brave CSA
members who came out
on Sunday, Tuesday and
Thursday to rescue the
potatoes from the weeds!

Thank you, volunteer
weeders!

# %% #

We've said this in last week's newsletter, but it may bear repeating this
week, so here it is again:

You may notice that some of the cucumbers you receive in your shares
this week have some surface scarring. This is due to cucumber beetle
damage. We decided not to spray for cucumber beetles in order to
provide a healthier (if less-nice-looking) cucumber to our CSA
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members.

This scarring does not affect the taste of the cucumber flesh; simply
peel and enjoy!

If the corn looks to be worth picking this week, we may have some corn
in the shares again. This corn may be on the shorter side, and possibly
have a dry tip. This is a result of the drought we have been through.
When the plant senses that it may not have sufficient water to arrive at
its full ear size, it will often terminate its growth and only mature a
portion of the ear in an effort to produce viable seed. But never fear,
because the later plantings of corn are looking beautiful so far!

Sincerely,
Groundwork Lawrence
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