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Carnegie Hill CSA 
Week Six – July 13, 2010 

 

What's In the Bag From Stoneledge Farm (A message from our farmer): 

Dear CSA Member, 

The heat wave that has been upon us has really 
been giving us a run.  We start work when the sun 
is barely up to try to beat the intense heat of the 
Řŀȅ ōǳǘ ōȅ ƴƛƴŜ ƻΩŎƭƻŎƪΣ ƛǘ ƛǎ ǘǊƻǇƛŎŀƭ ŀƭǊŜŀdy. The 
ǎǳƳƳŜǊ ǾŜƎŜǘŀōƭŜǎ ŘƻƴΩǘ ǎŜŜƳ ǘƻ ƳƛƴŘ ŀǎ ƭƻƴƎ ŀǎ 
we also irrigate.  Right now it is a good thing to be 
a summer squash. 

This year we are trying a few new vegetables or 
variations of vegetables varieties we have grown 
previously.  One is Summer Leeks that will be in 
your share this week. They are mild with a good 
size for their short growing season.  LIke all leeks, 
they will need to have the roots cut off and then 
layers cleaned to remove all of the soil.  

This upcoming Friday, July 16, is our first farm work visit for 2010.  There is information 
on the farm website www.stoneledgefarmny.org, Upcoming Events.  If there are 
changes in the plans for the day, all information will be on the the same Upcoming 
Events link.  It looks like we should be harvesting garlic but we will really need to see 
what the weather holds.  Please bring water and lunch.  We will be working in the field 
and so it is dirty and if the sun is out, hot and sunny.  If you have any specific questions, 
just e-mail me at info@stoneledgefarmny.org.   

This is Coffee Share delivery week.  Please 
remember to pick up your share if you have 
signed up for Coffee. 

Enjoy the sunshine and 
the vegetables,                              
-Deb, for everyone at 
Stoneledge Farm 

Week Six Veggie List 

Summer Savory-1 bunch 
Summer Squash-2 pounds 
Summer Leeks-1 bunch 
Radicchio-1 head 
Slicing Cucumber-1 
Early Jersey Wakefield 
Cabbage-1 head 
Green Beans-1 pound 

Week Six Fruit Share 

1 Basket Gooseberries 
1 Bag White Peaches and 
Yellow Peaches (all together 
in one bag) 
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Radicchio is a member of the chicory family and is great tossed in salads or 
grilled or sautéed with pasta. 

Buttermilk Squash Soup Recipe 

1 teaspoon cumin seeds 

1/4 cup / 2 oz / 55g unsalted butter 

fine grain sea salt 

3 tablespoons unsalted butter 

2 medium yellow onions, chopped 

2 medium garlic cloves 

1 pound / 16 oz / 450 g potatoes, cut into 

1/4-inch cubes 

2 1/2 pounds / 40 oz / 1+kg yellow 

summer squash, cut into 1/2-inch slices 

4 cups / 950 ml good tasting vegetable 

stock 

1 cup / 240 ml buttermilk 

1 bunch of chives, chopped 

 

In a skillet, over medium heat, toast the 

cumin seeds until they are fragrant (just a 

minute or two). Use a mortar and pestle to 

pound the seeds into a fine powder. 

Alternately, you can use an electric spice 

grinder. Set aside. In the same skillet, 

melt the butter and cook until it's brown 

and gives off a deliciously nutty aroma. 

Remove from heat, stir the cumin into the 

butter along with a generous couple 

pinches of salt, then set aside in a warm 

place. You want the butter to stay liquid until you're ready to use it. 

To make the soup, heat the butter in your largest pot or stockpot over medium-high heat. 

Add the onions, garlic, and a bit of salt. Saute for a few minutes, or until the onions start 

to get translucent. Stir in the potatoes and squash and cook for another 7-10 minutes, or 

until the squash starts to soften up. Stir in 3 1/2 cups of the stock (most of it) - the stock 

should just barely cover the vegetables. Bring to a boil. Reduce heat to a simmer and 

cook until the potatoes are tender, roughly another 25 minutes. Remove the soup from 

heat, puree completely with a hand blender, then stir in the buttermilk. If you need to thin 

the soup out with a bit more stock, you can do so. Taste and add more salt if needed. 

Serve each bowl topped with plenty of the cumin butter, and a sprinkling of chives.  

Serves 10. 

Donõt forget to Use Recipes 

from Americaõs Small Farms 

(Our CSA cookbook), as you 

store, cook, and Freeze this 

weekõs delicious veggies. 


