 Carnegie Hill CSA 

Week 18 — October 6, 2009
What's In the Bag,
from Stoneledge Farm

Dear CSA Member,

Most of the summer crops are now tilled under and the winter rye that was planted as a cover crop has sprouted. The trees are beginning to reach their fall peak color, and it’s getting cold working in the field. Only the hearty fall crops remain, and they are beautiful as they respond to the heavy dew every morning as well as the cold temperatures. 
Finally, the first garlic will be in your share this week. We’ve finished breaking the heads into individual cloves, and now we can start to distribute the remaining harvest to the CSA shares. The cloves will be planted in a couple of weeks and will wait underground until next spring.   
This time of year, the weeks slip by so quickly. If you’d like to order honey or maple syrup, please make a note to download the form online from the farm website, www.stoneledgefarmny.org, and mail it to the farm. We’ll be ending the CSA season the third week in November, and honey and maple syrup make great holiday gifts. Quite a few members have mentioned to me that they like to stock up for the winter months. We may have some extra coffee, if you would also like to order more for yourself or as a gift. I’ll let you know how to order extra coffee next week, after we distribute the October coffee shares.  
Enjoy the vegetables!

-Deborah, for everyone at Stoneledge Farm
Tips & Recipes

The Ancho peppers are mildly hot; check out recipes for chiles rellenos online. The hot peppers are optional, so use the gloves to take some if you’d like; they can be used now or dried and saved as seeds to use in winter soups.

Beet Burgers (Adapted from Recipes from America’s Small Farms, page 195)

Preheat the oven to 350˚ and grease a rimmed baking sheet. Combine the following ingredients in a large bowl: 2 cups peeled, grated beets, 2 cups peeled, grated carrots, 1 cup cooked brown rice, 1 cup grated cheddar cheese, 1 cup toasted sunflower seeds, 2 large, beaten eggs, 1/2 cup toasted sesame seeds, 1/2 cup grated onion, 1/4 cup vegetable oil, 3 Tbsp all-purpose flour, 3 Tbsp chopped fresh parsley, 2 to 4 finely chopped garlic cloves, 2 Tbsp soy sauce, and ground pepper. After combining everything in the bowl, form the mixture into patties and bake for 25 to 30 minutes, until the patties are firm and the vegetables are cooked. Toast your favorite roll or bread, add a delicious pesto or roasted red pepper spread, and enjoy this healthy CSA-inspired burger! 
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Week 18 Veggie List


�Potatoes (2 lbs)�Carrots (1 lb)


Sweet Potatoes (1.5 lbs)*�Swiss Chard (1 bunch)�Garlic (2 bulbs)�Broccoli (1 head) �Ancho Peppers (3)


Hot Peppers (take what you want) �Opal Basil (1 bunch)





*Sweet potatoes, which grow best in hot weather, faced adversity this cold, wet summer, but still grew for us to enjoy!








Fruit Share





Bosc pears, Macoun and Empire apples (1 bag) 


�








Contact the Carnegie Hill CSA:  info90@chycsa.org; 212-502-8562; www.chycsa.org
Contact Stoneledge Farm: info@stoneledgefarmny.org; www.stoneledgefarmny.org 


