
 

Thursday morning, with a collection of a half dozen hardy souls, we 

took down the tomatoes. We started by picking the mostly green to-

matoes that were not diseased. We picked 500 pounds of them, all 

varieties. Then we cut and removed the strings weaving from one to-

mato plant to another, popped up the stakes, removed the drip-tape 

put in place for irrigation, and  mowed the plants, fruit and biodegrad-

able ñplastic.ò Today we started turning the crop residue into the soil. 

We have perfect weather to contain the fungus. The spores of the late 

blight don't travel when it is sunny and dry.  

 We kept our spirits up and stayed on the task at hand, but it is dis-

couraging to pick green tomatoes that had so much promise just a few 

weeks ago. At 11 AM, just as we were starting to fade, David Ferrini, 

who lives across the street, brought over his iced tea concoction. It 

was a treat that kept us going until lunch. Fran Lawrence made us a 

hearty soup, Brian Holland brought chocolate, Brian Huckins and 

Nadine Salisch shared poems. We brought up all the tomatoes to be 

distributed today and Tuesday.  

 These precious green orbs deserve a good recipe. They intended to turn red; their direction was thwarted. Now we 

have the opportunity to be creative and find a way to honor them. They can be pickled, sliced on pizza, battered 

and fried, made into a pie. Let us know of any tasty recipe you use. 

We are left with an open area at our farm and will fill it with  fall  crops. We are planting an extra cycle of cucum-

bers, summer squash, beans, beets, carrots, turnips, spinach and greens. If the weather can hold for us, we are 

planning an abundant fall season and a fruitful 

winter share.  

Now we just need to know what we can do 

with all that basil. Any ideas? 
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ON THE STAND FOR August  11th and 14th (Dependent 

on Mother Nature):  

Head lettuce, carrots, beets, mini onions, cucumbers, zucchini, yel-

low squash and pattypans, some hot and sweet peppers, eggplant, 

corn. 

 

PYO:  Braising greens of collards, chard and kale; Culinary and tea 

herbs, green and purple snap beans, edible flowers and a bouquet of 

flowers. 
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Garden Showcase: Cucumbers/ Donna Savastio  

Cucumbers, a member of the gourd 

family, have been cultivated for at 

least 3,000 years. They originated in 

the foothills of the Himalayas, proba-

bly in or near present day India, even-

tually found their way to Egypt and 

were subsequently cherished by the 

ancient Romans and Greeks. Appar-

ently, the first documented use of the 

phrase ñcool as a cucumberò was in 

the poem ñA New Songò by English 

poet John Gay in 1732, just so 

you know!  

  

The skin and the seeds of cu-

cumbers are edible, though 

the seeds can be bitter if the 

cucumbers get large. The 

flesh of cucumbers is primar-

ily composed of water but also con-

tains ascorbic acid (vitamin C) and 

caffeic acid, both of which help sooth 

skin irritations and reduce swelling. 

Slices of cucumber can be very helpful 

to cool down swollen eyes, burns and 

dermatitis. They are high in potas-

sium and fiber with moderate 

amounts of vitamin A, as well as folic 

acid, phosphorous, and magnesium. 

In addition, the high water content of 

cukes makes them naturally hydrat-

ing, which is a must in the hot sum-

mer months. 

 

Cucumbers are the vegetable of choice 

for pickles, and if you want to pickle 

yours, be sure to use 

a pickling variety to 

do so. Although they 

can be cooked, cu-

cumbers are most 

often eaten raw in 

salads, in cold 

soups, in sauces and 

as hors dôoeuvres. They are used in 

many different ethnic dishes. In India 

they are used to make raita, a mixture 

of yogurt, cucumbers, seasonings and 

herbs and other vegetables. Similar to 

raita is the Greek sauce tzatziki. There 

are many variations for both of these 

sauces, and these yogurt/cucumber 

based preparations are creamy, cool, 

low-fat and delicious, and can be 

served with lots of different foods: try 

them on lamb chops and kebabs, sau-

sage, chicken and fish. Enjoy your 

cukes raw or pickled, chopped and 

added to chicken or tuna salad, sprin-

kled on tacos, added to a salsa, in a 

cold gazpacho and even mixed with 

mint to make cucumber lemonade. 

Their creamy coolness provides a nice 

balance with zestier flavors. Some 

other flavors that enhance cucumbers 

include mint, lemon, peas, tomatoes, 

feta cheese, shrimp, dill, red onion, 

olives, basil, garlic, garbanzo beans and 

watermelon. 

ethylene, a gas that helps fruit ripen.   

Tomatoes that are blemished will rot 

instead of ripening and are best 

eaten or preserved.  Try making this 

easy green tomato pizza: 

¶ 2 large or 4 small green tomatoes 

¶ Coarse salt 

¶ Prepared pizza dough (use your 

favorite recipe to make 1 large, 2 

medium, or 4 small pies) 

¶ Olive oil  

¶ 1 cup freshly grated Parmesan 

cheese 

¶ ½ cup coarsely chopped basil 

Page 2 Stone Soup  

Preheat oven to 500 degrees. Slice 

tomatoes thinly and place them in a 

single layer on a plate. Sprinkle to-

mato slices lightly with salt and let 

sit at least 20 minutes. Drain off 

any accumulated liquid.  

Shape pizza dough into rounds. 

Brush with olive oil. Top with green 

tomato slices and then with cheese. 

Bake about 10 minutes or until 

crust is nearly done and starting to 

brown and cheese is melted. Sprin-

kle with basil and return to oven 

briefly until crust is completely 

cooked. 

Fried Green Tomatoes  

Although we have lost our tomato 

crop, we will still get some tomatoes 

this season: green ones.  You can try 

to ripen some of the green tomatoes 

you get with your share, or you can 

pickle or cook with them.   

To ripen green tomatoes place a few 

unblemished ones in a paper bag 

with a ripening banana in a spot 

that is warm but out of direct 

sunlight and moderately humid.  

Check the bag often and exchange 

the banana if it start to rot. The ba-

nana helps to speed the ripening 

process because it gives off a lot of 



 

Fennel (Foeniculum vulgare ), also called common fen-

nel or bronze fennel, is both an herb and a vegetable. It 

yields a seed-like fruit that can be used as a spice, leafy 

growth that is used as an herb, and bulbs that can be 

cooked and eaten. Common fennel is a tall sun-loving 

perennial. At Stearns you canôt miss it: it is the tallest 

plant in Penelopeôs tea garden. All of the aerial portions 

of fennel are edible, including the flowers. Fennel has a 

sweet licorice flavor.  It will be available for picking in 

Penelopeôs garden next weekðlook for a blackboard 

with picking instructions.  

Fennel is a member of the Apiaceae 

(carrot or parsley family) and is re-

lated to cumin, dill, caraway and an-

ise, all of which bear aromatic fruits 

that are commonly called seeds. Fen-

nelôs has a long history: the Roman historian Pliny rec-

ommended fennel as an aid for eyesight. It was on 

Charlemagne's list of herbs, and Florence fennel was 

Thomas Jefferson's favorite vegetable. Fennel is low in 

calories and is a good source of Niacin, Calcium, Iron, 

Magnesium, Phosphorus, Copper, Dietary Fiber, Vita-

min C, Folate, Potassium and Manganese. 

The herb fennel is a key flavoring in Mediterranean 

cooking. It is used in Italian sausage, baked goods, 

soup, and fish dishes. Sometimes found in 

herbes de Provence, fennel may also be used 

in curry and Chinese five spice powder. The 

vegetable fennel can be prepared with pork, 

veal, or fish. It can be eaten raw in salads, or 

used in stuffing and sauces.   

Herb Garden Showcase: Fennel/ Ann Bouvier  

the challenge of farming in New England. 

Ed enjoys growing vegetables, and he appreciates the 

wonderful variety of crops we grow at Stearns, but he 

hopes to focus on orchard and vineyard crops when he 

has his own farm.  Orchard crops appeal to Edôs perfec-

tionist tendencies. Unlike annual vegetable crops, 

which grow from seed to harvest in one short, often 

hectic season, trees and perennial vines need to be 

tended methodically, over time.  And orchard crops 

(apples, pears, peaches) require a lot of nurturing be-

fore they produce enough fruit to be commercially vi-

able: between 2 and 5 years of patient work.  But Ed is 

patient.  

Having worked on so many farms be-

fore coming to Stearns Ed finds the 

neatness and order of our farm re-

freshing.  He is also impressed by how 

intensively every inch is cultivated.  On 

bigger farms, land goes to waste, he 

observes, but not at Stearns.   

It takes real patience to drive a tractor very very slowly 

up and down the rows, mowing down a crop, cultivat-

ing the soil, or spreading compost.  Ed Skricki, Stearns 

Assistant Farmer for the 2009 season, has that kind of 

patience.  Ed has been farming for about a dozen years, 

since he graduated from Dartmouth College, and heôs 

worked on farms all over the country: the Ozarks and 

Virginia, Colorado and New Jersey.  A Norwood, MA 

native, Ed keeps coming back to the Boston area, where 

he hopes to find a farm that he can either own or man-

age while still living in or near the city.  

Farming in different parts of the country has given Ed 

an appreciation for both 

what is common to all farm-

ing and for the regional dif-

ferences in weather and ge-

ography that dictate what 

grows well where.  Although 

he sometimes contemplates 

moving west, where many 

crops grow easily, Ed likes 

Whoôs Who at the Farm: Ed Skricki/Nomi Sofer  
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Business Name  
Mission Statement  

To preserve the historic Stearns farm as a sustainable all- 

natural garden, providing locally grown food in partner-

ship between the land, the farmer, and the community  

¶ by using the CSA model 

¶ by providing fair compensation, adequate working con-

ditions, and support to the farmer  

¶ by practicing good stewardship 

¶ by donating excess food to the needy  

¶ by encouraging the community to actively participate 

in the farming process 

¶ by providing learning opportunities  

¶ by fostering relationships between the CSA and the 

wider community and  

¶ by providing a beautiful place that is nourishing to 

body and soul 

wwww.stearnsfarmcsa.org  

 

 

Name  Position  Contact Information  

Stearns Farm  Main phone  contact@stearnsfarmcsa.org  

  508 -371 -4310  

Kathy Huckins  Farm Manager  huckins@charter.net  

  508 -561 -3950  

Cathy Briasco  Administration  stearnsfarm@briasco.org   

  508 -358 -4167  

Gudrun Baubock  Volunteer Coord.  gudrunbaubock@gmail.com   

  508 -620 -9127  

Sara Abramovitz  Volunteer Coord.  saralarry@verizon.net  

  978 -443 -9747  

Nomi Sofer  Newsletter Editor  nzsofer@comcast.net   

  508 -875 -2080  

Tom Yelton  Webmaster  webmaster@stearnsfarmcsa.org   

  978 -443 -5138  

Farm Contact Information  Upcoming Events  
 

August 7 -9 NOFA (Northeast  

Organic Farming  

Association) Summer  

Conference  

August 15  Onion/Potato Harvest  

Sept. 26  Harvest Festival and 

Annual Meeting  

 

Community Supported 

Agriculture  

Stearns Farm CSA  

862 Edmands Road, 

Framingham, MA 01701  
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