Green Acres CSA

Communique #8

In your share:
* Squash
* Cucumbers
* Beets
* Kale/Chard
* Gherkin Cucumbers
* Okra
* Snap Beans

*Note: half and full shares
have slightly different selection

August 5, 2016

What Potlucks Do for Community
Last week, Green Acres had a potluck to welcome new
neighbors. In the past, we have “gifted” weekly dinners
– that is, we took on the responsibility of cooking for
everyone. This past week, we invited neighbors new
and old to join in and bring a dish of their own. We had
a few families with young kids, some veteran Green
Acres residents, and new housemates attend the meal.
Regular dinners solidify the relationships we have with
others. Potlucks are also able to create a sense of
abundance. Even though some of us may be short on
time/resources on certain days, when everyone
contributes, the worry of “not enough” becomes
obsolete. Communal eating is another way we achieve
balance as a community. By taking turns organizing the
meals and an inspired main dish, we assure no single
individual feels burn-out. Cheers to community building
through food! We hope you can join us sometime.

I am not bound for any public place, but for ground of my own where I
have planted vines and orchard trees, and in the heat of the day
climbed up into the healing shadow of the woods. – Wendell Berry

Recipe Ideas
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Curried Okra
*1/4 lb small fresh okra, left untrimmed, or 2 (10-oz)
packages frozen whole okra (not thawed)
*1 1/2 tablespoons vegetable oil
* 1 medium onion, chopped
* 2 garlic cloves, finely chopped
* 4 teaspoons finely chopped peeled fresh ginger
* 2 teaspoons curry powder
* 1 (14- to 15-oz) can whole tomatoes in juice, tomatoes
chopped, reserving juice
* 1 (19-oz) can chickpeas, drained and rinsed (2 cups)
* 2/3 cup water/ Salt & Pepper to taste
PREP: If

using fresh okra, trim, leaving tops
intact, being careful not to cut into pods.
Heat oil in a 12-inch heavy skillet over
moderately high heat until hot but not
smoking, then sauté onion and garlic
with ginger and curry powder, stirring,
2 minutes. Add tomatoes with their
juice, chickpeas, and water and boil,
uncovered, stirring occasionally, 3
minutes. Stir in okra, salt, and pepper
and simmer, covered, stirring
occasionally, until okra is tender, about
10 minutes.

Recipe from:
http://www.epicurious.com/search?ter
ms=curried+okra

Barter in the neighborhood:
We had a successful neighborhood trade interaction this week. Our neighbors across the
street had an excess of canned peaches. They came over and brought us a flat, which
we put in our community refrigerator to split between the two households. My housemate,
Ann, had just finished feeding our worms (chopping up our kitchen-scrap compost and
mixing newspaper scraps). The worms eat this garbage and in return we get dense, dark
dirt full of nutrients. We also get drainage from the dirt, which is collected in quart jars. It
take about a month to get a decent amount of this liquid we call “compost tea”. Ann
gave our neighbors this precious garden amendment and access to our overflowing mulch
pile in exchange for their generosity with the peaches. Bartering skills and resources –
alternative economy at work!
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