
 
 

CSA WEEK 14 Update from Farmer Ezra 
 

While our field work turns to fall crops, this heat pushes our summer 
crop yields to their fullest! This week your share will include tomatoes, 
Swiss chard, bell peppers, hot peppers, and a selection of our basil 
varieties: Red Rubin, Tulsi, and Lemon. All great as an addition to your 
tomatoes and mozzarella. 
 

Farm stand offers are chocolate mint, summer squash, tomatoes, bell 
peppers, kale, marigold bouquets, tomatillos, shishitos, patio eggplant. 
  

Keep donating food!  Share our pride in 1,517 pounds donated, a 
$7,335 value.  Join us in a goal of 2,000 pounds by October 14!  

____________________________________________________________________________ 
HORTICULTURE HOT SPOT Music Hall and Thornless Honey Locust 
 

The Music Hall was designed by Robert W. Gibson in 1892 and is 
the second oldest music hall in New York City, just months behind 
Carnegie Hall. The interior was state of the art, with gas-lighting 
fixtures ignited by electric starters, and decorated as a glorious 
vaudeville theater of its era. Currently, the Music Hall Renovation 
Project is underway.  Thomas Edison demonstrated his kinetoscope 
here, and his later talkies.  Started in 2019, the project brings the 
landmark music hall into the 21st century. A new building designed 
by Studio Joseph Architects through DDC’s Design Excellence 
Program will allow the Music Hall to accommodate larger-scale 
modern performances and events, and provide ADA access, bringing 
exciting new programming to this historic building for years to come. 
 
North of the Music Hall are two thornless honey locust trees. 
Gleditsia triacanthos var. inermis is a tree with fragrant spring 
flowers, prized in urban environments for their fast growth and light 
canopy, allowing sunlight to penetrate to the ground below.  Greenish 
white or yellow flowers appear in racemes in late spring, followed by 
twisted, flattened, dark purplish-brown seed pods as long as 18 
inches.  The seed pods contain a sweet gummy material that gives 
the honey locust its common name.  Thornless honey locust seed 
pods and seeds are consumed by wildlife such as rabbits, deer, and 
squirrels. The flowers provide a good source of food for bees.  Just 
before the Music Hall is a storm-damaged honey locust.  Nearby, 
you’ll find a thorned honey locust tree, clearly less hospitable than 
their thornless relative with spines as long as 4 inches. 

 



 
 

COMMUNITY ISSUE Agriculture and Culinary Arts 
 

Farmer fields are the real research laboratories that matter and stretch technologies. 
- Bell Okello, Prolinnova-Kenya 

 

Food sovereignty is the right of peoples to democratically choose 
the structure of the food system, producing sufficient, affordable, 
healthful food in culturally appropriate and ecologically 
sustainable ways.  One crucial outcome of food sovereignty is 
accessible culinary culture, providing everyone a daily 
opportunity to get creative while investing in one's health. 
Creativity is fundamental to our humanity, bringing joy, 
expressing values, and building bridges. 
 

Maintaining culinary traditions in the 21st century is complicated. 
People have migrated around the world.  Along with those global 
movements, access to foundational produce is challenged. 
Supply chains get longer, susceptible to disruption.  With such a 
diverse population, Staten Island does not have a single 
definition of culturally responsive produce in a shared supply 
chain.  Isn’t that wonderful?  How do we protect cultural traditions 
and stimulate personal connections through food?  By talking 
with one another,  sharing our own traditions, breaking bread 
together.  Heritage Farm has begun building relationships with 
local immigrant populations to plan 2021’s crop plan to include culturally relevant produce.  Is 
there something you have a hard time finding in the local grocery store?  Let us know, at 
engagement@snug-harbor.org.  While we build a community-driven crop plan, get creative in 
your kitchen and share your kitchen culture with your community.  Keep sharing recipes with us.  
 

Remember, featured recipes will win two mugs from our partner artist Tattfoo Tan.  Criteria are: 

- Less than 10 ingredients 
- Prep time under 20 minutes 
- Ingredients commonly found in a household 
- No added sugar 
- Salt only as a final seasoning 
- Feature at least 1 item from the CSA share.  

 

What else can you do?  Consume wisely.  You are what you eat.  Your food choices impact 
your neighborhood and beyond.  Every dollar is an investment in a particular kind of production 
system.  Stay local.   Support owner-operated restaurants.  Lastly, become a Snug Harbor 
member to support community work in environmental stewardship, food systems and garden 
education, local history, and the arts.   https://snug-harbor.org/support/membership/  
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