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Introduction

This book, like Topsy, just grew. It began as single recipes that I pass on to CSA
customers who want to know how to make the best use of the vegetables they get from us
each week. Over the years, various interns brought their skills in nutrition, soil science,
and culinary arts to bear on these pages. Henning and I developed our “Eat FLOSS”
philosophy (the acronym stands for Fresh, Local, Organic, Seasonal, Sustainable), and
began writing and lecturing on the topic, and some of those essays appear here.

The S&S Homestead Foodbook contains a number of essays on various topics
related to food. There are separate sections for each of the foods we raise on the farm,
each entry including historical background, nutritional information, culinary tips, and
recipes. This book is guided by the philosophy that communities can feed themselves,
that foods grown organically and locally are better for health, for the environment, and
for community economy than foods that are processed, covered with herbicides,
pesticides, fungicides and other homicides, genetically engineered, and travel, on
average, 1400 miles from field to plate. This book is shaped by the domestic culture than
Henning and I treasure. We believe that meals that come from our own garden, are
lovingly prepared and beautifully served, nourish the soul as well as the body.

The meals that we cook and eat together are simple. A breakfast of crostini —
French bread lightly toasted and covered with fresh diced tomatoes, diced garlic, chopped
fresh basil, and olive oil, takes little time to prepare, and is absolutely delicious. Eaten on
the deck, accompanied by flowers for joy and a candle for the spirit, good coffee and
excellent conversation — sets us up for the day. And the pleasure of picking a dawn-fresh
tomato and basil so crisp it cracks under the scissors is as lovely as the meal itself.

— Elizabeth Simpson



