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Sng Leedins has a
jumpstdron the season.

PECONIC—Sep into the shop atBg Leedrms, andgu might
think you hae entezd a time wardast-fowading to summer
The sheles a@ teaming with colofilled with items that most
other Longgland farms won't hast until dly or Aigust.
Basketswerflow with leeks, radishes, otar beets, onions, scal
lions, garlic, and tomatoes (cherries and beefstea)) aaswe
predictable choices like spinach, mesclun, and asparagus.
There's a cooler filled with a dizzying &semt of bagged Asian
greens: stiryr combo pack, bgbbok chy mix, pea shoots,
Shanghai chg nyu chg sum, guy lon, mizuna, and tatsoi.
"Right naw, we're ahead, but not for long," said Mee, who is
soft-spoken with pexct diction. (iring the dayhe will ariously
speak Bglish, Panish, or Cantonese.etspas a "@ng Lee
Farms" cap and a neat, salt-and-pepper mustacstemers
steam in and out of the shduying potted floers for their gar

den or geens and stinfisauce (also made on the farm) for dinner

But, while the Lee family has been farmirgfbeer 60 gars,
this bustling operation islatiely nev. In the 1970s, when Mr

Lee took eer the family farm that his father and uncle began in the

1940s, it gav roughly a den Asianegetables like Chinese-cab

bage, bok clypand Napa cabbage to supply Chingt® fom
New York to Toronta. It was a
reliable niche mieet. Bit that
didn't last.

"As soon as the supply came
on from other egions or off
shoe, our prices began to fall,"
Mr. Lee ecalled.The family
was cultigting 550 aes in
Long kland and Ierida,
ramping up theolume as the
profits fell. "W asked our
seles what else ewcould

grow” Mr. Lee ecalled.

Some neighbors and d¥iay shoppers began asking if they could

buy some of theggns that &e being shipped testaurants and
superméets in brightly coled "Fesh-Lee-@" boxes. Kaen,
Fred's wife, set up a selfssestand shadeg bn umbella on the
roadsideThe stand sold out almost hourly

Today this white-washed, full-gee farmstand on County
Road 48, is open svdays aeek gar-ound, has two caskgis
ters and accounts for some 70guerof 8ng Lee's sales.

40 aces it leases nearbhe farm gows 250 diffemt \arieties of
vegetables, herbs andvics, including 35avieties of tomatoes.
"The mesclun mix alone contains enspecies tharewsed to
raise," MrLee said, ®eding in one of hissggnhouses sounded
by trellised tomato,rénch radishes, and seemingly endiesof
tiny lettuce leas in a rainbo of geen anded. The farm just
introduced mail-aier mesclun for those faraway customers pining
for a taste of home.)

Completing this elution ae 36,000 squarfeet of g@enhouses

WHAT: Sang Lee &ms

WHERE: 25180 County Rd. 48,eonic,
734-7001

WHEN: Mon-%t 9 a.m.—5 ., $in 11
a.m.—5 pm.

MUST TRY: Mesclun, stir-fr geens and
sauces

that allav the farm to mduce almosegpr-ound—and hag a cop
of geensaughly 60 days ahead of@mg/else-and a commeial
kitchen whes the family turns surplusguce into highly popular
dressings (ginger scallion, Asian vettgtoasted sesame and cit
rus), pestos (cilantrbasil, argula and spinach), and dips (herb
garlic and ginger scallion).

Being able toespond to feedbaclorin customers is "my only
adwantage e&r distant shippers in Californiag}ito or offshet"
Mr. Lee saidThe farm ecently stéed making kimchi, and will
soon oll out a caot soup "That's them guys,” Mtee said in a
feigned farmer's drawgferring to his wife, Kar, and seval
other women in the kitchenn® of them shouted backutBou
grow it!" 0

Left: Fed Lee picks cats in one of his genhouses.eRw: The
golfcat he uses to me between fields. Righim Pke plavs a
field in &xgaponack.

PhotographsCourtesy of Fed Lee andednifer ke

Mr. Lee scaled do to the 23-aerfamily farm in &onic, plus
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On the culinartrip that Is
27, Hke lams povides a
refuge ém the highway

SAGAPONACK—The mouthwatering attractions pop up one
after anotherbeckoning drers like the alley-can-eat dinner
offers in La¥egas. ¥cept the temptation is neohealthyAnd
less gaudy

There's an eersied tomatoA shimmering ear of sgt corn.
A hand-painted menu ofaalable victuals.

Sagg Main $reet in 8gaponack might hold theegtest density
of farmstands on the EasidElt's natural to stop heiforfood,
and not just because this thaghfae historically connected the
farms of &gaponack with the paf Sag Harbor and méets
els&vhee.The strip is also coemiently on the way to anaifn
some prime beaches.

Closest to the highway and just pastdso&vfishes, the first

stand sits against a pastelasofed, ellon, and purple zinnias
by mid-summer'lt's somehat strategic,'id Pke said of the
planting. "The flavers do make a nice badgpdiReople like com
ing hee just for the experience of lookirgyad."

In fact, the craving can generate a small traffic @obriner
busy veekend afternoon.r@wen at 9:00 on @&uesday morning
in une. "I's tough getting set up sometimes," saidifér ke,
often seen behind the stand while her husbares dritractor
through neanpfields.

It still beats selling caulifler fom a tuck on Hghway 27,
her husband addedt'sl\ery unpleasant on the highwair.
Pike said, distracted la diesel Eicedes idling neatBThere's
the constant din of traffice@ple like to do business on the

backpads."

Compaed with the other&gg 8eet stands,ile Rarms is
delwe, sprawling with senal wooden trailergtofitted with
roofs and filled Yo August with half a dem diffeent tomatoes
(from orange andeitov cherries to beefsteaks in shade=iof r
and pink), muskmelon, baskets stuffed with beans, berries, and
basil, not to mention potatoes and peppers, and noosicpr
you'd find at pur neighborhood gengocer "We gow a lot of
our ovn stuff and people do appiate that," said MPike.

WHAT: Pke Farms

WHERE: Sagg Miin $., Sagaponack
WHEN: Daily, 9 a.m.—6 pn., dine—Nov
MUST TRY: Tomatoes, et corn,
berries, flaers

The stand opensviads the end of Bly—"from strawbeyr
season tbhanksgiving—and is one of the first with homagn
tomatoes, planted in agnhouse in &ch. "We'll star
with strawberries," said Mrskd? "We'll hae some
amugula, lettuce, and herb pdf¢e should havgeen
house tomatoes stipafter until we hae outdoor ones."
The Rkes hag found an impaant niche among
million-dollar estates. Mieike, who is originallydm
Westchester Countstated farming on the Eashé
two decades aglde woked with searal aga farmers
befoe opening hisven stand in 1987. &l nav rents
roughly 65 aes in and aund fgaponack andays
a dizzying selection afgetables for his stand.
Because they raise so many diffecops, the
Pikes can use pmals that & too small for
Sagaponack's large potatovgars. "V'\ve had people
come to us and say d'got 10 aes in font of my
house and maybewy could do something with it," said Mrs.
Pike. In fact, the majority of the mais the iRes ent ae
owned ly non-farmers, who ersometimes quite gemss.
"One of our landlals just wants pduce.We don't een
pay ent."

The neighbors also seem to tolerate the sounds of early
morning field wdt or dust kicked upybtractors in the middle
of summer"People & emakably good nated about our
business being tlee't said Mrs. iRe, "Smetimes they will
ask, 'D» you think maybe because I'm having a cocktay, par
you think maybegu could not be therbetwveen four and six
on Saturday night?" A small price to pay for havieghfifood
grown nearg. 0
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