
What’s 
On The Way  

Carrots

Bulk 
Produce  

Summer Squash: 
.50c/lb

Green Kale, 
Collards, 

Swiss Chard:
$2 / lb

Lettuce: $2 / hd
Garlic Scapes: 

$4 / lb

WHAT’S HAPPENING ON THE FARM
 

More Of The Same  (Mostly)

One more week, and it's just more of the same for us. Mostly. More 
sun. More heat. No rain. Irrigating. Cultivating. Handweeding. Tend-
ing. Harvesting. Repeat.  Okay, we did have a little rain this week. 
Very little. On Tuesday morning we awoke to tiny sprinkle sounds on 
the roof.  Like a sweet memory of forgotten good times. It came out 
of nowhere, and lasted long enough to change our plan. We planted 
a bed of parsley bed and then the last Brussels' sprouts crop. It was 
only about 1/4" but it was enough to change our attitude for a while. 
It was also enough to keep our first fall cabbage and broccoli alive in 
the North Field, over at Small One's Farm

Over there, we have no irrigation. There is no established water source 
for those 9 acres, so we put our least water-sensitive crops there - 
potatoes, corn, winter squash, fall brassicas - and roll the dice. They 
usually so just fine. The North Field has a lot of clay, so it stays wet 
without much water. That's where the squash and the broccoli are 
and they look good right now. However the East Field is pretty sandy 

and dries out quick. It is taking this little drought pretty hard. The first sweet corn 
crop has "pineappled," (turning it's leaves pointy and light green), a sure sign that the 
ears won't be very good. And while the potatoes are well-cultivated, fertilized, and 
protected from Colorado potato beetles, they now are looking very drought-stressed. 
And there's just nothing we can do for these two crops. Except hope. 

With everything else, though, it's not just hoping; it's just moving pipe and turning 
on pumps and cleaning out sprinklers. It's cultivating our summer crops past the point 
of establishment. It's the weeder crew cleaning up the crops after the tractors come 
through. It's tying tomatoes to their trellis stakes. Just like last week. No rest for the 

weary, but plenty of beautiful crops out there for 
the picking. This week a mountain of cucumbers 
is falling upon us. The carrots loom large next 
week. And on the near-distant horizon tomatoes, 
peppers, eggplants, onions, and melons promise a 
summer awash in food.  It may rain soon and bring 
us some blessed relief. Who knows. But until then, 
head down, moving forward.

We hope you enjoy the harvest.

Your Farmer,
Dan
(for Karen, Abbe, Zoe, John, Rebecca, and Sunny)
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What’s new this week 

Summer Salads Are Here!!

Radicchio: This purple and 
white ball is an 
Italian import 
which has a bit-
ter flavor. Chop 
it up to make an 
excellent addi-
tion to a fresh 

salad (see below) or cut it into 
quarters, brush with olive oil and 
grill it for a tasty treat.  

Cucumbers:  These cool crisp 
delights are starting to come in 
heavily.  You can eat the picklers 
fresh or make dills.  Our slicing 
cucumbers should start next 
week, and hopefully we'll have cukes from 
now through early September. 

Cabbage:  Summer Cabbage is here. We 
grow an heirloom variety called "Early 
Jersey Wakefield" known for its sweet taste 
and distinctive conical shape. This cabbage 
is a bit small this year, but has a great 
flavor. Now is the time for summer slaw.
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This one comes from Karen, who shows her preference for radicchio as often as pos-
sible. She loves bitter food, and she's also a great cook, so even if you don't think bitter 
is better, consider giving this one a try!!

Mix olive oil, vinegar, and 
sweetener. Place radicchio in 
a bowl and mix with dress-
ing. Crumble goat cheese and 
sprinkle on top with the nuts. 
Toss lightly. May serve imme-
diately or refrigerate for serving 
later in the day, I reserve the 
goat cheese and nuts and add 
them just before serving.

1 head radicchio, torn
1/8 cup olive oil
1 1/2 T cider or red wine vinegar
3/4 tsp sugar or honey
salt and pepper to taste
1/2 cup (2 ounces) goat cheese (plain or fla-
vored both work great - pepper goat cheese is 
one of my favorites to add to salads)
1/4 cup walnuts, pecans or almonds (toasted 
and coarsely chopped)

Radicchio, Goat Cheese, and Nut Salad



Pic of The Week
The weeder crew gets busy in the winter squash!!

In Memoriam - Mary Elizabeth Sumner Snyder

August 31, 1921 – June 28, 2016

Mary Elizabeth Sumner Snyder, a longtime resident of Amherst 
and for the last seven months of Newmarket, New Hampshire, 
died peacefully on June 28, 2016 at the age of 94, surrounded 
by her loving family and a supportive community. Mary was 
born in Wilkinsburg, Pennsylvania on August 31, 1921, the 
daughter of Agnes Stark Sumner and Sher-
man Sumner. She was born at home and the 
doctor who delivered her told her mother Ag-
nes that he didn’t expect her to live long! 

Mary earned a Bachelor of Science in Busi-
ness Administration in 1947 from the Uni-
versity of Pittsburgh after seven years of night 
school. She married Dana Paul Eugene Sny-
der in Brushton, Pennsylvania in June, 1952. 
They both worked at the Carnegie Museum 
in Pittsburgh, she for ten years and he for 
two, before moving to Amherst, where they 
settled and raised their four children. Mary 
was a secretary in the English Department at 
Amherst College for many years. 

She was an avid follower of national and international politics, 
donating time and money to liberal causes. On the local level, 
she served as an elected member of Amherst's Representative 
Town Meeting. For many years she could be seen every Friday 
standing on the corner in downtown Amherst as a member of 
the Women in Black, silently protesting war and oppression 
while promoting peace and human rights.

Mary also volunteered for many other organizations. She 
taught English as a second language and adult literacy, getting 
so involved with her students that she traveled to Boston to 
celebrate them when they became citizens. Mary was a Master 
Gardener and tended plants in the UMass Durfee Conserva-

tory. She was involved with the League of Women Voters and 
CPPAX, among other causes. Mary was also instrumental in 
helping start the Amherst Farmer’s Market. 

Mary and Dana’s sixty-acre Amherst farm was among the first 
to be part of the Agricultural Preservation Program. They 
leased their farmland to a local CSA, Brookfield Farm, and 
were dear friends and mentors to Brookfield’s farmers and ap-
prentices.    

She loved gardening, reading, music, ice 
cream and chocolate, puffy clouds and 
sunny days. She adored her family and 
cherished her many friends. For nearly 60 
years Mary cared for the 1760s-era old salt-
box house where she lived with her beloved 
Dana and raised her family and welcomed 
in many neighborhood kids. Friday and 
Saturday nights often saw Mary and Dana 
out at the local dance halls enjoying swing, 
country and especially contra dancing.

Dana predeceased her in November 2015. 
She leaves her four children, Mark Snyder 
and his wife Denise of Geneva, Illinois, 
Amy Snyder and her husband Gordon Gieg 

of Charlotte, Vermont, Tod Snyder and his wife Deborah 
of Mansfield, Massachusetts, Ellen Snyder and her husband 
Srini Srinivasan of Newmarket, New Hampshire, and seven 
grandchildren, Reid Snyder, Brynn Hanson (and her hus-
band Andrew), William Snyder, Robert Snyder, Jason Snyder, 
Lia Gieg and Rosie Gieg and one great granddaughter, Mae 
Elizabeth Hanson.

Donations in Mary’s memory may be made to the VNA-
Hospice of Chittenden and Grand Isle Counties, 1110 Prim 
Road, Colchester, VT 05446 or to Doctors Without Borders. 
The family will hold a private service.


