
What’s 
On The Way  

Melons 
Red Kale 

Bulk 
Produce  

Pickling Cukes, 
Slicing Cukes:

 .50c/lb
Beets: $2 / bu

Carrots, Eggplant: 
$1 / lb

WHAT’S HAPPENING ON THE FARM
 

Turn Up The Heat

After yet another swing-and-completely-miss storm on Monday, we 
settled in for a long-hot week with temps in the mid-90s and the sun, 
unstoppable. After 8 weeks of this, with our crops already under some 
stress, this was a week to endure, more than enjoy. So, endure we did.

Our water sources continued to hold steady (somehow?!) and Zoe 
kept the water flowing. Many crops are holding well, but there are 
some additional signs of stress out there. The crows came (as usual) 
to feast on the ripening melons, necessitating covering the vines. The 
melons are protected, but the excess heat under the row cover makes 
for some even more stressed out vines. What's a poor farmer to do....
have no melons or have no melons?  The first 3 corn crops are now 
officially a complete loss (see photo below), but the final 3 succes-

sions have been irrigated a few times and look pretty good at this point. Beyond that, 
though, crops are cranking and we spent busy hours in the cukes, the eggplants, carrots, 
beets, and tomatoes.

When we had a minute, we separated our yearling calves from their moms, who are 
moving towards the time when they will birth their new calves. 
Usually our cows eat grass from May - November. Last week, 
though, we ran out of grass. It's just not growing back without 
any water. So, we began to feed our winter hay (while we look 
for more, which will probably start getting expensive soon). And 
on Friday, we had a little sprinkle overnight, and then a cloudy 
morning, so we planted our final two lettuce beds and then our 
two-week-late cauliflower, broccoli, etc. Now we wait and hope 
for that 50% chance of a sprinkle on Sunday. At least the forecast 

is for 75F,  which would be a welcome change.

And finally we have also heard from some of our 
friends and neighbors this week who have water 
sources that have completely dried up. Our best 
thoughts go out to them while we continue to 
have gratitude for what we do have (which is a 
lot). For them and for us...here's hoping for rain 
one day soon!

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 

Sweet and Sassy!

Cippolini Onions:  These were 
a successful experi-
ment the past two 
years, so we grew 
even more this year. 

These are small, flat Italian on-
ion (red and yellow) that mature 
quicker than our storage varieties. 
Use like any onions and let us 
know how you like them!  

Red Cabbage: These heads are 
amazingly dense and tasty. Cut 
them into a salad for a purple flair or 
make purple cole slaw for cooling down 
in the hot weather. We'll have this crop 
for a couple of weeks and then another 
crop in the fall.
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This is a flexible recipe and 
you may cook the eggplant in 
your oven, but Karen tried it 
outside on the grill and loved 
staying cool and loved the taste. 
The recipe may be cut in half. 
Experiment with how much of 
each ingredient you like. 

Place eggplant on medium hot grill and bake ap-
proximately 25-35 minutes, or until outside is 
charred and center is super soft. If the juice drips 
out, that's great. Let cool slightly and scoop egg-
plant out into colander or salad spinner. Let drip 
in colander for 1/2 hour or spin to get some of the 
water out (it will be creamier and thicker if you do 
this step). Add additional ingredients, except parsley 
and olive oil, and puree in food processor or blender 
until smooth and creamy. Add olive oil, if desired, 
to make in creamier. Add a little cayenne or zatar 
to spice it up. Serve with pita, flatbread, veggies or 
crackers. Great in a pita sandwich stuffed with fresh 
tomatoes and cucumbers. 

2 pounds eggplant 
2 T tahini
4 T lemon juice
1 clove garlic (opt roast)
parsley
salt to taste
olive oil to taste

Hot Weather Baba Ganoush

Farm Tour 
Friday August 12, 4 - 5:30 pm 

This will be a general overview of our Pick Your Own 
operation. Our Assistant Manager 
Zoe Abram will be giving this tour.  



Pic(s) of The Week
Non-irrigated Sweet Corn

how we farm
 

Irrigation - Water Sources

Vegetables are 80 - 95% water. 
So, when you grow a lot of veg-
etables (250,000 lbs) you need 
a lot of water. While it's nice to 
have free water fall from the sky, 
you can't rely on it. So the most 
basic insurance most vegetable 
growers purchase is irrigation 
equipment. There are 4 compo-
nents to all irrigation systems - 
water source, pump (with fuel 
- electric, diesel, gas, propane), 

transfer lines (to the fields - ours can be up to 1000' away), 
and delivery systems (sprinklers). The final three are all pretty 
straightforward to plan for and purchase. You just need some 
money (!) and a great source of equipment (we love Rain-Flo 
irrigation in Pennsylvania!). 

The first one though, the water source, is tricky to develop. 
The biggest problem is that you need a lot of water. When we 
irrigate an acre of crops, we use 20 sprinklers. Each one uses 8 
gallons per minute (gpm) to operate correctly. That means we 
need 160 gpm to run the entire system. To get an inch of water 
(recommended per week) we need or run it for 4 hours - so... 
240 min x 160 gpm = 38,400 gallons to irrigate an acre. If you 
are going to irrigate up to 20 acres a week we are going to need 
768,000 gallons per week.  Wow!

In 1998 we worked with Dana Snyder to dig a pond at Snyder 
Pond. We cleared the trees, he hired Karl's Excavating and they 
dug a pond 100' x 200' x 10' deep. The pond is re-charged with 
underground springs.  When it is totally full , we estimate there 
are 1,496103 gallons in storage (200,000 cu. ft x 7.48 gal/cu 
ft). But this pond re-charges at some unknown rate, so even if 
we pump all week we only bring the pond down about 6"  It's 
only after sustained pumping (over 8 weeks) that we begin to 

Irrigated Sweet Corn

Calves eat winter hay while they 
wait for the grass to return

see this source start to go down significantly - about 5' now.

Over at Hulst Rd (near our barn) we didn't have an appropri-
ate site for a pond, so we decided to dig a well - much more 
expensive and difficult to plan. We were incredibly lucky (very 
long story) and were able to get a well that pumps 90 gal per 
min. We are able to irrigate about 2/3 of an acre at a time, and 
have been able to pump and pump for these past 8 weeks with 
no loss in pressure, temperature, or quality. Of course, who 
knows when it will go dry? This remains a very unanswered 
very big question!!

Together these investments cost us around $40,000. ($10k 
for the pond, $30k for the well, including pump, electric wir-
ing, etc). This seemed like a lot of money at the time. And we 
worked hard over many years to pay off the loans from those 
investments. On dry years like this (just like 1999) we realize 
that we would be completely shut down without them. We are 
extremely thankful to have ground-fed, clean water sources to 
irrigate our crops during very dry years.


