
What’s 
On The Way  

Sweet Corn 
Red Cabbage 
Early Onions 

Bulk 
Produce  
Green Kale, 

Red Kale, Collards, 
Swiss Chard: 

$2 / Lb.

Green (Wakefield) 
Cabbage:  $3 ea.

Zucchini and Yellow 
Squash:  $1 lb.

What's Happening On The Farm

To The Pipes!! 

By Monday it was dry. Very dry. Yes, we had gotten some rain 
the week before - but the cumulative effect of hot and gener-
ally dry weather had left some fields looking wilty and dusty. 
Even though the forecast was for possible rain on Thursday, we 
needed to take a break from the rest of the garlic harvest; it was 
time to make it rain.

We have a number of irrigation systems that we use - drip, 
overhead solid set, and the traveling reel. Each system takes 
some work to get it going each season and then some figuring 
(and luck) to keep it running. So we decided to start with the 
biggest need and go from there --- no question, last week's 
newly planted brassicas and the big kale field over in the dry 
fields of Snyder Farm.

So, with our apprentices off on a farm visit, Ellen went to the west field storage, 
hitched the big reel to the John Deere and brought it to the field. First we needed to 
test the big pump (first time all season!). Water flowing. Check. Then attach the trunk 
line - to get the water from the pump to the field - about 400' away. Piece by piece, 
past the horse paddock, around the poison ivy patch, and to the reel, now sitting on 
the edge of the thirsty broccoli & cauliflower field. Check. Attach the sprinkler to 
the tractor and pull it the length of the field (450'). Check. And now the moment 
of truth - start the pump, there goes the water, and  .... and ...... pcchhewow! There's 
the water - shooting out the sprinkler (called the "gun" because it really does look 
like an Ouzi, and because it literally "shoots" water 50' in each direction.  And now, 
by some magic, the sprinkler goes round and round, and retracts through the field, 
back to the reel, so that after about 5 hours of this, one acre is watered. Success!!

We kept some variation of this going for the 
next few days, and then, on Wednesday, without 
any real warning, the sky opened up to drop an 
inch of water from the sky, setting us up for our 
2nd-to-last big planting of the season. And just 
like that, we were set up for the big heat com-
ing our way this weekend and getting back to 
the garlic harvest. This train keeps on rolling!!  

We hope you enjoy the harvest, 

Your Farmer,
Dan
(for Karen, Abbe, Ellen, Ben, Lia, Marlee, and Will)
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What’s new this week 

Early Signs of High Summer! 

Tomatoes:  Our early crop from 
the (unheated) fieldhouse is 
trickling in and looks great. The 
fruit are a little smaller than our 
main season crop, but so far they 

look disease free. Quantities will be 
limited to start and then should pick 
up quickly.
 
Garlic: We harvested about half of 
the crop so far, and it looks good! 
We sort out our seed for next year 
as we harvest, and cure the crop in 
the loft, but we also have enough to 
distribute a limited quantity now. This is 
fresh garlic, so it is aromatic and flavor-
ful, somewhat mild, but will NOT store 
well - use it within a week or so (or put 
it in the fridge).  

Hot Peppers: We grow a mix of spicy 
peppers to add some zest to your cooking. 
They range from mild (jalapeno) to hot 
(habanero). This week there are mostly 
hungarian hot wax and jalapenos and 
some poblanos. We should have these 
through September.
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From Karen's farm kitchen - this is so good!!

For best results, I like to chop tomatoes, 
lightly salt and let them drain for 1/2-1 hour. 
I put the strainer over the bowl and use the 
juice to throw into soup or stew. Add all re-
maining ingredients, except bread, and it is 
ready! It is great refrigerated too. If I am in 
a rush, it is also great with freshly chopped 
tomatoes. Delicious served on sliced sour-
dough or french bread that has been drizzled 
with oil and crisped in the oven AND with 
a slice of fresh mozzarella.

2 medium tomatoes
1 T minced garlic
1/4 cup chopped basil (or to taste)
chopped parsley to taste
1 tsp olive oil
1 tsp lemon juice
salt to taste
hot pepper flakes (optional)
crusty breadcheese

Tomato Bruschetta 



How We Farm
 

Harvesting

After all of the crop planning, seed-
ing, planting, and tending of crops is done hopefully there’s 
something out there to harvest! It’s time to get the harvest op-
eration in gear – we load up the knives, 5 gal buckets, and the 
big black & red barrels and head for the field.

We make use of pickup trucks and wagons for all of our har-
vesting since our fields are sometimes up to 3 miles away from 
the harvest shed. One person (a 2nd year apprentice at first, 
and then all of the apprentices as the season moves along) is 
designated the harvest manager for the week. It is their respon-
sibility to make sure we have a plan for the week (what we need 
to harvest when to make sure all of our 500 shares are filled to 
the brim with fresh veggies!) The harvest manager moves the 
crew (our apprentices and a few stray teenagers are the harvest 
crew) to the field and back, ferrying people, buckets, and veg-
etables from field to harvest shed and back again.

Once in the cool of the shed, vegetables are washed and cooled 
in our well water and then packed in re-usable plastic lugs and 
into the walk-in cooler where they sit as close to 36F as we can 
get them. In this way we ensure maximum freshness for all of 
our perishable crops. Some crops (onions, winter squash, po-
tatoes, etc) are not washed, but brought to the greenhouse or 
root cellar for curing & storage.

We generally harvest on Monday, Wednesday, and Friday. 
Starting at 6am to make sure the greens & lettuce still have 
no “field heat” we begin cutting as the sun comes up. Brassicas 
(broccoli, cabbage, cauliflower, kale) comes next as they like it 
cool, but can be more tolerant of heat than lettuce. Roots (car-
rots, beets, turnips, etc) come next along with slightly heartier 
green veggies like scallions, fennel, celery, and leeks to round 
out the "wet crops" that want to be picked before 10 or 11am. 

Special 
Thanks

 

to Farmer Dave 
Wellborn

For repairing our 
rotting harvest shed 

door supports & main 
support post, as well as 
securing the sidewalls 
on our beloved flatbed 
harvest trucks. We are 
so lucky to have you 

visit. Not long enough!!

After those, we start on the fruiting crops, which want to be 
picked when they are dry so as to avoid moving plant diseases 
around the field.  In the early summer that's zucchini, sum-
mer squash and cucumbers. As summer rolls along we add in 
peppers and eggplants. In the afternoons we pick tomatoes or 
whatever other fruits we haven't gotten to in the morning. In 
the spring we might harvest from 6am until about 10 or 11 
and by early summer it takes us until noon. By the time Au-
gust rolls around, we need almost the entire day to finish the 
harvest as we sort the tomatoes in the cool of the farm shop 
and finish by 5pm. By the end of the day, at the height of the 
season over 2000 lbs of vegetables are packed and cooled and 
ready for distribution the following day. Then we wake up the 
next morning (Tuesday, Thursday, and Saturday) we pick sweet 
corn at 6am so that it has peak flavor and is ready for our CSA 
distribution later on that same day. 

Pic(s) of The Week

Ellen brings the reel to get water to the kale and collards just in time!!


