
 

 

CSA Newsletter 

Eating is an  
agricultural act. 
-Wendell Berry 

Week 10, 2015 

Hi Folks. We are on to week 10 of the veggie CSA and week 7 of the 
flower shares. This is usually a momentous week on the farm as it 
marks the half way-point in the CSA season. It seems funny only being 
at the half way point though because really the season began in 
earnest in April and in some ways we are nearing the end. A wise 
farmer once told us that farming would be fantastic if it weren’t for 
August….it’s a month of abundance and it’s also a month of burnout. I 
think we’re all feeling a bit of the burnout this year and are looking 
forward to the slower pace that fall months bring.  

Nevertheless, the farm is keeping on keeping on and we’ll still be 
harvesting A LOT of great produce from the field over the next 9 
weeks. Some of our largest plantings (which were planted a bit late and 
slow to mature) are just coming on now. We will be pulling a lot more 
beets and carrots out of the field over the next month or so and will 
have more great greens coming in once the weather turns a bit cooler.  

Other than the cherries, the fruit trees at the farm have had a fantastic 
year and we are happy to be able to include pears in this week’s CSA 
shares. The pears are picked green and will ripen at room temperature. 
If you’d like to save them for a while, pears will store for months in the 
refrigerator. As is all produce in your CSA, the fruit has never been 
sprayed – completely organic.   
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What’s In The Bin This week 
• Pears (picked green, will 

ripen) 

• Tomatoes 

• Tomatillos 

• Butter lettuce 

• Onions 
• Peppers  
• Cliantro 
• Napa cabbage 
• Carrots 
• Kohlrabi 
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Fall on the Farmstead 
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As you may have guessed from the 
previous page, we’re starting to think 
about fall around here and with fall 
comes fall projects. We have a lot of 
them this year, as we will be moving 
the veggie/flower operation to our 
new field for next season. That may 
sound like a daunting task (it is) but 
not one that we are unfamiliar with. 
Our forever farm is the fourth farm 
that we have set up since we began 
farming. Luckily it has the most 
preexisting infrastructure. After the 
markets end for the season, and we 
have a bit more time on our hands, 
we’ll be moving the three 
greenhouses that are currently in 
Heathcote and rebuilding them on 
site here. Three of which will be used 
for growing early and late season 
crops and our fourth (which is 
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already at the new farm) will be a 
dedicated seedling and sprout 
greenhouse. Our current irrigation 
system will be cut into transportable 
pieces and some of it will be 
reassembled at the new farm. We will 
likely have to buy some new PVC pipe 
and hoses to replace parts that are not 
configured properly for the dimensions 
of our new field. Considering that we 
will be growing on drier sandy soils 
and not clay, we will be investing in 
more overhead irrigation in addition to 
the driplines that we currently use to 
help with germination of crops during 
dry months. We have already 
mentioned that we’ll be drilling a farm 
well on the new farm to provide for 
irrigation and livestock water that is 
separate from the household well. 
We’ve had the well driller onsite and 
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he is confident that there is an 
abundance of water on the farm and 
that the well can basically go wherever 
we like it. Good news as we struggled 
to find a water source in Heathcote 
and it is expensive to run power lines 
long distances. We’ll also be setting up 
our large barn to house the pigs over 
the winter. The plan is to build some 
stalls, common areas for pigs to 
mingle as well as an outdoor run in the 
barnyard. The barn needs a massive 
clean up effort before we can 
comfortably house animals in it so we’ll 
be bleaching and whitewashing (which 
brightens and helps to preserve the 
wood and stone) in November. We are 
often asked what we do in the 
offseason - perhaps this gives you a 
better idea. There will be time for the 
occasional nap…but just quick ones! 

Recipe of the Week: Pico De Gallo (Fresh Salsa) 
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It’s always a serendipitous thing when we have all of the 
ingredients for a fresh salsa ready from the field at the same 
time! Well okay, we don’t have limes (not yet anyways…we 
do actually have a lime tree in our greenhouse).  
 
Anywhos, this is one of those recipes that doesn’t really 
need a recipe but here it is anyways.  
 
Chop everything up and combine, squeeze one or two limes 
in and add salt to taste. Let it chill for awhile to let the 
flavours come together.  
 
We use fresh salsa and everything – eggs, salad, chips, fish, 
chicken, on a spoon. It’s good. Add some black beans and 
avocado and it makes a great salad on it’s own.  

1 onion finely chopped 

4 ripe tomatoes finely chopped 

2 jalapeno peppers, seeded and 
finely chopped 

Fresh cilantro leaves, chopped 

Lime juice 
Salt 
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