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Garlic Scapes
Scape Pesto:  Puree scapes in food 
processor with pine nuts, olive oil, 
Parmigiano Reggiano cheese and a 
little bit of lemon and salt to taste. 

Grilled Scapes: Toss with a little 
olive oil, salt, and pepper, over 
direct heat for about two minutes. 
Flip them once, halfway through, 
and finish with an extra sprinkle 
of flaky salt and maybe a bit of 
lemon juice and zest. They'll be 
charred in spots and just soft 
enough, and their flavor will have 
sweetened and mellowed 
dramatically. Grilled scapes are 
surprisingly reminiscent of 
asparagus, and surprisingly 
different from raw scapes.

Scape Hummus: For the same 
reason they work well in pesto, 
scapes are a brilliant swap-in for 
garlic in your favorite homemade 
hummus. I think they work 
especially well in a lemony, 
tahini-free hummus, which really 
gives them a chance to shine.

Blackberry Meadows Farm
Growing nutritious food for a healthy community

ON THE MENU

We had a successful first week of 
CSA.  In fact, nearly everyone 
showed up to pick up their share! 
We’ve got about 120 CSA members, 
which means we’ve got 120 families 
who are passionate about eating 
healthy, local, organic food!   “A four-
year, $25 million European Union funded 
study found that with regards to organic 
food compared to "regular" food: There 
are 40% more antioxidants in organic food 

and there are higher levels of beneficial 
minerals like zinc (something almost everyone 
is deficient in) and iron in the organic 
produce.”  

As organic farmers, we strive to 
grow nutrient dense crops.  That 
means we are nurturing our soil 
health, as well as the plants.  You 
know the term “you are what you 
eat”?  Well that applies to our crops 
too.  Healthy soils = healthy veggies!  

The menu list is just a rough 
estimate of what we may actually be 
harvesting for the CSA.  Don’t hold us 
to it - but we’ll do our best and maybe 
surprise you with something not listed.  
As with all CSAs, it’s good to be 
flexible and adventurous in your eating!

This week you can expect to find 
in your share:

Kale, Lettuce, Beets, Garlic Scapes, bok 
choy, radish greens.  And, as a tradition - 
one seedling 'om our greenhouse. 

We have a few CSA shares still 
available.  If someone joins at 

your recommendation, we’ll give 
you a $25 credit towards 

purchasing items in the barn or 
farm stand (or we’ll bring them to 

you at Boyd).  Make sure they 
give us your name!

E(a waits patiently while she’s being milked. She averages 2.5 ga(ons of milk per day. 

http://realfoodcampaign.org/food
http://realfoodcampaign.org/food
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Hello 2012 CSA Members!  I’ve been lucky enough to 
intern at Blackberry Meadows Farms for the past month 
and a half and would like to share some things I’ve 
already learned on the farm in that short amount of 
time:
1. COWS—Cows have got to be the most patient 
animals on the entire planet.  Every Wednesday 
morning for the past couple of weeks I’ve been lucky 
enough to spend some quality time milking Ella the 
cow.  It takes me a lot longer than I’d like it to and Lucy 
the calf can get a little loud from time to time but at the 
very least I’ve stopped suspecting Ella of rolling her 
eyes at me.

2.  BUGS—I was getting excited to see 
some bugs this summer and the farm hasn’t 
disappointed.  Some of the cooler finds of 
the season include spiders with metallic 
green teeth and faces on their backs, ants 
that look and taste (seriously!) like lemon 
candy, giant white grubs that look like 
something straight out of a nightmare, and 
more fireflies in a single night than I see in 
an entire summer in Pittsburgh.

3.  PIZZA—I eat more and better pizza on 
the farm than seems reasonable.  Actually, 
that statement extends to all the food I eat on 
the farm but who doesn’t get excited about 
pizza?  If you’ve never had a slice with a 
fresh fried egg on it you should stop what 
you’re doing and go get one immediately.
4.  GOAT STOMACHS—The contents of a 
goat’s stomachs smell horrible, just in case 

you couldn’t have figured that out for yourself 
I thought I’d save you the trouble.
5.   BOK CHOY—The bok choy out here is good.  
Really good.  Like, purposefully-harvest-too-many-
bok-choy-so-I-can-have-some-at-lunch good.  Come to 
think of it, this goes for garlic scapes, spicy greens, 
beets and chard as well.  I’ve always liked vegetables 
but this is the first summer where I can honestly say the 
thought of them makes my mouth water.
This barely scratches the surface of the things I’ve been 
finding out here at Blackberry Meadows but it’s a start.  
I’m certainly looking forward to the rest of the season 
here and I hope you are as well.  In the meantime enjoy 
your summer and eat your veggies!

% Of the 27 - ½ acre fields we are bringing into production, 21 of them are 
planted or ready for planting!  Remaining are six cover crops fields for grains and 
legumes, which will 1) stabilize and sequester soil nutrients and 2) provide lots of 
organic matter to improve our tilth!  Having this tractor work nearing completion 
is a 180 degree shift from last year when we were just beginning to plow at this time.
% Most of our cultivation is done with a 42 Horse Power Case Farmall tractor. 
We use several implements too. First we mow down the field’s cover crops (or 
weeds) with a “brush hog” mower. Then we break up the root mass with a “Spader” 
which pops out roots, but doesn’t damage the soil structure too severely (like a 
moldboard plow).  Usually it takes two or three passes to loosen all of the roots.  
Then we use a rotary tiller on the top 2-3 inches to establish a good seed bed. 
% Since we are trying to maximize soil biology, this system has the least impact 
while providing the same great results as a moldboard plow, disks and harrows.  

TRACTOR REPORT- GREG

INTERN PERSPECTIVES - BRIDGET LOPER
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ANNOUNCEMENTS %
Broiler chickens are being processed today - so we’ll 
have whole chicken available for sale in the barn on 
Wednesday.  If you’d like us to send a bird down to you 
at one of our drop locations (Phipps or boyd), let 
jen@blackberrymeadows.com know and we’ll have it 
ready for you at your next pick up.  

Please click on this link for more info on joining the  
Mushroom and/or Cheese CSA .  Email 
jen@blackberrymeadows.com and let her know you 
intend to join one or both of the CSAs.  We’ll know at 
the beginning of next week when the first pick up for 
these CSAs will begin.  If you have a half share with us,  
- we’ll just hold your Mushroom or Cheese box until 
your next pick up.

There’s a few items of note - so be sure not to skip 
over this section!  Wednesday, June 13 th is the 
second pick-up for the Farm Share members 
(Basic, Plus and Even), and for the Share 
Members that are picking up at Phipps Farm 
Market too.  Saturday, June 16th is the first pick-
up day for the Boyd Center Share Members.  

The barn is open on Wednesdays from 11 am - 7 
pm.  Park by the barn beside the road, and come in the 
front door.  If you think you might be running late - just 
give us a call (724 226 3939).  The Phipps Market/
CSA runs on Wednesdays from 2:30 pm - 6:30 
pm, on Saturdays from 9 am - 11 am we’ll be at 
the Boyd Center.  Be sure to bring your own bags.

For the folks who have signed up for a 1/2 share - we 
have sent you an email indicating whether you will start 
on the first week (odd) or the second week (even) of the 
CSA distribution.  Please email me if you don’t know 
which week you’ll pick up.

Please remember to check in when you show up to 
pick up your share.  If you’re new to our CSA, we’ll 
gladly give you the run-down on the operation and 
answer any questions you may have.   

Broiler chickens are being processed today - so we’ll 
have whole chicken available for sale in the barn on 
Wednesday.  If you’d like us to send a bird down to you 
at one of our drop locations (Phipps or boyd), let 
jen@blackberrymeadows.com know and we’ll have it 
ready for you at your next pick up.  

Frankferd Farm orders should by placed by June 
29th.  We’ll have those items available for pickup on the 
week of July 4th.  Email jen@blackberrymeadows.com 
and let her know if you’ve placed an order for July.

JULY 4th  - we’ll still be open on July 4th.  Be 
sure to have someone pick up your share for you 
if  you can’t make it out that day.  

WHO ELSE?

Frankferd Farms - a natural foods distributor.  Place 
an order with them once a month and we’ll have it on 
hand at your CSA pick-up
Wild Purveyors - join their Mushroom or cheese 
CSA.  We’ll also have cheeses and mushrooms for sale 
by the pound at the barn.
Natrona Bottling Co. - Brewed fresh here in 
Natrona, this beverage is High Fructose Corn Syrup-
Free!
Uppity Women Soaps - locally handmade soaps and 
creams (her products will be available starting in July, 
we’ll try to supplement with another local artisan soap 
until then).
Allegro Hearth Bakery- Fresh bread and sweets 
available at the farm pickup only.  
Kopar Honey Farm - talk about local!  The Kopars 
keep bees on our farm, as well as other locations in SW 
PA.
Clarion River Organics - we purchase potatoes, 
watermelon, winter squash and other items from them 
that we may not be growing this year. 
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