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Black eyed Peas & 
Greens

1.5 cups dried black-eyed peas
3 garlic scapes, chopped
1/2 tsp salt (or to taste)
2 green onions, chopped
3-4 cups chopped mixed greens 
(mustard, kale, beet greens, etc)
black pepper

Place black-eyed peas in 5 cups 
of water in a large pot or dutch 
oven. Bring to boil, lower heat 
and simmer, partially covered, 
until peas are tender. (Check 
water level occasionally; if it’s 
getting dry, add more).  About 15 
minutes into the cooking, add 
the garlic scapes.  The peas will 
take  30 - 35 minutes to cook.  
When they are nearly tender, 
stir in salt, onions, and greens.  
Cover and continue to simmer a 
few more minutes.  The greens 
and onions should cook quickly.  
Season to taste with salt and 
pepper.  Serve hot - makes 4-6 
servings.

From “Still Life with Menu 
Cookbook”

Blackberry Meadows Farm
Growing nutritious food for a healthy community

ON THE MENU

One of the greatest things about 
growing  food organically is that we 
can harvest a carrot from our fields, 
wipe the dirt off and eat it right then 
and there.  No questions.  No 
concerns.  And boy is it good to know 
we’re eating food that’s grown with 
care, in a healthy environment, and 
packed with nutrients.  Sounds 
idyllic?  It might be.  

On the other side, when diseases 
like Late Blight, which affects the 
nightshade family (tomatoes and 
potatoes specifically), organic farmers 
have it harder than the big 

conventional growers.  We have 
limited effective sprays (the NOP 
permits the use of copper sprays - but 
we choose to avoid them). Instead, 
we’re relying on cultivating beneficial 
bacteria that naturally live in and on 
the leaves of the plants.  Each week 
we’ll spray our tomatoes and potatoes 
with Regalia, which is Knotweed 
concentrated, and a compost tea 
solution.  We’re hoping this will keep 
our plants healthy the thriving so 
they have a strong immune system to 
ward off the blight.  Send them some 
love!

Here’s what we think we’ll be 
harvesting for this weeks CSA:

Lettuce, kale, radishes, spring 
onions, mustard greens, scapes and 
beets.

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!

Nate, Sam and John learn !om Lynn how to transplant the Striped German Tomatoes

http://www.post-gazette.com/stories/life/garden/weather-conditions-ideal-for-late-blight-640602/
http://www.post-gazette.com/stories/life/garden/weather-conditions-ideal-for-late-blight-640602/
http://www.ams.usda.gov/AMSv1.0/nop
http://www.ams.usda.gov/AMSv1.0/nop
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FRACTOR REPORT- GREG

FIELD MANAGERS REPORT -  LYNN

Last season I complained about not enough help, and too much rain.  
This season, it’s a whole different ballgame.  Plants are getting in on 
time, rain held off for long enough periods to get the tractor out in the 
field, and Blackberry Meadows has never seen so many interns at once  
Last season I had to search the fields for our produce amongst the 
weeds, this season I have to look for the weeds amongst the produce.  
I couldn't have asked for a better first season as field manager.  I've 
only had one farm related anxiety dream so far!

This season I'm hoping to keep members updated about what exactly 
we do to keep your fridges stocked with veggies and how the weather 
has either helped or hindered that goal.  The farm has had only two 
terrible down pours so far, but man did it pour.  We were hit with hail 
a couple of weeks ago but luckily didn't experience much damage.  
Our last down pour did beat down some newly planted striped german 
tomatoes, but I expect them to recover for the most part.  Plants 
want to grow, and amaze me every time with their will to survive.  

The only plants to not pull through completely was our broccoli.  Last year we lost our crop to the heat 
(the plant does something called buttoning), and this year to cold, go figure.  While hardening off the 
transplants, our area had some unexpected freezing temperatures.  The baby plants become stressed and 
just couldn't pull through.  Hardening off, to those not familiar, is when we place the transplants outside 
to acclimate from the ideal greenhouse conditions to those in the field (heat, bugs, etc).  It's like putting a 
fish you just bought into it's new fishbowl.  They have to slowly adjust to the change in temperature.  
About two thirds of the plants did pull through however and look great if I do say so myself.

So, fingers crossed the season continues as it has, so I have to search for things to complain about, rather 
than search for things not to.  If people have any questions about what exactly happens in the field at the 
meadows, feel free to email me at lynn@blackberrymeadows.com.  Enjoy the shares!

As most folks are aware, there has been a sharp increase in recent years for large 
fossil fuel companies to extract deep deposits of gas.  As farmers, and as 
concerned community members, we have heard both pro’s and con’s of leasing 
and community impacts.  As a community-supported farm, these things concern 
us greatly, and we began working with the University of Pittsburgh 
Environmental Law Clinic to investigate the risks and outline them for us.  We 
have posted a new document to our website (under the “About Us” tab) called 
“Risks to Farmers who Frack.pdf”.

This document took 2 academic years to complete, mostly because so much new information, claims and 
research was being released - it was all we could do to sift through it!  What we finally received was an 
outstanding objective analysis of the potential risks.  With this information, we can publicly announce our 
position to support a moratorium on deep mining, until ecologically benign technologies are developed.

mailto:lynn@blackberrymeadows.com
mailto:lynn@blackberrymeadows.com
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! The natives who once inhabited these hills of 
Western Pennsylvania lived by a great law.  Their civilization, 
a cooperative of 6 tribes called the Iroquois, thrived for 800 
years under this law.  It said (paraphrased), that of every 
action we must ask: how will this impact my 7th generation 
descendants?  That’s like planning for 150 years in the future.  
Indeed a way to ensure we are considering the “downstream” 
effects of our daily actions.
! For farmers, there is a 7th generation option to 
ensure that the land we are farming today will still be a farm 
in 150 years (and longer!).  It’s called the Farmland 
Preservation Program, which distributes Agricultural 
Conservation Easement Purchase (ACEP) funds to conservation districts and land trusts to buy the surface 
development rights, and hold them in trust for future generations.  This is a way that farmers can ensure that 
their non-farming children don’t subdivide or sell the farm for any purpose other than farming.
! Our Governor, “Uncle Tom” Corbett  has proposed a budget in which this program is being eliminated 
and the funds reallocated to general government operations.  The ACEP is currently funded from excise 
Tobacco taxes at $20.5 Million annually.  Because of the Fund, Pennsylvania leads the nation in the amount of 
farmlands preserved with 457,537 acres and 4229 farms.  Please click here or call or write to your representatives 
to tell them to oppose the Governor’s proposal to eliminate these funds.

A CALL TO ACTION

This season we’re getting a new batch of chicks every 2 weeks. That means we have several batches of various 
ages going at any given time and we’ll be processing every other week. It’s a little crazy here in chickentown, but 
this way we should have a steady supply of chicken all season.

As most of you know, we processed our first batch this week and we have whole frozen birds for sale right now! If 
you prefer fresh chicken, contact me and we can arrange for you to pick yours up soon after processing. Some 
folks like to cut them up before freezing. If you pick up your CSA  share at our city locations, let us know if 
you’re interested and we’ll send along chicken for you. They are $5/pound and average 4.5 pounds.

These are the same delicious Freedom Rangers we raised last year. For those of you who are new to the farm,  
Freedom Rangers are a French heritage bird known for their exceptional flavor. They are a bit smaller than the 
Cornish Crosses we used to raise. They grow slower but are much healthier and more active than other breeds. As 
always, we raise our chickens out on pasture and they’re fed all-organic grains, vitamins, minerals and all of the 
fresh green grass they can eat.

The feathers on these birds are a beautiful dark red, so you might come across a tiny random feather or 
something that may look like a little hair. The dark colored fat is also normal. We usually roast ours whole but 
also like to cut them up and cook them various other ways. Pasture-raised poultry cooks faster than conventional 
poultry so try not to overcook it. We recommend checking it sooner to see how it’s cooking. We roast whole 
chickens at 350F and they’re done when the internal temperature of the breast reaches 160F and the internal 
temperature of the thigh reaches 165F or 170F. We let them rest for 10-15 minutes before carving and the meat is 
always tender and super juicy.

We hope you enjoy eating our chicken as much as we enjoy raising it. If you have any questions or requests, please 
let me know. Kristen@BlackberryMeadows.com

ANIMALS ON THE FARM - Nate and Kristen

https://secure3.convio.net/engage/site/Advocacy?cmd=display&page=UserAction&id=5877
https://secure3.convio.net/engage/site/Advocacy?cmd=display&page=UserAction&id=5877
https://secure3.convio.net/engage/site/Advocacy?cmd=display&page=UserAction&id=5877
https://secure3.convio.net/engage/site/Advocacy?cmd=display&page=UserAction&id=5877
https://secure3.convio.net/engage/site/Advocacy?cmd=display&page=UserAction&id=5877
https://secure3.convio.net/engage/site/Advocacy?cmd=display&page=UserAction&id=5877
mailto:Kristen@BlackberryMeadows.com
mailto:Kristen@BlackberryMeadows.com
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I know, I know - the burning question on everyone’s 
mind has to be, “What’s going on with the new 
wood-fired oven?” 

Well, I’m glad you asked!

Since the end of March I have been firing and baking 
in the oven pretty regularly to get the hang of how 
this beautiful beast performs. The exterior stone-work 
and slate roof are not finished, but the oven itself is 
fully functional. I have to say that this oven has really 
exceeded all of my expectations. The bread has been 
the best I’ve ever baked and the pizza is to die for.  
I’ve had so much fun routinely experiencing the instant 
gratification of a fresh pizza - did I mention that pizzas 
take less than 2 minutes to cook at 800F? The bread is 
more comfortable around 450F, but man, does it spring 
up fast! I have to admit, there is nothing like a fresh, 
warm, crusty loaf of sourdough bread. Mmmmm…

“When can I buy some of your baked goods?” 

Because I’m still climbing a relatively steep learning 
curve and because of space limitations, I have been 
keeping production fairly small and mostly baking 
bread for the farm house and pizza for the big Tuesday 
harvest lunch. I am currently preparing my dough in 
the farm house kitchen where small countertops, 
interns and work share folks leave little space and time 
to get down to the business of perfecting my 
sourdough. The house kitchen can be quite the bustling 
place during the months of the growing season and this 
is why I have begun putting together a separate kitchen 
that will be situated directly behind the oven. To get 
started, I have painted the walls and fixed the holes in 
the floors and ceiling, removed an old heat radiator and 
begun work on the drains. I have also purchased a 3-
bowl sink and a stainless steel table. I recently 
transformed a window behind the oven into a doorway 
and after that; it’s an expensive job of putting in the 
approved plumbing to prepare the room for a proper 

health inspection. (By the way, if any of you are 
plumbers and would like to lend a hand, please do!) 
Exactly how to finance this part of the project is still 
being debated, but it shouldn’t be too long before we 
can begin to make use of the space. I will say (with a 
smile) that donations are always welcome! 

And for those of you who donated money to get 
the oven project going, don’t worry, we haven’t 
forgotten about you! Like I said, the lack of adequate 
kitchen space has made it difficult to produce enough 
dough to make good on my promise of exchanging 
bread for money donated. The space issue has also held 
us back from our dream of having a weekly pizza night 
on the farm. Someday soon when the oven and kitchen 
are finished, we will ALL be enjoying the bread and 
pizza. Yum! I can’t wait!

So, that’s it for now. I will keep updating everyone on 
the progress of the oven and the adjoining kitchen. Stay 
tuned for more details on the fresh bread and our 
upcoming community pizza nights!

And as always, thank you for your patience and 
continued support of our wood-fired oven project.

PIZZA OVEN AND KITCHEN UPDATE - NATE
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ANNOUNCEMENTS !
Don’t forget to get your Frankferd Farm order in 
by June 29th. Click on the link for their online 
catalog.  They are a local distributor of natural and 
organic dry goods and grocery items.  When you call 
in your order, be sure to tell them that it’s for 
Blackberry Meadows Farm pick up at the end of 
the month.  You can either pay them over the phone 
with a credit card or write us a check.  We’re happy to 
bring items to our drop off locations too.  

Broiler chickens were processed last Monday (now 
frozen).  Let us know 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.  Chicken is 
$5/lb.  They are pasture raised and fed organic grains 
and mineral supplements - the best chicken you’ll ever 
eat!

We haven’t had much response to the Mushroom and/
or Cheese CSAs.  Don’t forget to email  
jen@blackberrymeadows.com  and let her know you’d 
like to participate.  Please click on this link for more 
info on joining the Mushroom and/or Cheese CSA .   

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. 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. 

http://www.frankferd.com/catalog.htm
http://www.frankferd.com/catalog.htm
mailto:jen@blackberrymeadows.com
mailto:jen@blackberrymeadows.com
mailto:jen@blackberrymeadows.come
mailto:jen@blackberrymeadows.come
mailto:jen@blackberrymeadows.come
mailto:jen@blackberrymeadows.come
http://www.pafarmcsa.com/Mushroom_CSA.html
http://www.pafarmcsa.com/Mushroom_CSA.html
http://www.frankferd.com/catalog.htm
http://www.frankferd.com/catalog.htm
http://www.wildpurveyors.com/
http://www.wildpurveyors.com/
http://www.natronabottlingcompany.com/
http://www.natronabottlingcompany.com/
http://www.etsy.com/shop/UppityWomenSoaps
http://www.etsy.com/shop/UppityWomenSoaps
http://www.yelp.com/biz/allegro-hearth-bakery-pittsburgh
http://www.yelp.com/biz/allegro-hearth-bakery-pittsburgh
http://www.clarionriverorganics.com/
http://www.clarionriverorganics.com/

