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Blackberry Meadows Farm
Growing nutritious food for a healthy community

ON THE MENU

This year, we’re inundated with 
volunteers and it’s a good thing!  
We’ve 4 full time interns, 2 part time 
interns and 6 helpers.  On harvest day 
(Tuesday), we have 20 - 25 people sit 
down at the lunch table after a good 
mornings work.  

Pittsburgh Magazine rated us the 
“most community-focused CSA” and 
it must be true - this farm is teeming 
with community, and we love it!
Farming is rewarding hard work, but 
when we have extra hands around to 
help with the heavy lifting (or tedious 
weeding) and extra mouths around to 

enjoy the harvest at the lunch table, 
it just feels right.  Having lots of folks 
around, learning, helping, teaching, 
working, and sharing is the icing on 
the cake.  

Our 6 helpers are all young ladies 
ranging in ages 8 - 12 years old.  They 
help out in shifts of 2 for a couple 
hours a day, and they are up for 
anything!  They help weed, plant 
beans, seed in the green house and 
wash veggies for market.  They’re 
excited to get their hands dirty and 
learn what they can about farming.  It 
sure is busy around here!

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

broccoli greens, head lettuce, baby 
beets, radishes, parsley, kohlrabi, 
lettuce mix, bok choy

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!

Two of our six helpers: Abby and Grace help with the seeding in the greenhouse.

Skillet Greens with 
Cumin and Tomatoes

• 3 tablespoons olive oil
• 2 garlic cloves, smashed
• 1 teaspoon ground cumin
• 1 large bunch greens (such 

as spinach, mustard greens, 
kale, or broccoli rabe; about 
1 pound), thick stems 
removed,greens cut into 1-
inch strips 

• 1 14 1/2-ounce can diced 
tomatoes, drained

Heat oil in large nonstick skillet over 
medium heat. Add garlic and cumin; 
stir 1 minute. Add greens by large 
handfuls; stir just until beginning to 
wilt before adding more, tossing until 
coated with oil. Cook until tender, 1 
to 6 minutes. Add tomatoes and sauté 
until heated through, about 2 minutes. 
Season to taste with salt and pepper 
and serve.

Click here for a link to the online 
recipe

http://www.pittsburghmagazine.com/Pittsburgh-Magazine/November-2011/The-Food-Lovers-Guide-to-Pittsburgh/index.php?cparticle=3
http://www.pittsburghmagazine.com/Pittsburgh-Magazine/November-2011/The-Food-Lovers-Guide-to-Pittsburgh/index.php?cparticle=3
http://www.epicurious.com/recipes/food/views/Skillet-Greens-with-Cumin-and-Tomatoes-241866%23ixzz1yoWLS08T
http://www.epicurious.com/recipes/food/views/Skillet-Greens-with-Cumin-and-Tomatoes-241866%23ixzz1yoWLS08T
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FIELD MANAGERS REPORT -  LYNN
! My skin is dark, my heals are cracked, and the fireflies are spectacular.  
Summer has arrived and soon the bounty of vegetables will follow.  Last 
season I dreaded August, but this season I'm excited by the challenge it 
brings.  With my army of "lynnterns" by my side nothing is impossible.  
! My change of heart for the heavy summer work load began with how 
well my interns have strung the tomatoes.   They look great, all perky and 
upright carefully sandwiched between two pieces of twine tightly wrapped 
around our brand new tomato stakes.  Last season the tomatoes had not 
been strung up properly and man did I regret not explaining the job better.  
Amanda our intern last season worked some magic in the field and salvaged 
the job but not with out a few huffs and puffs with a side of grumbles.
! To string tomatoes we begin by pounding in a stake every three 
plants.  Then we strap on our jet-packs (a term used by the first farm I 
worked at for a box of twine) with a belt and pull the string through an old 
watering wand.  The wand prevents people from having to bend down and 
keep the twine taught without blistering your hand from friction.  The 
twine gets wrapped around a stake then pulled along the outside of the plant 
and wrapped around the next stake.  This processed then gets done for the 

inside of the plant as well the get the sandwiching effect.  Then bada-bing-
bada-boom... easy harvesting.
! So last newsletter I gave some bad news about the Striped German tomatoes and broccoli.  The good news 
is the Striped Germans are back and better than ever!  A handful didn't make it which isn't bad considering there is a 
350 foot row of them.  Yum.  The tomatillos and ground cherries are looking nice and healthy as well along with the 
corn... so get excited.  
! Also the garlic harvest will be here before you know it.  For each scape we harvested there should be a 
garlic bulb to go with it... and we have A LOT of scapes.  To harvest garlic we use a dig bar on the tractor.  It is a 
bar that passes under the garlic plants in the ground to loosen the soil for us to come behind and yank them up and 
load into our trusty farm truck bed.  Then the garlic gets laid flat in the barn to cure and then hung up to dry.  
The beginning of July is usually when that all goes down, I can't wait!  Enjoy the shares!

! 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.

This is important, so we’re posting it again!
A CALL TO ACTION

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
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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: 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 kristen@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.

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. 
Conneauttee Creamery - Allan and Kathy bring 
down this cheese from Edinboro- it’s made from cows 
milk from pastured, grass-fed Holsteins.  Some of it’s 
raw milk and some pasteurized.  Quite tasty! (let 
jen@blackberrymeadows.com know if you’d like us to 
send some down to our drop locations.

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/
http://www.showmanfarms.com/index.php?pr=Artisan_Cheeses
http://www.showmanfarms.com/index.php?pr=Artisan_Cheeses
mailto:jen@blackberrymeadows.com
mailto:jen@blackberrymeadows.com

