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Warm Beet and Kohlrabi 
Salad 

Ingredients: 

1 head of lettuce chopped into 
manageable pieces, 1 Bunch of beets 
cubed, 1 Kohlrabi root cubed, Goat 
cheese, Balsamic reduction, Olive 
oil, Balsamic vinegar, Fresh 
Rosemary, Parsley and Oregano, 1 
head of Radicchio or ½ head of Red 
cabbage chopped, 2 cloves Garlic, 1 
Shallot

Instructions:

Take 1 cup of balsamic vinegar and 
put it into a saucepan and add 
approximately 10 halved cherries 
pits removed. Cook over medium 
heat until the 1 cup is reduced to 
approximately 1/3  cup.

Chop 2 cloves of garlic and shallot 
finely and put into a mixing bowl 
with approximately 1/4 cup olive oil. 
Season with salt and pepper to taste 
then whisk the ingredients together.

Toss cubed kohlrabi and beets in 
olive oil mixture and preheat oven 
to 400 degrees.

Toss beets and kohlrabi with 
balsamic reduction and put into 
baking pan. Cook for approximately 
20 minutes.

While in the oven whisk together 
olive oil and balsamic vinegar with a 
small amount of finely chopped 
rosemary, parsley and oregano(fresh 
is preferred but dry herbs may also 
be used in place of the fresh ones.)

Take beets and kohlrabi out of the 
oven and let cool for a few minutes. 
While they are cooling plate the 
salad mixture and crumble goat 
cheese over top. Afterwards spoon 
some of the beets, kohlrabi and 
cherries onto the salad and drizzle 
with the dressing.

(Thanks to S. Gelardi for the recipe)

Blackberry Meadows Farm
Growing nutritious food for a healthy community

ON THE MENU

The great garlic harvest is on!  We 
spent the afternoon digging up (we 
use a dig bar on the tractor) two full 
rows of garlic.  Almost every one of 
them is a beautiful, large bulb!  It’s 
one of the vegetables that we grow 
best!  Numerous times, we’ve been 
told that our garlic is outstanding, 
and we agree.  We inherited our garlic 
variety (we think it might be “music”) 
from the previous owners, Jack and 
Dale.  Each year, we set aside the 
biggest and best bulbs for planting in 
the fall.  Come October, we’re busily 
out there poking cloves into the 
ground and mulching them with 
straw.  A good heavy mulch and some 

patience pays off in early summer.  
Here we are, about to be inundated 
with garlic bulbs.  We’ll hang them 
them up in the barn - but it seems 
like we’ve grown more than ever.  
How much garlic can you eat?

We’re about ready to plant our 
fall crops.  It seems hard to believe 
that here we are in the beginnings of 
summer.  We have already braved the 
sweltering 100 degree days (it’s not 
even August yet) and a high of 88 
degrees ends up feeling nice.  All that, 
and Summer hasn’t really even 
started!  What does the rest of 
summer have in store for us?  

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

beets, potatoes, kohlrabi, 
parsley, zucchini, lettuce mix, 
kale, green garlic, scapes
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FIELD MANAGERS REPORT -  LYNN
Currently the farm is transitioning into summer mode.  The spring crops are 
dropping like flies due to the heat, and the summer crops are looking lush.   
The lack of rain for a spell slowed down some plant's growth but they held on as 
the soil cracked around them.  With a bit of rain however, the basil, cilantro, 
dill, tomatillos, tomatoes, squash, cucumbers, and other crops have really taken 
off.  The plants are sporting some adorable baby fruits, and it hopefully won't 
be long until you can take them home with you in your share.
The heat this past week was rough but the interns did just fine.  By waking up 
earlier and taking a longer break during the heat of the day and then picking up 
to work later in the evening has helped.  Right now the crew is trying to keep 
up with the flourishing weeds and get geared up for fall planting.  I remember 
last august I gave my sister a tour of the farm explaining to her that it might not 
look like there are crops out there in the fields, but trust me there are.  A week 
before her visit the fields didn't look bad and our weed pressure manageable, 
but in a week it all can change.  In addition to the weed pressure this time of 
year can be tricky juggling three different seasons of crops.  Spring crops are 

still in the field, most waiting to be tilled in, the summer crops are gearing up to 
produce, and fall crops have almost grown to transplanting size.
Then there is the pests...  cucumber beetle, squash bugs, and the mighty tomato horn worm.  This 
past Thursday I began my hunt for tomato horn worms.  They are as thick as my thumb, about three inches long 
and make this weird clicking sound whenever i try to wrestle them off a plant.  I am always slightly disturbed by 
how strong the little buggers are and how I really do have to wrestle them off.  No simple hand squishing will do to 
defeat them, you really need to give them a good couple stomps to get the job done right.  While fertilizing the 
tomatoes, I noticed someone had been eating my pepper plants.  I saw little poo pellets, like a tomato horn worm 
but was confused why they would choose to eat the small pepper plants and not go for the lush tomatoes right next 
door.  Sure enough, after searching for a few minutes, I spotted my first horn worm of the season and then three 
more shortly after, all eating pepper plant foliage but none off the tomatoes.  The fight is on indeed.

On July 14th (this Saturday) we’re proudly hosting the kick off evening of the Tour de Frack and we’re 
inviting the community out for the fun.  The Tour De Frack is designed to bring awareness to the impacts 
that the Marcellus shale drilling industry is having on our rural communities.  The bike tour is starting out 
in Butler, PA  and ending in DC on the 28th along with 10,000 other passionate people at the Stop The 
Frack Rally.  They’ll be spending their first evening here at the farm - with a good ol’ camp out.  This is a 
community event and we encourage you to come on out and join the cause.  Bring along a picnic dinner, 
tell your friends, enjoy the evening here at the farm and find out more about how we can keep our farms and food 
systems healthy.  Festivities start around 5 pm and end around 10 pm.  We’ll have a nice bon-fire going - so 
bring hot dogs and ‘smore fixings!  See you then!  

TOUR DE FRACK - Bring out your friends and family to this event! (It’s important, so I’m posting it agin!)

http://www.tourdefrack.com/index.html
http://www.tourdefrack.com/index.html
http://www.stopthefrackattack.org/
http://www.stopthefrackattack.org/
http://www.stopthefrackattack.org/
http://www.stopthefrackattack.org/
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ANNOUNCEMENTS &
Frankferd Farms orders should be in by August 3 
for pick up the following week. Be sure to 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!

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. 

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.
Building New Hope Coffee - a fair trade organic 
coffee roaster - good stuff and a good cause!

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!

mailto:jen@blackberrymeadows.com
mailto:jen@blackberrymeadows.com
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
http://www.buildingnewhope.org/
http://www.buildingnewhope.org/

