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Blackberry Meadows Farm
Growing nutritious food for a healthy community

It’s been a rough week.  The last few thunderstorms that graced us with their presence, were kind, albeit wet.  The rain 
just dumped on us this past week.  Thankfully, we’ve put our fields on contour; meaning the fields now run 
perpendicular to the direction of the flow of water (downhill).  When the rain hits our rows now, it stays put and soaks 
in (as much as it can), instead of running down hill, taking our topsoil and nutrients with it.  The fields are now wet 
again, everything has had a nice drink . . . . we’re ready for a dry spell so we can plant our fall brassicas.  

The deer have also been doing a number on our crops, the corn in particular.  You wouldn’t know it, but corn is one of 
the more difficult crops to grow.  It’s a heavy feeder (meaning that it takes a lot of nutrients to grow), and is susceptible 
to corn earworm, flea beetle, and european corn borer (among others).  Worse yet, the deer have discovered our corn 
patch.  They’ve taken to trampling down the stalks, pawing apart the husk and eating the ears.  From our perspective, 
it’s bordering on total destruction and we needed to get the ripe ears harvested right away.  That was Monday night.  
Now, it’s sacrilege to do anything but harvest corn the morning before it’s to be eaten.  The sugars are quick to turn to 
starch and you end up eating tough corn.  So, as a heads up - we harvested to corn early to keep what was left of it for 
you.  Our advice: use the small amount of corn we saved for you and make corn chowder.  We have two more 
successions of corn to follow.  Hopefully we’ll be able to out-smart the deer before the next round comes in.  That said - 
if you know anyone who hunts- we’re looking for a bit of outside help in August and into the fall (we have red 
(agricultural tags available), send them our way!

Corn Chowder
• 3 ears corn, shucked
• 2 quarts water
• 1 pound red potatoes, cut into 1/2-inch cubes (2 1/4 

cups)
• 1 medium onion, chopped
• 1 large carrot, halved lengthwise, then sliced 1/4 inch 

thick
• 1 tablespoon olive oil
• 1 red bell pepper, chopped
• 2 thyme sprigs
• 2 Turkish bay leaves or 1 California
• 3 cups heavy cream
• 3 scallions, finely chopped
• 1/2 teaspoon white pepper
• 1/8 teaspoon cayenne

Cut corn from each cob, then hold cob upright in a bowl and 
scrape with knife to extract "milk."

Bring cobs, water, potatoes, and 1/2 teaspoon salt to a boil in a 
large pot, covered, then boil, covered, stirring occasionally, 
until potatoes are tender, about 15 minutes. Discard cobs.

Meanwhile, cook onion, carrot, and 1/2 teaspoon salt in oil in 
a large heavy pot over medium heat, stirring occasionally, until 
onion is pale golden, about 10 minutes.

Add bell pepper, corn and its "milk," thyme, and bay leaves. 
Reduce heat to low and cook, covered, stirring occasionally, 15 
minutes.

Stir in potatoes with water and cream and gently boil, 
uncovered, stirring occasionally, until reduced to about 7 cups, 
about 30 minutes. Stir in scallions, white pepper, cayenne, and 
salt to taste. Discard bay leaves and thyme sprigs.

Read More http://www.epicurious.com/recipes/food/views/
Potato-Corn-Chowder-242862#ixzz22EQG2JF5
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FIELD MANAGERS REPORT -  LYNN

All today I had the song Big Yellow Taxi stuck in my head by Joni 
Mitchell, for two reasons.  First, I was thinking about our three lovely 
interns who survived their times at the farm as "Lynnterns."  I will not 
only miss busting out each project I can think of, but also the laughs and 
comical conversations.  I pestered them often, encouraging them to 
work harder, longer, and faster which they took in stride.  No matter 
how hard I pushed them, they remained upbeat and chipper during their 
time at the farm which I appreciate and respect.  If I had to intern for 
myself, I'm not sure if I would have done the same.  I probably would 
have cursed myself under my breath having such a know-it-all making me 
work 12 hour days.  So I say thanks to the guys for the weeds they pulled, 
the plants they planted and the laughs they gave me.

SECONDLY the song played in my head today while thinking about our 
plastic mulch layer.  One of the arms bent while traveling to our fields 

across the street.  We were all ready to go, fall transplants ready, fields prepped with a crew set to lay 
plastic but of course the arm had to go and get bent.  argh.  I had been fretting about getting the fall 
crops in all weekend, but luckily today Greg was able to fix the bent arm!  Oh farming...

ON THE MENU
Here’s what we think we’ll be harvesting for this weeks 

CSA:
beets, zucchini, kale/chard, basil, cucumber, dill, garlic, 
cherry tomatoes/beans, corn, purslane (that stuff in the 
bag).

Purslane Paneer over Rice
Starring fresh milk and produce from Blackberry 

Meadows Farm

For the paneer:

½ gallon whole milk (if using soy milk, you will wind up with 
tofu, not paneer, but that’s okay)
1 Tbsp cumin seed (jeera)
1 Tbsp mint
1 tsp black pepper
1 tsp salt
Juice of two lemons

In a large pot, gradually bring milk to a boil, being careful not 
to scald the bottom.  Add spices and stir. Reduce heat and 
simmer, uncovered, 5 minutes. Slowly add the lemon juice.  Stir 
gently once or twice to distribute the juice.  Curds will begin to 

form in the milk.  Remove from heat and let stand for 15 
minutes.

Line a strainer or colander with cheesecloth.  Slowly pour the 
whey and curd mixture through the cheesecloth.  Wrap the 
curds in the cheesecloth and press for at least two hours in the 
refrigerator using a tofu press or between two plates using 
canned goods as weights.  

For the purslane:

2 Tbsp ghee or vegetable oil
1 Tbsp grated ginger
3-6 cloves of garlic, to taste
1 Tsp turmeric
2 Tsp ground coriander
½ tsp black mustard seed
Cayenne pepper to taste  (¼ Tsp gives a medium spice)
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ANNOUNCEMENTS %
SAVE THE DATE!  Our Community Picnic is set 
for Saturday August 25th.  Starting at 4:30 pm - 
until dark.  We’ll provide a main dish and ask that 
you bring a side or dessert.  Take a tour of the 
farm, play games and enjoy the country 
atmosphere and an evening bonfire. (Please bring 
along your own service ware, chairs or blankets).

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 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!

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.

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
Natrona Bottling Co. - Brewed fresh here in Natrona, 
this beverage is High Fructose Corn Syrup-Free!
New soaps!  We’re going to be carrying a new product 
from Fresh Little Farm Girl.  She uses all natural 
ingredients.
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!

A CSA pick-up’s worth of purslane (you can substitute 
spinach or other greens)
1 large onion, diced
2-3 ripe tomatoes, diced (or one can diced tomatoes)
Optional – 3 Tbsp cream, yogurt, or ground almonds.  
Optional – fresh cilantro to garnish

Heat ghee in heavy saucepan or skillet on medium / high.  
When hot, add spices and stir.  Sautee onion until soft.  Add 
purslane and stir until it starts to wilt.  Add tomatoes, and 
stir.  If not using canned tomatoes, add ¼ cup water.  Reduce 

heat, cover and simmer for 10 minutes or until desired 
doneness.   Remove from heat.  Optional – when mixture has 
cooled a bit, put half the mixture into a food processor and 
blend together.  Stir back into the rest of the mixture.  
Optional – add 3 Tbsp cream, yogurt, or ground almonds.  
Stir in the paneer and garnish with fresh cilantro  Serve over 
rice with accompaniments such as naan, chutneys, or raita.  
Yum!   
 Thanks to S. Zimble for the recipe!
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