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Blackberry Meadows Farm
Growing nutritious food for a healthy community

Do you feel that nip in the air?  The 
crisp mornings, warm sunny days and 
brisk evenings - when a cozy 
sweatshirt is all you need to stay warm 
- that’s what I like about fall.  Now, 
officially we’ve got a couple more 
weeks before we can really say that it’s 
fall.  Working outdoors all day, 
everyday, we’re able to stay in tune 
with the seasons, maybe more so than 
most folks.  This is our 6th growing 
season here on this farm and I’m 
finally catching some of the seasonal 
cues, that time is marching on.  The 
wild cherry trees are the harbingers of 
the new season - first to bud up in the 
Spring, and first to drop leaves in the 
Fall.  The old oak around the house 
will hold onto their leaves until late 
January, or sometimes even till the 
new leaves push their way out in the 
spring. 

Enough waxing poetic over the fall 
weather . . . we’ve got a tomato situation on our hands.  Remember last week -  I mentioned the dreaded word, Blight?  
We’ll, we harvested a beau coup amount of green tomatoes, thinking we’d have to give out greenies and hope a few 
ripen too.  But, the tomatoes in the fields have hung on and look . . .  well, pretty good!  I think we’ll have quite a few 
of the biggies - Striped Germans, and it seems as if the Cherokee Purple are coming along too.  It’s the Brandywines 
that we’ll have to worry about - but maybe they’ll pull through too.  I think it was all your hopes and prayers for a good 
tomato crop that helped! - Thanks!!

We’re on our 15th week of a 20 week CSA.  Things have finally picked up and the seasons looking pretty good.  We’ve 
transplanted a lot of brassicas - (kohlrabi, cabbage, chinese cabbage,) and seeded lots of spinach, lettuce mix arugula, 
radishes and chicories.  It’s gearing up to be a good fall!

ON THE MENU
Here’s what we think we’ll be harvesting this week:
melons, tomatoes, cherry tomatoes, tomatillos, and pineapple tomatillos (husk cherries - peel back paper and 
eat raw or in a sauce), sweet red pepper (melrose), spicy green peppers (ancho pablano, pasillo bajo), green 
tomatoes, eggplant, potatoes, garlic.
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FIELD MANAGERS REPORT - Lynn Trizna

! I love farming.  Sometimes I wonder during the month of 
August why anyone grows food.  Then fall comes and makes 
everything better.  Flea beetles (eat all my brassicas) dwindle in 
their damage, new crops get put in, and it gets dark earlier making 
my work day shorter (a mixed blessing).  No matter how crazy 
the farm becomes during the summer, fall makes up for it.
! This monday, working in our fall greens field I felt content 
and delighted.  The sun felt a tad warm, while the soil cool and 
damp, and the young crops planted looked adorable and healthy.  
As a new farmer, I welcome the change in seasons more than ever.  
It offers a fresh start.
! The thing about farming, when you make a bad decision or 
mistake, you have to deal with the problem you created for 
months.  THEN can't try a different method until the following 
season, if you can remember.  THEN the following season is so 
different than the one before, your situation is completely 
different and you don't even get the opportunity to use the new 
method.  
Here I am complaining yet again when I told myself I would write 
something positive.  Well I hope everyone enjoys their shares.  
I do enjoy growing them, I swear, even if it doesn't seem that way 
in my writings!Lynn shows off the Sicilian long neck squash.

STUFFED PEPPERS WITH GREEN TOMATOES - from a CSA member - S. Gelardi

1 Large or two small green tomatoes, cubed
half of a large sweet onion roughly chopped
1 clove garlic roughly chopped
1 cup cremini mushrooms sliced
Salt and Pepper to taste
 1-2 tablespoons Pickled cherry peppers roughly chopped
1 cup rice of your choice
4 bell peppers
2 cups marinara sauce

Directions:

Preheat oven to 350 degrees and cook rice, the cook time and directions for the rice will vary depending 
on what type of rice you use.  I use brown rice so it takes about 45 minutes to cook.  You basically want to 
start cooking all of the vegetables about 15 minutes before the rice is done cooking.  While oven is heating 
up pour enough olive oil in a skillet to lightly coat the bottom.  Set on medium high heat and place 
onions, 1-2 tablespoons of cherry peppers(depends on how spicy you like your food) and garlic in the 
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skillet.  Add a pinch of salt and pepper.  Allow to cook for 5-7 minutes or until onions begin to soften.  Add 
mushrooms and continue to mix ingredients while cooking for another 5-7 minutes.  After the mushrooms 
start to cook down and soften add the green tomatoes.  Cook for about 5 more minutes and add ½ of a cup 
of marinara sauce and the rice(you can use store bought marinara, or your own recipe or mine which I will 
include at the bottom.  Being Italian I strongly prefer the second or third option :) ).  Stir until all 
ingredients are integrated allow to cook while you prepare the bell peppers.  Cut the tops off of the bell 
peppers and place on the side.  Remove the center of the bell peppers and all the seeds.  With a large 
spoon scoop stuffing mixture into the peppers until they are full.  Place the peppers in a baking pan with 
the tops on pressed against the side of the pan so that they cannot move.  This will help keep all of the 
stuffing inside the peppers as they bake.  OPTIONAL: if you would like meat in your stuffed peppers as 
many of us do, ground meat is great for this recipe whether it be beef, lamb, pork or shredded chicken.  
Simply cook at the same time as the vegetables and season to your liking.  Put in the peppers with the rest 
of the stuffing.  Place peppers in the oven for about 30 minutes take pan out of the oven add about 1/4 cup 
of water to the bottom of the pan cover and cook for another 15 minutes.  Take out of the oven place on a 
serving dish and cover the peppers with the remainder of the marinara sauce.  OPTIONAL: a good 
sprinkle of grated Parmesan cheese is a great way to top the dish.

MARINARA SAUCE:

½ sweet onion
1 clove garlic
½ cup chopped basil
1 tablespoon parsley
1 tablespoon oregano
1 very large can whole peeled tomatoes( 35oz or two smaller cans if the store does not have that size.)
Olive oil

Finely chop onion and garlic.  Coat the bottom of a large pot with olive oil and turn to medium heat.  As 
the oil gets hot add onion salt and pepper.  Allow to cook until onions become translucent about 5-7 
minutes.  Then add garlic.  Cook for roughly 5 more minutes.  Do not allow garlic to burn or the sauce will 
taste terrible.  After 5 minutes add canned tomatoes, basil, parsley, oregano, more salt and pepper.  Allow 
to simmer for about two hours stirring occasionally.  I like to grind all the ingredients with an immersion 
blender.  A food processor can also be used.  This can be done after adding all of the ingredients before the 
two hour cook time or after everything has cooked for two hours in a food processor.      

ANNOUNCEMENTS !
Our 1/2 gallon jar supply is very low!  If you have any of our milk jars at home - bring them on back - 
we’re desperate!  

We also need more plastic grocery bags - our supply of reusable bags is low.

September is Local Food Month and we encourage you to get out there and see what’s happening in the local food 
scene.  Check out Buy Fresh Buy Local’s website for more info on contests, blogs, recipes and events in the Western 
PA region.  It’s really a happening neighborhood and it’s great to get out there and support more local farms and 
business. - Thanks for supporting us!

http://www.buylocalpa.org/localfoodmonth
http://www.buylocalpa.org/localfoodmonth
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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!

mailto:jen@blackberrymeadows.com
mailto:jen@blackberrymeadows.com
http://www.frankferd.com/catalog.htm
http://www.frankferd.com/catalog.htm
http://www.natronabottlingcompany.com/
http://www.natronabottlingcompany.com/
http://www.freshlittlefarmgirl.com/
http://www.freshlittlefarmgirl.com/
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
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http://www.buildingnewhope.org/
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