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Blackberry Meadows Farm
Growing nutritious food for a healthy community

! Gosh!  The CSA season is 
wrapping up quickly!  We’re already 
on week 16 of 20.  We’d like to 
invite you all back out for a final 
fall picnic here at the farm on 
Saturday October 13th (4 - 7 
pm).  We’ll deviate from our normal 
potluck picnic style and host a pizza 
party.  All you need to do is bring a 
couple of toppings.  We’d like to 
highlight some of the things you may 
have done with the produce form 
the farm - pickled peppers, roasted 
tomatoes, kimchi, pickled garlic 
scapes, homemade paneer . . . all 
sorts of ideas - we’re open to trying 
the craziest toppings you can come 
up with - we’ll throw it on a pizza 
and share harvest!  
! We’re also opening the 
doors to the Winter CSA.  It’s a lot smaller of a membership than our regular season CSA - only 30 members - so 
sign up quick!  The Winter CSA starts on October 31 and will last for 5 consecutive weeks, until November 28th.  Pick 
ups will be on Wednesdays at the farm ($150 for basic shares and $275 for plus shares) from 5 pm - 8 pm.  We’ll do a 
drop off at a location in the city (still to be determined) on Wednesday evenings 5pm - 8 pm (delivery for basic shares: 
$185, plus shares $370).  Winter shares typically consist of root crops (radishes, potatoes, garlic, turnips, beets), leafy 
greens, asian greens, and winter squash.  If you’re interested in signing up, complete the from (attached to the email) 
and send it back to the farm.!
! Greg and I have been working out how to compensate the bread donations that were given last year.  We have 
a list of all the people who donated money in support of the wood-fired pizza oven.  We haven’t forgotten your 
generosity and would like to work towards compensating you before the end of the season.  We’ll be in touch with 
more details.
! A quick update on Jen’s mom (Kathy).  She made it through her knee-replacement surgery with flying colors.  
She’s now home and recuperating - already up and walking and in good spirits.  Evelyn and I went up to Edinboro for a 
visit and were happy to discover that she’s doing so well.  Thanks for all the good thoughts you sent her way!  It’s a 
long road until full recovery - but she’ll be able to chase her granddaughter around a bit easier with a new set of knees!

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

! I enjoy most farm tasks.  The other day I thought about jobs I 
hated and was pressed to think of one.  EXCEPT the previous spring, 
Jen and I cleared a path in the brush for fencing.  Rain, cold, thorns, 
poison ivy... it was the pits.  I had to free Jen's hair from multi floral 
rose a couple of times, and I learned too late what dormant poison ivy 
vines look like.  Miserable yet extremely comical, so all in all not too 
bad.
	
 Coming up with my favorite farm task, piece of cake.  
Planting garlic, which happens the first week of October.  The farm 
has begun to wind down, sweater weather begins, the and the fall 
clouds are amazing.  The job also gives you a great sense of 
accomplishment.  Since I love planting garlic so much, I rarely pay 
attention to how far down the row we have planted, and next thing ya 
know, batta bing batta boom, a 350 foot row is done.  
	
 I invite you all to join in on the fun!  Now, if you are nervous 
about your garlic planting skills and fear embarrassing yourself 
amongst a professional like me (I kid, I kid) I can explain how it is 
done, and feel free to practice.  Take a bulb of garlic and separate into 

cloves, but don't peel the individual cloves.  Find some dirt somewhere.  Stick the cloves in the dirt 4 
inches apart and 2 inches deep, with the root end facing down. Mulch heavily with straw.   There you have 
it!  Practice a few times and you will be on your way to becoming a professional like me! 

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!  

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!

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.
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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!
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