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Blackberry Meadows Farm
Growing nutritious food for a healthy community

We had  a great time with the Slow Food group on 
Saturday for the canning class.  We were to supply 
them with 20 lbs of Amish Paste tomatoes for 
making sauce.  It turned out that there wasn’t a ripe 
paste tomato to be found on this farm.  Instead we 
were able to supply them with a few almost ripe 
Striped German tomatoes - which do make a sweet 
sauce, but come out a bit juicy.  We’re still keeping 
an eye on the tomatoes -waiting for the Cherokee 
Purples, Amish Pastes and Pink Brandywines to 
ripen - they were planted across the road, on the 
hilltop field.  The others - cherry tomatoes, Striped 
Germans, Anais Noir (green tomatoes) and 
saladettes were planted on the west side of the farm.  
They are all ripening without a problem.  Could it 
be a difference in micro climate, soil nutrients, 
water - who knows?  We’ve never separated our 
tomato fields apart like this before - but it’s a good 
thing we did.  

Unfortunately, we’ve been hit by late blight again 
this year.  2009 was the worst, and first year for us to experience the devastation of late blight.  It wiped out tomatoes  
across the mid-atlantic and east coast.  2010 redeemed itself and we had “too many tomatoes”, but were reluctant to 
complain.  2011 wasn’t a bad year for tomatoes either - although, being pregnant, I couldn’t bring myself to stay up late 
and can all the sauces and whole tomatoes that I usually do.  This year looked promising - as I’ve never seen the plants 
so loaded down with green fruit - they just aren’t ripening.  Now it’s a race to the end.  Will they ripen before the 
blight or "ost gets them first?  We’re harvesting a bunch of green tomatoes - and will try to keep in the barn to ripen - 
hopefully keeping the blight from settling on the unripe fruit.  We’ll also give out a bunch of green tomatoes, which 
you can use for frying, relish, or salsa.  

Let’s hope the tomatoes on the ‘home’ side of the farm hold out.  We’re doing the best we can to keep the plants 
healthy and disease free - keep your fingers crossed and send our heirlooms some love!

ON THE MENU
Here’s what we think we’ll be harvesting this week:
melons, beets, 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), potatoes, garlic.

Late Blight Cankers
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FIELD MANAGERS REPORT - Lynn Trizna

Last weeks finally truly felt like august.  The few warmer nights 
we had really made a difference in ripening.  All the summer 
fruits are basking in the warm rays just waiting to be picked and 
enjoyed.  Our eggplant, which were put in a little later than 
normal this season, are finally beginning to sport some baby 
fruits.  Every year I completely forget about eggplant, hiding 
under the white agriculture cloth.  Out of sight, out of mind.  
Then driving by on the golf cart I eventually notice little flowers 
adorning the plants, which means it's time to take off the cloth 
and roll it up.  The cloth is used to prevent bugs from eating 
the baby plants.  Once the plant flowers however, we remove 
the cloth so the bees can do their little dance and pollinate the 
plants.  So dust off your favorite eggplant recipes, because 
they're coming!

Lynn shows off her co%ection of Tomato 
Horn Worms - yum!

PICKLED GREEN TOMATOES
(makes 3 1 pint jars)

1 cup distilled white vinegar
1 Tbs pickling salt
6 garlic cloves
3 tsp dill seed, divided
3/4 tsp peppercorns, divided
3 bay leaves
2 lbs green tomatoes, stemmed and cut into wedges

-Prepare a boiling water bath and 4 regular-mouth 1-pint jars.  Boil jars for several minutes to sterilize. Place 
the two piece lids in a small saucepan, cover them with water, and simmer on very low heat.
-Combine the vinegar, 1 cup water, and the pickling salt in a pot and bring the brine to a boil.  
-Meanwhile, add 2 garlic cloves, 1 tsp dill seed, 1/4 tsp peppercorns, and 1 bay leaf to each sterilized jar.  Pack 
the tomato wedges into the jars as tightly as you can manage, while trying not to mangle them.
-Slowly pour the hot brine over the tomatoes in each jar, leaving 1/2 inch headspace.  Gently tap the jars on a 
towel-lined countertop to help loosen any bubbles before using a wooden chopstick to dislodge any remaining 
bubbles.  Check the headspace again and add more brine if necessary.  
-Wipe the rims, apply the lids and rings, and process in a boiled water bath for 10 minutes. 
-Let these pickles cure for at least 1 week before eating. 
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And for all those tomatillos that are accumulating in your fridge:

CHUNKY TOMATILLO SALSA
4 lbs tomatillos, husked, washed and finely chopped
1 cup finely chopped onions
3 - 4 jalapeno peppers - minced 
8 garlic cloves - minced
1 Tbs ground cumin
2 tsp sea salt
1/2 cup lime juice
1/4 cup minced fresh cilantro

Combine tomatillos, onion, jalapenos, and garlic in a large pot.  Bring to a boil, then reduce the heat and 
simmer 10 minutes.  Add the cumin, sea salt, lime juice, and cilantro.  If you prefer a smoother salsa, you can 
use an immersion blender to break down some of the salsa at this time.

Cook for an additional 10 minutes.  Taste the salsa and add more salt, cumin, or lime juice if necessary.

ANNOUNCEMENTS %

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.

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!

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

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

