
Blackberry Meadows Farm
W E E K L Y  N E W S L E T T E R

a  g o o d  b r e e d  f o r  b r o o d i n g

Our neighbor Harvey dropped these little guys off at our farm not too 
long ago.  “This way, you won’t have to keep buying chicks each spring - 
these Bantys are great mamas - they’ll want to hatch every egg around!”    
According to Harvey, we’ll have chicks in no time!

OUR NEW BANTAM CHICKENS

Growing nutritious food for a healthy community

# Thanks for joining our 
CSA and supporting your local 
organic farm!  We’re looking 
forward to a great growing 
season and are really excited 
about all the extra help and 
hands that we have on the farm 
this year.  This introductory 
newsletter should help you 
prepare for the upcoming 
growing season. 
# Joining a CSA means 
that you’re ready to eat 
seasonly and adapt your 
dinners to what Mother Nature 
dictates.  Be prepared to eat 
lots of spring and fall greens, 
summer tomatoes, beans, 

melons and squash, and stock 
up with fall root crops and 
winter squash.
# We promise to provide 
you with fresh, high quality, 
organic produce - and work 
very hard to grow top notch, 
nutrient dense vegetables.  If 
you have any questions - please 
ask!  We love to swap recipes, 
give storage tips or help you try 
something new.  We’re 
passionate about fresh, local, 
healthy and organic foods and 
are excited to spread the news 
and help foster a good food 
community!

Frankferd Farms - place an 
order with them at the end of 
the 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!
Fresh Little Farm Girl 
Soaps - handmade soaps - 
using natural and organic 
ingredients.
Allegro Hearth Bakery- 
Fresh bread and sweets 
available at the farm pickup 
only.  
Jarosinski Farm - we’re 
excited to be working with 
Kevin, a young fellow in 
Buffalo Township who is 
tending high quality pasture 
raised chickens for eggs and 
meat.
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.
Conneautee Creamery - 
grass fed raw and pasteurized 
cheeses.

Who Else?

WEEK 1 - June 12/15



Blackberry Meadows - Our Community Farm

The farmers Table

Many of you have been with 
us for years and we sometimes 
forget that the new comers 
aren’t as familiar with our 
history, our type of farming 
and our philosophies towards 
community.  

Our community supported 
agriculture business started in 
1994 as a partnership between 
Jack and Dale Duff (Blackberry 
Meadows) and Bud and 
Carolyn Glendening (Longvue 
Farms).  They ran “Two Farms 
CSA” as one of the first CSAs 
to serve the region.

About ten years later, Bud 
suffered a back injury and had 
to retire from farming.  Jack 
and Dale then began 
Blackberry CSA, but only 
operated it a few years before 
deciding to sell the farm to a 
younger couple to operate the 
farm.

We first met the Duffs in 2006, 
and after a few unsuccessful 
attempts to find the perfect 
couple, decided that the farm 
was destined for us!  With two 

other partners, we began the 18 
month process of writing our 
first business plan and getting 
the loans in place.

The process took so long, 
some of you, took us aside and 
asked us if we were having 
trouble making the down 
payment.  Our customers 
offered to help if we needed it!  
Our jaws dropped.  My wife 
and I both came from 
communities that locked 
doors, and waved over distance 
at neighbors.  This was indeed 
a very special business to begin.

Since buying the farm in 2007, 
we have kicked those 
community doors open even 
wider, opening up our farm for 
all of our members to enjoy.  
We started an events ‘club‘ 
which meets monthly to 
discuss and plan activities. We 
continue to expand our 
workshares, internships and 
apprenticeship programs. 

Our business runs on a triple 
bottom line.  We make money, 
we build stronger community 
and we foster a healthy 

environment.  Above all we 
value the social/community 
aspects.  That is the most 
important.  By sharing our land 
and amenities with our 
customers, we seek to create an 
atmosphere of sharing and 
togetherness that only 
delicious food can create. 

We have learned from 
experience that these social 
aspects are why our members 
return year after year.  Of 
course we must make enough 
money to pay the mortgage, 
and of course we farm in the 
most ecologically benign way 
possible.  It is why you have all 
chosen to join us in living our 
dream to continue operating 
this farm.

We are looking forward to a 
spectacular season of getting to 
know the new folks, and 
reconnecting with our long 
time friends.  Thanks for 
choosing to be a part of this 
community!  

We’re kicking the growing season off with an on farm dinner!  We’re happy to 
host The Farmer’s Table to our farm, these folks will be cooking up a tasty 
meal here on our farm, with a special focus on the veggies that we grow!   
Please click on http://shop.farmerstable.org/ to purchase tickets for the 
either of the two upcoming dinners; June 29th or September 21st.  
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Things you ought to know about . . . . 

There’s a few items of  note - so 
be sure not to skip over this 
section!  Wednesday June 
12th is the first pick-up for the 
Farm Share members (Basic, 
Plus and Odd), and for the 
Share Members that are picking 
up at Phipps Farm Market too.  
Saturday, June 15th is the first 
pick-up day for the Boyd Center 
Share Members.  Even Share 
members will pick up at the 
barn on June 19th.  You 
should have received and 
email assigning you to an 
even or odd week - if  you 
joined for a half  share.

The barn is open on 
Wednesdays from 11 am - 7 
pm.  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, and we’ll be at the 
Boyd Center on Saturdays 
from 9 am - 11am.

Be sure to bring your own 
bags.

For the folks who have signed up 
for a 1/2 share - I have sent you 
an email indicating whether you 
will start on the first week (odd) 
or the second week (even) of  the 
CSA distribution.  Please email 

me if  you don’t know which 
week you’ll pick up.

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.   

We’ll also have chickens and 
eggs from free ranging hens and 
broilers from Jaronoski Farm:

“Jarosinski Farms is a family owned 
& operated farm located in the 
beautiful hills of  Buffalo Township.  
We believe that in order to farm 
sustainably, we must preserve the 
vitality of  our soil, water, and air.Our 
flock of  hens have access to our pasture 
where they can further their diet with 
lush greens and bugs while fulfilling 
their natural instinct to roam freely in 
the sunshine. Our flock of  laying hens 
are proudly raised free of  anti-biotic, 
added hormone, or steroids. In 
addition, our hens are fed an all grain 
diet that is grown locally without 
Genetically Modified Organisms 
(GMO) or animal by-products. 

Each morning, they are moved to a 
fresh new salad bar of  greens, bugs, 
and Pennsylvania sunshine. 

Our farm practice is entirely centered 
on one principle: being in sync with the 

land. We strive to raise our eggs & 
broilers the way nature intended.

From our farm to your table, enjoy..!”

Frankferd Farm orders 
should by placed by June 28th.  
We’ll have those items available 
at the next pickup.  Let 
jen@blackberrymeadows.com 
know if  you’ve placed an order.

If  you’d like something delivered 
to the Phipps or Boyd drop off  
locations - just give a holler - 
we’ll gladly send it on down to 
you.   

Once a month (the last Saturday 
of  each month 4 - 7 pm), we 
typically have a CSA potluck 
picnic - a very casual event.  The 
goal is to give you an 
opportunity to come to the farm, 
relax, enjoy the countryside, and 
get to know each other.  We’d 
also like to you to help plan for 
our annual CSA picnic 
extravaganza - we’re looking for 
folks who would like to help plan 
activities, speakers, games, ect..  
We’ll discuss this ideas at each 
monthly picnic.  

That said - June’s potluck is 
canceled - we’re hosting a farm 
dinner instead!  (see below).

Thanks for supporting local 
organic agriculture!!
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