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

B r o n z e  B r e a s t e d

We’ve decided to try our hand at turkeys this year.  Just as an 
experiment, we only bought 15 chicks .  These little guys are the cutest 
and most inquisitive things - at first they  run away - but quickly adjust 
to a giant person stepping into their pen , warm up, and start pecking.  

OUR NEW TURKEYS

Growing nutritious food for a healthy community

" Let’s face it - when you 
live in Western Pennsylvania, 
you’ve got to complain about the 
overcast, dreary, wet days.  But 
honestly - how many years in a 
row can this weather pattern go 
on?  Maybe we’ve had a couple of 
dry spells here and there - but 
primarily - it’s been wet.  Because 
of this - we’re late getting some 
of our crops in the ground: String 
beans, basil, eggplants, corn, 
watermelon, and some chard, 
have yet to be planted.  We’re 
doing a lot more transplanting by 
hand than we have ever done 
before - like dill and cilantro, 
which are normally direct seeded 

every year.  This will set our 
schedule back - but we’re still out 
there planting away!  We planted 
about 1300 zucchini, 900 
cucumbers, 1500 tomatoes, and 
600 peppers; not to mention all 
the brassicas (think cabbages and 
broccoli). There’s also tomatillos 
(purple and green) and pineapple 
tomatillos already in the ground.  
" This rain is a double 
edged sword - we need it for 
what we’ve already planted, but 
we need it to dry out long 
enough to prep more fields with 
the tractor.  Weather!  A perennial 
topic with us farmers!

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 2 - June 19/22

On the Menu: (This is a 
loose projection of what you may 
find in your CSA share this week.  
Don’t hold us to it!  Lettuce/
Salad Mix, Scallions, Herbs 
(most likely Cilantro), Garlic 
Scapes, Leafy Greens, a 
seedling of some sort.



Our barn pickup members 
may have seen things a bit 
differently last week, we’re 
working to spruce up our old 
barn!  Last fall a former intern 
of ours got married here at 
Blackberry Meadows and made 
us think a little differently about 
the space, and how beautiful it 
could be.  Moving our cooler 
and making some floor repairs 
have done wonders. 

The big wooden barn on Ridge 
Road was likely built around 
1920, based on conversations 
we’ve had with architects and 
barn experts. It’s a classic “Hay 
Barn” with three bays.  It is hard 
to see, but the trolley for the old 
hay crane still hangs from the 
center ridge beam almost 30 ft 
over the floor!  

Hay is green grass which was cut 
and dried.  Straw is the leftover 
stalks, usually from grain, like 
wheat or barley, after the grain 
was harvested from the top of 
the plants.  Animals, like cows, 
horses and sheep, eat the hay 
throughout the winter because 
the dried grass still has 
nutrition.  Straw is just fiber, and 

doesn’t have much nutrition.  
Straw is usually used for 
bedding.

In its ‘hayday’, wagons full of 
hay ‘shocks’ (tall bundles of 
unbaled hay) were backed into 
the barn’s center bay.  The hay 
crane was dropped from the 
ceiling with a claw which picked 
up the large piles of hay from 
the wagons.  The trolley moved 
them into the side bays where 
they were dropped and spread.  
The ladders are still in place 
where farmers would climb up 
onto the beams and leap from 
the beams onto the hay stack to 
spread it out.  The barn was 
literally stacked to the ceiling 
with hay each year!

On the right side of the center 
bay are two drop chutes which 
were used to push hay into the 
animal’s mangers which were 
below the chutes in the 
basement.  

We are lucky that the 
barn has aged so well.  
It has the original 
slate roof and the 
beams are in great 
shape.  Based on the 

cut marks on the beams, we 
know that the barn was likely 
built from recycled beams which 
pre-date the 1870’s!  That’s 
almost 150 years old.  In the 
1870’s, the steam powered 
sawmill was invented, and took 
the place of hand tools as the 
standard for cutting beams from 
trees.  Some of our barn beams 
were hand hewn. 

We recently moved our large 
12ft x 12ft walk-in cooler to the 
basement of the barn.  Its a 
much more convenient location 
for us to load the cooler after 
washing and packing the veggies 
in the white plastic bins.  It also 
keeps the noise of the 
compressor downstairs, and 
provides a more open 
environment upstairs. The floor 
under the cooler was a mess and 
we’ve begun to lay new flooring!  
Its truly an honor to add a 
legacy to an old building which 
hopefully will stand for another 
150 years!

Blackberry Meadows - Our Barn

The farmers Table

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, 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 
19th is the second pick-up for 
the Farm Share members (Basic, 
Plus and Even), and for the 
Share Members that are picking 
up at Phipps Farm Market too.  
Saturday, June 22nd is the 
second pick-up day for the Boyd 
Center Share Members.  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 Jarosinski 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! 

Thanks for supporting local 
organic agriculture!!
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