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

As I mentioned in last week’s newsletter - we’ve been transplanting by hand a 
lot.  Sometimes this can be a risky venture.  Cucumbers, don’t transplant well, 
but it gives them a jump on the cucumber beetle and squash bug.  We’ve had 
about a 75% success rate so far.  Muddy, overcast days are great for 
transplanting!

Evelyn  he lps  to  p lant  Cukes

Growing nutritious food for a healthy community

! Whew!  The heat’s set in. 
With the passing of the Solstice, 
it’s really feeling like the dog days 
of summer are here - and it’s still 
June!  We’re in a rush against 
time now, as the days begin to 
shorten and our veggie plant’s 
opportunity to photosynthesize 
sunlight is slowly dwindling.
! It’s hard to imagine (and it 
always sneaks up), but we’re 
already seeding fall crops in the 
greenhouse - broccoli, cabbage, 
cauliflower, kale, etc.  In about 4  
or 6 weeks, we’ll be planting 
them in the fields.  
! Fall growing is easier in 
one way; weeds don’t grow as 
fast, and the weather is generally 

more comfortable; on the other 
hand - the deer pressure is 
horrible!  They’ll munch 
everything down to the ground if 
they get a chance. 
! We had a fellow give us an 
estimate to erect a 7’ deer fence 
around our home fields (about 
3500 linear feet)  for $20,000!  
Talk about an investment - not 
something we’ll be doing anytime 
soon - but it sure is painful to 
find our crops nibbled to the 
ground.  
! But summer is here and 
there’s much to do, before we 
start bemoaning the loss of fall 
crops to dear pressure!

WEEK 3 - June 26/29
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 or chives ), Garlic 
Scapes, Leafy Greens (probably 
Kale), and bok choy.

Bok Choy and Garl ic 
Scape Saute

A quick  way to  cook  up  bok  choy  
and  other  l eafy  g reens :

Chop up garlic scapes into 1/4” 
pieces and saute in hot oil (olive 
oil, coconut oil, or sesame oil all 
work well).  Chop up greens, (use 
the stems of bok choy) and saute  
in oil with garlic.  Cook until the 
greens are the consistency you 
prefer.  Add salt, tamari, or soy 
sauce and maybe a dash of honey.  
Serve on rice.  If you’d like to 
include a bit of meat - ground 
pork goes nicely with this recipe.  
Just cook the pork up with the 
scapes and add the greens at the 
very end.  



Animals are one of the most 
exciting things about farming.  
Sure, vegetables taste delicious, 
but they lack a ‘real time’ 
personality which would make 
them amusing and entertaining 
to watch.  Last year, we 
experienced three pigs being 
raised here on the farm.  It was 
amazing how fast they grew, and 
to watch their comical 
behavior.  

This year, we decided 
to get three pigs of our own to 
raise.  To be clear about this 
type of farming, they are being 
raised for our food.  For the 
vegans and vegetarian members, 
it is sometimes hard to hear, and 
for us it was even difficult to 
come to grips with the intimacy 
and trust which is built before 
they are slaughtered.  We were 

horrified, until realizing our 
duty as farmers to provide our 
future food with the best 
possible life before harvest.  

A wiser and more experienced 
farmer once said that raising 
hogs should be a celebration.  To 
make every day of their lives 
exciting and fun, filled with back 
scratches and delicious (to 
them) meals.  Giving them 
access to the outdoors, fresh air 
and sunshine, is the best life a 
pig can lead.  If we, as farmers, 
can do that, then come 
processing day, we can look at 
them and know that they have 
experienced a life so few hogs 
will know.  And that their joy-
filled lives will provide 
maximum sustenance and 
nourishment for everyone 

who consumes them. 

The best food is grown with 
love.  And for our pigs, we feel 
the love.  They slurp down 
almost a gallon of milk a day 
(sometimes more!) and along 
with their non-GMO feed 
ration, also get our kitchen 
scraps, and many many tasty 
treats.  We named them 
Francis Bacon, Pork Chop and 

Tenderloin, to always keep their 
future in mind, and help 
ourselves overcome the reality 
which will move them from field 
to fork.

This week, Jameson and 
Brittany downloaded plans for a 
mobile hog pen: their summer 
cottage, nicknamed ‘The 
Hamptons’ and completed 
construction within a day.  They 
used scrap 2x4s and sheets of 
reclaimed corrugated aluminum 
as siding.  The spacious and well 
ventilated ‘shanty’ will be the 
pig’s home for the next few 
months - and they excitedly 
moved right in!

We electrified portable fencing 
around their pen and plan to 
move them every few days to 
new pasture and fresh ground.  
In the next week or so, we will 
rearrange their fence and detach 
their pen from the high tunnel 
which served as their home base 
while they were piglets.   We 
hope you all have a chance to 
visit with the pigs in their new 
home.

Blackberry Meadows - Three Little Pigs

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 . . . . 

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

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, etc..  
We’ll discuss this ideas at each 
monthly picnic.  

The next Potluck is July 27th.  
All are welcome to come and 
enjoy the farm from 4 - 7 pm!

Thanks for supporting local 
organic agriculture!!

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?
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