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

Some of you may have seen this picture on Facebook already.  We were harvesting kale and bok 
choy - when this storm blew in last week.  One great thing about working outside is that you’re in 
touch with the elements.  We had a good idea of how long we could push our luck and try to 
finish harvesting before the heavens opened up and dumped on us.  

Growing nutritious food for a healthy community

We’re having some inclement 
weather - to say the least.  It’s been 
pouring here almost every day, real 
soakers that wash our newly planted 
seeds away, saturate our fields, cover 
our boots in mud and leave the cows 
ankle deep in muck.  We’re having 
the same problem that we’ve had 
the previous years - where it’s been 
too soggy and wet for us to work 
the fields.  We’re just keeping up 
with prepping fields during dry 
spells and getting things planted 
between (and sometimes during) 
downpours.  But we’re having a hard 
time staying ahead of are the weeds!  
We can’t cultivate with a tractor 
while the soil is wet and muddy, 
hoeing doesn’t work in mud either.  

That leaves us with hand weeding 
(of course we wouldn’t use round-
up).  So - if anyone thinks they like 
to weed - come on out - we sure 
could use a hand or two and we’d 
love to save some of our precious 
veggies from the ragweed and 
thistle before it’s too late.
$ Our parents are very 
supportive of our farming endeavor, 
but they regularly wonder why we 
want to do this - it’s hard, physically 
demanding work, with 
uncontrollable and unexpected 
elements to be dealt with regularly, 
long hours, poison ivy, pests, 
disease, sunburn and rain.  But we 
love it, and will tell you why in the 
next newsletter!

WEEK 4 - July 3/6
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).

Har vest  before  the  s torm

Eat your scapes!  They are the flowering 
stems to garlic and can be used whenever 

you need garlic in a recipe.  Have too 
many?  Just chop or puree and store in the 

freezer for later in the year.



Blackberry Meadows - Apprentice Positions
As most of you know, we open our doors to the 
community to assist with labor, and provide 
volunteers with meals and a stronger connection to 
our farm.  Our apprenticeship program has been 
growing in popularity as more and more young 
people (compared to the average farmer at age 60!) 
seek out the knowledge of how food is produced.

We spent last winter thinking about how to provide 
a more in-depth experience here while allowing our 
live-in apprentices a way to take on chores and 
responsibilities for running the farm.  In general, 
everything needs food and water.  So we assign each 
apprentice to one of three roles for a week. After 
their week, another apprentice takes on that 
responsibility.

Our three roles are to feed and water the animals, 
the vegetables and the people!  Since we also include 
ourselves in the schedule with our 4 apprentices, it 
creates a 5 week rotation.  With the apprenticeship 

season progressing over 30 weeks, the crew will have 
the chance to rotate through each role 5 or 6 times.  

Since there are only three primary roles, during any 
week, there are two assistants who help with 
milking, vegetable crew leadership or in the kitchen.  
This allows everyone to experience the chores in a 
different way, from the stressful primary roles, to the 
knowledgable assistant.  As they return to the 
primary role, they have been able to gain both 
knowledge and respect for the position and for the 
effort that everyone must take to care for the lives 
on the farm.

It has been truly amazing to see this redesign 
become a success.  Jen and I feel that the crew this 
year is the best its ever been.  Everyone who has 
come through here (including the few who could not 
finish the year with us) were eager to embrace the 
roles and take responsibility for the lives of the 
plants, animals, and people of Blackberry Meadows.

Our 2013 Full Season Apprentices: Dana, Jameson, and Brittany, and our returning workshare members 
- Britt and Jack.  All are relived that the great scape harvest of 2013 is done!



o far on the farm, I have 
broken three glasses and 
gotten poison ivy about 
four times and the season is 

just starting to take off !  Those 
have been the only really bad 
things that have happened to me 
here.  Needless to say, I’m having a 
great time!

To give you a little 
background on me: my hometown 
is Alden, NY which is a small town 
outside of Buffalo.  I went to 
Hiram College, a liberal arts school 
about an hour south of Cleveland, 
OH.  Last year I graduated with a 
major in environmental studies and 
minors in biology and photography.  
The past few summers I have 
worked on different research 
projects, mostly dealing with birds 
but I also did some analysis of 
vegetation.  From these jobs, I 
learned that I find plants truly 
amazing.  They are incredibly 
resilient and persistent and because 
of that, plants can achieve some 
awesome feats.  How did I end up 
on Blackberry Meadows farm, 
though?  After coming to the 
realization that I liked plants a 
whole lot more than birds, and that 
I really like eating fabulous, fresh, 
and local produce, I decided to try 
my hand at being a farmer.  I’ve 

found that it was a fantastic 
decision.

I have done so many new 
things here: from milking cows to 
making cheese, and homemade 
poison ivy salve (I’m really going to 
need it this summer) to roasting a 
chicken.  It’s been wonderful to be 
able to watch the vegetables I love 
to eat start as seeds that I planted 
grow into tiny plants that grow so 
fast and suddenly we’re harvesting 
them.  The animals grow really fast 
too.  The baby chicks and turkeys 
we got about 3 weeks ago are 
starting to look like real chickens 
and the turkeys are getting out of 
their pen and going on their own 
adventures to see the world.

I’m learning too, about 
how a lot of the plants most of us 
consider weeds are actually edible 
or medicinal in some way.  It gives 
me something to think about while 
I’m pulling them out of the ground 
to allow the beets to grow big and 
fat.  I’m not just learning about the 
weeds on an organic veggie farm, 
don’t worry.  Last week, I ate a 
kohlrabi for the first time and it 
was delicious both raw and roasted.  
Who knew there were so many 
different kinds of tomatoes?  I’m 
looking forward to trying all of 
them.  I’m keeping an eye on their 
progress: at the moment, most of 

the plants have flowers - so pretty 
soon we’ll be seeing small green 
tomatoes starting to grow!
$ Things aren’t dull here and 
that’s how I like it.  There’s always 
something new to learn or try or 
taste.   The animals keep us on our 
toes and the beautiful vegetables 
keep us well fed.  I’ve already 
learned so much, but I’m excited to 
see what Jen and Greg, and the 
farm itself will throw at us in the 
coming months!

Future Farmers: Brittany Blum

S

Brittany drills holes into oak logs for our 
Shiitake Log project.



Things you ought to know about . . . . 

Frankferd Farm orders will 
be available for pick up this 
week and next.  

The next Potluck is July 
27th.  All are welcome to come 
and enjoy the farm from 4 - 7 
pm! Bring games, blankets, 
drinks, and have fun!

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

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. Let us 
know if  you’re interested in 
helping. 

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?


