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

Growing nutritious food for a healthy community

! Surprisingly, the weather has been rather 
agreeable for July.  We planted our cabbage, broccoli 
and cauliflower last week.  The weather was perfect 
and the little seedlings took to their new home well.  
If you look across the street from the barn, you’ll 
see the field of brassicas happily growing.  We’re 
experimenting with weed control in the aisles, by 
planting Rye Grass, in hopes that it will outcompete 
the ragweed, pigweed and thistle.  It will also help 
with erosion control and be an established cover 
crop once we pull out the brassicas in the late fall.  
! In the past, we’ve grown field peas as a cover 
crop and harvested the tender young greens for 
salads and for cooking.  They taste great (like fresh 
peas), and are an abundant crop that can withstand 
some munching by the deer and still produce.  In 
about a 1/4 acre of the chard field, we seeded peas, 

vetch and rye as a cover crop.  It’s an experiment, so 
we’re not sure what to expect on how these crops 
will compete with each other.  But we’ll let you 
know.
! Next we have about 100 trays of red and 
green kale and red cabbage to plant.  We’ll prep the 
fields this week and maybe have them in the ground 
by Thursday (when it’s supposed to rain again).
! The impact of all of this rain, was 
highlighted in this Sunday’s newspaper - where they 
interviewed Mr.Bachman (whose family used to 
own this farm) - he complained of his pumpkins 
being stunted by too much wet ground and disease, 
like Late Blight, affecting his crops.  It’s a tough 
profession to be in, that’s for sure!  There’s so many 
variables that we can’t control as farmers - it’s nice 
to have a supportive customer base - like you all!

WEEK 7- July 31/3
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!  Herbs, Garlic 
Scapes, Leafy Greens (probably 
Chard), Garlic, Summer Squash, 
Cucumbers, cherry tomatoes(?!)

Studio  Portrait :  Garl ic  Har vest

This is just half the harvest of our garlic field- we already harvested and strung up about 
5760 bulbs - and this pile here is about that number again, ending up with around 
12,000 bulbs!

http://triblive.com/neighborhoods/yourallekiskivalley/yourallekiskivalleymore/4407082-74/bachman-blight-late%23axzz2aReZoG10
http://triblive.com/neighborhoods/yourallekiskivalley/yourallekiskivalleymore/4407082-74/bachman-blight-late%23axzz2aReZoG10


Garlic Harvest
! Since we had such a monumental garlic harvest 
this year - it might be appropriate to give you a run 
down on how we grow garlic and why growing garlic is so 
great!  We inherited our garlic crop from the Duffs, 
when we bought this farm in 2008.  We’re not sure 
exactly what variety we grow - but our best guess is 
Music, - medium hot, slightly purple skin, good 
production and storability.  We sure do love growing and 
eating it!
! Garlic is typically harvested and cured in early-
mid summer, when the green leaves are about 2/3s 
brown.  We pull the bulbs out of the ground, after 
loosening them with a carrot digger (Fig. 1 a &b), or 
spade.  Then we collect the bulbs into the truck (Fig 2), 
unload them into the barn (Fig 3) and hang them up to 

dry (1st 
page 
picture) .  
We can eat 
the garlic 
right away, 
and call it green garlic - but when cured, it keeps longer and has a 
stronger flavor.  As we hang the garlic up to cure - we select out the 
biggest and best bulbs to be planted in the fall.  You’ll see in late 
September that we’ll be separating baskets and baskets of garlic 
cloves for planting.  We’re always happy to have help with this, as 
planting 12,000 cloves is no small task! 
! After all the cloves are in the ground, we mulch them heavily 
with straw and tuck them in for a long winter.  Come spring, they 
poke their new green leaves through the mulch and start growing 
again.  In June, we go through and lop off the flowering stalks, called 

Garlic Scapes (which you’ve been getting a ton of this year), and force the bulbs to grow bigger.  Then 
we just wait for the harvest again in July!  No fuss, no muss - and no weeding!  (That’s the best part!)  

Fig 1. a

Fig 1. b

Fig 2

Fig 3

Fig 1. a

http://www.territorialseed.com/product/1302/26
http://www.territorialseed.com/product/1302/26


Things you ought to know about . . . . 
A couple of  items of  note 
this week:

Place your Frankferd Farm 
order this week!  We’ll have it 
for you in the barn or at your 
drop off  location next week.  
Just let us know if  you placed 
an order - so we’ll know to 
pick it up.  Tell the folks at the 
desk that it’s for the Blackberry 
Meadows Pick up on Aug 6.  
Please pay them directly over 
the phone.

The next Potluck is August 
31st.  All are welcome to 
come and enjoy the farm from 
4 - 7 pm! Bring games, 
blankets, drinks, and have fun!  
We’ll be cranking out 
fresh pizza from the wood 
oven.  Bring a side dish to 
share, and your own 
chairs and  place settings.  
Please RSVP if  you think 
you’ll make it.

This is the last week for 
Blueberries!  Fresh, big, 
tasty, and organic 
blueberries from Hunter 
Farm in Erie, PA.  We’ll 
have a few on hand for 
sale - and you’re welcome 
to order a flat too. Pints 
are $5.50 and flats of  12 
are $60.  

Dana roasted some amazing 
coffee - we buy fair trade, 
organic green coffee beans 
from Sweet Maria's.  She’ll 
roast a fresh batch each week - 
try it out!  

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.

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.   

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.   

Thanks for supporting 
local organic agriculture!!

What to do about all those big Zucchini? Try...

Zucchini Carpaccio with 
cheese and pine nuts (or 
slivered almonds)

1 clove garlic
salt and pepper
1/4 c lemon juice
1/2 c  olive oil
1 lb. zucchini, thinly sliced
1 avocado, thinly sliced
1/4 c pine nuts or slivered almond, 
toasted
shaved aged hard cheese, such as 
parmesan, for garnish

Mash the garlic into a paste with a pinch 
of salt.  In a bowl, whisk together the 
garlic paste and lemon juice.  Let stand 
for 10 minutes, then whisk in the olive 
oil to make a dressing.

Put the zucchini in a bowl, season with 
salt and pepper, and toss with three-
fourths of the dressing. Arrange two-
thirds of the zucchini on a large platter.  
Set aside.

Put the avocado in a small bowl, season 
with salt and toss with just enough 
dressing to coat.  Scatter the dressed 
avocado on top of the zucchini and 
arrange the remaining zucchini on and 
around the avocado.  Sprinkle with nuts 
and cheese, serve right away. 

adapted from Cooking $om the Farmers’ 
Market

http://www.sweetmarias.com/index.php
http://www.sweetmarias.com/index.php

