
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

WEEK 8- Aug 7/10
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, Beans, 
Garlic, Summer Squash, Peppers, 
Cucumbers, cherry tomatoes(?!)

We’re always looking ahead to the seasons to come (roughly 45 - 60 days to be exact).  
We have an axiom on this farm - “plant something everyday”.  If the weather doesn’t 
cooperate - we always have the greenhouse and high tunnels to seed into.  

Evelyn helps seed Gourmet Lettuce Mix in the greenhouse.  

 " We’re sitting around the island in the kitchen, 
trying to come up with something to write for this 
week’s newsletter.  It’s been an unusually uneventful 
week at the farm.  The garlic is harvested, the majority 
of our fall crops are in the ground, the weeds are out 
of control, and the deer are eating our chard  . . . . all 
is as it should be.  Well, except for the weeds and the 
deer.   
# No one sits idle here at the farm.  By this time 
of the year, everyone is trained to keep busy, as there’s 
too much to do.  Out of the thousands of bulbs of 
garlic that we harvested - we brought two grocery 
bags of bulbs that were either too small or damaged 
up to the house.  If you’re hanging around in the 
kitchen, you’d better be peeling garlic!  We puree 
these ‘reject’ cloves of garlic in the food processor, 
then smear them on wax paper to be dried in the 
dehydrator.  After 24 hrs or so, we take the crispy 

sheet of dried garlic puree and process it once more in 
the cuisinart to make it into a powder. 
# We’re attending the Tomato & Garlic Fest at 
Phipps this year (Aug 25).  There’s  a lot of vendors 
there hawking the same wares; well - tomatoes and 
garlic.  We’re thinking of branching out and selling our 
powdered garlic, garlic salt and garlic vinegar at the 
fest.  We’ve got to stay ahead of the curve, eh?  
# This time of year we stay up late and preserve a 
lot of our seconds and thirds.  We’re into the garlic 
now, but tomatoes are looming and, believe you me, 
we’ll be having late night dreams of canning and 
dehydrating tomatoes come mid August.  Remember 
those delectable sun-dried cherry tomatoes that were 
handed out those first couple of weeks?  We owe a 
shout out to our volunteer, Mary.  Maybe we’ll be 
lucky and have them again next year too?

http://phipps.conservatory.org/exhibits-and-events/featured-event.aspx?eventid=326
http://phipps.conservatory.org/exhibits-and-events/featured-event.aspx?eventid=326


Farm Pictures



Things you ought to know about . . . . 
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.

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!!

Here’s a recipe from a CSA member, Deb 
Nichols.  Please send recipes to me - I’ll be 
happy to share them in the newsletters.

Zucchini Sautéed with 
Pine Nuts, Capers, and 
Raisins
Have all your ingredients prepped and 
ready to go before you turn on the 
skillet—the dish cooks very quickly 
because the zucchini are sliced so small.

• 2 medium zucchini (1 lb.)
• 2 Tbs. olive oil, divided
• 2 Tbs. pine nuts
• 2 garlic cloves, minced (2 tsp.)
• 2 Tbs. balsamic vinegar
• 2 Tbs. raisins
• 1 Tbs. capers, drained

1. Cut each zucchini crosswise into 3 2 
1/2-inch-long cylinders. Stand each 
cylinder upright, then shave 1/8-inch-
thick strips away from seedy core. 
Discard core. Cut zucchini strips into 
matchsticks. You should have about 3 
cups.
2. Heat 1 Tbs. oil in medium skillet over 
medium heat. Add zucchini, and season 
with salt, if desired. Sauté
2 minutes, or until zucchini are tender. 
Transfer to plate.
3. Heat remaining 1 Tbs. oil in skillet 
over medium heat. Add pine nuts and 
garlic. Sauté 1 minute, or just until 
mixture is straw colored. Stir in vinegar, 
raisins, and capers. Cook 30 seconds, 
then return zucchini to skillet and stir to 
heat through. Season with salt and 
pepper, if desired.

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

