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From the Field: How We Use Our Fleet/ Kathy Huckins

We ended last week by planting 4,000 corn plants in the Parkland. A few days earlier we transplanted 1700 broccoli.
Then in went a bed of scallions, more lettuce and the last planting of summer squash and cucumbers. It was
atremendous relief to have the fields dry enough to use our equipment again.

The size of our farm requires us to have appropriate equipment in order to be efficient in producing the quantities of
food we do. Each spring wework up every permanent bed with a spader that
turns in the plant matter and leaves a smooth surface. We then use a bed former v
to do just that. Trailing behind it is a dibble & a rolling marker, making ei- :
ther evenly spaced holes for transplanting, or aline used as a guide when we
plant seeds. The trick is to plant a straight row, using the markings in the bed.
Why?

That brings us to the tending part of farming, the cultivating. We have a few
tools we attach to our tractors to take the weeds outof the aisles between the 4 3 ,
rows in each bed. If we didn't plant straight enough, the crop will be damaged by - Pht by David Ferrini
the tractor or we have to weed by hoe or hand. That takes a lot longer. We usually cultivate by

machine every 7 to 10 days during the summer. This is in addition to the in-row weeding that must be done by hand.
Many of you have become experts in this!

Once the crops are harvested, we use a flail mowepulled by a tractor to cut down the plant matter left in the beds.
Compost is put on half of our beds every year in the fall. We use the front end loader to fill our manure spreader with
compost that we spread on each bed. Then we spade the bed again in preparation foplanting a cover crop to protect
it for the winter. We also use the tractors to water in our transplants at the
Parkland (we have no water source there), apply a liquid organic fertilizer
or spray bio-dynamic preparations. Much of our mulching with leaves is
done by tractor and wagon or spreader. And we also use them to build our  Head Lettuce, scallions, carrots,
compost piles. beets, zucchini, yellow squash,
pattypans, cucumbers, cabbage.

ON THE STAND FOR JULY 21st
and 24th:

So you see, we drive around a lot during the season. In a perfect model we

would do this all by hand d all 2000 of us! When | first started at Stearns 11 = PYO: Blueberries, raspberries, green
years ago, we only had a tiller and 40 sharers and somerresponsible farm- beans; chard, kale and collard brais-
ing practices. Now we have 160 sharers, two fields and a fleet of properly ing greens; a variety of culinary and
sized equipment. It didn't happen all at once. Over the years, we have been | tea herbs; edible flowers and a
adding to our collection as we grew. Your generosity during our Annual Ap- | bouquet of flowers

peal has purchased many of these time savers. It has allowed us to tend the

soil in a more responsible and timely manner, use labor more effectively, and grow large quantities of quality food

on a few acres. We have a healthy mix of equipment uséAND hand work on our farm. So keep coming to help us out,
especially during this quiet time of the summer.



Garden Showcase: Cabbage/

Cabbage is part of the Brassica family
and is believed to be native to the
Mediterranean region. There are

three distinct cabbage familiesd stem
cabbages like kohlrabi, kale, collards
and Chinese cabbage; smooth and
curly-leafed such as Savoy, red, white
and green head cabbages; and inflo-
rescent cabbages like broccoli and
cauliflower. It has a long history dat-
ing back to the ancient Greeks and
Romans and was prized for its medici-
nal properties. There is proof that the
Romans advised one to eat lots of cab-
bage with vinegar ‘ TR
before a banquet
when one plans to
Aidrink de
Egyptians appar- |
ently ate cabbage to L,
help keep them so-

ber. It also has his-

Farm Notes

Cell Phones: To preserve the peace
and tranquility of the farm, please

make calls in your car. If you are ex-
pecting an important call, please set
your phone to vibrate and leave the
fields when the call comes in. The peo-
ple and plants at Stearns thank you.

Missing Pickup Days: If you will
be away or canot
for other reasons you can arrange
for a friend to pick up your share.
(Ideally s/he will come with you once
to learn the procedures for picking
up your share.)
picked up, it will be taken to a shel-
ter. Another option is to switch your
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tory in
heado i mplying

That being said, cabbage is far from
stupid when it comes to good nutri-
tion. It contains lots of vitamin C and
is also high in the B vitamins. Red
cabbages contain more vitamin C than
the green ones. Be aware, though,
that lengthy cooking of cabbage will
minimize its nutritional value. Pick-
ling or fermenting your cabbage will
preserve its vitamin C content to help
get you through the cold winter

-

8. VAN § months.

< Keep your cabbage
¥ stored in the refrig-
erator but do try to

pick-up day for a particular week.

If you want to switch your pick -up
day, then at leastone week be-

fore the week you want to switch,
talk to Kathy when you come to pick
up. She will record the change on
the check-off sheet at the stand.
(Note that you may only pick up

your share once in a calend%r
| u our share
pweeﬁ<.§ Py

Kathy needs this much advance no-
tice in order to plan the harvest.
We realize that email is more con-

l'inguistics:e >
st u [grocery store) tend to lose with time.

Donna Savastio

older cabbages (like the ones from the

It can be eaten raw in coleslaw, pick-
led as sauerkraut, added to soups and
stews, boiled, steamed, braised, stir
fried and stuffed. A small splash of
vinegar toward the end of cooking will
help to enhance the flavor of cabbage.
Some people object to the smell of
cooking cabbage, which can be a bit
sulphuric. If the smell bugs you try
not to cook it too long & the longer you
cook it the more it will smell! Some
folks claim that adding a whole wal-
nut or a celery stalk to the cooking
water will help to minimize the odor.
Some flavors that go well with cab-
bage are fennel seed, butter, vinegar,
sweet and sour, apples, onions, chile
peppers, garlic and ginger.

and bring it to the farm 6 a lengthy
and laborious process.

Garlic Harvest Delayed: The
garlic is ripening slowly. Since we
want the bulbs to be as big as possi-
ble, the garlic harvest that was
schedule for July 18 has been de-
layed. Stay tuned for the new date.

Composting Toilet: Check out the
new composting toilet! Be sure to
read the instructionsdt hey 6 v e
changed! Please take a moment to
familiarize yourself with the new

I vénient foryou, beitisiace therd aren dguidelines next time you visit the new

no computers at the farm, email
requires that someone make a note

toilet; the folks who maintain it ap-
preciate your cooperation.

Stone Soup



Herb Garden: Marjoram/

Happiness! Maybe not what the sun-lovers amongst
our sharers feel
stormy weather. But happiness is aroundd even in the
soggiest timesd in the form of one of our herbs: Ori-
ganum majorana (sweet or knotty marjoram) is a
member of the mint family, which includes tea mints,
rosemary, oregano, and basil. Marjoram is indigenous
to the Mediterranean and was known to the Romans as
a symbol of happiness.

Soaking up sunlight, marjoram pro-
duces plenty of sweet and slightly
pungent aromatic essential oils. Its
flavor is similar to, but distinct from
its close relative, oregano
(origanum vulgare ), which has a

Nadine Salisch

derfully as subtle ones. Fresh marjoram gives a beauti-

regar di n gfularoma to olive oil used for dipping fresh baguette or

ciabatta bread. This simple appetizer truly brings out
the happiness component in marjoram. Add marjoram
to potato dishes like mashed potatoes, gratins, or
hearty soups. It also adds an interesting twist to tradi-
tional pesto genovese, macaroni and cheese, and fresh,
light vinaigrettes.

 Marjoram is best harvested on a

leaves. It can be found in the culinary
herb garden at Stearns. To harvest,
| grab a section of the plant in a bunch
and cut it down half way, preferably

at the sides of the beds since our lush
marjoram has started to shed its

M=% plenty over the footpaths. It keeps for
a few days when stored in a glass of water (like a bou-
quet) or loosely wrapped in the vegetable crisper of
your fridge. Marjoram is great dried, which actually
increases its aroma. Dried marjoram keeps very well
when protected from light in an airtight container, ena-
bling you to enjoy the happiness of summer, pinch by
pinch, throughout the winter.

sharper, more peppery aroma. Visu-
ally, marjoram and oregano are al-
most indistinguishable; but these

e

-( Gt
two culinary herbs have distinct uses in cooking.

While oregano pairs very well with tomato dishes, mar-
joram has traditionally been used to flavor meat dishes:
from the sausages of Bavaria to the lamb dishes of
France, where marjoram is an essential ingredient of
herbes de provence. Its versatility is easily underappre-
ciated. Marjoram can flavor hearty dishes just as won-

Food on the Big Screen/ Brian Holland

nies. Industrial food production is only possible with
huge inputs of fossil fuels, herbicides, pesticides, and
fertilizers. Economies of scales, huge government subsi-
dies, and recent legal decisions all give Agribusiness a
tremendous advantage over small farmers.

On Monday my wife Peggy and | went to seefFood, Inc.,
a documentary that is currently playing in theatres. Al-
though | consider myself fairly well educated on matters
of food and sustainable farming, | came away from the
movie with a new appreciation for what we have here at
Stearns Farm, and a renewed sense of urgency about the ihae end of the film Kenner urges Us to respect ani-
larger issues affecting food production and sustainable
agriculture.

mals, to respect workers, and to respect the environ-
ment. These are all things Stearns Farm stands for, and

Food, Inc., directed by Robert Kenner, describes how | feel lucky to be affiliated with this oasis of sustainable

small farms in America have been replaced by industrial 2driculture. Now, if we could just spread the word.

-scale food production controlled by a few giant compa-  \14ra information at www.foodincmovie.com
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Mission Statement

To preserve the historic Stearns farm as a sustainable al

natural garden, providing locally grown food in partner-
ship between the land, the farmer, and the community

9 by using the CSA model

Community Supported
Agriculture

Upcoming Events

TBD Garlic Harvest

July 28 Chil drenods

August 7 -9  NOFA (Northeast
Organic Farming
Association) Summer
Conference

August 15 Onion Harvest

Sept. 26 Harvest Festival and

Annual Meeting

1 by providing fair compensation, adequate working con-
ditions, and support to the farmer

1 by practicing good stewardship

1 by donating excess food to the needy

1 by encouraging the community to actively participate
in the farming process

1 by providing learning opportunities

1 by fostering relationships between the CSA and the
wider community and

1 by providing a beautiful place that is nourishing to
body and soul

Farm Contact Information

Name

Te %tearns Farm

Kathy Huckins

Cathy Briasco

Gudrun Baubock

Sara Abramovitz

Nomi Sofer

Tom Yelton

Position

Main phone

508 -371-4310

Farm Manager

Administration

Volunteer Coord.

Volunteer Coord.

Newsletter Editor

Webmaster
978 -443 -5138

Contact Information

contact@stearnsfarmcsa.org

huckins@charter.net
508 -561 -3950

stearnsfarm@briasco.org
508 -358 -4167

gudrunbaubock@gmail.com
508 -620-9127

saralarry@verizon.net
978 -443 -9747

nzsofer@comcast.net
508 -875 -2080

webmaster@stearnsfarmcsa.org
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