
 

This past week I took a few days off to do the r'sðrelax, renew, reflectðin the Berkshires. It  helped me gain a little 

perspective and remember that Stearns Farm is made up of many caring, committed people. I came back to a farm 

that was running smoothly; maybe a few more weeds had grown, but it was humming along well in my absence. 

I thought back to what it was like when I first came here 11 years ago, 

not knowing anyone who had a history at Stearns. I did my best to get 

to know the people who had been so loyal to Penelope, to engage with 

the Board and their mission, and to become acquainted with the 

neighborhood farmers and others. Many were a bit skeptical, but after 

a few years of successful farming, I was accepted and felt respected. It 

is a wonderful feeling to be backed up by so many people, especially 

since I was just growing vegetables, or so I thought. But the truth  is, at 

Stearns we grow a community of folks who not only care about what 

they eat and how it is grown, but also care about each other.  

I came back with gratitude for the opportunities this  tiny farm offers. We have just two and a half acres to farm, 

but our land has a big heart. Vegetables want to grow here. So do berries, herbs and flowers. So do weeds! Rabbits 

love the place, and hawks fly overhead often. This farm brings us together, calls us to be our best selves 

and challenges us to put into action our most cherished values. All that for  just growing carrots! Not bad.  
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From the Field: Reflection on Community/ Kathy Huckins  

ON THE STAND FOR August  18th 

and 21st (Dependent on Mother Na-

ture):  

Head lettuce, carrots, beets, shallots, cu-

cumbers, zucchini, yellow squash and patty-

pans, some hot and sweet peppers, egg-

plant, melons. 

 

PYO:  Braising greens of collards, chard and 

kale; Culinary and tea herbs, green snap 

beans, edible flowers and a bouquet of flow-

ers. 
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Bouquet of sunflowers and celosia  



 

Flower Garden Showcase: Annuals/ Donna Savastio  

Annual flowers complete their life 

cycle in one year, and so do not 

grow back the next year like peren-

nials do. They also do something 

else that perennials donôt, which is 

to bloom all summer long! We have 

a truly lovely array of flowers to 

choose from at Stearns, and this 

week I am highlighting three varie-

ties that are particularly beautiful 

right now.  

Ageratum is a very pretty annual 

member of the daisy family. They 

are a favorite of butterflies, and 

their long -lasting flower clusters 

have a lovely texture. We grow three 

colors: plum, blue and white.  

Rudbekia  has a most gorgeous 

yellow color that is quite electric. 

Yes, it is a perennial plant, but we 

grow it as an annual here, a practice 

that is often used in cutting gardens. 

We grow two Rudbeckias as annuals: 

Prairies Sun has huge 5ò bicolored 

blooms: golden petals with a green 

center; Goldilocks has gorgeous 

double blooms of golden orange pet-

als surrounding a dark eye. All our 

Rudbeckias grow to a height of about 

24 to 30 inches which makes them a 

fantastic choice for a cut flower. 

There is nothing quite as cheerful as 

a vase full of these in your kitchen!  

 

1/2 teaspoon sea salt 

kernels from 2 ears of corn 

1 teaspoon fresh mild (or hot) pep-

per, minced 

Preheat oven to 350, line a 9x13 bak-

ing pan with parchment paper or 

spray the bottom lightly with non -

stick cooking spray. 

In a medium bowl, whisk together 

the soymilk and the vinegar, add the 

green pepper and set aside. 

In a large bowl, sift together the dry 

ingredients (cornmeal, flour, baking 

Page 2 Stone Soup  

powder and salt). Add the oil and 

maple syrup to the soymilk mixture. 

Wisk with a wire whisk or a fork 

until it is foamy and bubbly, about 2 

minutes. 

Pour the wet ingredient into the dry 

and mix together using a large 

wooden spoon or a firm spatula. 

Pour batter into the prepared bak-

ing pan, top with kernels of corn 

and bake 30-35 minutes, until a 

toothpick inserted into the center 

comes out clean. Slice into squares 

and serve warm or store in an air-

tight container.  

Sharer Recipe: Spicy Vegan Cornbread/ David Kagan  

This is a spicy, colorful and deli-

cious vegan cornbread. It should 

come out moist and crunchy, per-

fect to be served with soup or 

topped with guacamole. For best 

results, use old-fashioned cornmeal. 

2 cups cornmeal 

1 cup unbleached all-purpose flour  

2 teaspoons baking powder 

1/3 cup safflower oil  

2 tablespoons maple syrup or 

brown rice syrup (more if you like it 

sweet) 

2 cups edenblend or soymilk 

2 teaspoons apple cider vinegar 


