
 

It was a beautiful sunny day today, and the people who came 

by made it even brighter. The crew, Jonathan and Ed, and I 

started by weeding the fall spinach that was overtaken with 

(you guessed it!) purslane. Lost in our weeding frenzy, a voice 

out of the blue said, "Do you need any help?" We couldn't turn 

that down, so I let Don Gorman take my spot and I left 

to make stone soup for lunch. Later this morning, Jonathan 

and Don transplanted and watered in the next batch of let-

tuce. 

Brian Holland also showed up this morning, as he has all 

week, working on the winter water supply. He was waiting for 

the gravel truck to come and dump another load on the park-

ing lot. A mother and son came by to ask some questions 

about the eggplant seedlings they had bought from us, so I 

took them out to show them how ours were growing.  

After lunch Frann Lawrence came by to weed. Should she start in the flowers or in the chard? She went off to the 

flowers. She needs no training. She's here almost every day. Jonathan went out to the fields to cultivate with the 

cub tractor. Nina Kornstein  stopped in with  coffee as she does every Thursday afternoon. We coffee drinkers love 

this treat. As I was walking her to her car, I looked up to see Salvatore Lampis heading out to the blueberries with 

the weed whacker. He comes to the farm several times each week to mow, keeping our farm looking well mani-

cured. He also helps out on harvest days.  

Later Ari Webb drove in to see if we needed any weeding help. By that time Frann had moved to the chard and Ari 

joined her. Brian leveled the gravel in the parking 

lot. I weeded a bed of beets, munched on a few 

raspberries (they are terrific this year) and started 

to hook up the fence and lock the buildings. We 

pulled out around 6. What a wonderful collection 

of people the farm brings together. I feel so en-

riched to be part of this parade of spirited  souls 

who come because they value our small farm and 

the food we grow here. I wonder who will show up 

tomorrow?? 
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From the Field: People Power on a Sunny Day / Kathy Huckins  

ON THE STAND FOR September 1st and 4th 

(Dependent on Mother Nature):  

Head lettuce, carrots, sweet onions, pickling and slicing cucum-

bers, zucchini, yellow squash and pattypans, sweet peppers, 

melons, celery, potatoes. Coming soon: corn and napa cabbage. 

 

PYO:  Braising greens of collards, chard and kale; Culinary and 

tea herbs, yellow snap beans, hot peppers, raspberries, a bou-

quet of flowers. 
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ñI donôt think we have to plant it THAT deep.ò 



 

Garden Showcase: Sugar and Spice/ Donna Savastio  

This week we are showcasing three 

wonderful herbs we grow in the cu-

linary herb garden.   

Stevia: Stevia is a South American 

herb that has been used as a sweet-

ener by the Guarani Indians of 

Paraguay for hundreds of years. The 

leaves of this plant have a delicious 

and refreshing taste that can be 10 

to 15 times sweeter than sugar! It 

has been used to sweeten beverages 

and medicines, as well as simply 

chewed for a lovely sweet taste. The 

body does not metabolize the sweet 

glycosides from the Stevia leaf or 

any of its processed forms, so there 

is no caloric intake. Stevia doesnôt 

adversely affect blood glucose levels 

and apparently may be used freely 

by diabetics. It is also available in a 

powder and liquid form for cooking 

and baking and, unlike a lot of 

sweeteners, Stevia does not break 

down, withstanding high tempera-

tures in cooking and cold tempera-

tures when frozen.  

We have a small crop of Stevia this 

year, hopefully enough for us all to 

try some. You can use the fresh or 

dried whole leaf to sweeten hot or 

iced tea and coffee, or brew a ñstevia 

teaò to use as a liquid sweetener in 

other beverages. We recommend 

that you experiment with a small 

number of the leaves, as too much 

of it will cause a bitter aftertaste.  

Lemon Verbena: If youôve never 

rubbed a leaf of lemon verbena itôs 

almost impossible to explain what it 

smells like. Yes, itôs very lemony but 

it is also a very captivating fra-

grance that instantly relaxes you, 

sort of the ultimate in aromather-

apy! It is also known as Herb 

Louisa, limonetto or lemon bee-

brush, and was brought to Europe 

in the 17th century by Spanish ex-

plorers from South America. Its 

aromatic oil was prized and used to 

flavor foods and make perfume. 

Lemon verbena is a wonderfully 

versatile herb which you can use in 

place of lemon zest and/or lemon 

juice in your cooking. Because the 

leaf is a bit tough you will want to 

mince it very fine if you plan on 

leaving it in a dish, or add it whole 

and remove the leaves before serv-

ing. If you are using it dried you 

should crush the leaves before add-

ing them to your recipes.  

You can use it to flavor sugar for 

baking by burying some of the leaves 

in a covered container of sugar and 

then use that sugar to top fruit, muf-

fins and yogurt. It also makes fantas-

tic tea, especially when paired with 

different types of mint leaves. Be 

sure to take some home with you at 

your next pick-upðcrush some of the 

leaves in the car for a wonderfully 

fragrant trip home!  

Lemon Basil: In a world full of dif-

ferent varieties of basil, lemon basil 

offers a splendid fragrant, complex 

aroma. It is a hybrid between basil 

(Ocimum basilicum ) and African 

basil (Ocimum americanum ). It is 

very popular in the cuisines of Ma-

laysia, Thailand, Persia and Indone-

sia, where it is often eaten raw with 

fresh vegetables and used as a sea-

soning for soups and salads or as a 

garnish.  

Lemon basil leaves add a tangy citrus 

note when used in recipes. Lemon 

basil should be cooked briefly and 

gently to protect its delicate flavor, 

so try to add it at the end of the cook-

ing time. It gives a nice punch to 

shrimp salad and pasta dishes, and is 

a favorite for flavoring hot or iced 

tea. Try stuffing some lemon basil 

leaves under skin of chicken breasts 

before sautéing them in olive oil.  
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Since April I have been working to have our seasonal 

water supply replaced by a year round water supply. 

Last Thursday was the day! Devlin Construction came 

with two Bobcats to excavate a four foot deep trench 

from the fixed greenhouse up to the water meter pit 

near Edmands Road. Good fortune shined on us be-

cause we did not encounter any serious rock ledge. We 

installed a new water line, a data line, and an AC power 

line in the trench. Some additional work will be needed 

at each end of the trench, but we finished perhaps 90% 

of the project in a single day. 

This project was made possible by generous donations 

last year to the Stearns Annual Appeal. It will provide 

water to support our Winter Shares and to water seeds 

and seedlings in the greenhouse from February through 

April.  

Infrastructure Work at the Farm/ Brian Holland  

The meat share would begin in December or January. A 

minimum share is 10 lbs. of meat and costs $80; and 

yes, you can split that with a friend. This is a year-

round proposition, though Kim takes commitments for 

six months at a time.  

I have been doing this for a year, and LOVE it! The 

meats are delicious, I know the animals are part of the 

family, and I know Iôm eating local and in the healthiest 

possible way for my family! There will be a sign up 

sheet at pickup for the next couple of weeks. We need 

about 50 folks to sign up in order to make this happen 

(depending on the size share), so tell your friends! You 

can also sign up by emailing me at susan-

feist@alumnae.mtholyoke.edu. 

Your chance to sign up for a Meat CSA is here! Kim 

Denny, owner of Chestnut Farm, a family farm that 

raises cattle, sheep, pigs and poultry naturally in Hard-

wick, MA, would love to make Stearns a monthly 

pickup location for Chestnut Farmôs Meat CSA 

(www.chestnutfarms.org). This is something that Kim 

and Kathy, our farmer, have talked about for quite 

some time. For anyone who understands how much 

healthier grass-fed meat is, this is a no-brainer! Every 

month sharers receive a freshly frozen share of deli-

cious meats in a cooler, ready to go.  At each pickup you 

hand Kim a check and take your cooler home. (You may 

want to spring for fresh eggs as wellðI do!) The follow-

ing month, you return the empty cooler and repeat the 

procedure.  

Meat CSA Opportunity/ Susan Feist  
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Rick Lawrence took a day off work to help with the electri-

cal portion of the project.  
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