
 

Since early June, you have been coming to the pickup stand, reading the blackboards and filling your bags with 

produce just picked that morning. You've gone out to the fields and picked berries, herbs, vegetables and flowers. 

You have left the farm weighed down with lots of fresh food. Now it's time to bring it back.  Yes, next Saturday we 

are hosting the annual harvest festival. It's your opportunity to showcase your favorite recipes using the produce 

from our farm. The potluck is at high noon. Make a dish that serves 8 people so many can share your creation. It 

is time to celebrate the bounty of our little farm.  

But we can't live by food alone, so there will be other activities as 

well. Brian Huckins will read a few poems, Brian Holland will 

conduct the short annual meeting and I will share the highlights 

of the season and present the Mostly Valuable Person award, 

among other things. Since these listening activities are challeng-

ing to the young, Gudrun Baubock has planned special projects 

during this time in the Children's Garden. They can use vegeta-

bles to print their own special tee shirt. Using Sweet Annie (a 

fragrant branching plant) and flowers from our garden, they can 

make a garland or wreath to wear. We will have pumpkins to 

paint as well. 

Then comes the music. We are pleased to have the B-Side-45s, a six-person band led by sharer John Fraize, to 

keep our spirits high with their organic music. And with music comes popcorn --our own popcorn, saved from last 

year. (This yearôs popcorn is still on the stalks in the field.) Hayrides will happen around this time also. Sometimes 

we have visiting turtles. Sometimes we have jugglers. 

This party is about as "down home" as you can get. We even require 

you to bring your own plates, cups, flatware and napkins. We're go-

ing for a no trash day. Please take home what you trucked in. Don't 

forget a blanket or chairs for sitting on the lawn.  

Those are the details. The rest is up to you. There will be ample op-

portunities to discuss every imaginable food theory, diet plan and 

impacts on the planet. Or you might just share stores about your 

lives with other members of our farm. Once a year we have this 

chance to eat and be merry with other folks who share many of our 

food and environmental ideals. It is a chance to experience what we 

have in common. It is a day to shout our collective THANK YOU 

to our farm. I hope you can come and share this day with us. 
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ON THE STAND FOR September 

22nd and 25th (Dependent on 

Mother Nature):  

Head lettuce, salad greens mix, spinach, 

celery, carrots, beets, peppers, storage on-

ions, potatoes, winter squash, some cu-

cumbers and summer squash. 

PYO: Braising greens of collards, chard 

and kale; tomatillos and ground cherries; 

culinary and tea herbs, edible flowers, a 

bouquet of flowers, raspberries  
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From the Field: A Time to Celebrate our Farm/ Kathy Huckins  



 

Herb Garden Showcase: Bouquet Garni/ Donna Savastio  

Bouquet Garni, the French term 

meaning ña garnished bouquet,ò is 

a bundle of herbs, usually tied to-

gether with string, used in the 

preparation of stocks, soups and 

stews and removed at the end of 

cooking. To quote The Master, in 

Mastering the Art of French Cook-

ing, Julia Child states ñThis term 

means a combination of parsley, 

thyme and bay leaf for flavoring 

soups, stews, sauces and braised 

meats and vegetables.ò If the herbs 

are fresh the parsley is folded 

around them and they are tied to-

gether with kitchen twine. If the 

herbs are dried, they would be 

placed into a piece of washed 

cheesecloth and tied into a bundle. 

The classic French version of the 

bouquet is made with three sprigs 

of fresh parsley, one small sprig of 

fresh thyme and one small bay leaf. 

In the strictest of French cooking 

the bouquet garni is often very spe-

cifically defined, such as ña me-

dium herb bouquet with a celery 

stalk.ò For our purposes, though, 

we donôt have to be strict and can 

most certainly take liberties with 

creating our own bouquet garni to 

enhance our home cooking.  

The thing to think about when creat-

ing one of these bouquets is that 

your flavors need to be balanced, 

meaning that you should consider 

your proportions of the more robust 

flavors compared to the milder fla-

vors so that the stronger ones donôt 

take over your soup or stew. You also 

will want to adjust the size of your 

bouquet with the volume of food you 

are preparing. You can get quite 

creative with this, adding citrus zest, 

whole juniper berries and pepper-

corns as well as chili peppers and 

curry powders, as well as adding 

spices such as cinnamon and anise. 

Here are some mixtures you can try 

that work well together, depending 

on what type of dish you are prepar-

ing.  

¶ Basil, bay, oregano and parsley 

¶ Basil, marjoram, rosemary and 

thyme 

¶ Chili peppers, cilantro, cumin 

and garlic 

¶ Celery, chili, peppers, cumin, 

curry, ginger and whole black 

peppercorns 

¶ Allspice, anise, cinnamon, cloves 

and nutmeg. 

¶ Rosemary, sage and savory 

¶ Oregano, marjoram, thyme, sa-

vory, basil, rosemary and sage 

¶ Rosemary, thyme, orange or 

lemon zest and parsley 

A good tip is to make the string long 

so that you can tie it to the pot han-

dle. This makes it very easy to re-

trieve at the end of cooking. You also 

can purchase small bouquet garni 

bags if you prefer that to tying the 

little bundles. Either way itôs clear 

that the possibilities are endless!  

before long we were buying super-

market produce again.  But last year 

was different.  I signed up for a win-

ter share, not knowing exactly what 

to expect.  It was wonderful.  Differ-

ent, but no less delicious, nutritious, 

and sustaining. 
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A winter share is logistically differ-

entðyou pick up just once a month, 

there are only three pickups in the 

season, and you get a LOT of pro-

duce each time ðbut it is essentially 

the same as having a summer share.  

You cart home a heavy (20 lbs. or 

(Continued on page 3) 

For the first two years that I was a 

Stearns Farm sharer, October was a 

very difficult month: since June my 

share had been getting heaver and 

richer with each passing week and 

then, suddenly, it was all over.  We 

could stretch out the last of the 

vegetables for a couple of weeks, but 

Eating Locally in Winter/ Nomi Sofer  

Bouquet garni with thyme, bay leaf, & 

sage. © David Monniaux  

http://commons.wikimedia.org/wiki/User:David.Monniaux


 

more) bag of greens, carrots, pota-

toes, squash, rutabaga, turnips and 

more; and you find places in your 

home that resemble root cellars in 

which to store your bounty. And 

then you figure out which vegeta-

bles to use first, and which can 

keep.  Like everything the comes 

from the farm, winter share pro-

duce is outstandingly good: My hus-

band is still talking about how deli-

cious the sweet potatoes were last 

year, and we still joke about how 

many parsnips we got.  Our share 

ended in January, but we were still 

eating parsnips in April. There are 

some challenges too: last year the 

squash was too wet to keep and we 

had to eat it all quickly.  Or there was 

the pickup on the day when a snow-

storm was coming, and everyone 

showed up at the farm on the dot of 

twelve, causing a bit of a crush in the 

greenhouse. 

Having a winter share is a wonderful 

way to extend the season of eating 

fresh, local produce.  The root cellar 

and the moveable greenhouse that 

were built last year made it possible 

for Stearns to offer a winter share, 

and for that I am profoundly grate-

ful.  There are still winter shares 

left, so if youôre on the fence about 

it, take the plunge. Making soup 

from Stearns vegetables in January 

might just help to dispel some of 

those winter blues. 

teers from previous years. It is hard to 

believe, but I pulled out about a hun-

dred seedlings in May and still we 

had a huge collection. (It is not easy 

pulling out a sunflower seedling. I felt 

like a murderer of the sun, at a time 

when we didn't have much of it!).  

They greeted us all summer long, 

cheerful, calling in  the bees and the 

Page 3 Stone Soup  

hummingbirds. They welcomed us 

in the morning and were still stand-

ing guard when the sun went down. 

We all picked them and they grew 

more. Standing in the blueberries, 

looking back at the flower garden, 

they looked like an enor-

mous delegation declaring, YES, 

YES there is a sun! They raised the 

spirits of our farm time and time 

again. 

The flower garden looks empty with 

all the giants gone. Yet now we can 

give attention to the smaller flow-

ers, the ageratums, the salvias, the 

dahlias, the verbenas. The big 

splash is gone, but the subtle, qui-

eter types are having their time to 

shine. When you pick flowers this 

week, your bouquet might not be as 

large as before, but it will be varied 

and delicate. There is always some-

thing to appreciate in nature.  

Bidding Farewell to the Sunflowers/ Kathy Huckins  

Last week the sunflowers let us 

know that they were worn out. Most 

of the flowers were picked, even the 

top ones, and the foliage was turn-

ing brown. Some even fell over. 

They were tired. Their job was 

done. This week we took most of 

them out, clipping them at their 

base, saving some heads for seeds 

and laying them down for a long 

deserved rest. This week, help your-

self to some of their seed heads. 

Just cut them, take out the seeds 

and save them in a cool place, to 

plant next year. Then you too will 

have a forest of sunflowers to cheer 

you. 

I remember seeing them struggle 

back in May, wondering if we would 

ever see enough sun to grow the 

sunflowers. Well, we did, and they 

almost took over the flower garden. 

Most of the sunflowers are volun-
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