
 

The frost has come again and again this week, leaving the vulnerable crops brown and lifeless. Just last week we 

had zinnias, ageratums, dahlias, basil, the hope of more beans and peppers. Now the hearty ones get to shineðthe 

braising greens, bok choys and spinachðand also the root vegetables, all tucked into their warm soil. Itôs time to 

review the year. From my position as the manager of our farm, it has been a year of survival and revival. 

This year we have been challenged by limited sun, satu-

rated and sometimes eroded fields, and late blight ar-

riving too early in the tomatoes and the potatoes. We 

have been annoyed by the creature damage, having no 

easy recourse. We have been deficient in labor, with 

crew members coming and going, and the weather 

wreaking havoc on sharer commitment hours. Some-

times we had lots of helpers, but it was raining, so we 

had to change our plans, only to have no help when the 

weather did improve. Some of this is no different than 

other years have been, but with the inconsistent crew 

labor, it became more difficult to keep to our farm 

schedule. We are very grateful to a few of our sharers 

who gave numerous hours of volunteer help during our 

labor shortages.  

Often we could not get our equipment into the fields to cultivate, ultimately creating many more  days of weeding. 

Other times we could not plant, eventually  throwing off our harvesting schedule. We dealt with the unseen, the 

nutrient washdown and imbalance because of the rain, the fungi leaving the earth and entering our crops, the bac-

teria preying on plants weakened by cool and cloudy weather. 

Through it all, our farming practices did not change. What 

changed was the amounts and quality of our crops and our 

increased work load. We put in more effort than usual, 

adding extra fertilizer to many crops, planting and tending 

many more crops after the tomatoes came out. It 

took increased time to harvest the smaller crops, and it is 

disappointing to work hard to produce crops that are not 

up to our usual standard. It became tiring to explain the 

"why" of our limited cucumbers, summer squash, winter 

squash, sweet potato, onions and other crops.  
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ON THE STAND FOR October 20th  and 23rd 

(Dependent on Mother Nature):  

Head lettuce, salad mix, spinach, bok choy, radishes, 

scallions, cabbage, onions, peppers, beets, carrots, 

leeks, celeriac, parsnips, sweet potatoes, butternut or 

other winter squash. 

PYO: Braising greens of kale, collards and chard; 

culinary and tea herbs, a small bouquet of flowers. 
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stand, despite it all and were able to keep our commit-

ment to give you the best we have to offer. We all would 

have preferred for things to work out differently, but in 

the end, we all ate healthy, nutrient-filled food, tried 

new recipes using greens, shared 

our lives in the fields and had the 

pleasure of visiting a peaceful, nur-

turing environment at least once a 

week. That can revive anyone! 

Thank you for your trust through-

out this 2009 season, 

Your Farm Manager, Kathy 

Survival and Revival, continued .  
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We were successful in harvesting and filling our pickup 

stand with the best we had to offer in variety and qual-

ity. Our diversity saved us, since some crops took well to 

the weather conditions. It was a great year for most 

things green and leafy, not so great 

for the fruiting types, OK for the roots 

and adequate for the flowers. Our 

berries were excellent and our herbs 

inviting.  

What revived us was the support of 

our sharers, the understanding and 

words of encouragement from all of 

you. Yes, we pulled off a full and 

abundant year in the fields and on the 

Farmers like working with their hands and being out-

side in all kinds of weatherðit goes with the territory.  

But for Jonathan Janeway, a classically trained musi-

cian, working with his hands has always meant playing 

the piano. Working on a farm allows him to connect 

with the physical world in a way that complements and 

balances that more intangible work that goes into per-

fecting a musical craft. 

Growing up in Wilton, Connecticut, Jonathan thought 

that vegetables  came from freezer bags and tin cans.  

Spinach, he says, was a frozen green block.  It wasnôt 

until after graduating from Skidmore College with a mu-

sic degree that Jonathan and his then-fiancée, Charlotte, 

found themselves working on a farm.  

Jonathan was hooked.  The daily 

contact with the soil and the ele-

ments, the tangibility of the goals, 

and the ability to see and measure 

progress all appealed tremendously 

to someone whose work up until 

then had been to hone his skills as a 

musician. 

In the years since graduation Jonathan has traveled 

and had a number of different jobs, but nothing has 

attracted him like farming. When he saw Kathyôs ad for 

an assistant farmer this spring he was working on an-

other farm in the Boston area, where he had tried, un-

successfully, to create a permanent position for him-

self.  He jumped at the opportunity to work on a small 

farm where he could learn about all aspects of growing 

vegetable crops, and he took the job even though it 

meant a long commute from his home in Dorchester. 

At Stearns Jonathan found a small-scale operation that 

offers a tremendous diversity of crops and experiences.  

And perhaps most importantly, at Stearns Jonathan 

was part of a community that val-

ues farming and the people who 

farm.  Although he is applying to 

graduate school in music and 

doesnôt know what the future 

holds for him, Jonathan does 

know that he will find a way to 

integrate both farming and music 

in his life. Good luck, Jonathan.   
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