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Growers: Wendy and Asher Burkhart-Spiegel

Farm Info
473-1415, www.farmproject.org.

The Deer Fence Project
The fence that surrounds the growing area
and protects our vegetables from becom-
ing a fast-food buffet for deer was a major
expense this year. (More details about this
and other budget matters will appear in
the next newsletter) The need to raise
money to pay for it has inspired members
to a host of creative fundraising activities.
Board member Angela Colclough offers
this report on some of them:

The sale on distribution days of jams,
jelly, and pickles have earned more than
$1400 towards the deer fence! Our thanks
go to all the people who purchased the
products of our labours.

The Strawberry Jam Crew: Juliet
Marlier, Margaret Crensen, Christina
Arreola, and Angela Colclough

The Bramble Jelly Crew: Judith
Harkevy, joined by Juliet, Muriel Horow-
itz, Brenda Seligman, and Angela shared
the traumatic, tedious task of berry pick-
ing in the wilderness areas of Grand Av-
enue. The berries were transformed into
jelly by Judy and Angela. Yum! Ambro-
sia worth $500 per jar but sold for the
giveaway price of $10 a jar.

The Pickle Crew: Beautiful old col-
lectors item glass jars donated by Betty
Strattan held delicious dill pickles and
bread and butter pickles made by Santha
Cooke, Elizabeth Winchester, Dree and
Angela.

If you would like to be part of the
Poughkeepsie Farm Projectds prestigious
preserving and pickling party please let
Angela know at 223-3278 and we will be
sure to include you in the next project.

PFP Open House
Saturday, Sept. 4, 1-4
Bring Your Friends!

Fall Mem berships Still Open!

THE MAMMALS TO PERFORM AT FIRST
ANNUAL PFP FUNDRAISING CONCERT:
SEPTEMBER 26, 7 PM

Great news! The Poughkeepsie Farm Project has secured the renowned folk
group THE MAMMALS to perform at Vassar Chapel on Sunday,
September 26, 2004 at 7 p.m. If successful, this will
be the yrst in a series of annual fundraisers for the
farm. The Mammals are Michael Merenda, Tao Ro-
driguez-Seeger (grandson of Pete Seeger), and Ruth
Ungar (daughter of acclaimed yddler Jay Ungar),
joined by Chris Merenda and Pierce Woodward.
The Boston Globe has raved: iThe Mammals redraw
the boundaries of old-time music with breathtaking
musicianship and a delicious sense of mischief.o .
Read more at www.themammals.net.

What weobre asking of Farm Project members, in
addition to attending and getting all your friends and family to join you, is
the following: j
A Volunteers to bake goodies to sell during intermission e
A Volunteers to help with ushering, rafpe ticket sales, food sales, etc. the day
of the concert
A 1tems to rafpe at the concert. Examples could be homemade crafts (quilts,
pottery, jewelry), cookbooks, gardening books, other items of value. If you
know (or are) a business owner, coupons for that businessés merchandise
would be good. \
A Help publicize the concert by posting pyers, placing notices in any e
newsletters or elists you subscribe to (houses of worship are good), word of
mouth, etc.
A We will think of other ways you can help out as time goes along. Or
maybe you can think of some!

Pat Lamanna will be coordinating the event, but she needs lots of help!
Please call her at 452-4013 or email her at patla@hvc.rr.com with offers
of help or suggestions. And donft forget to mark your calendar NOW for
Sunday, September 26!

Thank you! j




Learn to Swing Dance:
Monday 8/30 at Christ Church
Come to this PFP Fund Raiser and have
some fun! Bena and Ed have been teach-
ing swing dance for over 5 years. It is
fun, good gentle exercise and a nice
way to meet new people. No partner is
necessary. Monday August 30, 7:30 to
8:30 p.m. at Christ Church, Academy
St., Poughkeepsie. Pre-registration is
required. Please contact Bena at 454-
2571 or benaburrows@usadatanet.net or
Ed at 473-6955 or edberkel@verizon.
net.

Check Out the Farm Library
The PFP farm library has some great
books on cooking, gardening and farm-
ing available to all members. Please let
your distribution coordinator know if
you would like to browse the library and
sign out a book while you are at the farm
picking up your food. If you have related
books you would like to donate to the
library, please contact Sarah Umberger at
691-9197. We are also seeking donations
of photo albums and miscellaneous office
equipment.o

Make Things Happen

Along with our great staff, volunteers help
make things happen for PFP. Important
among these volunteers are those who
serve on board positions. This is a great
way to get hands-on experience regard-
ing the issues and practices involved in
farmingTlocally, regionally, nationally, and
beyond. Work with great people on mean-
ingful projects. To learn more about the
possibilities of serving on the board or
its Nominating Committee, contact Dot
Kellog at 473-8081 or at buddybgood@aol.
com (Please add subject line, 6Nominating
Committee - PFP®, 0Board Position at
PFP6 or simply 0PFP?.)

Newsletter Deadline:
September 7
Send news to geweir@optonline.net.

What a Difference a Season Makes

The PFP - Lunch Box Connection
by member Marie M. Taylor

A line of well worn people snaked from the serving line in the front of the room to
the clothing distribution area in the rear. It was hot and clients were restless, waiting
for volunteers to begin serving the daily meal. As they pushed their trays along the
line, faces lit up at the sight of a large green salad, chock full of fresh picked zuchini,
cucumbers, tomatoes, mixed greens, carrots and green beans. A pot of just-picked
collards accompanied the daily meat and starch choice. At the end of the line, extra
vegetables were available for clients to take home. A typical day at the Lunchbox?

Only during the summer.

I began volunteering at the Poughkeepsie Lunchbox, our local soup kitchen, over
three years ago, at the urging of Heather, a PFP summer intern. Heather thought PFP
members should see where their farm donations were going and invited members

to volunteer one day a week for the summer. |
showed up with my three children in tow, and nev-
er left. | have seen the cycle of the seasons and its
impact on what the poorest of our community eat.
For most of the year, community donations tend
towards bread, desserts, and canned goods. Fresh
vegetables are in short supply. Green salads are
almost non-existent. Cooked vegetables are usu-
ally canned, highly salted and limited in variety.

Clients tell me that their meals at home are similar.

Large grocery stores with fresh produce depart-
ments do not exist where they live. Food pantries
give them staples, but not produce.

As spring gives way to summer, a wonderful
thing happens. Local growers, including the PFP,
remember those in need and donate a portion of
their harvest to organizations that feed the poor.
Meals become tastier and healthier as volunteers
chop, peel, slice and dice fresh grown vegetables.
Clients ask for seconds on salad and eagerly yll
bags with produce to take home to their fami-

Last year PFP donated about
14,000 pounds of produce to
various charities.

6400 pounds went to the
Lunch Box, 6200 pounds to
Hillcrest House, and 1400
pounds to Grace Smith
House. That was about 17%
of our total production.
Help deliver to the Lunch
Box; look for sign-up sheets
in the Distribution Center.

lies. Children, brought up on processed and fast food, get exposed to fresh, pavorful,
crunchy vegetables. Senior citizens, many with health issues, get to nourish their bod-
ies with our fresh produce. (Several reminice about growing up on farms and working

the yelds!)

I am grateful each summer that the people who created this CSA had a vision to
nourish the community as well as themselves. And | am grateful for Heather, who in-
troduced me to the Lunchbox and helped me to see how much of a difference our farm

makes.

To volunteer at the Lunch Box, call Dutchess Outreach and ask to speak to the
volunteer coordinator, Carol Beck. The number for D.O. is 454-3792.

ReC| pe Send your favorite recipe to geweir@optonline.net.

Tom atillo Salsa

about half pound of tomatillos 1 Tbls. chipotle chile

1/2 small white onion, sliced ~ salt

cilantro leaves

Husk and wash tomatillos, put in saucepan, cover with water, and bring to a boil.
Simmer about 10 minutes. Drain. Puree with the rest of the ingredients. Serve warm

or chilled, depending on your dish or snack.



