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Linking Food, Farm, and Community

Growers: Wendy and Asher Burkhart-Spiegel

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

Next Newsletter Deadline:
September 21
Send news to geweir@optonline.net.

Reminder: PFP Benefit
Concert Featuring The
Mammals, Sunday, Sept.
26 at 7 pm!

We could still use some help in distributing
flyers and selling tickets. Anyone wishing
to donate baked goods please call Laurie
Katon, 485-8374 or Imkaton@yahoo.com.
For other information or offers of assis-
tance, contact Pat Lamanna, 452-4013 or
concert@farmproject.org.

Radio Days

On Tuesday Sept. 7, Pat Lamanna, Liz
Graves (a PFP board member), and Asher
taped a radio show with Peter Leonard. If
youdre reading this on Saturday, Sept. 11,
be sure to listen in tomorrow, Sept. 12 at
8:30 a.m. when the show is aired on WKIP,
1450 AM. We talked about the farm
project, The Mammals, and the upcoming
concert. If youbre reading this too late to
hear the show on the radio, Asher will have
an audiotape.

Like Tabling?

Two opportunities are coming up for PFP
members to help represent the PFP at local
events.

1) Hudson River Arts Festival Saturday,
Sept. 18, 12-6, at Wayras Park,
Poughkeepsie.

Contact: Pat Lamana patla@hvr.rr.com

2) Earth Charter, Saturday, Oct. 9, from 10-
5 at Hasbrouck Park, New Paltz. Contact:
Lucy Johnson, ltwrj@optonline.net

Make Things Happen
Along with our great staff, volunteers help
make things happen for PFP. Important

Remember Your Work Hours?

Have you signed up for your 12-hour work commitment (6 hours for fall
shares) at the PFP yet? We still have quite a bit of work in the next month,
but will have less to do as fall progresses! If you know that you wonit be
able to ynish your hours for any reason, you may switch to a partial or full

nonworking share by paying $10/hour to the PFP.

As noted in the member handbook, if a member has not completed
the work commitment by the end of the season a prorated bill, @$10 per
unworked hour (the rate paid by nonworking members) will be sent. The
member hours coordinator is in the process of tallying up member hours
worked so far this year. That report will be available in the share room

soon to anyone unsure of how many hours they have worked.

Groweris Row

Weather and Our Crops

Georgette said to Wendy that we should write another piece
fiabout the weather.0 By which we think she means that we
should talk about how the weather has been affecting the crops
this season. Although the season isndt over yet, weore already in
a good position to take the long view on a number of crops.

We had a warm, sunny early spring which let us get a lot of
ground worked up and ready to plant early and which also made
all of our greenhouse-raised seedlings mature and ready for
planting early. Late May and June were generally pretty cool,
but very dry for us. It made for comfortable working conditions
and gave many crops a disease-free start, but it also meant that
we spent a lot of time irrigating crops. It may be hard to believe,
but the share room would have been much less full most of this
season, right up until the very end, if we had not had the ability
to get water to the yelds during that critical growing month of
June. The potatoes in particular would have suffered a double
insult at the hands of both drought and an insect pest called
the potato leaf hopper. As it was, the potato foliage died back
probably a month or more early, but not before they managed to
produce at least a half decent crop of potatoes.

Since June, webve had abundant (occasionally over-abun-
dant) rainfall and continued cool weather. This has kept plants
growing well, but allowed for the onset of several diseases and
delayed ripening especially in tomatoes, melons and winter-
squash. Have you had a bum cantaloupe or two this season?
Blame it on the weather. The cool cloudy conditions have meant

Continues on back page.

by Asher Burkhart-Spiegel

A dry May &
June gave
many plants a
disease-free
start.

A wet July

& August
delayed
tomatoes &
winter squash.

Whatis the
forecast for
fall?



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, dNominating
Committee - PFP®, 0Board Position at
PFPd or simply 6PFP0.)

Upcoming Events

Organic Vegetable Production for a NY
City Greenmarket, Thursday, Sept. 16,
4-6pm

Farm Tour hosted by Keith Stewart at
Keithts Farm, Westtown, NY (Orange
County). 13 acres of certified organic
herbs and vegetables marketed exclusively
through the New York City Union Square
Greenmarket. On this tour, Keith will dis-
cuss his marketing strategy and 17 hr. mar-
ket day schedule. He will also cover organ-
ic vegetable production and his apprentice
labor force. Free and open to all. Sponsored
by the Regional Farm & Food Project, 518-
271-0744, farmfood@capital.net

Northeast Small Farm & Rural Living
Expo, Saturday—Sunday, Sept. 18-19
Eduational workshops,lectures, and dem-
onstrations, as well as a farm market. Ulster
County Fairgrounds, New Paltz, NY, www.
smallfarmexpo.org, or Cornell Cooperative
Extension of Ulster County, 845-340-3990.
Also vendors wanted: Larry Hulle, 845-
344-1234

Annual Community Food Security
Conference: Celebrating a Decade of
Community Food Security, Saturday—
Tuesday, Oct. 16-19

Milwaukee, WI. Co-hosted by Growing
Power. Connect with food activists and
practitioners from across the continent to
share experiences and learn about build-
ing just and healthy food systems in your
community. 40 workshops. Plenary with
leading activists discussing their vision for
the food system for 2014 and laying out a
road map for getting there. Seven pre-con-
ference field trips. Also five short courses.
Contact Andy Fisher, andy@foodsecurity.
org, 310/822-5410, or see www.foodsecu-

rity.org.

that our third planting of cantaloupe is a complete bust (just like last year, actually...
hmmm). Right now wedre waiting to see whether the later maturing and later planted
winter-squash varieties manage to ripen and come out of the yeld in good condition
despite the onset of cooler, shorter days and probable rain. Webre also keeping our
yngers crossed for the late crops of greens, broccoli and cabbage. It looks like wedll
have plenty of the assorted kinds of kale and such that we save for the cooler weather
of fall, but I still dontt really have a clue as to whether the cabbage, broccoli and some
of the last plantings of cutting greens will make it before the weather gets too cold.

By now youdre all on the edge of your seats going: fiBut, Asher how are the rutaba-
gas, brussel sprouts and parsnips doing? We must know. We canft wait for those treats
that you withhold from us until after frost has sweetened them!0 Youdll just have to be
patient and wait.

Connecting PFP to a Broader Ag Community
By Patrick Keeler, PFP summer intern
The last days of our summer internship at PFP were spent at the 2004 NOFA Summer
Conference (NE Organic Farmers Assoc.) in Amherst, MA, among
incredible guest speakers, informative educational sessions, and
a mass of fresh, local, and organic meals. Topics and enthusiasm
ranged from the advantages of raw milk to alternative fuels. In
all, there were at least 100 different presentations throughout the
weekend at Hampshire College. While I cannot go into detail on
what my comrades attended, | can briefly tell you what I learned.
There were two great sessions on forest permaculture/ecologies
in which we saw examples of small fibuilto ecosystems in both forests and lawns
incorporating complementary plant varieties. Another presentation was given by
founders of the Worcester, MA figet-the-lead-outo task force, showing the dangers,
risks, and solutions for lead-contaminated soils, clearly linking urban gardening/agri-
cultural prospects. Another highlight of the weekend for me was the presentation by
the Southside Community Land Trust in Providence, RI. The very eager and excited
group of current and ex-Americorps volunteers explained their efforts in creating a
productive oasis in the midst of a marginalized, economically downtrodden neighbor-
hood of the city. The SCLT program does indeed resemble our very own PFP, simply
on a larger scale. Walking away from these collective sessions not only showed that
efforts such as ours in Poughkeepsie are being echoed all over the country, but that,
most importantly, there is a dialogue being created among the various participants in
the sustainable agriculture movement.

We were also grateful to have seen and heard speeches from the worldés foremost
anti-GMO (genetically modified organisms) guru, Vandana Shiva, and a debate featur-
ing Americads favorite vote deflector, Ralph Nadar. The weekend provided us with not
only a fantastic setting for our last days as a veritable family, but a wealth of knowl-
edge, and for myself, fifoddero for my masters thesis. Working at the PFP has proven
to me that this fiorganic,0 this icommunityo thing we keep hearing of does exist. The
seeds of hope and ambition have been sown in my mind this past summer, hope that
communities can be strengthened through a tangible staple such as food, and that
there is a job and a piece of land out there for me as | am about to embark on a new
chapter in my life: a career. Thank you and goodbye to all.

L RN,

Reci [P€  send your favorite recipe to geweir@optonline.net.

Edamame

This green vegetable soybean is considered by manyd including children!d to be a
snack-food delicacy. And it couldnft be easier to prepare.

Step 1: Pick it off the plants, looking for fat pods.

Step 2: Rinse

Step 3: Boil for about 10 minutes in salted water.

Step 4: Use your yngers to push beans directly from pods into your mouth. Savor.
For recipes using edamame, visit http://agsyst.wsu.edu/sweetbeans.htm.



