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Concert: Sept. 17!
Mark your calendars for the Second 
Annual PFP benefit concert. Details 
about the band, time, and place will be 
published in future newsletters. 
 
Meditation Weeding
You are welcome to join Wendy and 
other farm members in tending the 
meditation garden on Monday after-
noons at 4:30 pm. Come help make this 
a fabulous space and learn more about 
medicinal, culinary, and ornamental 
herbs and flowers while you work!

Going, Going: Jams & Jellies; 
Pickles on the Way
Donôt forget to stock up on jams and 
jellies while they last. We will soon 
have Fabulous Farm Pickles by popular 
request.  All proceeds go towards sup-
porting the mission of the PFP.   Jams 
are on sale on pick-up days in the 
farm office. Jars may be returned to be 
recycled.

Childrenõs Day Saturday, 
July 23, 10ð11:30
Little folks and their parents are wel-
come to come to the meditation garden 
to have fun getting to know each other 
and the farm while playing games and 
digging in the dirt.

Check Out the Library
The PFP Library, located in the office 
in the building opposite the Distribution 
Center, is a resource for all PFP mem-
bers. We have a variety of books on 
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Farm Info 
473-1415, www.farmproject.org.

Growerõs Row    ɯɯ ɯ By Asher Burkhart-Spiegel

This newsletter welcomes 
recipes and short articles 

(about 300 word max.) 
from members. Send to: 
geweir@optonline.net.

And Now a Word from Our Sponsor . . .

Since the beginning of last season, PFP has been the sponsor of the Poughkeepsie Main 
Street Farmers Market as one of our food-justice initiatives. The City of Poughkeepsie, 
with just a few corner stores and the small grocery store, Casa Latina, is food inse-
cure. People living in Poughkeepsie, particularly 
those without their own cars, do not have much 
access to fruits and vegetables--and aside from 
the farmers market, no access to fresh local 
produce.
 A farmers market is at least a seasonal solution 
to this problem. Historically there has been a 
strong market in downtown Poughkeepsie, but 
for at least the last decade or so, there has not 
been a healthy farmers market downtown. So, 
PFP has taken on the responsibility of organizing 
and being an anchor vendor at the Poughkeepsie 
Market. Our goal is to build the market into a 
thriving, economically viable institution where people of a variety of income levels 
and ethnic backgrounds can find a wide array of fresh, locally grown produce and other 
local products. Frankly, it has been a bit of a challenge.
 We have seen our sales at the market increase slightly over the last three seasons, but 
not yet to a level where going to the market pays for the expenses involved. This leads 
to a ñchicken-and-eggò problem: a market needs a critical mass of vendors to attract 
customers, and vendors need to do a certain amount of business to be able to continue 
coming to the market. We have been trying to attend to both sides of the equation 
this year. Our program intern, Kate Mrozicki, has taken charge of distributing flyers 
in downtown businesses and office buildings and making contact with the local WIC 
office (where vouchers for use at farmers markets are distributed to qualifying fami-
lies). PFP board member Bena Silber has arranged live music for the market for most 
of the first three months of the market season.
 At the same time, Breezy Hill Orchards (tree fruit, cider and baked goods) has also 
committed to coming to the market, even though they also have not yet done enough 
business to break even at the market. We also have lined up the Rogowski Farm (vege-
tables), Kessman Farm (sweet corn), and Bread Alone as other vendors at the market.
 We still need to have more people shopping at the market, and you can help! We are 
sure that many of you know people who are also committed to fresh food and local 
agriculture, but for whom the PFP CSA is just not a natural fit. So please, encourage 
them to come out and support the Poughkeepsie Main Street Farmers Marketðevery 
Friday through October 10am-3pm on Main Street in the ñmural lotò visible from the 
intersection of Main and Market streets.

Fridays, 10am to 3 pm, in the òmural lotó at Main & Market Sts.

Continues on next page.



gardening, farming, nutrition, cookbooks, 
ecology, etc. Members can borrow books 
for two-week periods. The library will 
be open during distribution hours on 
Saturdays and Tuesdays. Donations are 
also welcome.

Work Hours Reminder
CSA working 
members: Donôt 
forget to sign up 
for your 12 mem-
ber hours (6 for 
summer or fall 
shares). The sign-
up book is locat-
ed in the office. 
Remember also 
to sign in in the 
separate ñsign-
inò book on the 
day you do your 
work hours. We 
use the sign-in 
book to track 

member hours completed. Thanks to all 
who have already been out to help harvest, 
do field projects, and/or assist in the dis-
tribution room!

Sign Up for Youth Week, 
August 1-5
For 11-14 year old youth, a week of fun, 
interactive afternoon workshops packed 
with games and activities based around 
food and farming. Program fees are $75 
for members and $90 for nonmembers 
with some scholarships available. Please 
contact Kate or Wendy at 453-6349 or 
email Kate at k.mrozicki@gmail.com for 
more information.

New Grants Coordinator Barter-share Position Available!
The Poughkeepsie Farm Project, which was recently awarded 501c3 designation, 
is looking for a volunteer to coordinate grant-writing efforts. Vital to the PFP fund-
raising effort, the grants coordinator serves as lead grant writer and coordinates the 
efforts of a volunteer group of grant writers. The grants coordinator works closely 
with and has the support of Wendy and Asher, an active  fundraising committee, and 
the PFP board of directors to ensure accurate program descriptions, priority fund-
raising areas, and updated budget information. he grants coordinator is responsible 
to maintain accurate records and coordinate grant reporting as required by funding 
agencies. Strong communication and record-keeping skills are important, including 
confident use of word-processing and email. Grant writing experience is helpful but 
not necessary. In recognition of the importance of this key volunteer position, the 
PFP awards the grants coordinator a free full-season CSA share. If youôre interested 
in this important position (or know someone who might be) please email Valerie 
Lusczek at fundraising@farmproject.org, or talk with Wendy or Asher at the farm.

Share your recipes with 
PFP members. Send them 
to geweir@optonline.net 
for publication in this 
newsletter.

Food Storage Tips 
Many veggies store best in the refrigerator, unwashed, in a perforated plastic bag. 
Such include: peas and snap beans, broccoli, carrots (remove tops), spinach, summer 
squash, Swiss chard. Here are some specific tips for other veggies, culled from the 
Victory Garden Cookbook by Marian Morash.
Beets: Left in the refrigerator veggie bin, beets stay in good condition 2ï3 weeks.
Cabbage: Unwashed, compact cabbage keeps up to two weeks in the fridge; sliced 
cabbage stored in perforated plastic bag will keep 5ï6 days
Eggplant: Optimum storage temp is 50 degrees, so donôt refrigerate (it will develope 
brown spots and bitterness). Keep as cool as possible, wrapped in a plastic bag with 
some wet paper toweling or cloth to provide humidity. Best to eat soon after harvest.
Greens (collards, beet, mustard, and turnip greens): Leave unwashed and wrap them 
in a damp towel. Place in a perforated plastic bag and refrigerate. Change towel occa-
sionally and keep it damp.
Peppers: Whole fresh unwashed peppers will keep in the refrigerator 3ï4 days. They are 
easy to freeze for use in soups or casseroles: clean, 
seed, mince, and put in containers. 
Potatoes: Store in a cool (45ï500 is ideal), dark 
place (not on your counter!)
Tomatoes: Store at room temperature, unless 
you need to hold extra-ripe tomatoes for a day or 
so (coolness slows the ripening process).

Epazote: What Is It? How Is It Used?

This herb is new to the PFP fields and distribution room this year. So what is it and 
how can you use it?
 Deborah Madison (Vegetarian Cooking for Everyone) writes: ñThis semiwild 
herb is favored in New Mexico as well as Mexico, Central and South America. Itôs 
frequently used with beans for both its flavor and its legendary power to make them 
more digestible. Its smell is unappealing when raw, but it softens with cooking, 
leaving a lingering flavor whose subtle presence makes an important difference. 
Epazote grows on you.ò
 Her recipe for Basic Black Beans: Cover rinsed beans (1 1/2 cups) with 6 cups 
water and boil hard for 10 minutes. Add 2 teaspoons of fresh or dried epazote; half 
an onion, chopped; and half a teaspoon of dried oregano and simmer, partially cov-
ered, until the beans are partially tender, about 45 minutes. Add about a teaspoon 
of salt and continue cooking until completely tender, 15 to 30 minutes more.

Recipe


