LAST MONTH

October marks the end of the
growing season for us. With the fields
slowly emptying, beds are replaced
with cover crops for the winter. Winter
wheat, rye & vetch will protect the soll
during the winter & add nutrients to the
soil when turned under in the spring.
By the end of the month, all of the fall
crops will be harvested & in your
shares. Yet, our farm has more
growing on it this time of year than
most. Supplying vegetables to a CSA
encourages us to stretch the calendar
to see how long we can provide fresh
vegetables. Such ‘season extension’
is a reasonable next step to those
interested in eating local. And while
not the stars of summer, the fall crops
definitely are a diverse, tasty &
nutritious lot. The cole crops & greens
predominate along with roots & green
fruits.

Last year we were able to stretch

the season all the way til Thanksgiving.

We sold ‘fall shares’ to distribute a
bumper crop of broccoli, cauliflower,
greens & roots. This year is a different
story. We shifted our timing back &

started harvesting early in order to
distribute more of the beloved broccoli
in the regular season shares. We
cannot always count on a November
season as our area is known to have
killing frosts around Halloween.

Instead, for the first time ever we have
harvested a good crop of winter squash.
The butternut squash follows the
pumpkins and will be followed by acorn
squashes. The winter squashes greatly
increase our ability to extend the
season as they will keep 5-6 months if
kept cool & dry.

Preserving the harvest is our favorite
way to extending the season. We'll try
to keep the bulk list full this month for
those who are interested in preserving
or storing the season’s bounty. Tom
along with farm workers, Lindsay &
Brooke, spent Sunday doing just that.
They made pear chutney from some
gifted local pears, pickled
pepperoncinis, dilly beans, spicy pickled
yard-long beans & kimchi. With the
weather cooling down (no more of
todays 95 degree heat, thankfully) it's a
nice way to spend a day.

| also made the most of it & worked

CALENDAR

October 11: Wednesday pick-up

farm workers: Stacey Cook, Pat Horner, Nina Bozarth

October 14: Saturday pick-up

farm workers: 1. Judith Del Porto & friend, Kent & Carolyn Gillespie

on scraping the house’s exterior.
Peeling away as we tended to the farm,
the paint on our old farmhouse® wood
siding was crying out for attention.
Tomorrow instead of attending
distribution, | hope to start priming.
Look out reality television makeovers,
say goodbye to the 'vacant haunted
house’ look just in time for Halloween.
In other news, local members & farm
workers beware: the road crews are
back & plan to chip & seal the road this
month. Stay tuned for updates on their
progress. As of now, they are still just
grading & clearing ditches.
DISTRIBUTION

Last week a good-sized group of your
fellow members met at the Crave Café
next door to the 39th St. Farmers
Market. The hot topic was what to do
about city distribution next year. The
meeting went well with some good
ideas on how to make it work. If you
pick up in the city, we have some
questions for you. I'll be sending out a
survey by email to the city folk for an
informal vote on the way to proceed.
The biggest recommendation from the
group is that each member works one
shift at distribution per year. This
distribution work would be in addition to
the farm work requirement. We are also
looking for someone who would like to
coordinate distribution as a core group
member. Of course, core group
membership has its privileges as the
farm work requirement is waived.
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