
This Week’s Basket: 
Kale 
Leeks 
Garlic 
Celeriac 
Carrots 
Cabbage 
Beets 
Black Radish 

Winter Squash 
Potatoes 
Lettuce Mix  
Kohlrabi 
Pea Shoots 
Turnips 

 Week 21! Well, we made it, the very end of the summer CSA. We celebrated Hazel’s 
birthday this week, she was born one week after the end of our summer CSA five years ago, 
needless to say we were grateful that she was a week late. These last five years of farming with 
kids has brought a lot of changes for us on top of the continues growth of the farm. When 
Hazel was born, we were still farming in Pennsylvania not far from Binghamton and were 
growing vegetables on about 3 acres of vegetables with a small herd of three milking cows, 
two draft horses, a good handful of laying hens, and care taking for our landlords horses. Add 
a little sister, a move to NY, an increase in our growing space to nearly 20 acres (much of it in 
cover crops), take away all the farm animals plus some experience raising pigs, and here we 
are. Eventful to say the least, but we’re hoping that the most stressful part of our farming 
career is in the past.  
 This being our seventh year as a CSA, not counting the mini CSA we did when we lived 
in Nashville TN, it’s been a great run and we couldn’t do it without your support. We have a 
good handle of members that have been with us from our first year with a modest CSA in 
2011, but we’ve grown to 130 summer shares each week, nearly 200 families in all with the half 
shares included. Our very generous CSA members have put into our Sliding Scale fund and 
allow us to never say no to anyone who wants to join our CSA, regardless of their financial 
situation. So when we say thanks, know that we truly appreciate all of the work, connections, 
history, and community that you bring to our farm. 

 Potato Leek Soup w/Kale1-2 Tbs butter or oil 
1 bunch leeks, white and pale  
    green parts sliced roughly 
3-4 cloves garlic 
1.5-2lbs potatoes, diced 
1 celeriac, peeled and diced 
2 carrots, diced 
1-2 quarts broth (veggie or chicken) 
Salt & pepper to taste 
3 sprigs fresh thyme 
2 bay leaves 
1/2 bunch kale (more or less as desired)

- Saute leeks and garlic in butter until soft, add 
remaining ingredients (except kale) and bring to 
a boil 

- Cover and turn heat to low and simmer for 15 
minutes, until potatoes are very soft 

- Take out thyme and bay leaves and puree with 
an immersion blender or in batches in a blender, 
alternatively, leave chunky and keep the herbs 

- Add torn kale leaves and stir over medium heat 
until wilted.
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