
��������	
��
�������������������
�� �
������	�

��

�����������	

�����
��� 	

��

��������	�
������
������������
 �
���������	�
���
���������

�

Week 4  
 Corn 

Cucumbers 
Lettuce 

Fresh Onions 
Scallions 

Summer Squashes 
Basil  

Don't know what 
something is?  Check 
out our Vegetable ID 

Guide (pdf)!  
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Tuesdays 
3-7pm  

Groundwork 
Lawrence 

 60 Island St. 
Lawrence, MA 01840 

  
 June 30 - Oct. 27 
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 Wednesday July 22, 
2009 

  
1:00pm-2:00pm  

Farmer's Market 
Concert Series 

Featuring: 
  

Free Face Painting 
 and  

KENJISAURUS, an 
Instrumental Jam 

Music Band 
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Dear CSA Members, 
  
Rowan's AmeriCorps*VISTA year ended last Friday and she will be 
greatly missed here at Groundwork Lawrence. She dedicated a lot of 
time and effort to make the CSA distribution the success that it is today. 
Yashira, the other Groundwork Lawrence intern, and I will now be in 
charge of the distribution. Rowan sure left us some big shoes to fill! In 
next week's newsletter I will include a "Get to Know Your CSA 
Distributors" section so you can become aquainted with the both of us 
and some of the volunteers. 
  
In your crates this week are some of the summer's best vegetables, I 
hope you enjoy! 
  
-Kemi
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It is finally feeling like summer. And I will not mention how few weeks 
until September. June was so cool and cloudy that the heat loving crops 
are at least ten days behind. The corn that we are now picking was 
started in the greenhouses in early April and then transplanted out into 
the field in late April. With all this effort, the corn is usually ready for July 
4th. Corn that is seeded directly into the field is usually ready for 
harvest around July 25th. We are only now picking the transplanted 
corn. The traditionally seeded corn will not be ready until early August. 
It seems that the weather in June caused the crops to grow at half their 
normal rate. 
Cool loving crops like lettuce and potatoes are growing beautifully. The 
red potatoes that we are picking this week are considered new 
potatoes. Their skins are very tender and they will not store very long 
(eat them soon). Just before using them, rinse the dirt off very carefully 
so that you do not loose the skins. There are a lot of nutrients in the 
skins too. This early variety is Dark Red Norland. Later in the season 
we will be harvesting Yukon Gold and other varieties. 
Given the weather we have been through, the crops are looking very 
solid. The tomatoes are green and healthy. The peppers and eggplant 
are small but ready to jump with this new heat. The fall cabbage, 
broccoli, cauliflower was just transplanted and is sending out roots. All 
the different winter squash are showing beautiful blossoms and will get 
their final weeding this week. We have been able to cultivate the bean 
fields between the rains. We just started the irrigation pump yesterday 
for the first time since May. A good sign that the weather pattern is 
changing. The season's feast is about to begin.  
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Our Blog 
Our Homepage 

More About GWL 
Farmer Dave's 
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Let us know if you'd 
like to share recipes 

you've made with your 
CSA veggies. We'll 

pass them on to Heidi, 
who will gladly put 

them on the Farmer 
Dave's recipe blog.   
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Help support all 
of GWL's 

programs by 
donating 

online here ! 
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-Heidi, CSA Coordinator at Farmer Dave's 
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Summer Porter Chowder  
     -By Chef Laura Simoes, The Inn at 
Maplewood Farm 
 
Ingredients : 
   2 T olive oil 
   1 small onion, chopped 
   4 scallions, chopped 
   1 zucchini, sliced 
   1 summer squash, sliced 
   3 ears of corn (remove kernels and 
reserve) 
   6 ounces Catamount Porter 
   4 cups whole milk 
   1/2 cup heavy cream 
   salt and pepper to taste 
 
Preparation : 
Heat olive oil in a deep fry pan over medium high heat. Saute the onion 
and scallions until nearly soft. Add the zucchini and summer squash 
and saute for about a few minutes or until al dente. Add the corn 
kernels and porter. Stirring occasionally, cook over medium heat until 
the liquid is absorbed/evaporated. Put vegetable/porter mixture in a 
blender of food processor and puree. Add the milk slowly while blending 
and then return the chowder to the heavy pot. While reheating over a 
slow flame, stir in the heavy cream and add the salt and pepper.
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 When talking with Heidi, it is clear that her 
passion and care for others and the world 
around her is what drives the work she does 
as the CSA Coordinator at Farmer Dave's. 
Heidi's love of farming is as much rooted in 
her passion for social justice and community 
as in her interest in growing good food. 
Growing up with her family on Gould Farm in 
western Massachusetts, a therapeutic 
community for adults struggling with mental 
illness, Heidi was exposed to the value of 
farming as a vehicle for transforming 
people's lives through community and 
meaningful work. And it was at Warren 
Wilson College in Asheville, NC, an 

institution that also understands the value of meaningful work, that she 
became interested in farming herself. One of the few "work colleges" in 
the country, Warren Wilson has a working farm and organic garden run 
by students and staff as an integral part of the education. Inspired by 
the community and environment around her, Heidi decided to pursue a 
path in sustainable agriculture. 
 
After graduating with a degree in Global Studies and Intercultural 
Relations, Heidi spent a season- from seeding to cleanup- as an 
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apprentice at Indian Line Farm in Egremont, MA to learn the ins and 
outs of running a farm and CSA. After her year as an apprentice, Heidi 
decided to volunteer her farm knowledge and CSA organizing skills as 
an AmeriCorps*VISTA, here with us at Groundwork Lawrence. She saw 
her year as a VISTA as a valuable experience, bringing together her 
passion for locally grown food and her desire to increase access to 
fresh produce for people and communties in poverty. It was during this 
year that Heidi helped establish the CSA program with Groundwork 
Lawrence and Farmer Dave's.  
 
It seemed a natural next step to continue working with Farmer Dave 
after her year of  service was finished. Now Heidi works on the farm to 
help orchestrate the six CSA sites and all the large and small tasks it 
takes to pull off a 400-member CSA. Although she's not out in the fields 
as much these days, she relishes any opportunity to dig in the dirt and 
get her hands dirty. If any of you happen to see her on the farm or at 
the CSA drop-off, ask what her favorite vegetable is. Yesterday she 
claimed the Lemon Cucumber, but really there are too many to list.�
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The Downtown Lawrence Farmers Market has once again set up shop 
at Appleton Way next to City Hall (between Essex and Common 
Streets) this summer so that customers can purchase fresh-picked, 
nutrient-packed, seasonal produce and goods while supporting local 
area farms! Now in its 15th season, from 8am to 3pm every Wednesday 
through October 28th, the market will feature three farms: Riverdale 
Farm of Groton, Boston Hill Farm of North Andover, and Farmer Dave's 
(Brox Farm) of Dracut. Vendors will be selling their usual array of 
colorful fruits and vegetables, with the addition of farm fresh eggs, 
homemade breads, local honey, and delicious baked goods on 
occasional weeks.  
Hungry for lunch? Beginning this year, healthy prepared foods will be 
available for purchase by Clock Tower Café, making the market a 
perfect lunchtime destination. Be sure also to check out the art and 
crafts for sale by local artists, and pick up information about upcoming 
events, resources, and local organizations. Nutritional tips, such as 
flavorful recipes, and children's activities, and free entertainment 
courtesy of Live Lawrence! will also be available every Wednesday this 
summer.  
All farmers accept SNAP/Food Stamps/EBT as well as debit, credit, and 
cash; WIC and senior coupons are also welcome. Please come and 
enjoy the sights, tastes, and smells of summer with us! 
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Please join us in building raised 
wooden garden beds at the city's 
newest park-Manchester Street 
Park. Situated on a former 
municipal incinerator site (the 
Covanta Site) next to Malden 
Mills/Polartec, the bulk of the park 
is complete and ready for fun and 
all that is left is your help in building 
the beds! 
  
We're excited to have a few volunteers lined up for Tuesday, July 28 to 
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construct community garden beds at the park site. Home Depot, 
Reading will be providing some tools and volunteers and through 
funding from the MA Office of Refugees and Immigrants and the City's 
Community Development Department we have funding to buy the 
materials to build the beds and a compost area.   
  
We need volunteers though!  If you can join us for the day Tuesday, 
July 28 from 9-5, call Kathryn at , or e-mail her 
at kprybylski@groundworklawrence.org
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If any of you lovely CSA members have any tips, recipes, or stories you 
would like to share or want to be included in the upcoming newsletters, 
send them to GWLintern@groundworklawrence.org! For example, a 
couple of our members have an Iron Chef challenge each week. This 
truly demonstrates the culinary intelligence of our CSA members! If you 
have any other fun ideas like this, please feel free to e-mail me!
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Please remember to bring back your Farmer Dave's crate when you 
come to distribution this week! There's a limited number of crates, so it 
is important for people to return them every week. 
Also, upon arrival at the CSA pickup we would really appreciate it if all 
of the members held on to their crates while in line to be checked off. 
This eliminates confusion and allows for a more efficient 
crate exchange! 

Sincerely,   
Kemi Fadarey  
Groundwork Lawrence Intern 
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