Harvest Line

2010 Issue 10

By Susan Grove
The purpose of the Poughkeepsie Farm Project ibuitd a just and
sustainable food system. What does that mean IgRaclt means we are
o responding to issues in the food system by modellitegnatives, changing the
# $ % : & ™1 food environment and providing education. Thighis first in a series of briefs
' on the issues that we have identified in the foggtesn and how we are
responding to them.

Issue: The City of Poughkeepsie has vibrant sowté&®sh local food and
the potential to involve many more residents intdaag new cycles of fresh
tHY food abundance, but lacks a detailed, comprehepsofde of community food

assets, including people, and how they relate teramming obstacles to
Continued on page 2
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I "# $ %% By Julia Sisson, Summer 2010 Community Food Fellow
The Poughkeepsie Farm Project has long been iteeremd involved with
$ M & food access in the City of Poughkeepsie. The farm&sion statement touches on
peoples’ right to food regardless of socioeconomiase, ethnicity, gender, etc.
' And, the Poughkeepsie Main Street Farmers’ MarKena with the PFP’s
sponsored CSA share program brings pounds and pafnfilesh, chemical-free
vegetables into the downtown area every week. Bedpese PFP programs, |
) couldn’t still help but wonder where else, and helese downtown Poughkeepsie
residents get food to eat — especially if they laréted by transportation and
% cannot drive down to Stop & Shop or Adam'’s.
So, | decided to take a class at Vassar about @pbigr Information Systems
(GIS) and “spatial analysis.” It sounds complicatedt it is essentially taking
layers of maps that have data to go along with thieon example, census tracts
with populations, tax parcels, and roads, and myitthem all together to better
understand an area or community via mapping ana aaalysis. Because of my
interest in food access, | went out and inventorddldof the “food stores” —
bodegas, corner stores, groceries, supermarkatsen@nce stores, etc. — that |
| " H# could find in Poughkeepsie and the surrounding,aed classified them based on
Continued on page 2
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Mission U pd alcontinued from page 1)

accessing healthy food in Poughkeepsie from thepeetive of those most
affected. Poughkeepsie has a growing cultural atithie diversity that
represents many community food assets (i.e. peaple value fresh food,
possess gardening skills, etc.), and organizafiotiesested in or committed to
addressing food insecurity that are not yet tiedetber in networks or
collaborative planning.

Response: Through providing leadership in condgcirCommunity Food
Assessment, the PFP is responding to opporturiidsing visibility to what
exists in Poughkeepsie and the potential to idgngifergized community
leaders in creating change in the local food systéthe goal is a local food
system that is centered on providing convenienéseto healthy food for all in
a way that builds local capacity, embraces andn®tamaditional food cultures
and sustains human, neighborhood and communitytheala daily basis.

[Include near the article below picture 133 on pag# the photoshare account
of Photobucket with the caption - please crop thetp to be more close up of

Julia in front of the fields - crop out the head @xcess space

- H# 2 3

the variety of foods they had, and especially wlethr not they had fresh
vegetables. | came up with a list of more than @ddfstores, most of which
were in the downtown Main Street area. | hadn’tezted to find such variety
of food outlets downtown, especially because méstiwat I'd heard from
people was that Poughkeepsie was seriously ladkifigod options because
there is naeal supermarket downtown.

It is definitely still true that Poughkeepsie hasd access issues despite

the many downtown stores | visited. My little GISoject is a very
incomplete first step in analyzing residents’ dpitio access nutritious food.
But, more people seem to be focusing on food acedsieh is why it is so
exciting that the PFP is spearheading a CommumiodFAssessment!

A Community Food Assessment (CFA) tries to addfeesl access and
security in a community by asking and finding outatvfood is available, to
whom, and why. CFAs are also interested in: howlfgets to a community,
how it is distributed once in a community, and witettd sources or potential
food sources are within the community itself. Theughkeepsie CFA also
has a vision to brainstorm in conjunction with desits to find out what sorts
of food people would like to see in their communhypw they want to get it,
and what is culturally important to residents. idiilg community forums and
surveys, the CFA hopes to find out whether incoevell transportation, and
other factors influence residents’ ability or clescto buy nutritious fresh
food in the City of Poughkeepsie.

CFAs can be immense projects, as they try to aaatyany factors within
a community’s already complex food systems. Busielso an incredibly
exciting project, one that is important for all coomity members whether
they are connected to the PFP or not, and onentreds the support of the
entire community to really make a difference.

| hope everyone who has read this will stay abrefshe CFA here in
Poughkeepsie and offer their support and insigBtsly tuned for more
updates about the Poughkeepsie Community Food #ssed, and contact us
if you'd like to be involved. Researchers, survesyasr anyone who simply
wants to share some ideas or thoughts are welcoget in touch with us!

Sarah Pappas and Irene Shen
have been accepted as US delegates
to Slow Food International's Terra
Madre 2010. Terra Madre is an
international network of food
producers, cooks, educators and
students from 150 countries who are
united by a common goal of global
sustainability in food.

The food communities of Terra
Madre come together biannually and
share innovative solutions and time-
honored traditions for keeping
small-scale agriculture and
sustainable food production alive
and well. Held in Turino, Italy, in
late October of this year, we are
hoping to attend this conference to
be in the presence of so many years
and cultures and individuals
committed to sustainable food. We
hope to gain inspiration, insight, and
new ideas!

Sarah is especially interested in
land procurement and tenure models
practiced by other small farmers
around the world. She is seeking
donations of frequent flyer miles or
airline vouchers to help cover the
costs of travel to Italy. Thank you
for any help you may be able to
offer!

Please contact
Sarah@farmproject.org if you
would like to help out.
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I hardly feel like | need to give you the primagport
from the field. By now, you have all probably netitthat
the weather has been persistently hot and drynk tie all
agreed (certainly all the growers | know did) that
wanted a different sort of growing season than ae |ast
year, but | for one was not looking for quite tregy
opposite that 2010 is shaping up to be. The tempes
have been somewhat more tolerable the past wetboor
but the dry conditions have not eased. None of#nmus
rounds of thunderstorms that have wandered thrthegh
region have dropped more than just a couple ohteot
water on the farm. To put that in perspective, maiops
perform well with about an inch of water every week

Therefore, the key to this season has been iroigali
has been so dry for so long that we aren't jusigisi
irrigation to grow crops. We had sections of oetds in
over-wintered cover crops that grew just fine 8psing,
but they suck moisture out of the soil. When it wage to
mow the cover crops and till them into the soil, wewed
them and then waited for it to rain enough totki# residue
in (tilling when soil is too dry is bad for soilratture, and
the residue won't decompose in dry soil anyway)csiit
never did rain enough, we had to irrigate justlkovaus to
incorporate the residue, so we could prepare éesfifor
subsequent crops. We can say that the whole creviakan
ownership of the irrigation system in a way wesver
had to before.

Despite all our efforts to keep things watered, the
weather has had some implications for crop yieiibt lof
all, the several “cool season” crops that we trgriow all
season long have not faired well. Head lettucebleas
quick to bolt and has been more bitter than usedn for
summer lettuce. This is no big deal, because letisia
pretty quick crop, and we just keep planting angi&o
works out and some doesn’t. Carrots germinate aow g
quite slowly, even when it is hot out, so we haad h
several plantings overwhelmed by weeds that take
advantage of hot weather to grow FAST. As a resudt,
won'’t have so many carrots this summer, but weiriag
really hard to keep up with the weeds in the cdveats for
fall.

The biggest tragedy so far has been the brussalitspr
This is a long season crop and we only have one ko
usual, we had them covered with row cover to ptdtezm
from flea beetles. Then one day we planted sorteeddd
cabbage next to them. We knew it was too hot tectwe
tender young transplants, but didn’t think too mablut
the already well established brussel sprouts whenaw the
irrigation to water in the kale...only to have theidsel
sprouts cook to death under the soaking wet roveicov
Suffice it to say, we haven't covered any of thbleEge
family plants with row cover since, but this hasamie
we’ve had to resort, as we only very rarely daaro

organically approved insecticide to control thafleetles
that were otherwise devastating, and set to coatinu
devastating, all of our cabbage family memberstplhifor
fall harvest.

The potato vines also gave out earlier than usecdhise
the leaf hoppers that feed on them took advantateedhot
weather to reproduce rapidly. Usually, you can ¢amsome
thunderstorms to drown some of the immature legipleos,
to keep their numbers reasonable, but no suchthisk/ear.
There is still a crop, but it will be smaller thenve would like.
On the other side of the balance sheet, the sdaasty has
been pretty happy with the weather. The summeasiyand
cucumbers are bearing prolifically. It looks littee melons
will be plentiful for awhile this year, and the wén squash
are looking pretty good so far too.

Over the past couple of seasons we’'ve had somédepnsb
with soil and seed borne disease in the garlic. haie been
cleaning up the planting stock and that made &wiffce
even in last year’s wet season, and this year’s w@s very
little affected, probably in part because it was doy for the
disease organism most of the season.

The tomatoes have been looking good, althoughasir |
succession, which we had hoped would be reallygtio the
late summer, has come down with a relatively rase of
pith necrosis. This is a bacterial disease thaptant
pathologist told me she usually sees once evesr giar or
s0, but she has seen five cases so far this sedgemne still
puzzling over how we got it, and have been tolddisenot
much we can do about it at this stage, so we'tl lase to see
how that planting fares. There’s been some talltefblight,
the disease that was so devastating to tomatadegelals but
that is one of the advantages of the hot dry carditwe’ve
had this year—that really slows the developmentsprdad
of the disease, and so the few outbreaks havepnead very
widely. It's a pretty safe bet that if the weatkees get cool
and wet that we’'ll see it more widely later thisisen.

One of the great things about growing a diversity o
vegetables is that for much of the season, weustrcjear
out any failures and re-plant to something newystve all
been busily planting successions of lettuce, bebgd,
carrots, escarole, fennel, radicchio, scallionscboli and
kale for the fall and then irrigating them and theigating
them again.

Hoping for rain (and sun),

Asher
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By Sarah Pappas, Assistant Farm Manager

About two weeks ago, | finally found out what dethubbub
and hoopla was about leading up to the A SeateaT #tiole event.
It was the first time the PFP has ever undertakeh an event,
and it was a rousing success. The farm was prirapddrepped
and looking its best, big white canopies with bdally set tables
were lined up between south mid and south westdjeind
tantalizing smells wafted from the kitchen tentr@am of PFP
volunteers was dressed in sophisticated blackriktih was
probably the cleanest most members have ever sepand
managed adroitly by two of the Artist Palate's flaanagers.
Guests were delighted and engaged, taking in teescon the
farm, and the new and old company around them.

We volunteer servers carried hors d'oeuvres of beef
wellingtons, beef empanadas, goat cheese and kizlainze
tarts, and truffle mushroom turbans. These welev@d by the
bread and butter, and then the big dishes - le¢sfd can name
them all. A cabbage salad, a tomato and basil salatard salad
topped with beets and goat cheese, roasted hakeaig with
cabbage, carrots, and potatoes, amazingly tenidr \eth
curried eggplant.... the food was plentiful andstariding. All this
was followed by a cheese course, and THEN cametd®sdenta

lavender poundcake topped with berries and whigoed cheese.

So | mentioned it was a lovely event to work ate Bleenery, the
company, the guests, they all contributed to Bisg.the real treat
was that as a volunteer | got to partake of thisatable meal as
well! As | write this, I'm pausing to wistfully reember those
flavors and textures... It's amazing what a skitkdf can do with
raw ingredients, and it was amazing what the gkiléam of
volunteers, board members, and staff did to pstekient
together. Congratulations!! | am pleased to hawnkeepart of the
event; pleased that the PFP tried something neaspt that so
many members of our community lent themselves heil t
resources so generously, pleased that we reachepbals for the

$ # # %&% # (

event, and MOST OF ALL pleased to have eaten such a
scrumptious, expertly prepared, locally grown, and-of-a-kind
meal out in the fields.

The first annual A Seat at the Table was a hudelhitas in awe of the
combination of the stunning landscape, incredibipared fresh food
grown at the farm and from our friends and locaisans around the
Hudson Valley, and the authentically warm spiritalbin attendance. |
attend many events, and this one gets my voteefaarit of theyear”!
Most importantly, however, was the PFP’s abiltyraise
awareness of, and funds for, Food Share and edurailti
programs — two critical efforts to lend a helpingrd in times of
need and to inspire people to learn about, and edeut food
and the land in which it grows. | look forward ttiending next
year and encourage others to do the same.

~Valerie Lusczek

My greatest delight was to see the wind play withsquash
leaves, not a grass harp but a squash harp. Thieesgvening
was a sheer delight!

~Peggy Kraft

A Seat at the Table gave us the opportunity tdbcate food and
meet new friends. In this busy season of harvedtistributing
and teaching about food and farming - we could ritisschance
to stop, sit, and enjoy good company and local féaul what a
meal it was! Each bite had the unique taste oHhdson Valley
terroir - a community of down-to-earth, incredibly

skillful farmers, cheese and winemakers, bakerschads.

~Kim Notin

Overheard: One of the guests invited his 15 yedrcolusin who
was visiting from Taiwan. This cousin announcedhawas
leaving the dinner that he decided he wanted ta feemer! This
guest stated: “The PFP is changing lives in Taiwan!




00 '

)%&% ) *

Sharing delicious food on the farm brings peoptgetber.

+(OH#)%EWE&  #), #
S8 )% ( #

Eighty people seated at one long table amidst ffie'®farm fields.

Heather Wernimont, who works at Sprout Creek Faenyes the first
course.
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Chef Charlie Fells of the Artist's Palate pausesim cooking by the fields.

Ready for the guests to arrive! ' HH#H )&  #), #
- % )% ( #

Miriam Gold, Chris Grove and Laurie Burk enjoy tta@mscape in the
setting sun.
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Join us in the 3rd annual celebration of local foad and 3.

community while supporting programs that providew lo
income families with tons of fresh food each yead dife
changing experiences learning about food and faymin
Individual or family tickets - good for a generossup
lunch and a bowl of pottery to take home - are Bwailable

online at 4.

http://farmproject.org/content/soup-bowl-2010

At PFP CSA distributions on Tuesdays between 4
and 7 pm and Saturdays between 9:30 am and 12:30
pm

At the Poughkeepsie Main Street Farmers’ Market on

Fridays between 10 am and 2 pm 5.

Guests will be limited to the number of pottery bew
available - consider buying your tickets today!
In addition to buying your ticket, you can suppibis event -

and the PFP's programs! - when you: 6.
1. %%$% " — this is a great way
to introduce people to the PFP and our important
mission. 7.
2. % %-

(stop by the office or contact Susan
at susan@farmproject.org or 473-1415).

# 0 %! (pay $10
toward the price of your ticket, place the sigrydur
front yard or another visible place, return thendig the
PFP for reuse — contact Sarah at leesarahs@yanwo.co
or 485-9829).

0 00%1 (sign up for one or more
days to hang out at distribution and ask new add ol
friends - Did you get your ticket for Soup-A-Bowgty?
Or, are you coming to Soup-A-Bowl this year? —
contact Susan at susan@farmproject.org or 473-1415
for available dates).

12/ + 3 0%% 2/ +
3 " (contact Lia at
harrisc@caryinstitute.org or 242-0203).
0% % ,
% . 0 (contact
Rebecca at rwisnski@verizon.net or 462-3495).
$0 $ (if you commit to a
two hour shift, you can eat for free or you can a9
if you also want a pottery bowl — we especiallydhee
people who can help guests with parking — contaat R
at ricjones@vassar.edu or 702-6412).
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Help Transport Sponsored Share Families for * +5-5 6 6
Pick-Your-Own ’
If you available on Saturday mornings, we are * 7

seeking shareholders who will help transport fagmsili

with Sponsored Shares to the farm for pick-your-own

Some of the families participating in our Sponsored

Share program that receive a subsidized CSA share  tree or unscented) and comfrey salve

lack reliable access to transportation and pickhefr (eucalyptus or unscented) available for sale

share downtown at the Friday farmers' market. These 5t Poughkeepsie Farm Project, made from

shareholding fartn”i.‘i.s are often not able to enjmkp herbs from our very own meditation garden.

your-own opportunities. . )

We have two Spanish speaking families with Ca}lendula is a wonderful herb for lips and

skin, helping to heal cuts and burns and to

children (PFP can provide car seats and a lend our ) G ;
van, if necessary) who can come to the farm early o treat chapped lips and irritations of the skin.
Comfrey relieves pain and inflammation

Saturday mornings, and one adult who can come to
the farm later on Saturday mornings. Contact Amgel  brought about by arthritis, bruises, pulled

at foodshare@farmproject.org or 845-516-1100 if you muscles, and sprains.

are interested in helping out. We also have lip balm (rose, peppermint,
lemon, and unscented), echinacea tincture
(which gives immune support), and valerian
tincture (which gives nerve and sleep
support) for sale at PFP CSA distributions.

We have calendula salve (rosemary, tea

Executive Director:
Susan Grove

Farm Manager:
Asher Burkhart-Spiegel

Office and Garden

Mail order or pick up appointments can be
made by contacting info@farmproject.arg
845-240-3734.

The meditation garden team has been

Manager: busy tending and processing herbs for more
Wendy Burkhart- products that will be ready this fall,
Spiegel including St. Johns wort salve, feverfew
; tincture which is helpful for headaches, a
Assistant F"_ﬂm 0 8/* mixed tincture useful for the flu, and this
Manager: year'sJoys of Summeea.

*5 9

A PFP member found this site while trolling
the internet trying to find some new ideas for
cooking summer squash. The recipes look
delicious...check it out:
www.abushelofwhat.com

Sarah Pappas

Market Manager:
Steve Hopkins

Education Manager:
Jamie Levato

Volunteers are always welcome in the
garden on Wednesdays from 4 to 6 pm.

}

Poughkeepsie Farm Project
P.O. Box 3143

Poughkeepsie, NY 12603
845-473-1415

info@farmproject.org
www.farmproject.org



