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% ( On Friday, April 16, at Café Bocca, 14 people gatld for a Nicarague
meal. Later, they were joined by 14 more guéstsear Sarah Junkin Woodz
discuss her work and efforts to supp8ristainable Agriculture in Nicaragua
Her slides showed the groupe poverty of the country, the beauty of

! people, andhe creativity of the Center for Development in €ahAmerica
P " #$ " (CDCA).
""" &$$ # For 15 years, the CDCA staff have listened to tle®pte of Central
# " America and supported their projects to createtteibbfe. They helped to re-
T # non build after Hurricane Mitch devastated their neigtitoods, built and staffea
T clinic, and consistently provide volunteeto work on community projec
s $ 35 1 " including engineering a water system for a moundgircoffee plantationThey
: have also been instrumental the past three yeaassisting ecooperative o
fifteen women and three men have been buildingiansm factory —even
making the cement blocksthat will someday soon process organic cotton
have planted, harvested, ginned, and baled. Qheg raise the money
purchase the machinery for the spinning factorgyttwill produce fair trad
cotton cloth. This business will support their fhes.
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The PFP has hosted several farm visits this spimetyding:
# $ A group of teens from the dftheast Community Center in Millerton w
are working to get a school garden established
A 4th gade science class from G.W. Krieger Elementaryo8thwvho
learned about annuals, biennials and perenniabsigfr a lesson, a tastil
tour in the fields, seed discovery and pea planting
A group of high school studentgho volunteered in honor of Earth D
from Oakwood Friends High School and discussed faod climate
change
Several 5 to 8 year olds who participate in the Nd@pe Communit
Center after-schogbrogram and who learned about plant parts thrau
I "oy lesson, a relay race, a farm tasting tour, andaétthesnack
' Urban teen participants from Beacon who participatéhe Green Tee
Community Gardening Program and who worked in tleedSGrden,
prepared a spinach salad snack, and thoalgit the relationship betwe
food and climate change

Continued on page 2

Continued on page 3
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Sarah arrived in Poughkeepsie on Thursday, comiogm
Nunda, New York, where she visit€hce Again Nut Buttea
company which purchases organic sesame from Nigarag
farmers. She carries with hé8 Families shadegrown, organic
coffee from the EI Porvenir coffee plantation. Stavels in the
US for two months each year ®ducate and fundraise f{
CDCA driving a van full of Nicaraguan crafts beautiful
pottery, jewelry, hand-embroidered handkerchiélsuses an
baby dressesotton clothing, wooden flutes and kitchen ite
woven pocketbooks, and many other calbhandmade item:
Learn more at www.jhc-cdca.org.

Just in the nick of time to aid in a resurgent dtmmm
summer, the 2010 season for the Poughkeepsie MiaatS
Farmers' Market begins on Friday, June 4! It wélldpen at 10
am, for a day packed with music, food, fun andva $erprises.

Join us at noon as we host Charlie North and thel#ss
County Regional Chamber of Commerce, performingafrtbeir
signature ribbon cuttings. Following the ceremaatyendees will
peruse the fresh and prepared food offerings, mingter the
tents and nosh on delights from our matchless autdthnic
food court: Janet’s Jerk Stop, Molé Molé and TvdsBoul will
all be back.

The market:

- Provides quality fresh, local food to downtown
customers;
Supports local farmers and producers;
Provides a vibrant venue for art performances,
theme days, cooking demonstrations, promotions
and special events planned throughout the season.’

The Poughkeepsie Main Street Farmers' Market iher200
block of Main Street in Mural Park, 1/2 block easMarket
Street in downtown Poughkeepsie. There is freeipguiddong
Main Street, as well as in the municipal parkingege (accessed
from Market or Garden Streets) located behind theket — see
Steve Hopkins, in his second year as Market Mandgea
parking garage validation sticker.

Once again, credit, debit, and food stamp/EBT caitlde
accepted throughout the City of Poughkeepsie Maiees
Farmers' Market.

Vendors committed to the 2010 season include:

The Poughkeepsie Farm Project (chemical free vblpsta
herbs, and fruit)

Three Sisters Farm (chemical free vegetables anddsie
specialty crops)

Dave Page Farm (fruit)

Rose Randolph Cookies (homemade cookies)
Stonykill Farm (greenhouse-raised plants)

Janet's Jerk Stop (Jamaican hot foods)

Twisted Soul (empanadas, pulled pork and corn arepa
lemonade and a changing menu )

Molé Molé (tamales and other Mexican hot foods)
Earth 2 Table (locally produced stevia and othailthg
foods)

A rotating group of non-food vendors selling evaimyt
from jewelry to 10-minute massages
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- The staff of Hatherleigh Press who participatedair
interactive farm tour
Seeds have been a theme throughout the ednabtevents o
the spring, including the educational displays adtivities of the
PFP at the Hudson Valley 40th Anniversary Earth
Celebration at the Dutchess CoulRigirgrounds; two seed savi
workshops for PFP interns and seed garden volws)terd a
series of four discussions on the politics of seaedkiding PFF
interns and other community members.

Krieger students get their hands in the dirt.

Angela shows students seeds.

Led by Irene, Oakwood students contemplate thardistfood
travels to their homes and how this relates to atenchange.

Wendy teaches about seed saving.

Jamie (the PFP's new Education Manager) works adaaegythe
Green Teens in the seed garden.

Green Teens from Beacon enjoy the spinach, bergt@nd
onion salad they prepared.
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In the last Grower's Row, Asher mentioned that gheund
preparations for the tomatoes in the hoop-house wederway. A
few weeks later, and the tomatoes are in the grobappy as can
be! The onions have also been transplanted ints bedered with
a metallicized plastic mulch, the reflective prdjer of which are
supposed to help deter one of our more pernicioiengests, the
thrip.
Just this morning we got a few beds transplantezaitof the
rain; along with some more scallions, quick bressjand a new
| m bed of beneficial and medicinal perennials whicti e in the
’ ground for three years. After two years, we'll lemtvthe roots
# $ % & from the echinacea for our tinctures. The remairptamts - anise
# $. ( % hyssop, mountain mint, peppermint, wild bergametrrgw, bee
balm, hyssop, and catmint will stay put and cortireir good
")*)* work of attracting pollinators to the field, holdjin soil,
Lo contributing to our field's biodiversity, and beifyihg the beds.
+,- O We're happy to tuck these plants into their new émrand just
as happy to harvest others out of their homesarfidid and direct
them towards our bellies! We are looking forward harvest

! $ /) ( beginning, as I'm sure you are too.
( Sarah Pappas, Assistant Farm Manager
: %01 &$ 3
2
As we launch a new season of growing good foodraiitg $ 2
our youth; and feeding our local community, pleesesider a gift
to support PFP’s programs. Your support will givee tnext 3 4
generation a foundation for making healthy choi@es] improve _ o
our local community’s access to healthier food. sve currently We are seeking one or two individuals who can mak

seeking $6,431 to help us cover the costs of sidiisid CSA ~ commitment to oversee the PFP's Saturday CSA Mligion. If you
shares for low income families and donating shamesthe are interested in helping out, please contact Astlemore details:
emergency food system. Gifts can be mailed or nemlime at asher@farmproject.org or call 453-6349.
htto://farmproiect.ora/content/donatio
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(5 The Events and Outreach Committee is planning aitieg series of
] ] o events in 2010. Whether your interest is in fursrej, publicity, o

Lisa and Terry Kilmer of Gray Horse Farm are offigrichicker  community education, we welcome you to join a sotiore of
shares to PFP CSA Shareholdersign up today! Gray Horse Fai  jngividuals who are committed to planning, publicgand executin
is a small, USDA Certified Organic, famifgrm in Clinton Corners  eyents, including participatory workshops (like dughly successful
The shares will start the first week of June and tre last week i gpring SkillShareHow Do Our Gardens Grovheld on April 10)
October. Two frozen chickens will be delivered he PFP every  tapling opportunities, potluckSoup-a-BowandA Seat at the Table
weeks for pick-up at CSA distribution. Chickensgarin size from
3-4 Ib. each. The price is $386.00, paid to Graysdd~arm, prior to T get involved, contact:
the start of distribution. There are a limited nembtof share: . Events Committee: ChiWei Ranck, Chair,

available. Sign up will be first come, first servio reserve you EventsChair@farmproject.org
share contact Terry and Lisa Kilmer at info@gragefsrm.org o . A Seat at the Tablémy Sherman (sheepmom23@aol.com)
845-266-8991 (h), 845-242-4200 (c). or Amy Pelletier Clark (apelletier5@gmail.com), Ctairs
Gray Horse will also be tabling their products on: . Soup-a-BowlRebecca Wisniewski, Chair
- June 26 rwisnski@verizon.net
July 24
August 21 ( #

September 18 .
The Seed Garden has gotten off to a great stestydmr, thanks t

various school groups that have helped mulehwalkways, prepai

beds, and plant seeds that we've saved from last {ease come t

and see the beautifully overwintered chard, weed dgarlic bed, or
any other group efforts we take on as we preparecmps for see

saving this year. Join us any Tuesday from 4 ton6ip the Seed
Garden at PFP. We look forward to seeing you there!
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July 17:A Seat at the Table

July 21: SummelOrganic and Beyond

We have seeds for sale and also for donation to discussions start*

school gardens, food pantries, and other interested
community groups. We have several dgp of September 115oup-A-Bowl

beans, tomatoes, peppers and lettuce as well &s beeOctober 6:Fall Rethinking Food in a Time of
and arugula. Our seed catalog can be found at: Crisis
farmproject.org/sites/default/files/2010SeedCatalo  discussions start*

g.pdf. Seeds can be purchased at the PFI * register by emailing

appointment or by mail order for orders of 10 foodpolitics@farmproject.org

packets or more.
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The meditation garden is a relaxing place to be
and a great source of culinary herbs for PFP CSA
shareholders and of herbs that go into PFP’s herbal We are Seeking a dedicated volunteer to be

products. Itis als_o challenge to keep yveeded! ~a point-person to help publicize events —
We are looking for volunteers interested in \working in conjunction with our Public

adopting a bed, which requires minin  Relations volunteer and Events Committee

commitment while going a long way to he members to create flyers and post them in

maintain the space. Most beds are 3 by 12 feet and|gcations; coordinate press releaseseate
would benefit by about 20 minutes of weeding online posting; initiate  online  social
every two weeks (the schedule is flexible!) from networking (such as Facebook and Twitter). If
late spring through late summer. If you would | you like getting the word out and you want to
to take responsibility for tending a bed (perhaps get more information, contact Susan at

sage, basil or chives) please let Wendy knov  sysan@farmproject.omy 845-473-1415.
contacting her at 240-3734 or

wendy@farmproject.org 2
1 | | ($ ($ Every Wednesday from 4 to 6 pm, the herb
: : garden will be maintained from now until the

If it's not raining too hard, we continue to work  end of October. We will be digging beds,
in the gardens. If it is raining hard, we may cdnce  planting, weeding, labeling plants, harvesting
the herb garden volunteer time. For {@1 herbs, and making herbal products over the
the seed project, there is sometimm course of the season. Volunteers are invitey t
inside work available. To confirm . S come any of those weeks and for any part
cancellations or inside work availability,% that time.
call 240-3734. /
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The third annual Soup-Bowl is coming up...and we need your help! Learmacgcs while
contributing to this wonderful community event\Weeek Discounted Pottery Classes on Tuesday
being held from 5:30 to 8 pm. The final session b held: June 29 - July 27. All classes are la¢ld
Barrett Clay Works, 485 Main St., Poughkeepsie. dte is $145.00 for 4 Participants or less; $135.0

for 5-7 Participants; $125.00 for 8+ Participantsition includes free clay and instructdregistet
today by calling: Barrett Arts Center (471-2550).auren at Barrett Clay Works (471-0407).

$ 2 $

Fall Kill Partnership Gardens has opened a new mcgaommunity garden behind the Fan
Partnership Center at 29 N. Hamilton Street. Tleeestill some plots available! If you are a Cify
Poughkeepsie resident and would like to garderhatRall Kill Partnership Gardens, please contact
Helen at 845-337-3122 to secure your garden plot!



