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By Susan Grove

On the afternoon of May 6, five bikes set out frivea PFP on an orientation

to the urban food system in Poughkeepsie. The \gaalfor the PFP, including
this year’'s Farming for the City interns, to pdgate in interactions designed to

! ! "#ol learn about how people are working to make chamgexsir food system and

$ %!'&! "##3$"$ mobilizing to meet our community’s needs and wisaturrently or historically
! ! Continued on page 2
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By Susan Grove
This spring, the PFP joined a collaboration of camity partners, including
the Ford Scholars Program of Vassar College, thentddeHealth Justice
Program of Astor Services for Children and Famjlisew Hope Community
Center, and the Poughkeepsie City School Distactatinch a new initiative.
[ Rooting for Changds a youth empowerment program that creates atithen
0 opportunities for high school students to learrerigersonal and conflict-
# $ % Continued on page 2

"k + So, first, a quick recap of the weather. So feg f@iason, we have had quite a
bit of unseasonably hot weather, some nice and warather most of the rest of
the time, just a little bit of seasonably cool Weat a couple of rainy spells, and a
, # few dry spells as well. We got down to 27 degreethe morning of May 10 and
we’ve had some inconveniently timed wind. Hereasvtihat all played out in the
fields, crop-by-crop:

Broccoli, cabbage, kale, collards, bok choi, ragéstarugula...: they came through
! "# Continued on page 3
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+ (continued from page 1) garden plots behind the Family Partnership Cente;
Poblanita, a small grocery store on Main Streeh witot of
Latino cuisine; and the PFP, of course, an urbad &ystem
initiative located within the limits of the City of
Poughkeepsie!

After all these interactions, we were challenged to
explore new avenues for improving access to fresth a
nutritious food even as we were energized by the
thoughtfulness, initiative and commitment of thoa#o
ensure there is food in our urban center.

important to understand about our urban food sysierwe are
concerned with making it more just and sustainable.

Here are a few things we learned about and peopldearned
from:

ROOting fOI’ Changeontinued from page 1)

resolution skills while developing an understandiofg food
production and healthy nutrition. Starting in thgisg with the

At Artist’s Palate, Chef Megan Fells spoke abouywhd how she and her Planting Seeds Prqgrarrhlgh school student_s deS|gneq and
partner Charlie came to choose to establish thestaurant downtown and to  Worked ineducational garden spaces in the City of
prioritize local food in their menu selections. $tieo addressed the rewards, Poughkeepsie. The gardens are the physical spabesew
challenges and constraints entailed in those chmit¢e were rewarded with a Students practice the skills they acquire in thegpam.

fresh and delicious bok choi salad! The program continues this summer wilteeding Our
Community Programduring which the youth will continue
building and maintaining the community gardens andy
support thePoughkeepsie Community Food Assessimstay
tuned, more information will be provided on thisansummer
edition of the newsletter) designed to build anarsthnding of
the food system in the City of Poughkeepsie.

[

At the Main Street Heritage Center, Roy Budnik spatkout the history of 5 # 5 .
food retail on Main Street, what has come and gorer the years (including 0/
the fact that the first IGA — or Independent Grdsekssociation — grocery was
in Poughkeepsie), what models of food retail warlrban centers, and whart I —

role the farmers' market plays in the downtown flaodiscape.

At Dutchess Outreach, Executive Director Brian Ritidpoke with us
about local emergency food - who is served and dwat are the challenges,
constraints and future priorities, and how has tlemand has changed over
the past couple years.
The tour also visited the new Fall Kill Partnersiardens, a
volunteer initiative that has established approx@lya30 community

Elected officials, Chamber members and market stiprsogather
for the ribbon cutting to officially open the Polkglepsie Main
Street Farmers' Market on June ¢
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that one cold night in May with flying colors, undé¢heir
customary layer of row cover, and generally, themth pushed
them along so we have had most of those crops godcearly.
On the flip side, they don't love it too hot, and the arugula
and other salad brassicas have been notably sphieyheat also
compressed some of our carefully timed successibribings
like bok-choi, so there’s a bunch out there thdteabofaster than
we could harvest it. At least the bees are enjoitgiiowers. I'll
end with just a little grumble about the wind blogithe row
cover off so many times that the flea beetles goand have
been having a field day making their customaryelittound
hole§ in everything.

Tomatoes, potatoes, eggplant and peppers: We glah&e
potatoes fairly early and the warmth has pushedntladong
pretty fast. Mostly, they were still below grourtht really cold
night. The few plants poking up wesigedby frost, but grew
through it just fine. | have been worried about asual biggest
pest, the potato leaf hopper, and although theyatédhere, so
far, they are not causing too much damage. Gepgethk
approach we have taken is to push the potatoeg afih steady
irrigation in dry-spells to help them grow througf much of the
leaf hopper damage as possible, and to maximizertgebefore
the inevitable early death at the hands of thie litiggers.

This year, it looks like we will again be seeing ttreaded
late blight on our potatoes and tomatoes soondater. There
are confirmed cases in western PA, CT and LI. Tiabagble
source of the disease this year is from infectethtpes that
over-wintered in the soil or were thrown onto a post pile.
Whether or when we see it again this year is pantiyto luck
and largely up to the weather. Hot, dry, sunny @tk really
slow the spread of the disease. Cool, cloudy, daomlitions
for any extended period of time would make it altreosertainty
that we will have problems. We don’t have much dippéor the
level of spraying (using organically approved mialsj we
maintained last year, and really haven't made dmtisabout
what we’ll do this year. Finally, another grumblzoat the wind,
which blew row cover off the peppers and eggplaot late to
bother re-covering them, but early enough thaglisence has
slowed the crops down a little.

Zucchini, cucumbers, melons and winter squash: Tlaeg
mostly planted late enough to have missed the wsirdf our
spring weather. We did have one bed each of sunsaeash
and cucumbers out on that really cold night, bub teyers of
row cover did the trick and they came through biéalyt
Usually, | am happier about how our first roundhadlons looks
at this point than | am this year. Also, the seceoodnd of
transplants got too overgrown so we skipped thefavar of the
third round of transplants. We have planned in@pt®of make-
up beds for later in the season. Hopefully, we eiid up with

plenty of melons, but | don't think we will realizey vision
(well, from a harvest perspective it's a nightmaoé)ripe and
juicy melons laying about everywhere.

The strawberries were saved from some, but notoélthe
frost damage they would have suffered by the heeffiorts of
intern Hannah and fellow Julia who strived valignthte one
Sunday evening to get the row cover (3 layers! Miv@n Y
acre!) back on the patch during the windstorm thahediately
preceded that really cold night in May. You may éaeticed that
we went to twice as many narrow rows in the sameusof
space that we had half as many wide row. | thirkgistem still
needs some work, but we're trying it again for ngedr’s berries.

Wendy told me that | definitely have some explagnio do.
First of all, the plan was to have all of the slpabs together, all
the snow peas together, and finally the two orelmeccessions of
shap peas also all together. That didn’t quite warkbecause of
which beds were ready to plant earliest.

Then,since | know of at least one other grower who dbés
| decided to mix in a little oat seed with the pedwen | seeded
them. Only it looks like | used too much oat sekdeg@lly did
only use just a little bit...I really don’t know whhappened). The
idea is that the oats provide a little bit of sugidor the climbing
habit of the dwarf pea varieties we grow. | wadisping that
the peas would stay upright making it clearer dyaehere the
rows were planted when it came time to turn youabe in the
pea patch. At least that worked out. One other thiaggg was the
oats emerged earlier than the peas, so we couldnget do a
gentle cultivation (weed control) good and earljl.dk that's real
nice, | just wish that there were more peas outthe

Everything else looks more or less normal. Theyehdat
made some of the weeds grow super fast so sewauats of
lettuce, spinach, beets and chard (well, and a Ibwfcother
things too) got pretty weedy. We've been succebsftleaning
some of them up by hand, and have finished witlersthso, for
the time being, things are looking a little bettercontrol than
before.

| encourage you all to come out to harvest somenimgy
even if you don't have a working share. It's yowrsb bet at
meeting our assistant farm manager, Sarah, anthtuns, Irene,
Angela and Hannah. They are all first-rate, frigndhd deserve
all our thanks for all their hard work!

Yours in the field,
Asher Burkhart-Spiegel
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Time: 15 minutes
Yield: 1 % cups
% &

1/3 cup sliced garlic scapes (3 — 4)

1 tablespoon freshly squeezed lemon juice, motaste
Y5 teaspoon coarse sea salt, more to taste

Ground black pepper to taste

1 can (15 ounces) cannellini beans, rinsed andelai
Y4 cup extra virgin olive oil, more for drizzling

' &
1. In a food processor, process garlic scapes witlotejumice, salt

and pepper until finely chopped. Add cannelliniteand process
to a rough puree.

2. With motor running, slowly drizzle the olive oilritugh the feed
tube and process until fairly smooth. Pulse in 3 tablespoons of
water, or more until mixture is the consistencyafip..

3. Add more salt, pepper, and/or lemon juice, if degir

4. Spread out dip on a plate, drizzle with olive aitd sprinkle with
more salt.
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Five community organizations and Central Hudson leyge
volunteers were honored in May at the utility's @anCommunity
Service Awards event, including the PFP's commitBmbkkeeper
Stanley Kardas. As part of the event, Stan andwlifis Karen along
with Susan Grove, Executive Director of the Pougipste Farm
Project and her spouse Chris, enjoyed the atmosmet a nice dinner
at Central Hudson's Rifton, NY training and red@atfacility on
Sturgeon Pool Reservoir. Each employee's charitabggnization
received a $500 contribution from Central Hudson.

On behalf of the Poughkeepsie Farm Project, maagkifito Stan
for all the volunteer work he does!

&

Stan Kardas, PFP Bookkeeper and volunteer hononeeSauisan Grove, Irene dialogues with teens
about greenhouse gases,
climate change and their

Executive Director, at Central Hudson's Rifton fagi

This year, one of the PFP’s full season internsndr HongPing
Shen, comes to us with a fellowship through the eflogrGreen
Conservation Leadership Program. TogetherGreennisAadubon
program funded by Toyota that selects 40 fellowgear to inspire
communities to improve the health of our environménrough
conservation action projects. The focus of Iren@sgetherGreen
project is on the connections between climate chamyl food, a good
fit for the PFP’s mission of growing food for locedmmunities using
environmentally sustainable practices.

Irene’s TogetherGreen project began in Brooklyn,wN¥ork,
where she created a curriculum to teach studentieapublic high
school, Brooklyn Academy of Science and the Envitent, about the
topic of climate change and food. When she movestai@ to intern
with the farm crew at the PFP, she decided to spkadest of her
fellowship award with the PFP, expanding her cuftim into three
workshops for groups of young people visiting tlPRhroughout the
season.

During the spring, she facilitated interactive wtts, discussions,
cooking and eating local food with students fronk@aod Friends School
and urban youth from Beacon that gave the teensroppties to think
about and experience the issue from different angl&Summer plans
include working with urban youth from both Pougéjgsie and Beacon
(participating in the Rooting for Change and GreEeen programs,
respectively). The staff at the PFP will also tenied on the workshop
content so that the curriculum can be taught bgrsth

Irene reflected on completing her fellowship at BfeP: “The PFP is a
wonderful model of food production and distributittmat keeps energy
usage at a minimum all along the food productiomirch Because we grow
food for local communities in the Mid-Hudson Vallend we grow our
crops naturally — without chemical pesticides artbftides — we are able
to keep the greenhouse gas emissions that comribidimate change at a
minimum. The farm is a great learning tool for é@Bitors to understand
important relationships between climate change foutl. People can
actually see how a system of food production workish energy
conservation practices.”

We are happy that through Irene's TogetherGreémfehip, teen
visitors to the PFP from the Mid-Hudson Valley vgkin more awareness
about being energy conservationists by choosingllipend naturally
grown foods when accessible. For more informatiorrene's
TogetherGreelproject, go to:
http://togethergreen.org/People/FellowDetails.afgbvID=78 or for
more information o ogetherGreengo to: http://togethergreen.org

Irene leads a group of teens in an activity
to visually represent the distance
different food sources travel to reach our

plates.

connection to agriculture

and our food choices.






There are many ways to get more involved in thekvadithe PFP!

To help plan, publicize and implement Educationadiiis, including our Summer SkillShares, contdbtents

Committee: ChiWei Ranck, ChaEyentsChair@farmproject.org

Support a Signature Fundraising Event, contact:
A Seat at the Tableinaugural and absolutely unique local food fesstved al fresco in the PFP's farm
fields on July 17th:Co-Chairs, Amy Sherman sheepg8@aol.com or Amy Pelletier Clark
apelletiers@gmail.com.
Soup-a-Bowt 3rd annual benefit luncheon featuring soup,grgtand live music: Chair, Rebecca
Wisniewski rwisnski@verizon.net.
To help at thé®FP booth at the Poughkeepsie Main Street FarmMasketor to lead educational farm
visits to the PFP, contact: Julia Sisson, jusisseex@ar.edu.
To volunteer to be point person to help publicize PFP event®rking with our public relations volunteer
and Events Committee members to create flyers agtitpem in key locations; coordinate press rekease
create online posting; and initiate online socitworking (such as using Facebook and/or Twittahtact:
Susan Grove, susan@farmproject.org or 845-473-1415.
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Every Wednesday from 4 - 6 pm, the herb gardenheilnaintained from now until the end of Octobee Will be digging
beds, planting, weeding, labeling plants, harvegstierbs, and making herbal products over the cafrdee season.
Volunteers are invited to come any of those weekifar any part of that time. We are also seekiolginteers who are
interested in tending a bed, which requires minicegthmitment but goes a long way in helping us tintain this space.
Most beds are 3 x 12 feet and would benefit by aBouminutes of weeding every two weeks (the scleeidulexible) from
late spring though late summer. If you would liketdke responsibility for tending a bed (say ofilbakives or oregano) let
Wendy know at 240-3734 or wendy@farmproject.org.
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Help transport families with Sponsored Shares ¢dfdinm forpick-your-own Some of the families participating in our
Sponsored Share program that receive a subsidi3édsBGare, lack reliable access to transportatiahpéck-up their share

. downtown at the Friday farmers' market. These $twddéng families are often not able to enjugk-your-ownopportunities.
We are seeking volunteers who can help transpesetfamilies on a few pre-arranged dates this se@mtact Angela at
foodshare@farmproject.org or 845-516-1100 if yorliaterested in helping out.
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Barrett Clay Works, our non-profit partner, is allng pottery-making volunteers to attend open sessto throw the
bowls we need for Soup-a-Bowl. PFP will cover thegenials costs for all bowls donated. Barrett GMgrks is
scheduled to have Open Studio at these times: MoBi#®-5:30 pm; Tuesday 4-10 pm; Wednesday 2-5 pm;
Thursday 3-8 pm; Friday 1-4 pm; Saturday 10 am-1@nSunday 1-4 pm. Call Barrett at 845-471-2550dofirm
the times.
) e

t Tickets will soon be available online, at distrilbuis, and at the Poughkeepsie Main Street Farienriet. Bowl-

making opportunities above and volunteer opporiesmiabove!
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PFP CSA’s working shareholders, remember to sigfougour work hours if you haven't already. Sigpsiare in
the member hours sign up book available at all @&&ibutions.

- ')

The Rain Barrel Building Workshop will be held, @t of the Dutchess Watershed Awareness Monthatur &y,
July 17, 1 pm at Fall Kill Partnership Gardens, gtdeeepsie (behind the Family Partnership Centé¥.adamilton
Street). The workshop costs $15 to cover matesiadsis limited to 15 participants. To sign up, drianily at
emvail@vassar.edu or call her at (845) 437-5313.
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July 17- A Seat at the Tablgickets available online)

July 22 - Summe®rganic and Beyondiscussions start* October 6 (to register, emalil
foodpolitics@farmproject.oig

October 6 - FalRethinking Food in a Time of Crisiiscussions start (to register, emalil
foodpolitics@farmproject.org)




