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Farm Happenings: 

Young Farmer Classes: 

Aug 26, 29 and 31 Col-
lecting Bugs  

Distribution this week: 

Mesclun,  Beets,  Kale, 
Collards, Swiss Chard,  
Summer Squash, Pep-
pers , Hot Peppers, Fen-
nel, Tomatoes, Radishes, 
Arugula, Tatsoi, Asian 
Mustard Greens, and 
Onions (maybe corn) 

PYO : Herbs , Cherry 
Tomatoes, Basil, Parsley 

Coming Soon! 

Alfalfa Wine Shares 
more details in next week’s 
newsletter! 

Green Meadows Farm 
650 Asbury Street 

South Hamilton, MA 01982 

Phone: 978-468-3720 
Email: gm@gmfarm.com 

www.gmfarm.com 

Product Spotlight by Member Josh Massey 

 

Thanks to the members who showed up for the First Annual 
Weeding/Wiffle Ball/Pot Luck Party! Heidi and her 15month 
old son Ellis worked really hard in the flowers.   

Corn is coming around again. I’m not completely, 100% posi-
tive it will be ready for Saturday, but there’s a great chance 
for Tuesday (don’t worry Saturday folks...we have a ton out 
there). The variety is a super sweet and guaranteed the best 
corn you’ve eaten all summer. Our corn (and dry beans) are 
being grown at a neighboring farm. This is a huge accomplish-
ment for Green Meadows Farm and the ‘Beyond Organic’ 
movement. We are cultivating land that has been convention-
ally farmed for years and the owners are allowing us to farm 
organically on their land. This is the first year of organic pro-
duction on this field so technically it is not certified organic, 
however, I have been following the National Organic Stan-
dards in this field.  

Dedicated member Josh Massey, pictured at left just before he 
took the crown of champion blueberry pie eater in the adult 
division at the 2006 Summer Festival, sent us two of his favorite 
items from the farmstand.  If you have a favorite product, please 
let us know and we’ll include it in an upcoming newsletter!   

 

Saratoga sparkling water in the beautiful blue cobalt bottle 
(in the refrigeration case).  I first saw these cobalt blue bottles at 
a Christmas dinner hosted by an architect on a limited budget.  
The line of blue bottles were so striking on the table.  Yes, Sara-
toga cost more than other sparkling water, but when you want 
to tell your friends or spouse that they are special, they will get 
the message when they see the cobalt blue.  I have brought Sara-
toga on picnics and impress myself every time. 

Organic Valley Raw Sharp Cheddar Cheese A good 
cheese and an opportunity to embrace my interest in purchasing 
products from raw milk (as opposed to pasteurized and ho-
mogenized milk).  My interest in raw milk was piqued by reading 
Milk: The Untold Story.  The book, one of Cecilia's selections 
in the book section, describes the detrimental impact pasteuriza-
tion (cooking) has on the nutritional value of milk.  Also, I actu-
ally favor the grass fed milk the GM store has carried in lieu of Stonyfield milk. 

Cherry tomatoes are in full 
peak right now!  Enjoy the 
different varieties and try 
them cooked, as well as 
raw! 
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Tat Soi 

Eat the Local Challenge! 
There is a group in Vermont who are challenging folks to eat locally.  Their 
website is www.eatlocalvt.org It is a very interesting idea, and one we 
thought that you as CSA members might want to ponder.  Here is how 
their challenge works: 

Do you really need the glass of orange juice and the banana on your cereal each morn-
ing?   What if you ate food grown within 100 miles from your home for one month this 
summer?  You could discover more about your local farms and meet some new peo-
ple.  You would eat local grains (wheat, oat, rye, corn), local legumes, dairy, egg, meats, 
tree fruit, vegetables, and any other local harvests we may find.  

Commit to eat only local food and drink for one month.  Local food is defined as food 
grown, harvested, processed within a 100 miles of your home.  

The August summer challenge of 2006 is their first challenge.  They are a group inter-
ested in raising awareness and support for local food.   They hope the challenge will be 

a fun and rewarding experience.  They do not want the challenge to be a lonely sacrifice of eating the same foods everyday at your house.  
Rather, they want to further discover the joys of local harvests and gain support and encouragement from each other.  

Does absolutely everything have to be 100% local?  

From the beginning of time, we humans have been searching for new foods and spices.  The Americas were discovered as we tried to find a 
better route to the spices of the East.  Theoretically everything would be local and you can certainly do this.  However by adding some non-
Vermont salt and dried spices may greatly enhance your eating pleasure during the challenge.  Some common exceptions are : 

The Marco Polo Exception (salt, dried spices):  If it could have traveled in the pocket of some sailor for 6 months you can use it   

The Modern Marco Polo Exception (salt, dried spices, baking powder, baking soda, yeast) 

Caffeine Addicted Marco Polo (coffee, tea, salt, dried spices, baking powder, baking soda, yeast) 

Other : whatever you need to exclude to make the eat local challenge work for you.  Think about your life, your constraints, and what you 
could and could not realistically do to eat more local food.   Are you interested in learning more, or trying the challenge?  Email us your 
thoughts or experience trying this even if just for one day.  Another interesting website to check out is 100milediet.org made by a pair of 
Canadians who ate locally for one full year! 


