
Enjoy the tasty greens in your share!  Here’s an easy recipe for this superfood:   

Sautéed Sweet Potato Greens  from The Bi�en Word. 

1 lg bunch sweet potato greens (about ½ pound) 

½ sm white onion, diced 

! 2 Tbsp extra-virgin olive oil 

! Salt and pepper 

1½ Tbsp maple syrup 

1. REMOVE sweet potato leaves from stems and set aside. Remove smaller 

stems from the larger, tougher stems. Discard the larger stems and roughly 

chop the smaller stems. 

2. HEAT olive oil in medium-sized pan over medium high heat. Add onion and 

sauté un.l just so/ened, about 3 minutes. 

3. ADD stem pieces and sauté un.l tender, about 5 minutes. 

4. ADD leaves, salt and pepper to taste, and maple syrup. Sauté un.l leaves 

are wilted, about 2 minutes. Serve.  
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Farm Notes:   

The votes are in!  Mark your calendars for the a/ernoon of Saturday, Octo-

ber 3 for a cider pressing and farm tour event for shareholders.  Thanks for 

your input.   

You can also come to the farm for the Rappahannock Farm Tour, September 

26 and 27 this year.  We’ll have a self-guided tour of the farm, produce for 

sale, and as an aquarium with Waterpennies and other river cri;ers on dis-

play in the barn.  It’s a great community event.   

Peppers are coming in!  All of the varie.es we grow are sweet ones— these 

include Bell peppers,  long triangular Italian peppers, and smaller snacking 

peppers.  See our website’s recipes for details.   

Looking ahead:  Our winter squash is growing like crazy this year!  Nicholas 

and Isaac are surprised and pleased at the growth of the heirloom “Cheese” 

pumpkin vines in their garden— they’ve spread out over their beans, cherry 

tomatoes, corn, and sunflowers! 

Tomatoes in full swing!   

Here’s our 16-foot tomato display at market.  We 

grow about 30 different kinds, and they’re fantas.c! 

 

We have plenty of delicious tomatoes right now, and 

are offering bulk tomatoes for canning or freezing this 

week.  You can order a 25-pound box of tomatoes for 

delivery with your share for $45 (you can also order 

mul.ple boxes).  Email to order yours!  The season’s 

peak is unpredictable, so get them soon to give yourself 

a bit of summer this winter.   



Hello everyone. First year intern, Sophie, here. Thanks for taking the time to read the newsletters! I’ll be 
keeping this intro brief, so here goes… 

 

What farming means to me: building understanding and connection not only between people and the 
earth, our life’s sustenance, but also between people. It is a means to stay in tune with what I believe to 
be my life-giving force. 
 

My childhood: I was born and raised in Carroll County, MD with fond memories of the outdoors; mixing 
mud pies (though I did not eat them) with berries, milkweed fluff and various other seed pods, hiking 
along the AT, picking cucumbers in the family garden and visiting my Dad’s beehives. 
 

More recent past: Beyond high school I graduated from Bridgewater College in 2012 with a Bachelor’s 
degree in Environmental Science. Between then and now, I have been privileged to study abroad in 
Ecuador, research pollination biology in Oregon for a summer, volunteer on an Indian Reservation in 
Wisconsin for a summer, work with middle schoolers at Farm & Wilderness camps in Vermont for a 
summer, and volunteer for a year with New Community Project in Harrisonburg doing social and 
environmental justice work. I’ve also dappled a great deal in working with the elderly. 
 

So why Waterpenny next? Good question! All our lives are a giant puzzle piece that we will never get to 
see a completed picture of (though we may get close, but the closer you think you get to seeing the 
whole picture maybe the further away you actually are). The beautiful perspective of our lives as puzzles 
is that we can create as many different varieties of shapes and colors as we like. I am grateful because 
Waterpenny has added many more colors to my life puzzle, and I am excited to feel out how it fits with 
the other pieces in my life. 
 

And what after Waterpenny? Well, I intend on moving back to spend the holidays with my family, 

continuing to do my due diligence with real estate investing, and trying to create a life involving growing 

vegetables/herbs closer to Maryland.  

Meet an Intern… 

Sophie started here in the spring, and she’s seen the farm through an interesting growing season.  Her 

attention to detail and great interest in learning the systems we have in place on our farm have been a 

real asset.  She has been a great part of  our crew this year!  Here’s what she has to say.   

Here’s a picture of our stand at the 

Arlington Courthouse farmer’s market, 

that we go to on Saturdays.  Sophie’s 

work is evident here, and you can see 

her in her blue Waterpenny shirt in the 

back, helping a customer.   

The market has been a great success 

this year, and we enjoy seeing 

shareholders there on a regular basis.  

Flowers are one thing that we sell a lot 

of in Arlington— the flower bunches 

contain some of the scented basils and 

other herbs, making many parts 

fragrant and edible as well as beau.ful.  

We sell bunches of flowers on the farm 

Thursday-Saturday a/ernoons.   

You can come to the market or the farm 

to pick up bulk tomatoes for canning in 

the next couple of  weeks.   


