Farm Notes:

e Tomatoes are in! If you would like to order tomatoes
to can or freeze, you can do so in the next few
weeks. Tomatoes are $45 for one 25-pound box, or
$80 for 2 boxes. They are available with your share
on a first come, first served basis. Place your order
via e-mail for pickup next week. On-farm customers
can pick up earlier in the week if that’s preferable.
You also can pick up a basket at our stand at the
Arlington Courthouse farmer’s market Saturday 8-12.

o Peppers are ripening! We will start having ripe red,
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but these varieties are more resistant, and are tasty,
too. Try adding to a summer tomato cucumber
salad, making tea, or using the basil with fish or
chicken this week.

e It has been a hot week. There is a gap in our squash
and cucumber production, which should pick up
again as the heat and dryness subside. We are
irrigating steadily. Fall crops are mostly planted,
including some late lettuce, chard, and Kale.

e We have two farm events coming up in September—
mark your calendar!

1) Labor Day Square Dance and Potluck September 4th
on the farm— see page 2 for details! The fiddle player is
a former Waterpenny intern who now has his own farm!

2) the Rappahannock County Farm Tour, scheduled for
September 24-25 this year. We will be having a guided
tour of the farm at 1:30 on Sept. 24, along with self-
guided tours throughout the weekend.

Above, our Heirloom tomato table at market.

Mmmmm! Don’t you want to preserve some for the
winter? Canning is a great option, and tomatoes also
freeze well.

Right, Rachel with Lemon Basil for your shares!




Meet an Intern... Megan was the last arrival on the farm
this year. She is a conscientious worker and has put her
energy fully into the endeavor, and we are so glad to have
her here. Her previous experience in sports has nurtured a
playful competitive spirit that has been great to have on the
farm. Here is what she has to say.

Hi! This is Megan here--- The last of the interns to ar-
rive on the farm this season. I come to Waterpenny
from Sweet Briar College in Amherst, Va where I re-

Below, Megan, Emily, Jamie, and Leah plant lettuce. We
plant our lettuce on white plastic, which helps cool the soil,
suppress weeds, and keep moisture from our drip irrigation
at the roots of the plants. After a gap in lettuce plantings,
we are setting up for crisp Fall salads from the farm.

cently graduated with degrees in Environmental Studies | &=

& French. I'm a Virginia native and I have always en-
joyed experiencing all of the outdoor wonders that Vir-
ginia has to offer. While at college, I completed an in-
ternship as a Park Naturalist and that is what ignited my
passion for environmental education. I've also spent
some of my free time volunteering for various organic
farms, which have grown my interest in becoming an
educator to help raise awareness of local food and make
it more accessible to communities. I arrived at Water-
penny with an open mind to learn more about organic
farming from the farmer's perspective, and so far it has
been very rewarding work. Some of the most important
things that I bring with me to Waterpenny are a sense
of pride in my work and an enormous amount of grati-
tude for those in the community who support farms like
us. Thank you for making our CSA program possible!

Spinach "Burgers"

A recipe from Megan!

A simple vegetarian recipe that can easily be prepared
with these few ingredients... Enjoy!

Ingredients:

12 oz chopped spinach (Malabar or New Zealand Spin-
ach are good options!)

2 egg whites

1 whole egg

1/4 cup diced onion

1/2 cup shredded cheese

1/2 cup bread crumbs

1 tsp red pepper flakes

1 tsp salt

1/2 tsp garlic powder

Directions:
1. Mix all ingredients in a bowl

2. Shape into patties and cook in oil on the stovetop on
medium heat until golden and firm (4-6 minutes)
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Come to our first ever..

Square Dance Potluck

at Waterpenny Farm!

With Little Hectic String Band
Featuring Guitarist Ben Stowe and
Fiddler Heather Coiner
Gabe Popkin calling

Sunday, September 4th, 6 PM

Please bring a dish to share and a
$5-$10 donation for the band

RSVP to WaterpennyCSA@gmail.com
by August 25th.
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