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Farm Notes:

This week’s cooler weather has us thinking about Fall. We are still h

Nicholas and Isaac were good helpers at Takoma Park Market Labor
Day Sunday! The tall stacks of empty baskets indicate a busy market.

arvesting summer crops— tomatoes, eggplant, peppers, and

summer squash— but their peak has past, and the first of our fall greens are coming in. This week’s shares have Swiss chard & aru-

gula, with kale and Hakurei turnips coming soon. We are starting to
they need to be cured for a week before they are ready to eat. Our
enough to have one in most or all of the remaining shares.

dig sweet potatoes, and it looks like there will be plenty. Now
winter squash harvest is moderate so far, but we should have

Bucatini in Chunky Eggplant Sauce

From the Washington Post via shareholder Eileen Hanning

1/4 cup extra-virgin olive oil

2 cloves garlic, chopped

One 12-ounce eggplant (unpeeled), cut into 1/4-inch by 1/4-inch
by 3-inch strips

2 tablespoons plus 1/2 teaspoon salt, or more as needed

1/8 teaspoon freshly ground black pepper, or more as needed
1 pound ripe tomatoes, peeled and diced (see NOTE)

1 teaspoon minced fresh oregano, or more as needed

12 basil leaves, torn

1 pound dried bucatini pasta

1/2 cup freshly grated pecorino Romano cheese, for serving

Heat the oil in a wide, deep-sided sauté pan over medium-low heat.
Add the garlic and cook, 30 seconds, then add the eggplant, 1/2 tea-
spoon of the salt and the pepper. Partially cover and cook for 25
minutes, stirring often, or until soft, allowing the liquid from the lid to
drip into the eggplant if it seems dry.

Use a fork to crush the eggplant in the pan to a chunky consistency,
then add the tomatoes and the teaspoon of fresh oregano. Increase the
heat to medium; cook uncovered for 10 to 20 minutes, until the sauce
is thick (the cooking time will depend on how juicy your tomatoes
are). Stir in the basil and keep the sauce warm.

Meanwhile, bring 5 quarts of water to a boil over medium-high heat.
Add the bucatini and the remaining 2 tablespoons of salt. Cook ac-
cording to the package directions (al dente), about 8 minutes. Drain,
reserving 1/2 cup of the pasta cooking water.

Add the drained pasta to the sauce in the pan, and add just enough of
the reserved pasta cooking water to create a sauce that coats the bu-
catini. Taste, and add more salt and/or pepper and oregano, as needed.
Serve hot, dusted with the cheese.

Sweet potato harvest. Our first row of sweet potatoes is

revealed by our digger! The beautiful greens above yield-

ed a lot of beautiful, big sweet potatoes underground.




Feeding the Soil

Our farm’s market crops are beautiful. But these three pictures show one of the main secrets behind our farm’s success... Cover Crops.
These are our three main summer cover crops. Planted in fields that are not producing cash crops this year, they will be tilled in for the
soil’s community of 7 billion or so organisms per cup to generate more fertility in place. Buckwheat, lower left, is providing nectar for
butterflies and bees now, and the allelopathic effect of this plant will discourage the growth of small-seeded weeds like pigweed nest year
in this field. Above, Cow Peas will be blooming soon, and underground, this legume’s roots and the attendant mycorrhizal fungus is fixing
nitrogen from the air into the soil for future use by our crops or in the ecosystem. Daikon “Tillage” Radishes, right, will grow deep taproots
which, left to freeze during the wintertime, will release soil nutrients in the subsoil and also inhibit the growth of some small-seeded weeds
for next year. Our growing methods have increased our soil organic matter and stabilized our soil, even as we harvest tons each year.

Waterpenny Farm will be featured in the upcoming “From the Ground Up” workshop on soil Health and Sustainable Agriculture on Satur-
day, October 14th at the Smithsonian Conservation Biology Institute in Front Royal. Rachel will be part of a panel discussion and the work-
shop will conclude with a tour of the farm. For more information and to sign up, check out Virginia Working Landscapes website: http://

www.vaworkinglandscapes.org/events/495-from-the-ground-up-workshop-on-soil-healthy-sustainable-agriculture.

Meet an intern...

Paige arrived on the farm in April, and has been
one of our most frequent at markets this year.
She is a great worker, has picked up skills includ-
ing tractor work and flower bunching, and has in-
tegrated herself into the local community as well.
Here is what she has to say...

Hi! My name is Paige and this is my first year as an intern at
Waterpenny. I grew up in Chicago, Illinois and went to
school at Wake Forest University for Economics and Inter-
national Studies. After a few years of working and travelling
I became interested in the food system and its role in sus-
tainable development and decided to pursue this interest by
getting a Master's in Organic Agriculture and Food Systems
in Germany and France. While studying, I spent a summer
working on a small farm in Belgium with organic vegeta-
bles, layer hens and pigs which made me realize that I prefer
working in the fields than in an office. I'm learning a lot here
and my favorite jobs on the farm are feeding the chickens,
preparing the CSA boxes and selling at farmers' markets.




