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Rachel Bynum & Eric Plaksin, (540) 987-8567
53 Waterpenny Lane, Sperryville, VA 22740

e-mail: waterpennycsa@gmail.com

website: Www.waterpennyfarm.com Above: Sweet potatoes curing in the greenhouse. This is about
Facebook @waterpennyfarm Instagram: #waterpennyfarm half of this year’s harvest.
Soil Workshop and Farm Tour October 14 Farm notes:
Rachel will be a part of a Soil Health workshop at the Smith- We've harvested more sweet potatoes than ever before this year
sonian Conservation Biology Institute on Saturday, October 14, and we’re offering a bulk deal available for the last two weeks of
from 8:30 to 3:30. It starts with talks and a panel discussion at the CSA. You can get 10 Ibs for $20 or any higher amount at $2/Ib.
their Front Royal campus, and concludes with a tour of Wa- Sweet potatoes store best unwashed in a cool dry place, then
terpenny Farm. should be washed right before using. They can store for 4 months.

The larger ones store longer and that’s what we’ll use in the bulk

Sharehold i for th ksh t
arenolders can sign Up tor the workshop a bags. Just let us know how many pounds you want and which

www.virginiaworkinglandscapes.org. Or, you are welcome to
week you want them.

join the tour at 1:30 on the farm without registering for the

full workshop. Our winter squash harvest was on the smaller side, and we won’t
be offering bulk winter squash as usual. Some of the varieties are

Please RSVP if you plan to come. We will plan to do cider also not storing very well, possibly due to the sporadic summer

pressing after the tour if there is enough shareholder interest. temperatures. We recommend using them sooner rather than

later. You can also cook winter squash and freeze it for later use.

Sweet Potato Pie (from allrecipes.com)

1 (1 pound) sweet potato 1/2 teaspoon ground nutmeg
1/2 cup butter, softened 1/2 teaspoon ground cinnamon
1 cup white sugar 1 teaspoon vanilla extract

1/2 cup milk 1 (9 inch) unbaked pie crust
2 eggs

1. Boil sweet potato whole in skin for 40 to 50 minutes, or until
done. Run cold water over the sweet potato, and remove the
skin.

2. Break apart sweet potato in a bowl. Add butter, and mix well
with mixer. Stir in sugar, milk, eggs, nutmeg, cinnamon and
vanilla. Beat on medium speed until mixture is smooth. Pour
filling into an unbaked pie crust.

Bake at 350 degrees F (175 degrees C) for 55 to 60 minutes, or

until knife inserted in center comes out clean. Pie will puff up like

a soufflé, and then will sink down as it cools.




Above, Elizabeth and Adryan pack tomatoes for your shares.

Meet two interns...

Elizabeth and Adryan were the last two to arrive in our
group this year. They have good humor and quiet, patient
demeanors in common. Elizabeth has been a star flower
arranger, and Adryan has been a steady harvester. Here is
what they have to say...

A most delicious way to prepare and consume Waterpen-
ny eggplant! From shareholder Mark Sjabel

Mark's Baked Egg Plant Slices

(Sort of like Fried Green Tomatoes, but without the toma-
toes, frying, or egg whites!)

1 large eggplant, sliced to 1 cm thickness (about 12 -15
slices)

Y4 cup aquafaba*

1 cup whole wheat bread crumbs

1 heaping tablespoon dried parsley

Smoked paprika to taste

Black pepper to taste

Lightly grease a large cookie sheet. Put aquafaba in a
bowl. Mix bread crumbs, parsley, smoked paprika, and
pepper in a plate. Immerse the slice in aquafaba, gently
drain, and then thoroughly coat with bread crumb mix-
ture, gently shaking off any excess. Place the slices on
the baking sheet. Cook in 375 degree oven for 16
minutes, then broil at 500’ for 2 minutes. Remove from
oven and stack slices on a plate. Serve with tartar sauce.

Homemade Tartar Sauce
Mix the following ingredients together:

Y42 cup mayonnaise

1 tablespoon Dijon mustard

1 teaspoon Briggs aminos or low sodium soy sauce
Juice from half a lemon

* Aquafaba (Latin for “bean water”) is the liquid that
drains from any can of beans. Aquafaba can be used as a
substitute for egg whites in many recipes, such as pan-
cakes, meringue pie, or breading. Garbanzo beans liquid
is the type that keeps longest and has a neutral flavor.

Hello, my name is Elizabeth Dupuis and I'm a first-year in-
tern at Waterpenny. I'm from Richmond, Virginia and went
to college at George Mason University in Fairfax, Virginia
where | studied Environmental Science. Having done volun-
teer work on farms in the past, | was interested in learning
more about the farming lifestyle and what it took to run a
farm in an ecologically sound way. | have learned a lot in
my time here at Waterpenny about raising vegetables and
chickens and working at farmer's markets. My favorite jobs
on the farm are stringing tomatoes and harvesting pota-
toes. I'm looking forward to Fall vegetables and continuing
to learn about sustainable agriculture. In the future, | hope
to be able to grow most of my own food and help to feed
my family, friends and neighbors.
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Hello, my name is Adryan. This is my first year as a Water-
penny intern. | grew up in Lynchburg, VA and graduated
from the College of William and Mary in 2016. Farming was
something | had thought of doing and | loved the idea of
becoming a farmer but the reputation it had of being diffi-
cult to get into and unsustainable financially led me not to
think of it as a serious professional path. After college how-
ever, through a series of guiding and unforeseen events
including a 300 mile walk across Spain and a lack of desire
to go to graduate school, | became a farmer. | started farm-
ing last fall at Whiffletree Farm before coming to Water-
penny in the spring. This past year, | was able to learn how
to drive a tractor, butcher a chicken, set up electric fenc-
ing, seed plants, plant plants, and harvest vegetables
amongst hundreds of other skills needed to be a successful
farmer. During my time as an intern | have enjoyed visiting
other farms and meeting other aspiring farmers, forming
new friendships with the other interns, and developing
relationships with farmers that can advise and support me
in the future. This coming year | will be starting my own
animal and vegetable farm in Dillwyn, VA. It’s been a pleas-
ure helping to grow your food. | hope you’ve enjoyed it!




