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Week 10: August 18, 2016  

Questions? Feedback? 
*If  you will be on vacation and can’t pick up your 
box, let us know and you will get extra produce in a 
different week.*  
Email us at: abigail.bok@gmail.com 

  Lettuce 
  Cucumbers  
  Zucchini 

  Yellow squash 
  Broccoli 
  Tomatoes 
  Onions  

NOFA 2016: Dispatches from the Northeast Organic Farming Association’s Summer Conference 
As he does every year, Bill generously sponsored the interns’ attendance at this year’s NOFA Conference, which took 
place this past weekend at UMass Amherst. It was a busy and fascinating weekend full of  workshops on diverse topics 
spanning all aspects of  farming, from the technical to the political. Here’s a peek at what Seanna and Gavin considered 
some interesting highlights and major takeaways.   

Seanna Says… 
Attending NOFA was an incredible experience that 
allowed me to think deeply and discuss important issues 
with all types of  people. Some of  the workshops I 
attended featured practical information on farming 
technologies, such as a beekeeping tutorial and a tour of  a 
no-till farm. Others were geared more towards social 
justice issues, illuminating how these issues are directly 
connected to food justice. I found these consciousness-
raising workshops particularly powerful. One workshop 
titled “Getting to the Root: White Privilege in the Food 
System” really articulated the ways structural racism play 
out in the food system. It left me contemplating how, 
although the perpetual racism in this country is no one 
person's fault, everyone must still do their part in being 
open and honest about it in order to find solutions. 
Another workshop titled “Sowing Food Sovereignty: 
Women Empowering & Feeding Venezuela” told the story 
of  Venezuela’s efforts at sustainable food sourcing in the 
midst of  crisis. For instance, the “Monte Carmelo 
Declaration” in 2012 launched efforts to protect 
Venezuela’s food sovereignty, denouncing the importation 
of  GMO seed and encouraging native seed saving. In 
addition, all across the country people are working together 
to start their own co-op food markets, build greenhouses 
and rooftop gardens, and even make their own livestock 
feed. Women are leading many of  these initiatives. This 
workshop taught me that solidarity is key to a sustainable 
collective consciousness.   

Gavin Says… 
I went into the NOFA Summer Conference wanting to 
learn a bit more about what kinds of  infrastructure could 
help with growing food in colder conditions. With this in 
mind, I attended a season extension course that focused 
on row covers, low tunnels, high tunnels, caterpillar 
tunnels, and greenhouses. All of  these structures perform 
in different ways in order to achieve a common goal: to 
enhance and expedite a crop while protecting it during 
colder harsher conditions. Each structure has its 
circumstantial benefits but the most exciting to me is 
simply the greenhouse (a.k.a. cold frame or high tunnel). 
Although requiring the largest monetary investment, 
greenhouses are larger and more permanent and provide 
a more controllable environment compared to other 
season-extension technologies. I learned a few things to 
keep in mind regarding the greenhouse. You have to 
make sure you have easy access with a tractor to remove 
snow and ice off  the plastic roof  in the winter. Also, 
bigger is apparently better, as the larger volume means 
less temperature drop at night and a reduced impact of  
the “edge effect” (where the edges are colder than the 
center). Proper ventilation is key, and is often achieved 
through rollup flaps along the sides and ridge vents along 
the top of  the structure. At Harvest Hill we operate with 
four greenhouses that use manual side rollup flaps. I hear 
they make automatic ones that operate off  a thermostat. 
Wouldn’t that be nice!   

This Week’s Box:  



Bill’s Funky Minute 
Last week’s heat sure was a challenge for us on the farm. I am not sure who coined the phrase “the dog 
days” of  August, but after last week I think an even more apt description would be “the dog daze”; at the 
peak of  those hot afternoons I could be seen taking a power nap in my folding chair in the “milkroom” at 
the front of  the barn where we gather every morning for our daily meeting to plan out the day. It is also 
where we meet every Thursday afternoon, after the crew returns from the CSA delivery, to relax with a 
cold beer and greet members who pick up their box at the farm. This past Thursday, Gavin and I met Abby 
and Seanna for some ice cream at “Abby’s” along Route 2 in Danville to cool off. It was so muggy on 
Thursday that the concrete floor in the barn turned into a slippery skating rink from all the condensation. 
But despite the heat and humidity of  the week and the long days of  harvesting and some weeding, the crew 
was amazing. With harvesting generally done in the mornings, it was a relief  to spend the afternoons 
washing and packing in the cooler barn. Our cooler worked hard during the heat wave and I worried that it 
might break down from overworking, but the compressor worked great and it kept all of  the produce at a 
constant 38°F. 
There are continual signs of  transition out in the fields: the red onions will be pulled up and laid out on 
Tuesday to start their drying process, the Brussels sprouts are starting to make sprouts, the tomatoes are 
slowing down, and we are all getting physically tired. I am just waiting for the day the crew starts throwing 
squash and zucchini at me…but with my quick speed and agility, I’m sure they would never be able to hit 
me with one. 

Be well and enjoy, 
Bill 

*As a result of  poor seed germination, there is a limited amount of  green beans this week and next. Some 
boxes will receive them this week, and those who don’t this week will receive them next week. Thanks for 
understanding!  

Spicy Summer Squash 
Soup 
Ingredients: 
  ¼ cup olive oil 
  5 medium summer squash  
  Salt 
  1 large onion, sliced fine  
  1 tsp cumin seeds  
  1 tsp coriander seeds  
  ¼ tsp tumeric  
  1 tsp sweet paprika (not hot or 
smoked)  
  ½ tsp cayenne pepper  
  2 garlic cloves, peeled and sliced  
  3 cups chicken or vegetable 
broth 
  3 cups water 
Instructions: 
Heat olive oil in heavy-bottomed 
pot. Add onion, all spices, and 
garlic and cook until very soft but 

not browned. If  the onions or 
garlic start to stick, turn down heat 
and add a splash of  water to the 
pot. Wash squash in cold water and 
cut into thick (3/4-inch) slices. 
When onions are done, add squash 
to the pot with salt and cook for 2 
min before pouring in water and 
broth. Bring to a boil, reduce to a 
simmer, and cook until squash is 
tender, about 15 min. Let cook, 
then puree in a blender until very 
smooth (make sure to leave a vent 
for any steam to escape). Reheat 
blended soup, thin with water if  
necessary, taste, adjust seasonings, 
and serve hot. Garnish with a dob 
of  thick Greek yogurt or sour 
cream if  desired.    
Source:  Adapted from a recipe in The Art 
of  Simple Food by Alice Waters, published 
2007.  

Chilled Tomato-Cucumber Soup  
Ingredients:  
  3 medium cucumbers, peeled and coarsely 
chopped  
  1 ½ pounds ripe tomatoes, quartered  
  2 slices onion, rinsed with cold water 
  2 large garlic cloves, halved 
  2 tbsp apple cider vinegar  
  2 tbsp olive oil  
  Salt to taste 
  Optional: Slivered basil leaves or small whole 
leaves for garnish.   
Instructions:  
Working in two batches, blend all the 
ingredients  in a blender for two minutes or 
longer until smooth and frothy. Transfer to a 
bowl or container (a metal bowl is the most 
efficient for chilling) and chill for at least two 
hours before eating. Garnish with basil leaves if  
desired.    
Source: Adapted from a recipe on cooking.nytimes.com/
recipes/1013748-tomato-cucumber-soup-with-basil 


