
by (Jo)Shua ex-Twin_Oaks Younkin

I’ve been living and working here on our 
Purcellville farm since August.  It’s taken a 
couple months, but I think I’m finally settling 
in.  In my free time, when I’m not cooking 
and eating our awesome veggies or writing 
emails, one of my favorite “activities” is 
bringing an attitude of interested curiosity 
to just about everything (including my or 
someone else’s physical or emotional pain).

First thing, when I wake up in the morning, 
staring up at the beautifully constructed 
roof of my pod (tiny cabin) in the woods, 
for just a few groggy minutes, with interest 
and curiosity, I bring my attention into 
my body to check in with what it wants.  
Usually, it wants me to drink some water, 
to urinate, and to breathe a bit more deeply 
so I can more vividly feel the micro-circuses 
and festivals of shimmering sensations 
throughout my body.  [overly detailed 
description of my daily morning meditation 
omitted]  Now it’s time to go to work.  I put 
on a seasonally appropriate set of my least 
stinky work clothes, and start walking to 
work.  I walk to work everyday.  As I walk, 
I notice the sensations in my body.  I notice 
how beautiful the sky is, how the dew on the 
grass quickly saturates my boots (hooray 
waterproof boots!), how the nature sounds 
complement the distant sounds of traffic 
and construction, how the crisp chill of the 
air on my face quickens my breath.  My body, 
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Choosing an Attitude 
of Gratitude

Welcoming Zoey!

Zoey Nemec Oakley, was born on Tuesday, 
September 22.  Carrie was picking tomatoes 
and packing CSA shares right up to the birth 

day. Healthy and robust, Zoey is keeping 
her parents busy.  We are delighted to have 

a new farm baby!



in motion.  Full-bodied breathing, 
easily noticing sensations.  I 
arrive to work, just in time for 
our morning meeting.  We decide 
what to start working on, then 
we begin.  I feel so grateful, so 
fortunate that I get to use my body 
in my work.  I’ve been practicing 
bringing mindful attention to 
easeful body mechanics and 
posture for several years, yet I’m 
always learning more about how 
to use my body more efficiently 
and in ways that feel better.

Throughout my day, I’ll 
periodically notice unpleasant 
sensation in my body.  Maybe 
I’ve been bending over for the 
past half-hour while harvesting or 
weeding and my back is aching.  
Sometimes, changing my body 
position or aligning more will help.  
In cases of unavoidable intensely 
unpleasant sensation (like cold 
rain on my skin or nearby pop-
culture discussion), I frequently 
breathe more deeply for some 
extra energy.  Sometimes, I’ll 
habitually bypass the discomfort, 
choosing instead to feel some 
ecstasy in other parts of the 
present moment.  In “more skillful” 
moments, I might choose to use 
that extra energy to bring that 
attitude of interested curiosity to 
investigate what’s arising within 
me.  While it may not be obvious 
from my words here, I’m actually 
trying to meditate more and talk 
about it less.  It’s at least far more 
enjoyable to think about all this in 
terms of intentionally choosing to 
have a positive attitude.  About 
everything.  For example, when 
I notice I’m frustrated that my 
kitchen-mate has once again left 
dirty dishes all over the place.  I 
can choose to be grateful that I’m 
aware of my frustration and not 
drowning in it.  I can choose to be 
grateful that they might feel more 
relaxed, or have more energy to 
devote to something they care 
about more.  I can choose to 

be grateful that I see I have an 
unmet need for cleanliness.  I can 
still assertively communicate my 
observations and make requests, 
but I like to take responsibility for 
my emotions and shift my attitude 
first.  I feel grateful to be able to 
notice these things and let them 
go.

I feel so grateful to have had 
the opportunity to work here.  
I’m learning things about life and 
myself everyday.  I’m grateful I 
get to put my energy into growing 
food.  I’m grateful I get to work 
with the same group of people 
every week for the whole season.   
I’m grateful that, even though 
we sometimes have difficult 
interactions with each other, 
we all seem to care about each 
other and want to move forward 

together.  This is the best job I’ve 
ever had.  I actually feel like I’m 
valued for the attitude I carry and 
not just the product I produce 
per minute.  I’m not the fastest 
worker, but I’m getting faster.  I 
have a few weeks left here and 
I intend to make the most of 
them.  I’m practicing and learning 
to lovingly wander through this 
world.  Post-commune life, I never 
thought I’d be found working an 
“actual” job.  And, while I don’t 
know where my adventures will 
take me next year, I’m surprised 
to find myself tempted to come 
back to work here at PVF.  In any 
case, I’ve accumulated very fond 
memories and will be singing the 
praises of my time here for the 
rest of my life.  
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Shua in the kitchen, experiencing some body mechanics issues.
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by Jaclyn Mills

This time last year, Jimmy 
Kimmel sent a camera crew to a 
local farmer’s market to interview 
customers about GMOs.  The crew 
would first ask folks what they 
thought about GMOs, if they tried 
to avoid them, etc. In general, 
people responded with horror and 
disgust. They said they tried to avoid 
GMOs in their diet at all costs.  The 
crew then asked, what is a GMO? To 
which, half of the group made up 
something that made no sense or 
was incorrect, and the other half of 
the group owned up to their lack of 
knowledge with embarrassment. I 
think one person in the clip actually 
knew what the acronym stood 
for. If you haven’t seen the video, 
I highly recommend it. It is both 
hilarious and saddening.

So, what can we gain from this? 
Of couse, the four minute video 
probably only shows the most 
embarrassing responses, and we 
have no idea how long the crew was 
filming. And hey, it might be difficult 
to be eloquent if you know you’re 
going to be on national television. 
But even accounting for those 
things, I think Kimmel’s video is 
revealing to the fact that so many of 
us purport to have strong opinions 
on certain issues that we actually 
know little to nothing about.

When I started taking my first few 
agriculture classes at N.C. State, I did 
a lot of parroting of opinions that 
my friends or teachers presented. 
Then, I took classes from teachers 
with slightly different opinions on 
the same important topics. But 
they seemed just as knowledgeable 
and thoughtful. This was a very 
disorienting experience, as I had to 
question what sustainability really 
meant to me, instead of accepting 
the definition that others had given 
me. Kareem Abdul-Jabbar writes 
an amazing piece about this sort 
of experience in the September 

23 issue of TIME. Abdul-Jabbar 
writes that the “joy of college is 
arguing with others who are equally 
passionate and informed yet 
disagree.” I couldn’t agree more.

I’ve now come to form opinions 
on these issues based on what 
makes sense to me.  What practices 
are going to do the least harm to our 
environment, while also creating a 
desirable end product (veggies for 
our customers!) and respecting the 
needs of the farmers? I think the 
answers are many times contextual.  
What is right for one grower (and 
their land) might not be right for 
another five miles down the road. 

The past several years, I’ve heard 
a lot of people talk about eating 
organic because they don’t want 
“chemicals” in their food.  Come on 
people; water is a chemical! Okay, 
enough with semantics though 
(I’m sure I’ve been guilty of saying 
this phrase myself). I know what 
people mean by this--they saw 
Food Inc. and they learned about 
pesticides and they didn’t want 
any of that. That’s legitimate-- but I 
challenge you to know more of the 
facts! Generally speaking, synthetic 
substances (what people usually 
mean when they say “chemicals”) 
are prohibited for use with USDA 
Certified Organic produce. And 
generally speaking, non-synthetic 

substances are allowed. But 
there’s also a whole list of synthetic 
substances that are allowed (ie- 
coppers, elemental sulfur) , and 
non-synthetic substances that 
aren’t allowed (ie-tobacco dust, 
arsenic).  There are also so many 
other things that are part of the 
National Organic Program--the 
required farm management plan 
calls for paperwork on everything 
from soil improvement to water 
conservation to handling and 
storage of crops. 

A label can tell you some things, 
but it can’t tell you everything. 
The ability to have a face-to-face 
interaction with someone who 
interacts with your produce on a 
daily basis is the ability to get a whole 
lot of information. I feel so happy to 
be working for, and with, folks that 
truly do care about a holistic view 
of farm sustainability. Everyone has 
a slightly different framework and 
differing ideas about the best way 
to do things. But we all care. 

My challenge to you all is that you 
do have strong opinions on your 
food--but be able to back them up! 
Don’t just repeat catchy lines; know 
what you are talking about so you 
can have an educated conversation 
with someone. And don’t be afraid 
to ask us PVF folks questions, either. 
We are happy to talk vegetables.

On Being a More Educated Foodie

Jaclyn (left) and Ciara spreading the good word (ecoganic) at market.
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by Brianne Cook

‘Life isn’t about waiting 
for the storm to pass, it’s 
about learning to dance 
in the rain.’

I always carry my 
rain gear on me when 
I’m farming. I’ve got 
my neatly haphazardly 
folded, well-worn black 
rain pants and purple rain 
jacket tucked securely 
into my backpack. Yes, I 
carry a backpack. I keep 
an array of just-in-case 
supplies with me at all 
times: sunscreen, mini 
first aid kit, extra clippers, 
a knife, a hat, and my 
rain gear. Farming can be 
unpredictable and that’s 
part of what makes it 
amazing; you never know 
what might happen and 
I like to be prepared. I 
remember my first rainy 
day. I later wrote to a 
friend, ‘You know what 
happens when you’re 
working on a farm and it 
starts to rain? Someone 
grabs enough rain gear 
for the crew and YOU 
KEEP WORKING.’ 

Farmers are some 
of the most resilient 
people I know and they 
have to be. Just because 
you’ve got big, fat 
raindrops falling all over 
the place doesn’t mean 
the veggies don’t still 
need picking. There are 
exceptions, of course - 
we don’t pick tomatoes 
when it’s raining and 
lightning will drive us out 
of the fields. Sometimes 

it can rain too much and 
the ground is too wet and 
then there comes the 
risk of compaction if we 
keep walking and driving 
in the fields. So we move 
our work inside or we 
get a few unexpected 
hours off. Hooray! 

But do you want to 
know a secret? I love 
farming on rainy days.

Crazy, right? Don’t 
get me wrong, I live for 
those beautiful, dreamy 
summer days. Bright sun, 
blue sky, fluffy clouds. 
When the temperature 
hovers in the mid-
upper 70’s with a slight 
breeze... ahh those are 
the days to be working 
outside. So romantic.

Cut to early last week 
when I first started to 
hear whispers of heavy 
rain headed our way. 
My brain has become 
trained. Whenever I 
overhear someone else 

having a conversation 
about the weather, my 
ears perk up and my 
hearing sharpens. Did 
they say rain? Whispers 
of a tropical storm, a 
possible hurricane, a 
nor’easter. Then word 
came with the warning 
that we might not be 
able to get into the fields 
for several days if we get 
the rain being predicted. 
Luckily, our tiny part of 
the world was spared 
the brunt of Joaquin. 
(My heart goes out to all 
of the people who were 
not as fortunate).

However, we didn’t 
know this last Thursday. 
Thursday is a big harvest 
day for us and it was 
raining hard from the 
start. There was a little 
buzz of frenzy in the air. 
We needed to pick as 
much as possible while 
we could still get into the 
fields. I’m a part-timer 

and missed the morning 
downpour, showing 
up that afternoon to 
find to my amazement 
huge stacks of veggies! 
Wow. I was impressed 
by what my co-workers 
accomplished in those 
conditions. I think in total 
they picked 150 crates of 
veggies. Even though 
they were wet and cold 
and had changed clothes 
several times and their 
boots were soaked so it 
didn’t matter how often 
they changed their socks, 
everyone was cheerful 
and laughing. 

This is why I love 
farming on rainy days. 
It’s easy to be happy 
and kind and work hard 
on beautiful days. On 
rainy days, people’s 
true grit and character 
gets revealed. There is 
an undeniably beautiful 
aspect of the teamwork 
and efficiency that 
suddenly gets amped up 
in people. There’s a sense 
of camaraderie -- we’re 
all in this rain together, 
might as well make 
the best of it. People 
move faster, decisions 
are made with more 
confidence. Even in these 
less than ideal conditions 
people work hard, they 
work fast, and they’re 
still singing, they’re still 
laughing, there’s still joy 
to be doing what we do. 
To quote our fearless 
leader, Hana, ‘It’s like 
we’ve been training for 
this all season.’

Notes from the Field: True Grit

Shua, Katherine, Hana, Sam, Jaclyn still smiling 
after picking all morning long in a steady drizzle.


