
by Hana Newcomb

For us, our CSA season 
is all about counting.  
Lots of numbers all 
the time.  How many 
bunches of kale do we 
need?  How many bags 
are we packing for the 
Tuesday deliveries? How 
many bunches of flowers 
are in that bucket?  Are 
you sure? Count again.

We have charts all 
over. Charts that tell us 
who is working on which 
day, which vegetables 
we are picking, which 
pickup locations to go 
to.  From June 5 until the 
week of Thanksgiving, 
we are keeping track of 
so many details – just so 
we can make sure that 
you are finally getting 
those vegetables you 
signed up for, so many 
months ago.  We know, 
absolutely, that you 
only get one bag of 
vegetables a week and it 
has to be a good one.

There are about 550 
households who will be 
eating lots of lettuce and 
garlic scapes this week, 
and 1/3 of you are brand 
new to our Community 
Supported Agriculture 

program.  Thank you all 
so much for choosing 
to join us in this unusual 
relationship.  We know 
it is not the most 
convenient way to get 
your food, and you will 
sometimes be mystified 
by the combinations that 
come into your kitchen. 
For the first month or so, 
there will be vegetables 
you may never have seen, 
let alone cooked.  We will 
do our best to introduce 
you to these early season 
crops, and eventually we 
will get into the time of 
year where everything 
looks blessedly familiar: 
tomatoes and beans and 
squash.  Familiar but so 
much more delicious 
than what you might 
have been eating if you 

were shopping at the 
supermarket before you 
joined the CSA.

We started the first 
seeds almost four 
months ago, turning on 
the greenhouse heaters 
right after that last super 
cold snap around the 
15th of February.  Those 
15,000 onions and about 
2000 parsley plants are 
in the field now, growing 
slowly and steadily but 
not ready yet.  As you 
know even if you aren’t 
a farmer, this has been 
one weird spring.  It 
started out hot and then 
it got cold.  The crops are 
gorgeous, but about two 
weeks behind schedule. 

Luckily, we are not 
the only farmers who 
are working to get 

vegetables ready for your 
shares.  We have friends 
all around who alert us 
when they have good 
additions to your bag.  
Over the years, we have 
nurtured relationships 
with excellent growers 
like Heinz and Zach 
and Casey and Stacey 
and David and Eric and 
Rachel and Steven, and 
often they have enough 
to share and increase the 
diversity of our offerings. 
Heinz grows organic 
grain and watermelons, 
Zach grows delicious 
fingerling potatoes, 
Steven Cox has a knack 
for pole beans. These 
farmers are part of what 
makes our CSA so good.  
We have all had a lot of 
practice, and we are all 
still learning to be better 
even after all these years.

So here we are in Week 
One.  We will be with you 
for 16 weeks straight, or 
24 if you joined for the 
fall.  Please keep a special 
place in your email inbox 
for us, as we will send you 
a message every week 
and your experience will 
be less mysterious if you 
actually read them. Let 
the counting begin!
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Our Farmer Origin Stories, In Brief
Mariette Hiu Newcomb: 

Founding Farmer

For the last 50 years or so, 
my role has been changing, 
sometimes incrementally, 
sometimes substantially.  At 
first in the 1960’s, with my 
husband Tony Newcomb as 
primary visionary and driving 
force, I helped with managing 
our  college-age workers, ori-
enting and mentoring as we 
took care of the “small vegeta-
bles” –  e.g. tomatoes, squash, 
cucumbers;  transplanting, 
mulching, harvesting, and sell-
ing once we had a roadside 
stand.  I also kept an eye on 
our four small children.

Once we acquired and set-
tled in at our current location 
on Leesburg Pike, we built a 
greenhouse and farmstand.  
We diversified our crop mix.  
From then to the present, I 
oversaw the growing of vege-
table and cut flower seedlings 
in the greenhouse.  As we 
hired more students to work in 
the fields and at the stand, I 
ran the morning meetings and 
maintained the stand sched-
ules.  I learned to plow and 
disk and use the push planter, 
I took care of the laying hens 
and taught the workers to kill 
and clean chickens.

I took a “sabbatical” in 1993 
and worked on a biodynamic 
farm in northern New Jersey 
with Heinz Thomet.  When I 
returned home, Hana had al-
ready taken over much of what 
I had been doing. I no longer 

was responsible for creating 
the work lists and managing 
the workers.  I did resume 
running the greenhouse and 
filling every role that needed 
my skills.  

 I introduced the practice of 
growing intensively on raised 
beds, using a spader and bed-
der, having learned to use 
them in New Jersey.  I was 
now responsible for planting 
and growing specialty crops 
and a wider variety of greens 
which continue to be import-
ant crops for us to this day.

In recent seasons as Hana 
and Carrie have taken on the 
management of the Vienna 
farm, and as I became less 
able to do as much field work 
and harvesting, the green-
house has been my spring job. 
Knee replacement surgeries in 
March have affected my physi-
cal activities for the time being.  
No doubt I will find yet another 
role in this ever-changing farm 
of ours.

Carrie Nemec: Ten Years 
and Counting

I’m Carrie, and I am based on 
the Vienna farm where I man-
age the Vienna crew (mostly 
commuter workers), help set 
the vision for the farm year, and 
can sometimes be found haunt-
ing the Falls Church farmers 
market on Saturdays.  Growing 
up I pretty much always want-
ed to be doing whatever my 
dad was doing, so I spent lots 
of time working at our family 
business (a Feed & Grain store 
in Saratoga, NY) and after col-
lege I went back to run the busi-
ness for several years.  When I 
moved to Northern Virginia (for 
love) I stumbled upon PVF and 
quickly realized this was my 
forever home.  I’ve been living 
on the farm for about 6 years 
and working here since June of 
2007.  My big challenge this year 
will be teaching my 8 month old 
baby Zoey how to farm.  She 
has lots of enthusiasm but poor 
motor skills.  We’ll work on it.



Farm Notes Page 3

Ellen Polishuk: Farming and Teaching, 
Passionately

I was raised in Reston, VA. I discovered farming 
at an early age, after working at PVF at age 17, 
taking that passion to Virginia Tech where I earned 
a BS in Horticulture. After 4 years in vegetable seed 
research in California, I returned to Virginia to re-
join Potomac Vegetable Farms. I am now one of 
four owners of Potomac Vegetable Farms (PVF), 
where I have worked for 24 years. I co-manage 
the Loudoun County part of PVF where we cultivate 
20 acres of land using organic practices: 10 acres 
of vegetables and herbs, 10 acres of soil building 
crops. 

In 2010 I started a consulting business, working 
with local growers and land owners to develop fer-
tility and production systems. I coach growers on 
production practices, labor management, soil test-
ing and fertilizer recommendations, and marketing. 
I work with families and non-profits to assess their 
land resources for possible agricultural enterprises. 

For many years I have presented workshops at 
conferences and meetings around the country on 
numerous agricultural topics including: compost-
ing, marketing, weed control, farm business man-
agement, soils and fertility, labor. 

I also work closely with Southern Sustainable Ag-
riculture Working Group (SSAWG) to develop and 
present Growing Farm Profits, a workshop to edu-
cate growers on how to keep records, how to use 
them to analyze their farms profitability, and how 
to change management strategies to increase farm 
profits. I was a lecturer and advisor at the Universi-
ty of Maryland, College Park for two years, working 
with the Institute for Applied Agriculture.

Hana Newcomb: Life Long Farmer

My parents, Tony and Hiu Newcomb, start-
ed this farm when my three siblings and I 
were just arriving in this world. I have been 
on this farm every summer of my long and 
happy life (56 years old by now), leaving to 
go to Oberlin and to live in Boston for a few 
winters.  By now I am deeply familiar with 
all that it takes to grow vegetables in this 
climate, on this soil.  But the conditions keep 
changing all the time, so the learning never 
stops. We are fortunate to have lived in one 
place for so long: this longevity has allowed 
us to make our soil better, to create lifelong 
relationships with neighbors and local farm-
ers, and to run a business that gets to keep 
changing as we all change.

I have many side activities and interests, 
in addition to running this farm.  For years, 
my main interest was raising our three chil-
dren with my husband Jon (who also works 
on the farm full time, but not with the veg-
etables).  Now they are all grown and gone 
so Jon and I take long trips in the winter, 
traveling to see our children and/or to see 
other countries. In the winter I take piano 
lessons, I knit, I spend many hours volun-
teering with our synagogue, I do non-farm 
exercise to keep my knees from making my 
life less good.  Farming is a big source of joy 
for me, as well as knee pain.
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by Barbara Lamborne 

It was Hana who first suggested 
that we grow cut flowers.  We were 
talking at a Wheatland Summer 
Olympics about a challenge I was 
having getting a berry farm started.  
We were lamenting about how 
difficult it is to grow small fruits 
without chemicals in Virginia’s 
hot, humid summers.  I remember 
responding to Hana that I was not a 
fan of flowers that were not natives; 
I didn’t care much for “stinky” lilies, 
and zinnias were just so plain.  

The following week I got a call 
from our local farm extension 
agent asking me if I wanted to 
grow cut flowers.  Andy Hankins, 
a researcher from Virginia State 
University, received a grant from 
the VA Department of Agriculture 
to get 12 farmers started as cut 
flower growers.  Andy was deeply 
concerned about the fact that the 
United States was losing significant 
market share for flower sales to 
overseas growers.  He saw great 
potential for Virginia farmers to 
help reverse that trend piggy-
backing on the burgeoning local 
food agriculture movement.  

With two suggestions to grow 
flowers in one week, I got the 
message that maybe I was supposed 
to take on this adventure, and signed 
up!  Andy arrived in his pickup truck 
a couple weeks later with hundreds 
of peony tubers, dozens of woody 
plants, thousands of seeds, basic 
irrigation supplies, landscape fabric, 
a “growing cut flowers” book and 
a strong suggestion that I join the 
Association of Specialty Cut Flower 
Growers.  We took it from there.

Our first sale was a farmers 
market in 2006 on Wednesdays 
in Lovettsville at the Game Club 
parking lot.  We sold out of the 
back of our old Volvo station wagon 
and were lucky to make a couple 
hundred bucks a week selling 
bouquets in mason jars.  Over time 

we tried several different markets in 
Loudoun and Washington, DC, and 
eventually settled on the Saturday 
Falls Church Farmers Market.   This 
is our sixth year there, and we have 
developed a fantastic customer 
base that we look forward to seeing 
each week.

In 2010, we continued to grow 
and look for more outlets for our 
flowers.  We asked Hana if we could 
provide a flower share for the PVF 
CSA.  Being Hana, she agreed to 
give it a try.   We went from thinking 
about harvesting and selling once 
a week for the farmers market to 
making bouquets and deliveries 3 
times each week.  

Three years later we started a 
wholesale business with ASCFG 
members Dave Dowling and Bob 
Wollam.  These 2 flower farmer 
veterans have been our mentors 
since we got started and as we 
continued to grow the farm and 
the business.  We are no longer 

in business together but still stay 
deeply connected through all 
things flowers.  On our own now as 
wholesalers, we created an on-line 
store where florists and designers 
place orders that we deliver once a 
week.  

We continue to be grateful and 
somewhat in awe that we are able 
to do this labor of love each season.  
We thrive on the connection to the 
soil and amaze at how each flower 
requires its own individual nurturing, 
from start to finish.  We now grow 
well over 100 different cuts!   This 
takes a great deal of education and 
discipline to train ourselves and our 
staff.  The work is hard and we have 
to pace ourselves for the marathon, 
not just the latest race against the 
clock or the weather.   We have a 
deep relationship and admiration 
for each plant we grow, including 
and especially those “fragrant” lilies 
and zinnias, which are not plain at 
all.

The Greenstone Fields Story


