
by Ciara Prencipe 

For weeks now, garlic has been a 
staple in the CSA. From crazy curly 
scapes, to festive fresh garlic, then 
semi-dried bulbs, comes the final 
form: clean, clipped heads with 
dried paper wrappings. All this 
began in October, in one of the last 
big jobs before the farm settles 
down for winter. 

My first season at PVF was the 
fall of 2013, and I vividly remember 
what felt like weeks of afternoons 
bent double, sweating, shoving 
garlic cloves into the wet earth. 
One clove will give rise to a new 
head of garlic, so we save our own. 
Even before we start planting 
in October, we must select the 
biggest heads and separate the 
cloves. Once a box full of cloves 
was ready, we would take it into 
the field, poke holes 4-across in the 
bed with a piece of rebar, and plant 
the cloves, root  side down, just 
under the surface. Once the entire 
bed is planted, it’s mulched thickly 
with straw. The mulch acts as a 
warm blanket through the winter, 
keeping the soil protected, moist 
and warm, as well as sheltering 
the developing heads from 
competition from weeds – despite 
the strong flavor, garlic can be a 
delicate little princess. 

Fast forward nine months, and 
the garlic scapes are curling and 
begging to be picked! The garlic 
scape, or curls, as they’re sometimes 
called, would eventually open into 
a flower. These get picked because 
taking them off forces the garlic 
to focus its energy on making the 
bulb bigger, and because they 
are delicious. After the scapes are 
harvested, we begin pulling fresh 
garlic, leaving the vibrant stalk and 
leaves intact. We pick these a few 
hundred at a time, like a warm up 
for our harvesting party. 

Once the stalks and leaves are 
mostly dried, it’s time to get all that 
garlic from the ground. In both my 
summers here, garlic pulling has 
been an event, a landmark of the 
season. After touching the plants 
only once in 9 months (to pick the 
scapes), we yank out the heads and 
see how they did! For our harvest a 
few weeks ago, we had 10 people 
pulling from the same bed and 

timed it. We all frantically pulled 
the heads out and wiped the dirt 
off the roots as fast as we could, 
and it took us all only 17 minutes to 
finish the 225 foot bed. 

Despite waiting until the leaves 
are dried and almost dead, the 
garlic patch hides life in all its nooks 
and crannies. Under the mulch, 
earthworms and spiders crawl, and 
despite our best efforts, the weeds 
do manage to poke out. Twice this 
summer we found a nest of delicate 
blue eggs built on the mulch, and 
once we pulled up a garlic plant to 
reveal a snake coiled around it! 

After all the frenzy, the garlic is 
left in piles in the field to dry for 
a few days.  It’s then taken to the 
greenhouse to cure, and cleaned 
during whatever free moment (or 
volunteer) we can grasp. All told, 
from clove to bulb to market to 
your kitchen, the whole process 
takes about 10 months – and two 
months later, we get to start again!
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Scapes, Bulbs 
and Cloves

50 stalks per basket, 189 baskets from one field, 10 people having 
one long conversation about the movie “Inside Out.”



by Katherine Collins

Seeing our first vine-ripened 
tomatoes was probably what 
triggered it. The waterfall of 
delicious produce that starts 
crashing down on us in mid-July 
sends me into serious squirrel 
mode. “Squirreling,” to me, is the 
process of preserving or putting 
up as much food as I possibly can 
(pun intended!) for the winter. 

Food preservation for year-
round, local eating or just until the 
end of the month is a great way 
to make sure that none of your 
delicious produce wastes away 
at the back of your fridge or on 
your countertop. We as a country 
already throw away about a third 
of the food that’s produced and a 
lot of that waste happens in our 
own homes. Plus, it’s fun to see 
just how far you can make the mid-
Atlantic farming season stretch. 
Will you have local tomatoes 
through January this year? 
February? March?! And homemade 
canned and dried goods make 
great winter presents for friends 
and family. My Christmas gifts last 
year consisted of lots of bread ‘n’ 
butter pickles, blueberry jam and 
roasted pepper ketchup. Yum!

There are myriad ways to 
preserve the fruit and vegetable 
goodness produced at PVF. My 
favorite ways to put up the food 
that we grow is by canning, 
dehydrating, freezing and pickling. 
I’ve created a quick “who’s who” 
in preserving so you can pick the 
method that’s right for you!
Canning

Pros: This is my favorite method! 
It doesn’t require freezer space 
for storing, the jars are easily 
transportable and the canned 
goods look very beautiful and 
inviting for cooks and eaters alike. 

Cons: The processing is more 
complicated than the other food 
preservation methods. Canners 

have to take more precaution to 
create sanitary cooking conditions 
as dangerous bacteria can get into 
the jars. For this reason, I only can 
high acidity items like tomato 
sauce and pickles. 
Dehydrating/drying 

Pros: Dehydrated foods don’t 
require freezer space either. They 
can happily sit in a jar or ziploc bag 
in the pantry. The process is often 
easy. Many herbs will dry happily 
on their own if you leave them 
lying out in a shaded, cool and 
well-ventilated place. That’s what 
I’ve been doing with all of our 
beautiful culinary sage this year.

Cons: I find that the flavor of 
dehydrated goods is often not as 
scrumptious as frozen or canned 
food. But this is certainly not the 
case for everything. Dehydrated 
fruit is a delicious treat!
Freezing 

Pros: Processing your food 
by freezing is straight-forward. 
Simply chop the fruit or veggie to 
the desired size, space the pieces 
out on a cookie sheet in your 
freezer and pack into freezer bags 
or containers once frozen. 

Cons: You probably have limited 
freezer space. Also, freezing 
doesn’t lend itself to every type 
of food. Fresh basil, for example, 
becomes less palatable when 
frozen.  (Side note: If you blend 
basil with a little oil and then 
freeze, the flavor is preserved.)
Pickling

Pros: Pickling recipes often 
consist of combining fruits or 
vegetables with hot brine (water, 
salt and vinegar solutions). So 
the process is pretty darn simple! 
Pickled produce can be stored in 
your refrigerator or canned. 

Cons: There’s only so much 
pickled food a person can take (at 
least this is the case for me) so I 
don’t recommend pickling all of 
your CSA items this week.  
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Putting Up the Harvest Roasted Pepper Ketchup 
(makes about 4 cups)

2 pounds tomatoes 
2 pounds red sweet peppers
1 medium onion, chopped
1 cup cider vinegar
1 cup brown sugar, lightly 
packed
1 tablespoon salt
2 garlic cloves, sliced
1 teaspoon ground allspice
½ teaspoon ground cinnamon
½ teaspoon ground cloves

1. Boil a large pot of water 
and blanch your tomatoes in 
batches by placing them in the 
boiling water for 1 minute and 
transferring them to an ice-
water bath (no more than 1 
pound at a time).
2. Peel, core and crush the 
tomatoes.
3. Thoroughly char your peppers 
by coating them in oil and heating 
over a flame (gas stovetop or 
charcoal grill works best) until 
they are evenly blackened. Place 
the peppers in a bowl with a lid 
for 5 minutes. Slip the skins off 
the peppers (water can help 
with this) and remove seeds and 
stems. 
4. Roughly chop the roasted 
peppers and combine with 
the crushed tomatoes, onion, 
vinegar, brown sugar, salt garlic, 
allspice, cinnamon and cloves in 
a non-reactive saucepan. Bring 
the mixture to a boil, reduce 
the heat and simmer for 10 
minutes.
5. Remove pot from heat and 
purée with a blender (immersion 
blender is recommended). 
6. Return the purée to the heat 
and simmer for about 1.5 to 2 
hours until your ketchup has 
reached its desired consistency. 
7. Ladle into jars and store 
in the refrigerator or follow 
the boiling water method to 
can your ketchup for pantry 
storage. 

continued on page 4



by Amelia Gavurin

I don’t know when they first 
arrived on the farm, I’ll admit I 
never paid much attention to the 
smaller freezers, they didn’t seem 
like they’d have anything for me. 
I remember opening the freezer 
door on a hot, humid day and 
seeing them. Long and colorful 
and so cold that smoke breathed 
from their packaging. I wondered 
how I hadn’t noticed them before. 
How had my friends, coworkers, or 
family not set me up with one? As 
I reached into the freezer I knew 
none of those questions mattered 
anymore. All that mattered was 
that I had them now. 

They go by many names. To 
some they are pop-ices, to others 
freeze-e-pops, and to individuals 
with absolutely no spunk they 
are just popsicles. Whatever the 
name, they are quite possibly 
human’s greatest creation. For 
those of you who have lived 
the worst life I can imagine and 
never tasted one, they come in a 
variety of flavors that we as food 
professionals, culinarily described 
by color. There is a lot of debate as 
to which flavor is the best flavor, 
but there is no debate that green 
is the worst. Personally, I’m not 
too picky. I love each one, despite 
their potential flavor flaws. 

When I found out the source 
of the magical refilling pop-ice 
freezer was Jon, I thanked him 
profusely. He had created an oasis 
for sweaty farmers! He had given 
us the most transportable and 
refreshing snack, that could be 
delivered via golf-cart hassle free 
to the farthest yonder patches of 
PVF. And we do in fact do that. 
It is common farm courtesy to 
bring more than one pop-ice if 
you pick one up, just in case you 
run into someone else. They are 
ergonomically designed so that 
one can still do work whilst cooling 

off their brains and lighting up 
their taste buds. 

Now, I’ve always had a problem 
with moderation, and I hadn’t 
been in love since I discovered an 
oversized fleece sweater jacket 
last winter, so things escalated 
quickly. Our relationship moved 
fast, I was consuming five a day, 
convincing myself I was hot and 
sweaty (I was) and that i needed 
them (I did). You know that 
phrase, “you don’t know what 
you got till it’s gone”? That was 
not the case. I knew what I had, 
but that didn’t help me when they 
were gone. When I moved out 
to Loudoun there were no pop-
ices in the fridge. I didn’t want to 
be a nag, but I nagged. It’s your 
standard love story arch. I had 
been separated from my love, and 
I had to fight for us to be reunited. 

Luckily the fight wasn’t long 
or hard, because everyone else 

on the farm has a relationship 
of some sort with these angelic 
frozen flavor tubes. One day after 
work, Jon handed me, yes ME, an 
entire box of fla-vor-ice to have 
and to hold, to cherish and love 
in heat and humidity. We’ve been 
living together for two months 
now and things are great. Every 
day I open the freezer and thank 
my lucky stars for America’s #1 
freezer pop.

Maybe you are thinking I’m 
being dramatic, that these pop-
ices aren’t actually that great, and 
that they couldn’t actually resolve 
the Middle Eastern Conflict. That 
they aren’t organic, and aren’t 
good for you and that water is just 
as refreshing. To those comments, 
I respond only with a sad shake 
of my head, and the silent joy of 
knowing that means more pop-ice 
for me. 
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Frozen: A Farm Love Story 

Katherine demonstrating the “no hands” pop-ice eating method as 
she works on irrigation on a hot afternoon.
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by Becky Durst

We are on the cusp of 
peak season, but we’re 
right at the midpoint 
of our farm season. It 
sneaks up, like many 
things about farming, 
every year. Suddenly 
we’re half way through 
our Summer CSA season, 
the tomatoes are 
starting to overwhelm 
us, and we’re thinking 
about seeding fall crops. 

We rarely think about 
it being mid season or 
pause to acknowledge 
this milestone in time. 
Frankly, it’s hard to pause 
and reflect when the 
heat index is 95 degrees 
plus with 80 percent 
humidity day after day; 
when we are picking 
18 tubs of zinnias on an 
early Friday morning 
and not making it to the 
midpoint of the patch; 
when Friday harvest days 
are running 12 hours; 
when we are juggling the 
CSA, the roadside stands, 
vacation schedules, and 
all the tomatoes starting 

to come in at once; when 
we are slightly panicky 
about the thought of our 
college-aged workers 
leaving in a few short 
weeks. It’s not a time for 
pause. It’s a time to work 
as hard as we can for as 
long as we can, and to 
know we’ll get to rest in 
the winter. 

Last weekend, as we 
loaded our market trucks, 
we had a rare moment: 
We looked at each 
other and understood. 
As each truck amassed 

pony after pony of 
tomatoes, followed by 
peppers, then eggplant, 
green beans, squash, 
eggplant… we knew. 
This was the turning 
point in our season from, 
“Things are good.” to 
“Things are beautiful and 
glorious and bountiful!”

At market, photos of 
our displays flew from 
person to person, and 
we oohed and aahed 
over everyone’s displays. 
We used our big tents 
with extra tables and 

extra people to set up 
and sell. There was an 
energy in the air that 
was different from the 
weeks before. Look at all 
this FOOD! THIS is why 
we do this! THIS is what 
we’re here for! Hana 
texted me pictures of 
the Takoma Park market 
on Sunday. “Looks so 
pretty!” “Vegetables are 
gorgeous!” Yes. 

Mid season. We still 
have many long, grueling 
weeks ahead of us. It 
will be a spell before 
we notice August’s 
nights start to cool and 
before we feel ready 
for the normal, natural 
transition of those 
college folks going back 
to school. But what a 
beautiful moment, to 
breathe in all that energy 
and beauty and move 
our minds beyond the 
workload, to revive our 
spirits with the bounty 
we live within, and to 
remember that this 
bigger picture means 
so much more than the 
tasks of each day. 

A Mid Season Pause
Notes from the Field

July 25 market in full bloom.

I hope this crash course in food 
preservation motivates you to 
do a little experimenting on your 
own. If all else fails, my best 
advice is to track down someone 
who already knows how to can, 
pickle, dehydrate, freeze or even 
ferment—that’s a whole other 

ball of wax we didn’t have time 
for in this edition! Hopefully that 
person will be willing to show you 
their tricks and tips. That is how I 
got the courage to start putting 
up food on my own. Good luck 
getting in touch with your inner 
squirrel! Start freezing, canning 
and pickling your delicious fruits 
and veggies today!

The ketchup recipe on page 
2 is one of my favorite summer 
harvest recipes. It comes from Put 
‘em Up! by Sherri Brooks Vinton. 
This is the best preserving guide 
I have come across. The book is 
filled with tips and tricks from 
how to properly can by using the 
boiling water method to making 
your own fruit roll-ups!

continued from page 2


