
by Katherine Collins 

I came back to work 
for Potomac Vegetable 
Farms for my second 
season in mid-March 
when there were still 
a handful of below 
freezing days and 
nights ahead of us. 
Despite a few unhappy 
tomato starts and some 
popsicle-esque carrots 
that tried their best to 
overwinter, we quickly 
reached a sweet spot 
of activity around mid-
April.  The warming soil 
dried out enough to prep 
and plant into and we’ve 
been in a steady hum of 
activity ever since. 

The start of the CSA 
program in particular 
marks an exciting time 
for me because it means 
that all pistons are firing 
on the farm and that 
we’re in the full swing 
of growing, harvesting 
and distributing. The 
work laid out for the 
week starts to tip away 
from tidying, planting 
and maintaining and 
moves steadily toward 

harvesting, harvesting 
and more harvesting. 

I do love the quiet 
of the early spring as 
it allows for intention 
setting and reflecting. 
I’ve been doing some 
thinking about what 
I’m hoping to get out of 
this season but also a 
lot of reflecting on why 
PVF is such a special 
place to work. Before I 

lose those thoughts in 
the jumble of harvest 
crates, pick lists and 
rubber bands, I thought 
I’d take the opportunity 
to share my insights on 
why I think you should 
be an incredibly proud 
Potomac Vegetable Farm 
CSA customer. 

First, PVF has been a 
farm business in the DC 
area for over 50 years! 

It is currently all women-
owned by Hiu, Hana, 
Ellen and Carrie. This 
female leadership team 
has been invaluable to 
me as an aspiring grower. 
I have learned so much 
from all of them from 
setting up irrigation in a 
hoop house to properly 
operating a tractor to 
identifying plant diseases 
to learning not to sweat 
the small stuff! 

Setting life lessons 
aside, coming to work 
every day is fun. Our 
primary managers 
this season, Hana and 
Carrie, have created a 
work atmosphere that 
is approachable for 
people with a range of 
experience and interest 
in agriculture. I never 
know how many people 
are actually working for 
PVF because for Hana, 
employee burnout 
is not an option. She 
encourages all of us 
to have pursuits and 
hobbies outside of farm 
work, something we 
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Why I’m Proud of PVF and Think 
You Should Be Too



by Amelia Gavurin

Living where I work is 
a dream for a number 
of reasons, the easiness 
of the commute being 
reason number one.  I 
love waking up at five 
thirty in the morning and 
seeing the mist sifting 
through the horizon. I 
love sitting in the tiny 
wooden kitchen with 
my coffee in a mug that 
doesn’t have a handle. 
I even love the port-a-
potty spiders that make 
every morning poop a 
little bit of an adventure. 
But I’ve found that in 
the midst of this rustic 
glamour lifestyle, I’m 
having trouble stepping 
back and removing 
myself from my work. 
This may seem like a 
mundane and common 
issue, I imagine this is the 
underlying problem for 
many failed marriages, 
but I really was shocked 
at my inability to turn 
off my worker brain and 
enjoy my free time.

It happened a couple 
Sundays ago, on my day 
off. I was sitting in the 
kitchen, alone and bored. 
I sat sipping my water 
bottle brainstorming. 
I could read, or knit 
something, or jog, 
or write, or explore 
Purcellville, or do a million 
other “I have too much 
free time” activities. My 
mind kept wandering to 
the salad mix. We have 
an adorable row of salad 
mix that we have casually 
been weeding for a 
couple days (Weeding 
is sort of ground zero 

on the farm. Don’t have 
anything to do? Weed). 
The day before, I had 
worked to almost the 
end of the row. There 
was around one medium 
sized human step worth 
of row left before I had 
decided  to stop because 
the ground was way too 
dry and the weeds were 
snapping rather than 
coming out nicely. But 
it had rained last night. 
Oh glorious rain, it had 
probably made those 
little weeds ripe for 
picking. But it was my day 
off. See the dilemma?

I began to rationalize 
picking that last step of 
weeds. Well if I don’t 
mark it in my pay hours 
than really I’m just doing 
an activity for myself 
and it’s ok. It needs to 
be done anyway. It’s like 
a garden, gardening is 

a hobby. I could just do 
it and pretend I finished 
yesterday…This makes 
me sound OCD. I’m not. It 
wasn’t that the I needed 
to finish weeding, it’s just 
something that needed 
to be done. Does that 
make sense?

I didn’t end up 
weeding. Hana’s voice 
kept popping up in my 
head, “Get a hobby! Do 
things! Go out!” Ugh 
right? But like most things 
Hana preaches on, she is 
totally right. I’m 21 years 
old! My days off should 
be filled with exploring 
or writing or reading or 
running. All those “I have 
too much free time” 
activities, yeah, I need to 
embrace those. It’s pretty 
understandable that my 
brain is still adjusting to 
living and working in the 
same place. Every day 

as I walk to the kitchen, 
I pass my office. The 
fields where I plant, 
mulch, weed, and pick 
with my coworkers. All 
these visuals have clear 
connotations for me, so 
as I debate what to do 
on my days off, all those 
hobbies and activities 
seem unproductive in 
comparison to what I 
could be doing. What 
Hana is promoting on this 
farm is important though. 
I’m a brand spanking new 
adult, and while I don’t 
plan on ever figuring 
myself out completely, 
I do think this is a good 
time to expand my 
interests, relationships 
and imagination. So, 
if you have any book 
suggestions, hobby 
ideas, or cute guys I can 
date, let me know!
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The Difficulty of Separating Work and Play 

Amelia (right) and Jaclyn having too much fun while transplanting.

The Battle of the Eggplant
by Hana Newcomb

We grow all our 
eggplant on the Loudoun 
farm , having learned long 
ago that the flea beetles 
in Vienna will eat every 
last bite of those tender, 
prickly plants. Eggplant 
must be so delicious as 
a plant because it  gets 
devoured by any bug that 
comes by.  It was more 
efficient to have just 
one farm battling those 
bugs, since everything 

else grows beautifully in 
Vienna, without such a 
fight.

 When we take them 
out of the greenhouse 
to get used to the 
outdoors, the plants are 
luscious and vibrant, 
with soft leaves and a 
green/purple tint. Ellen 
calls them “virginal.” 
Within hours, the flea 
beetles find them.  We 
cover them with a 
floating cloth cover to 
discourage the pests and 

we spray them with soap.  
And then when we plant 
them in the big wide 
open fields, we cover 
them with a huge piece 
of that spun polyester 
fabric that lets light and 
air and water through 
and theoretically keeps 
the bugs out.

This fabric, called 
reemay, catches the 
wind and sometimes gets 
torn.  We secure it with 
sandbags all along the 
edges, we re-secure it, 
we replace the reemay, 
we add more sandbags.  
Meanwhile, under the 
cloth, some bugs come 
out of the ground and 
have a party.

When the plants finally 
get some blossoms on 
them, we have to take 
the cover off so the 
pollinators can do their 
work.  Those plants were 
crawling with potato 

beetle larvae, in addition 
to the tiny black hopping 
beetles.  We crawled 
along on our hands 
and knees, picking off 
those nasty pink blobs 
and dropping them into 
soapy water.  

A conventional farm 
would blast those plants 
with Sevin and the bugs 
would be dead.  We do 
have some biological 
sprays in our arsenal but 
the effects are short-
lived. It is actually more 
effective to remove the 
perpetrators.

The other day I noticed 
that the plants have 
practically doubled in 
size after our careful 
ministrations. Eggplant 
thrives in heat, and we 
have finally got to the 
hot part of the season, so 
it seems likely that there 
will be some beautiful 
eggplant eventually.  

readily take her up on, and she 
hires a cast of part-time employees 
in order to always have fresh faces 
in the field and at the stand. 

Most importantly, both Carrie 
and Hana are happy to allow 
workers to involve themselves in 
the things that make them most 
excited about farming. As a result, 
I have been able to take on more 
responsibility in the upkeep of 
one of our greenhouses, in the 
direct seeding in the fields and 
in setting up our newest herb 
beds.  Lucky for us, there is always 
plenty of work to go around. And 
lots of produce to be eaten! One 
of my favorite features of the 
PVF work schedule is our weekly 
potluck where our bustling group 
gathers to share delicious dishes, 

often with farm fresh ingredients. 
Best of all, it allows us to take the 
time to get to know each other a 
little better outside the context of 
work. It’s the perfect way to build 
crew familiarity and cohesion. 

I also am proud of PVF’s growing 
practices. We are “ecoganic” (a 
creative term found by Hana) 
meaning that in addition to not 
using any synthetic fertilizers 
or pesticides on our fields, we 
conserve soil by growing cover 
crops and putting down thick 
layers of mulch on most bare 
ground, we add our own in-house 
compost to improve soil fertility 
in our fields and we follow a crop 
rotation plan allowing the fields to 
rest and the crop families to take 
their turn on each piece of ground. 

Finally, PVF has established 
a great culture of sharing and 

generosity, especially with our 
fellow growers. You may not yet 
know this but our CSA shares 
are often supplemented with 
produce from other area farmers. 
This allows us to provide you 
with the most delicious produce 
available at any given time and to 
share our outlets with younger 
farm businesses. This generosity 
in sharing our customers, I 
think, speaks volumes about the 
positive force present at Potomac 
Vegetable Farms. We want there 
to be a strong community of eco 
farmers to feed all people in this 
region. As a result, I am most 
proud of this farm’s vision for a 
world dominated by generosity, 
good will and passion. We’ve got 
a big vision so remember, don’t 
sweat the small stuff!

continued from page 1
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by Hannah Smith

This is my first season working 
on a “production” vegetable farm. 
Over the last few weeks I have 
been connecting the “Mission” 
of a Production Farm, which is 
to provide food for people, with 
the daily tasks such as mulching, 
planting, and weeding that I am 
more familiar with because of 
my previous garden experience. 
This week while washing many 
harvested vegetables, plucked 
from the fields minutes before, I 
came a step closer to knitting the 
whole process together.

This happened when I was in 
our Loudoun farm’s brand new 
washing station. Our vegetables 
enter this space and are treated 
with care, bathed, crated, 
covered, and cooled. All of this 
work is done by a small group of 
people that are enthusiastic about 
responsibly grown local food. The 
washing of the produce takes a lot 
of water and labor.This attention 
magically transforms what was 
parts of plant in a field into edible 
produce. Produce that is packaged 
into CSA bags, crated in trucks 
bound for market, and stacked 
into farm stand coolers. Last week 
I looked at the Sprinter van loaded 
to the gills with produce that we 
had just picked hours before. It is 
in these moments that I glimpse 
a fraction of the total food I have 
been involved with each week. 

Having participated in this 
process, it is interesting to think 
of the alternate routes many 
vegetables take to American 
mouths. Often what we eat is 

grown in another state if not 
another country. It could be grown 
in contact with harsh chemicals 
or on land with poor fertilizing 
practices. Often the fruits and 
vegetables are coming from a 
different season in a different 
region.

 It is reassuring to know that the 
produce I am selling at market 
3 days a week has been grown 
free of pesticides. Handled by 
knowledgeable and respected 
workers. Traveled a short distance 
to consumers. The majority of our 
food system does not operate 
with this level of ecological or 
humanitarian consideration. 

Seeing the transformation 
of a living plant that has been 
germinated and raised in the green 
house into food that will be served 
to family and friends is an amazing 
experience. These plants have 
been watered, weeded, protected 

from bugs, and watched. Seeing 
them clean and ready for 
consumers is a significant mental 
leap. It is the gap from raising a 
living creature, smaller and leafier 
than us but with many of the 
same needs into a product that 
is needed by a local community. 
In seeing this gap close I am able 
to further visualize how we at PVF 
fit into a national food system. 
I am proud to work at PVF and 
be involved in a positive part of 
our food system. I do work that 
makes delicious and nutritious 
produce for everyone (including 
some deer) to enjoy and consume 
with friends and family. Being part 
of the path between plants and 
ready-to-eat produce allows me 
to feel more connected to the 
earth and more connected to the 
wonderful people that enjoy our 
products and support our farming 
practice.

Becky puts the finishing touches on the CSA load heading to Arlington. 

Playing My Part in the Process:  Plant to Produce

Notes from the Field


