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By Becky Crouse
Our eight week Autumn CSA season begins on 

September 26. With the advent of the new season 
comes a new class of CSA freshman, all wide eyed 
and full of vegetable dreams and ideals. We happily 
welcome you with open arms, and we want to help 
folks to understand their schedules, know how to 
find their locker, and have emergency contacts all 
lined up so their first days of membership can live up 
to all their hopes and expectations. 

Pick up time
Know your pick up time. 

If you’re picking up at one 
of our dropoff points, we 
guarantee your shares will 
be there by 3pm. If you 
decide to go early, there’s a 
very good chance that your 
shares will not be there. 

If you pick up on the farm, 
we’re ready for you at noon. 
We work all morning to pack 
all of our bags for the day and 
ready the CSA room. Arriving 
early means your share won’t be put together.

Know what you ordered
I know this sounds a little too 101, but it’s a common 

cause for confusion at the first pick up. Know what 
size share you ordered, and then what color bag 
corresponds to that share size. Mini bags are blue, 
regulars green, and robust white. Also know if you 
ordered bread and/or eggs so you’re not missing out 
on your goodies (or taking someone else’s home with 
you accidentally).  If you are picking up at the farm, 

mini shares are in white boxes, regular shares are in 
wooden boxes, and robust shares are in big round 
baskets.  

Sending Substitutes to Pick Up Your Share 
This is our biggest source of chaos and confusion.  If 

your neighbor doesn’t know what color bag you get, 
and s/he takes a random bag, that throws the entire 
system into disarray.  Please, please give complete 
instructions if you are sending someone else to pick 
up your vegetables. It takes about a dozen e-mails 

to sort out the mystery 
when someone picks up the 
wrong share.
Off farm folks: Bring your 

PVF bags back
We have a finite number 

of bags. We need your active 
participation in the the CSA 
bag life cycle. It goes like 
this: We fill the bags. We 
drop off full bags and take 
last week’s returned bags. 
You pick your bag up and 
drop off last week’s bag. 

The host stores the bags until the following week. 
Returning containers to use again

We reuse bags and egg cartons and some plastic 
containers. Here is what we can use:

Plastic half pint, pint and quart containers. By this 
we mean containers from berries or tomatoes or 
similar fruits or vegetables in the standard sizes. 
We don’t use odd sizes or your used carryout or 
rotisserie chicken containers. Please do not leave 
them for us.

•

CSA 101: An Introduction and Review for New and Old Members

continued on Page 3
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Greenstone Fields (The Flower Farm) Says Goodbye and Thank You

By Barbara Lamborne
Thank you PVF for letting us be 

part of your amazing operation.  
When I made my first drop off of 
30 bouquets at PVF East, those 
white boards full of charts and 
notes really caught my eye.  And 
when Hana gave me the tour of 
the operation I knew we were in 
for a great ride.  But of course, 
living next door to PVF-West, 
and having years shaved off our 
farming learning curve because of 
Ellen’s sage advice, it was clear to 
us how fortunate we were.

We have been farming for 6 
years and while we started out 
with berries, we fell into flower 
farming and have 
not looked back.  
Yes we still grow 
berries - the blues 
and blacks do great 
but the heat and 
stink bugs have 
us questioning 
continuing to 
grow our red and 
yellow raspberries.  
This year we have 
gotten the most use from our 
plants by using raspberry canes in 
our bouquets.  Sad.

Flowers are fun and they take a 
lot of management to make sure 
they are harvested at the best time 
to ensure longest possible vase 
life and their post harvest care is 
persnickety.  We grow close to 100 
different varieties of flowers and 
each has their own requirements 
so that is a lot for our workers 
to learn.  We sometimes have a 
“word of the day” and ‘nuance’ 
was the frequent one.  

Take lisianthus....probably my 
favorite flower.  It is a native in the 

prairies of the US, and I always 
look for opportunities to grow 
natives as cuts.  We grow it on 
white plastic in one of our high 
tunnels.  It does not like too much 
heat, but grows best in tunnels 
where the climate is hot and dry; 
it does not like to have wet feet, 
so we are challenged at times with 
proper irrigation;  it has amazing 
beauty and vase life; and to top 
it off it comes in twice a season.  
After the first flush in early July, we 
cut it all back to 4 inches and it 
comes back in mid August.  We 
are still picking lisianthus today.

While lisianthus is always our 
most successful flower this year 

our dahlias have been sad.  We 
grow Karma dahlias because they 
have, while not the longest of our 
flowers, the longest vase-life of the 
dahlias and they are stunningly 
pretty.  Usually by mid-August our 
production is so great we have to 
cut twice a day.  For some reason 
this year they are only just now, 
slowly starting to come in.  I know 
other growers who have had great 
success this year and some who are 
also scratching their heads.  It will 
likely be one of the hot topics at 
the national cut flower conference 
I attend each fall.

This year we have planted more 

woodies, or shrubs, for their 
flowers or berries.  These are often 
natives - Callicarpa, Hydrangeas, 
Viburnums and Ilex.  We look 
forward to next year when we 
can use more of them in our 
bouquets. 

Our crew is mostly college 
students and a few graduates.  
Interestingly almost all of our 
workers are musicians or art 
students.  We spend a lot of our 
time teaching but they teach us 
as well.  We do hope to have a 
seasoned farm manager next year 
so that I can do a better job keeping 
up with certain details like sending 
invoices and paying bills.  

Because our farm 
goes to just one 
market a week, 
providing flowers 
for the CSA allowed 
us to have much less 
waste - fewer things 
ended up in the 
compost.  And we 
have had great fun 
sharing our bounty 
when we had lots of 

blooms.  I will miss meeting up with 
our bouquet makers every Sunday 
through Wednesday, but it is time 
to wind down.  We are still selling 
cuts at the Falls Church Farmers 
Market - stop by and see us.  And 
you can check us out on Facebook 
where we try to keep updated 
photos of what is blooming.  We 
look forward to returning to the 
CSA next season with some new 
and unusual flowers.  Please feel 
free to send comments about 
what you liked, or didn’t, about 
the flowers. We are always open 
to new ideas and suggestions. 
greenstone@rstarmail.com
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“CSA Introduction,” continued from Page 1
Paper half pint, pint and 
quart containers.
Newspaper, Produce, 
and Grocery bags. 
These must be clean. 
The grocery bags are 
the typical handled 
grocery bags and not 
bags the mall. Produce 
bags should be bags that 
have previously housed 
a produce item and not 
bread or other food bags 
or Ziploc bags.
Egg cartons. All sizes and 
shapes.
Why so picky, you ask? We pack vegetables into 
specific-sized containers.  Oddball shapes make 
the containers very difficult to organize and store. 
We think about what was in a bag before we 
use it, and I know I wouldn’t want my tomatoes 
coming in someone’s used bread or sandwich 
bag. Sorting these items and going to the recycling 
center to get rid of what we can’t use takes a lot 
of time. 

Weekly emails: required reading 
(okay to speed read)

You’ll receive weekly emails with recipes. Every other 
week you’ll also receive the farm’s newsletter, Farm 
Notes. In The Bag is required reading every week. 
The body of the email often contains announcements 
and important information as well as a description of 
what’s in your bag. If you don’t read our messages, 
you won’t know what’s going on, and we can easily 
tell when you are not doing your homework.  

In The Bag and Farm Notes are both posted to the 
PVF website each week. You’ll find them if you go to 
www.potomacvegetablefarms.com, highlight About 
the CSA in the main navigation, and then select 
Newsletters from the drop down menu. Easy peasy.

Vegetable questions: What is this stuff?
You have your bag. You’ve laid the contents on 

the counter. You’re stumped. What now? We don’t 
want you to feel lost or end up waiting for emails to 
be answered before you can start dinner, so try the 
following:

Look at your In The Bag email. Refer to the list of 
what should be in your bag and the descriptions of 

•

•

•

•

the items. Does that help? 
If no, read on.

Check the ID That Veggie 
section of the PVF website. 
Is the vegetable listed 
there? If no, read on.

Go to Google. Type in 
the name of an item listed 
in the email that you can 
not identify in the bag. 
Search images. Do you 
see your vegetable? If no, 
read on.

Email your host and 
politely inquire if they can 
help you. Did they respond 

and help you? If no, read on.
Email me, Becky.

What do I do with this stuff?
We send you recipes every week to help you 

cook that pile of produce you’ve just stuffed in your 
crisper. We also upload recipes to our website each 
week and have been doing that all season. Go to the 
recipes page of our website and type the name of 
your vegetable in question into the search field. You 
should come up with lots of yummy ideas to look 
over. You can also type the vegetable name and 
recipe into your favorite search engine and see what 
comes up. For instance: collards recipes.

A good rule of thumb for pretty much any green 
you’ll receive this autumn: It’s delicious sautéed with 
olive oil and garlic. Mmmm mmmm.

In conclusion
We’re telling you all this because we want you to 

feel empowered. We want you to be able to figure 
out the answers to your questions and have the 
confidence to both cook and eat these new-to-you 
vegetables. We want you to look forward to your 
bag every week and enjoy the palate-broadening 
experience of a CSA member. This is fun! Enjoy it!

We also love your feedback. So, ya know, drop me 
a line sometime. Tell me what you think, how you’re 
liking it, what you’ve cooked, ideas you have for 
improvement. It gets kind of lonely sometimes here 
at the computer. You did read this… didn’t you?

And yes, there will be a test.  It will be surprise pop 
quiz the first time you get a bunch of greens you have 
never seen before!  
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By Rachel McCormick
Who knew I’d be back once again 

to fill in some of those gaps left by 
the summer workers?    Well, I’m 
enjoying being back!  I like being 
outside again and reconnecting 
with Hana and Hiu.  Yes, we’re all 
older now, we all have gray hair, 
and we all work for shorter periods 
of time, but we are still bending 
and lifting, and keeping track of 
lots of details.  

I think back to 1982 when 
I was a young college student 
looking for an interesting summer 
experience.

That very first day, almost thirty 
years ago, my Dad dropped me off 
at “Charlie’s,” a field on Springhill 
Road right next to where the 
Springhill Recreation Center now 
sits.   Charlie was the friendly older 
gentleman who lived right next 
door – he was related to Josephine 
Elgin, who owned the field and 
rented it to the Newcombs.  On 
hot days he would bring us cold 
Coca Colas to drink when we were 
picking or hoeing or mulching.  
How welcome those sweet, fizzy 
sodas were!  

So, on that very first day, there 
was Hana already a seasoned 
worker and confident leader at 22 
years old greeting me.  I was just a 
kid at 19, not accustomed to much 
outside work at all.  Before long 

there I was down on my knees (or 
was I lying down?) in the damp, 
musty straw mulch picking pints 
of strawberries for – I can’t recall 
exactly – 40 cents a pint?

The day was overcast, muggy, 
the work hard and tedious.  Hmm.  
What was I thinking? Where was 
the perfect summer weather, the 
blue sky, puffy white cloud kind of 
day?  Where was the excitement?  
Well, too late! I’d signed up for the 
next two summers!

As it turns out, it was hard those 
two summers but it became a life 
changing experience for me.  And 
yes, we did get some of those 
idyllic days and there were some 
exciting moments.

Was it that first summer our 
crew was picking muskmelons in 
the rented field behind Hazleton’s 
Laboratory on Route 7?  A field 
so otherworldly, so unlikely in its 
placement, surrounded by tall 
forests that belonged in a faraway 
land, untouched.  Was it there in 
that field that we took a break from 
stooping over low creeping vines 
to take a few minutes to eat the 
juiciest, sweetest melons I’d ever 
eaten in my life? Hana opening a 
couple of melons for us to enjoy, 
the juice dripping down our chins 
and onto our shirts – the crew 
carefree, unbothered, laughing.  
Yes, it was that first summer, it was 

that field.
There were other 

memorable moments 
amongst the hard 
b a c k b r e a k i n g , 
s o m e t i m e s 
monotonous work.  
There was loading 
hay bales onto trucks 
and trailers.  What an 

event!  The crew strong and tanned, 
sweat dripping, nostrils filled with 
hay dust.  Proving to one another 
how capable we were.  The heady 
excitement of such focused power 
and energy!

Who could forget the corn 
picks?!  Do the young college 
student workers nowadays know 
this experience?  I wish they 
could.  Heading out so very early 
in the morning to wade through 
the dew wet corn with its sharp 
leaves ready to slice our  arms and 
legs and eyeballs if we weren’t 
prepared (which we were).  Lifting 
tall baskets filled with 50 pounds 
of sweet corn on to our shoulders, 
striding out of the field to the truck.  
Hard work.  Satisfying work.

We picked tomatoes for hours in 
our bare feet.  That’s the way the 
“old timers” did it back then – we 
could feel the vines with our soles 
and not break them. Our hands 
and our feet turned black from the 
pungent plant residue.

Since then I’ve come and gone 
from the farm many times, helping 
out in the greenhouse in the 
spring, selling pumpkins in the 
fall. I’ve met many people and 
learned much; all of which I’m 
grateful for.  Lots has changed here 
and yet much is still the same.  
Seeing Hana and Hiu and many 
other hearty younger workers still 
working hard is reassuring in its 
sameness.  I am glad to be part of 
this community – still hoeing, still 
weeding, still sorting tomatoes and 
selling at the stand.  I am part of 
a long and enduring story here.  I 
have grown older and wiser but I 
am still connected to my 19 year 
old self.  That’s what being a PVF 
“lifer” is all about.

A PVF “Lifer” Looks Back
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