
by Mariette Hiu Newcomb

Have you noticed that the vegetables in the CSA 
are different this week from last week?  It didn’t 
happen as fast as it seems.  We are always thinking a 
month or two or three ahead, so that the vegetable 
seasons can keep on rolling seamlessly along.

If we want a variety of vegetables every week, we 
have to start those plants weeks or months before 
they appear in your share.   In February when the 
ground is still cold and wet, we can sow seeds for 
lettuce, onions, scallions, parsley, and celery in our 
heated greenhouse.  We’ll nurture these transplants 
until it’s safe to put them out two months later.  
They won’t be ready to pick until a few months 
later:  lettuce in May and June, onions, scallions, and 
parsley in July,

In March, we sow seeds for Swiss chard, cabbage, 
kohlrabi, fennel, sorrel, dandelion greens, and more 
lettuce in the greenhouse.  We also start the earliest 
tomatoes that will be transplanted into a plastic 
hoophouse (unheated greenhouse) in mid-April.  We 
hope to pick them in early July,   

Meanwhile, certain parts of the farm may be drying 
out enough to put out the first lettuce seedlings.

We will mow and spade in patches of cover crops 
(rye, vetch, clover that grew in the winter) to prepare 
the ground for when the temperatures are warm 
enough to plant and transplant in April and May.

 In April we transplant onion seedlings (that look 
like grass) in the fields.  We can also put out more 
lettuce, the Swiss chard, cabbage and greens.   In 
the greenhouse, we start growing transplants for 
vegetables we will transplant when there is no frost 
danger in May.  These we harvest in the summer, 
like tomatoes, peppers, eggplant, summer squash. 
We also start flower seedlings in the greenhouse for 
transplanting in May,  

By now in late April and all through May, we can 
start planting seeds directly into the ground, like 
peas, beets, carrots, radishes, bok choi, spinach and 
other greens.  Some of these grow fast and we can 
harvest them in June; others mature in mid summer.

June and July is harvest time for many of the 
plants we started in the greenhouse, and direct 
seeded in April and May.  July is also when we start 
planting seeds for cabbage, broccoli, cauliflower, 
kohlrabi, that we transplant in August for the fall.  
In September, the summer crops start to phase out 
and there is less variety until the root vegetables 
(turnips, rutabaga, beets, radishes) winter squash, 
and abundant fall greens come on.  

Every vegetable has its season – when it is time 
to plant it, when there is warmth and sunshine, and 
when the weather cools in the fall.  While we are 
picking one crop, we are getting the ground ready 
for another, and mowing down the ones that are 
already finished.  Right now the tomato vines are 
getting to the end of their lives, and in the patch right 
next to the blackened vines there are dark green 
broccoli plants growing fast, and the next patch over 
has radish seeds waiting to germinate.  It’s a three 
ring circus, keeping up with the seasons. 
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We Have to Think Ahead All the Time



by Nora Kipnis

My top three fears: the 
dark, spiders, and being 
alone. Or, as the case 
may be in my little pod 
at night, being alone in 
the dark with spiders. 
Thankfully after spending 
a summer living in tents 
and leading middle 
schoolers on various 
adventures around the 
Rocky Mountains, I’m 
used to waking up at 6 
a.m. But being constantly 
stooped over picking 
veggies? Not so much. 

Ah, yes, the joys of 
farm life: waking up to 
see the sunrise; making 
fun new recipes with all 
the random vegetables 
we get, getting covered 
in dirt and rotten tomato 
juice, the screams of 
your co-worker when 
they see a hornworm. 
They’re so cute though!  

My first day working 
at PVF, I’d been working 
at David Giusti’s farm, 
Second Spring Farm for 
a few days. My friend 
Sarah and I are splitting 
our time between the 
two farms this fall. It was 
a totally different vibe 
there, quiet and small, 
with only a couple other 
employees who came 
occasionally. My main 
job was hacking at an 
overgrown carrot patch, 
packing vegetables in 
CSA bags, and picking 
tomatoes in relative 
silence. Cue my surprise 
when I came back to PVF 

on Friday afternoon for 
lunch and found Yoella, 
my new co-worker, 
practically leaping 
around the kitchen, 
preparing six different 
dishes at once and 
talking a mile a minute 
about her time living 
in the desert in Israel 
and hiking on a trail to 
Kibbutz Dan.

Three days later, by the 
way, Sarah and I opened 
the oven to put in some 
eggplant parmesan and 
there it was: the dried 
up spaghetti squash that 
Yoella had put in the 
other day for lunch. Yum.

Anyway, there we were, 
Sarah and I, surrounded 
by vegetarians and 
foodies and seasoned 
farmers, making our 
humble BLTs. We offered 
one to Stephen, one of 
our new co-workers, but 
his response was “I don’t 
do bacon,” and then 
he proceeded to make 
an elaborate smoothie 
with some beet ice 
cubes.. In case you were 
wondering, whatever 
it means to do bacon, I 
definitely do it. 

Over lunch, Stephen 
and Phillip told us about 
the history of the farm 
and how so many people 
here went to Oberlin. 
After only a couple 
days here, it seems that 
Oberlin has been one 
of the main topics of 
conversation. Everyone 
is curious about it, about 
the retirement of the 

recent President, the 
myriad political issues 
there, the state of 
Harkness.

As a recent graduate 
of Oberlin who is several 
thousand times happier 
in the months after 
having graduated, it’s 
kind of ironic to me 
that I’m here in a place 
where Obie nostalgia 
seems to be the mood 
of the day. Will I get 
there one day, I wonder? 
Also, how did all these 
Obies wind up working 
on neighboring farms in 
the middle of Virginia? 
Also, is there anywhere 
to get really cheap beer 
on Wednesdays around 
here?

Rose, a family friend 
who graduated in ’08, 
said before I started 
that I should appreciate 
my romances in college, 
because guys in their 
late twenties are like, 
“If we date more than 
once a month, that 
means it’s way too 
serious,” but in college 
they’re just like, “Can 

I see you tomorrow?” 
Having semi-recently 
been dumped by my 
college boyfriend, who 
entered some kind of 
post-graduate ennui 
when he realized that, 
despite his plans senior 
year, nightclubs in 
Detroit don’t magically 
start themselves, I think 
I’m starting to get what 
she means. But I’m not 
sure, because I just went 
from a place in which my 
social circle was 13-year-
olds to another in which 
my social circle is the 
Purcellville librarian and 
the manager of Boar’s 
Head at Harris Teeter. 

I’m not entirely sure 
what my next step is, 
or when my own post-
college confusion about 
“what I’m going to do 
with my life” is going 
to set in, but until then, 
here I’ll be, picking 
tomatoes, weeding 
carrots, and going to bed 
early enough that I don’t 
get too scared of the 
spiders crawling around 
in the dark. 
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When You Work On 
A Vegetable Farm But 
You Secretly Do Bacon

Nora (right) on the transplanter with Yoella, plant-
ing rutabagas for the fall.  



by Sarah Kahl 

The thought of farming after 
college crossed my mind, but 
I didn’t think it was real until I 
got here. All summer, I was just 
expecting job rejection after job 
rejection. Magically, I found Hana 
and David (of Second Spring Farm) 
through Oberlin connections. The 
next thing I know, I’m moving to 
Virginia and working on two farms 
at the same time. Everything 
about my life changed once I got 
here, and every day was filled with 
unexpected events, whether for 
better or for worse.

My first day of work pushed 
my body harder than I thought. 
As a college athlete, I thought 
farm work wouldn’t tire me out. 
That may have been the biggest 
change I came to face. Everyone 
was working so much faster than 
me- from picking tomatoes and 
peppers, to weeding carrots. David 
said, “Don’t worry about catching 
up to anyone yet. You guys are 
just on your first day!” We must 
have looked so silly trying to come 
up with our own techniques. That 
night was the earliest I went to 
bed in a while: 9:00pm. In college, 
that’s what we call taking a nap 
before a long night of studying. 
While exhausted, I felt like we 
accomplished a lot in just nine 
hours. I felt even more motivated 
the next day to learn more.

On my second day, I was 
working at PVF with a lot of 
different people, all with vastly 
different personalities. Even so, I 
wasn’t expecting everyone to be 
so nice. I have had jobs before, 
and it’s usually hard to genuinely 
get to know people. Most of all, 
it seemed like they wanted to get 
to know me. The warmth of both 
farm staffs was a surprise, but 
the sweetest thing I have come 
across in any work environment. It 
dawned on me that farming might 

not be just a job, but a lifestyle.
The next day, we were low on 

staff since it was a Saturday. I 
woke up later than I wanted, and 
definitely did not start out on the 
right foot. Ever been in school and 
forgot a pen? You usually can just 
ask someone to borrow it. Well, 
it’s a different mentality here 
where all the supplies are in the 
barn, and you have to remember 
which tools you need in order 
to pick certain things. While an 
obvious and simple lesson, I was 
so scatterbrained I forgot my 
gloves and knife, essential for 
picking squash. At the patch, I 
don’t say anything because I’m 
new. Instead, I went ahead and 
tried to pick with my bare hands, 
which was a terrible idea. I got 

scrapes all over me, because the 
plants are spiky. Ideally, I should 
have brought a long sleeve shirt! 
Without the knife, picking the 
squash and zucchini was more 
of a challenge than I thought. I 
kept ripping off the ends because 
I wasn’t strong enough to tear it 
off the stem. I felt horrible, but 
now I’ll never forget my squash 
gear again. Overall, things pop 
up all the time that I never would 
expect, like necessary farm gear 
or a loving community. So far, 
I must say I’ve enjoyed every 
minute. With all the challenges, I 
still feel like I’m connecting to my 
food more, and can serve people 
the best food from our farms. 
Even as a Rookie. 
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Unexpected Events of a Rookie Farmworker

Sarah has decided she likes the kind of hoe that lets her stand up 
while she is working.



by Peio Robert Ayestaran Laubach 

Summer is all about enjoying 
yourself, family, friends, 
adventures, working, and 
sandwiches, yes you just read 
that! SANDWICHES. Who doesn’t 
like to start an early morning 
waking up 15 minutes before 
going to work, roll around the bed 
for three minutes,(the extra  time 
that the snooze button lets you 
sleep )  get some clothes on and 
run up to the kitchen. Now there 
is 5 minutes left to slice some 
delicious tomatoes, spread some 
mustard on the bread and stack 
two or three slices of cheese on to 
what becomes a perfect breakfast  
that gets eaten  on the  way  to  
work. That´s me every morning.

After a morning working out in 

the fields, lunch time approaches, 
now we have some time to 
perfect the lunchtime sandwich. 
There are many ways I have been 
eating my tomato and cheese 
sandwiches all based on the same 
three ingredients: tomato, cheese 
and mustard.  Bread may vary. 
#1 The original: Toasted bread , 
two to four slices of tomatoes ( 
depending on the size) ,two or 
three  cheddar cheese slices and a 
squirt of spicy brown mustard.
#2 The grilled: Same as the original, 
but instead of toasting the bread 
we proceed to add some butter 
on the outer sides of the brad and 
grill it in a pan.
#3 The triple decker:  It’s a way of 
eating two of the grilled in one.  
Bread/tomato/cheese/mustard, 
bread*, tomato/cheese/mustard/
bread.  This slice of bread should 
be pretoasted in order to achieve 
perfect crunchiness
#4 The toasted: This process 
may be applied to any of the 
sandwiches mentioned before, it 
consists of baking the complete 
sandwich  in an oven.

In the afternoon often there 
are other things to be done apart 
from the picking and hoeing .For 
example I am the one that gets 
to mow the farm with a zero 
turn mower. Or help build one of 
the tall tunnels that got wrecked 
with the snow storm. Or fix the 
issues of our tables that we take 
to market. Or cut up and stack 
some of the wood that will be 
used in the winter. Or weedwack 
the weeds surrounding our beds. 
I like to keep up and maintain 
things, I think that that’s why I’m 
studying industrial machinery 

maintenance, a tech program that 
I will be finishing June 2017. 

The weekend is usually for going 
to market, we wake up earlier on 
Saturdays, because market starts 
at 08:00,that means that at eight 
o’clock we have already loaded up 
the trucks with the goodies and 
set up our stand at the market. 
Then we attend customers, see 
friends, restock vegetable tables, 
and chat with many people. The 
afternoons are usually more 
relaxing, we unload the trucks and 
we play with Zoey.

Now I’m back in Pamplona, 
Navarre, Spain back to a student 
life after a good summer.  I’ll miss 
all the people and the sandwiches 
and the work. Potomac Vegetable 
Farms, till next time.
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Notes from the Kitchen:
Summer Sandwiches

Peio learned to can stewed to-
matoes one evening.

Peio and his mother Laura at 
the Bilbao airport in Spain – she 
picked him up and took him 
straight to school.  He stayed on 
the farm until the last possible 
minute.


