
Just when you have grown fully 
accustomed to the CSA routine, 
when you think that it is perfectly 
normal to have to cook celeriac 
or kohlrabi, we reach the end of 
the 24 week vegetable marathon.   
It is time to give the fields and 
the farmers a break.  The garlic 
seed for next year is safely in 
the ground, tucked  beneath its 
warm blanket of hay, the barley 
cover crop is just tall enough for 
each blade of grass to cast a tiny 
shadow in the late afternoon, 
and all the irrigation has been 
collected up and stored for next 
summer.  We are breathing a sigh 
of satisfaction and relief, as we 
finish putting the farm to bed for 
the winter.

As soon as we pick the last 
kale and dig the last carrots, we 
will sit down and evaluate the 
season.  Did we grow the right 
varieties?  Did we grow too much 
of anything?  Too little?  What can 
we learn from that experiment 
where we tried growing squash 
without putting down mulch in 
the aisles (that didn’t work very 
well)?  Should we make our bean 
patches a little bit bigger?  If you 
have any thoughts for us, please 
send an email while we are still 
thinking about farming.  

In December and January, we 
think about farming a little bit – 
while we are traveling or knitting 
or swimming or doing yoga or 

reading good books.  
And then before you know 

it, it will be time to register for 
another season -- sign-ups start on 
February 1, 2016.  We will send you 
an email reminder.  The Early Bird 
Discount ends two weeks after 
we open, so mark your calendar!  

Thanks to all of you for your 
enthusiasm and support – we know 
that it is a big commitment to cook 
and eat all these vegetables week 
after week.  We are impressed by 
your willingness to try new foods 
and by your endless hunger for 

lettuce and sweet potatoes.
While you are waiting for our 

season to begin again, we hope 
you will go to one of the year 
round farmers markets in our area.  
That is where the die-hard farmers 
sell meat and eggs, cabbage and 
potatoes, leafy greens and apples.   
They will be there in all weather, 
every weekend.  We recommend 
the Falls Church Farmers Market, 
Leesburg Farmers Market, 
and Arlington Courthouse on 
Saturdays, Takoma Park and 
Dupont Circle on Sundays.
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Crossing the Finish Line of the 24 Week Marathon

This should be a familiar sight by now (oops, sorry about the blur).



by Hana Newcomb

On Monday, Katherine 
and I were picking arugula 
in the field next to Beulah 
Road.  We were inside the 
deer fence, so we felt sort 
of invisible – even though 
there are houses looming 
on all sides and cars 
zooming past.  We were 
focused on collecting up 
arugula, sorting out the 
yellow leaves, not cutting 
ourselves with our knives.

We saw a minivan pull 
up to the gate.  Unusual.  
A mom and two little boys 
got out of the car.  Hmm.  
Where were they headed?  
They eventually made 
their way over to us – 
they were CSA customers 
on a field trip, coming to 
see the farm before the 
season ended.  They were 
respectful, they didn’t 
step on the beds, and 
they watched us pick for 
a few minutes.  After the 
excitement of watching 
someone pick leaves wore 
off, they went to visit the 
pigs and chickens.

This got me thinking 
about our missions on 
this farm.  We have 
many missions – from 
the mundane (growing 
vegetables) to the sublime 
(changing the world 
through our efforts).  But 
since the very beginning, 
this farm has been about 
kids.  Teaching kids, 
feeding kids, having 
kids, raising kids, making 
memories with kids.  If 

you expand the definition 
to include people who 
don’t yet know what they 
will be when they grow 
up, then the population 
includes the people who 
work here.

Every Sunday, a parade 
of families visits the CSA 
room.  Some of the young 
ones have been coming 
since they were in utero. I 
remember watching their 
moms’ bellies expand 
each week, and then they 
arrived asleep in car seats, 
and then they approached 
with the very slow walk 
of the newly upright, 
and then they come in 
running, crashing around.

I love listening to the 
kids as they are helping 
to choose the week’s 
vegetables.  They are just 
like any customer – they 
go for color and beauty.  
They tell their parents that 
they WILL eat it.  There 
are cabbage lovers and 
carrot mongers, and kale 
chip aficionados.  They 
are such sophisticated 
foodies, even at age four.

These parents are 
consciously bringing the 
kids to the farm.  It is 
part of their education.  
Sometimes unexpected 
opportunities come up – 
like the day that I wanted 
to till up the beans in the 
stand garden but there 
were still too many nice 
beans still there.  I decided 
the CSA customers should 
get the beans out of the 
patch, so they did.  Since 

they didn’t know they 
would be in the field, 
most people were not 
dressed for the occasion, 
but CSA customers are 
adventurous by nature –  
they got a little dirty.

We have had school 
groups visiting the farm 
for the last 45 years.   
Occasionally the mothers 
of the preschoolers tell us 
that they remember when 
they came for a hayride. 
Pretty soon someone 
will introduce herself as a 
grandmother who came 
on a tour of this little 
postage stamp of a farm.  

And now we have a few 
CSA customers who can 
walk to the farm from 
home, without going on 
any big roads.  There is a 
family that pulls a little red 
wagon all the way to the 
CSA room, and after they 
gather up their flowers 
and vegetables they visit 
the pigs.  In the heat of the 
summer, they often had a 
drink from the hose (such 
a novelty) before making 
the long walk back. 

One of our biggest 

missions is just to be here, 
really.  In order for all these 
children to stomp through 
puddles and taste celery 
straight from the field, we 
have to be here.  We could 
have moved our entire 
operation to Loudoun 
years ago, or somewhere 
further away, but thinking 
about it, it was the kids 
who kept us in Fairfax.   

We are making a point 
that no one else is making 
in this area.  Food is part 
of everyone’s life, and 
the more that you know 
about your food, the 
better you will be as a 
consumer.  Kids who see 
a carrot coming out of the 
ground will never forget 
it. Petting a chicken is a 
memorable experience.  
Farms are not a thing of 
the past.  Food comes 
from farms, and kids need 
to know how that works.

Changing the world is a 
long, slow job.  We take 
it seriously, as we talk 
to small people wearing 
rubber boots decorated 
with ladybugs and 
fireflies.
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Not Everyone Can Be 
a Farm Kid, But Every 

Kid Needs a Farm

Sunday afternoon CSA customers picking beans.
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By Michael Lipsky

When I lived in 
Massachusetts in the 
1970s and 1980s, a 
favorite destination 
was Connolly’s, an old 
fashioned hardware 
store.  Nails, bolts and 
washers were displayed 
in bins, not hung in 
plastic packets.  Friendly 
clerks were always ready 
with advice.  Once, when 
I needed a single nut, Mr. 
Connelly wouldn’t let me 
pay for it.  

Seemingly everyone in 
Brookline with a repair 
or home remodeling 
project went to 
Connolly’s.  When a store 
on the order of Home 
Depot moved into town, 
I would drive past it to 
go to Connolly’s.   The 
new store is long gone.  
Connolly’s is still there.  

When I moved to 
Virginia I patronized the 
family-run hardware 
store in Great Falls until 
it closed some years 
ago.  I still go to local 
bookstores, although 
books can be cheaper 
on Amazon.  I subscribe 
to publications I could 

easily read on-line.  Hiu 
and I continue to go to 
the pharmacy in nearby 
Vienna, where at least 
one staff member 
remembers when the 
field in front of the farm 
was open pasture.     

Connolly’s and the 
others are “slow” 
businesses, rooted in 
their communities, and 
focused in large part 
on their relationships 
with customers.  They 
are very different from 
“fast” businesses like 
Amazon, Fandango, 
Pea Pod and others, 
which prioritize rapid 
transactions and exclude 
personal contact.

Some people complain 
that the cost of shopping 
at “slow” businesses is 
higher, but such people 
are only counting their 
money.  There are other 
benefits to consider.  A 
dollar spent at a “slow” 
business can help build 
both community and 
relationships.

Here are some 
examples of farm 
practices that reflect 
relationships with 
customers that go 

beyond everyday buying 
and selling.  
• For the market-style 
portion of the CSA, 
customers are trusted to 
take only as many items 
as their share agreement 
calls for.  
• The Vienna farm has 
maintained an untended 
“Winter Stand” for 
decades.  After the 
season, customers come 
and go on the honor 
system to buy eggs, 
honey and other foods.     
• Visitors to the Vienna 
farm are welcome 
to walk on the roads 
through the farm during 
daylight hours. 
• Customers will take 
home cardboard pint 
boxes, seed flats or 
produce crates to carry 
their goods, on the 
promise they will return 
them in the future.     
• If a customer at a 
market doesn’t have 
enough money, or 
needs to run to the ATM 
machine, we are likely to 
encourage them to pay 
us back later in the day, 
or the following week.  
• We take checks.
• We trust our customers, 
and we also trust others 
in our farm community.
PVF sends workers to 
other farms when they 
are short staffed, or need 
crews for a brief time 
(for example, to harvest 
potatoes).  
• The farm lends vehicles 
to other farmers when 
their trucks break down.   
• When other farms in 
the PVF network have 
surpluses the farm will 
usually buy them for 

the CSA or for the stand 
without inspecting them 
and without negotiating 
the price.   
• When we need 
something that our usual 
farmers don’t grow, we 
buy from suppliers  we 
have been dealing with 
for years.  For decades 
we have bought sweet 
corn from produce 
wholesaler Cary Nalls in 
Franconia and pumpkins 
from Carroll Swartz in 
Grottoes, VA.   
• To sell at the stand the 
farm has been buying 
pies and breads, honey, 
and sustainably-raised 
meat from the same 
producers for many, 
many years—the quality 
is excellent, but we also 
want to support them 
as local businesses.  
When a friend decided 
to market dried herbs 
and herbal preparations 
the farm made space for 
her products at the farm 
stand and offered them 
to CSA customers.  

No one imagined that 
PVF would become a 
community institution.   
The farm began over 
50 years ago in a very 
different landscape and 
with a customer base 
consisting mostly of 
operators of roadside 
stands. Yet at critical 
turns and day-to-day, PVF 
nurtured its relationships 
with customers, with 
other farmers, and other 
businesses in the food 
web.  

The last vegetable 
farm in Fairfax County is 
still putting relationships 
first.  

Taking the Long View in Business
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From early March 
to the end of November, an 
amazing crew of farm workers, 
volunteers, elders and youngsters has 
worked to get the food to your table.  
Thanks to all these folks and more:

Helene, Janet, Robert, Odette, 
Jake, Sophia, David, Harry, Larry Krop, 
Richard, Michelle D, Christy, Molly, 
Shua, Lindsay, Kate P, Kathleen, Ginny, 
Emma, Amani, Satori, Bekah, Bradley, 
Paul, Jill, Jess, Kate S, Amelia, Nora, 
Sara Jo, Brianne, Hannah, Jaclyn, the 
other Kate P, Michelle C, Lucy, Aaron, 
Carson, Warren, Ciara, Katherine, 
Sam, Michael B, Peio, Ashley, Stephen, 
Ecole, Becky, Tillie, Benjamin, Ellen, 
Michael L, Lani, Kathy, Jon, Hiu, Carrie 

and Hana.

Notes from the Field


