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Lessons Learned 
Ahead of the Curve, For Once 
By Hana Newcomb 

 Who could have guessed that putting food away would 

become a national pastime again? Up until this spring, it 

felt like most people weren’t even interested in cutting up 

their own lettuce leaves or grating their own carrots. And 

now we hear on NPR that there is a serious shortage of 

canning jars and lids and rings and that pickle spices are 

impossible to find. 

 I first learned to can tomatoes in 1989. I had one tiny 

baby and a toddler, so all canning activities had to start 

after bedtime. A friend came over and gave me a lesson. 

We worked on the screened porch, under a lightbulb, 

because we had no air conditioning. We boiled and peeled 

bushels of tomatoes and stuffed the jars full, only to lift 

them out of the water bath and find them not full at all. It 

took many years of practice to get the jars to look as 

beautiful coming out of the canner as when they went in. 

But 30 years of canning later, we now know the real secret 

is to roast the tomatoes slowly in the oven and use an 

immersion blender to make gorgeous sauce – skip the 

whole peeled tomatoes altogether. 

Roasted tomato sauce 2020 

A small portion of the canning supply stash… 

 It is actually wonderful to imagine all the cooks across 

the country, learning to can from watching YouTube. There 

are so many unexpected consequences from this new life 

of home cooking, homemaking, home officing, home 

schooling.  The world of manufacturing will catch up 

eventually and there will be enough jars for everyone.  

Lucky for us, we have enough inventory in the basement 

that we didn’t know about the shortage until we heard it on 

the radio.  For once in our lives, we are ahead of popular 

culture. 
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Tuesday is Food Preservation Day
 Megan Seldon, a longtime PVF 

staffer came back this summer with 

the express goal of exploring food 

preservation on a larger scale. Below, 

Isabel and Megan discuss the 

experience of diving into seasonality 

and saving! 

Isabel: Tell me about the food pres! 

Megan: This past season some of us 

met every Tuesday to work on Food 

Preservation projects for the farm. We 

canned, froze, dehydrated, and pickled 

food that we grew in a community 

garden, got as seconds from other 

market vendors, or had extra on the 

farm.  

Isabel: What were your goals for the 

project? 

Megan: The main goals were to try to 

make a local, organic, ethically 

sourced diet more sustainable year-

round for our community while 

reducing possible food waste. By 

preserving food while it was in season, 

we can eat good local food year-

round! It was also a time of 

exploration, changing projects and 

techniques with the seasons and the 

food available, learning as we went. 

Isabel: What did you end up with at the 

end of the season? 

Megan: A short list includes: 

-pickling radishes 

-freezing greens (chard, spinach) 

-drying herbs (nettle, tulsi, oregano, 

rosemary, thyme, sage) 

Riches 

-lots of freezing fruit (strawberries, 

blueberries, plums, peaches, cherries) 

-peach jam 

-blueberry sauce 

-basil pesto and garlic scape pesto 

-tomatillo salsa 

-dehydrating/freezing summer squash 

-elderberry syrup 

-pickled okra 

-pickled peppers 

-tomato sauce 

Watermelon radish pickles 

Isabel: What are the pros and cons of 

the different methods you tried? 

Megan: Freezing and dehydrating can 

both keep the food being saved close 

to its original form - most of the time 

you don't have to add sugar or salt. 

Depending on the food, either 

freezing or dehydrating tends to work 

better. Pickling can often preserve 

texture in ways that freezing, and 

dehydrating do not but because of the 

brine or fermentation process it will 

change the flavor. Canning is great 

because once the food preservation is 

done you don't need any extra 

equipment like a fridge or a freezer to 

store the food, and it usually has a 

long shelf life. 

Isabel: What are some takeaways? 

Megan: The main thing I learned from 

doing food pres consistently this 

season with a few other folks from the 

farm is that it can be endless and is 

often time consuming. It's great when 

you do it with other people who want 

to be doing it too and you should play 

to each other's interests. For example, 

I got a lot of seconds fruit from market 

each week to cut and freeze (great for 

using in baking recipes later, or easy to 

throw into a smoothie, and no need to 

add sugar or spend time up front 

cooking something you might not 

want later), and I loved sorting, 

cutting, and pitting the seconds while 

listening to music. It often took hours 

and was the limit of what I wanted to 

do. Susi and Simon were interested in 

using all the pits for their own 

experiments though and made hot 

packs, fruit leather, syrups, and 

schnapps out of them each week. With 

more people with diverse interests, the 

projects and potential for each piece 

of fruit grew exponentially. 

Freezing strawberries 
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Home Canned Peaches, Anybody?   By Olivia Murphy 

 Food preservation as an 

economical, practical, and also 

surreally joyful and loving activity 

didn’t enter my life until I started 

working at this farm. Homemade 

tomato sauce is just the start. Home 

canned peaches, anybody? Blackberry 

jam and apple butter and pepper jelly 

and cucumber and radish pickles and 

basil pesto?? The options go on and 

on and the best part is how each batch 

is completely specific and unique to 

your method and the particular 

ingredients you choose. There’s 

nothing that makes me so pleased and 

bursting with pride than when I make 

something really wonderful and get to 

give it to a friend as a gift. I love that 

some of my tomato sauce has been 

made almost entirely with orange 

tomatoes, giving it a totally distinct 

color. I love how special blueberry jam 

on toast is in December when 

blueberries off the plant are such a 

distant memory.  I’ve received  pickled  

Blueberry jam on pancakes… 

fiddleheads and hot pepper infused oil 

and raspberry compote from other 

new and accomplished home canners.  

 Of course, failures deserve to be 

noted just as much as successes. I’ve  

made  mulberry  jam  that  ended  up 

with the consistency of sweet sand 

when I didn’t fully dissolve the sugar, 

completely liquidy pepper jelly that 

didn’t set because I didn’t use enough 

pectin, and pickles that I’ve cracked 

open after a year to find they’re 

mushy instead of crunchy. All part of 

the experience. I’ll take it over the 

carbon copy alternatives from big 

brands at the grocery store, which I 

buy enough of anyway. 

 Have I saved a ton of money by not 

needing as many store bought sauces 

and jellies? Who knows? Maybe, 

maybe not. But I’ve made some really 

tasty things with my own two hands 

and a lot of guidance from the 

internet. I’ve fed and been fed by 

people I loved, and attempted to 

reclaim a measure of self and/or 

community sufficiency that’s 

dwindling. I’ve had fun and practiced a 

genuinely useful skill, one that’s worth 

preserving. (Ha.) 

Important Lessons from a First Season Farmer   By Keesha Vaughn 

 Always turn off the hose before letting go of it. Never 

lose track of your knife, you will never find it again. Hay will 

get everywhere, even in your underwear. Never forget 

sunblock.... Never. Always take an opportunity to visit the 

pigs. Lastly, always bring an extra carton of eggs on delivery 

because the one time you forget you will break some.  

 The biggest lesson I have learned this first season 

working with PVF is the true value of food. True quality food 

is not something that magically appears. Clean nutritious 

food requires an immense amount of generational 

knowledge, foresight and planning, the ability to be flexible 

both around weather, land, and bugs. Most of all, it requires 

lots and lots of grit. It’s so easy to walk into a grocery store 

and grab a head of lettuce without giving a second thought 

to the journey that that food has been on. However, when 

you yourself have spent hours on your hands and knees 

meticulously weeding each kale plant, it’s impossible to not 

feel gratitude and love for the plants that provide us with 

so much. To be able to have access to clean food is such a 

gift that we so often take for granted.  

Always remember that everything you eat took a lot of steps and 

work to get to you 
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An Ode to Summer [on the Farm] 
By Kathryn Culbertson

Here's to chilly mornings drifting into warm, and then 

warmer days 

Sleepy faces as the sun rose 

Hand hoes and garden knives 

Weeding baby carrots and cutting garlic scapes. 

Rolling out fencing for vines to grow 

Training snap pea vines onto said fencing. 

Mulching flowers, then tomatoes. 

Harvesting garlic for a week: then curing, trimming, 

cleaning forever. 

Saving split carrots, roasting them and turning them into 

carrot and ginger soup 

Earning a spot on the cherry tomato team 

And then obsessing over them for weeks: twirling, pruning, 

adding strings, then twirling some more. 

Then, the picking starts. Oh the tomato picking … 

And the zucchini and squash started pouring in: so much, 

so very very much squash every day. 

Friday afternoon market prep, Kathryn on the front right… 

 

 

Sophia and the fruits of her labor… 

 

We're working long and busy days by mid-season.  

Friday's finale of market prep sends us off to rest and 

prepare for next week. 

Putting up fences, pulling out onions 

Picking herbs, flowers, chard, lettuce 

Washing, packing, stacking cleaning 

The days are long, the afternoons are hot 

The tomatoes are so red 

Tomatillos, arugula, shishitos, potatoes 

Tear down fences, pull out stakes, roll up strings 

Cucumbers, lettuces, tomatoes, scallions 

All glorious. 

The smells, the colors, the warmth of the earth, and 

laughter we all shared. 

Already looking forward to the next. 

But first there's Autumn, and Winter, and spring. 

 


