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Collecting Berries with Gratitude

by Leah Fenster

Of all of my favorites to forage for
(wild onions, wood sorrel, flowers,
spruce tips), wild berries always
seem the most like a gift. So much
so that I feel almost undeserving
of their arrival, unfit to watch their
practiced, slowly-but-all-at-once
color shift from green to red, and
sometimes, to purple. Each berry
is a little miracle, an offering with
the flavor of thunder, moonlight,
and summer mornings all rolled
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Mulberry wine from mulberries
picked on the farm. Olivia says,
“It’s okay-tasting and a very
beautiful color!”

into one, that I never feel able to
reciprocate. The only thing I know
how to do is eat them. Maybe
that’s enough.
I was, and always will be that
little kid who grownups scold
for attempting to quickly stuff
wildberries into my mouth when
I think no one is looking. Because
while I have friends who were
taught to “leave nature alone,”
I was born with the fundamental
understanding that nature is
something to not only look at but
to touch, smell, taste, and learn to
be a part of. The abundance of wild
berries in the spring and summer
makes me incredibly grateful for
this understanding. And every
year, fencelines spangled with
ripening berries make me feel
wealthy, even as I know that most
of that fruit will be gifted to the
bugs and the birds before I get a
chance to taste it.
However, there is a delicate
balance between this intangible
feeling of wealth, and my guilty
desire to fill my bucket and bring
that wealth home with me. In
early June, I brought a bucket to
the cluster of four or five mulberry
trees that hug one edge of the deer
fence here at the farm. I picked
mulberries for nearly an hour and
filled my bucket almost to the
brim. I was so proud of myself!
But what I understood only after
bringing this harvest home, was

that wildberries are not meant to
be collected in buckets and taken
far away. Mulberries taste 1,000
times better picked straight from
the tree than after they sit in the
fridge for a day, and they are so
delicate that if you pick more
than you can eat that day, the
berries in the bottom half of the
bucket will get squished and go
continued on page 4

Blackberries
Coming Soon
Blackberry season starts right
about now and lasts for about
a month. We have two rows of
thornless bushes in Vienna. CSA
customers may pick a quart of
berries as one of their items
anytime they are in season. The
patch is appropriate for small
children and elderly folks but it
has no shade, so be prepared
for the heat. You may come and
pick on any day but Monday.
The stand is open Thursday
through Sunday so if you want
to pick more than your CSA
quart, you could purchase them
then ($5/lb). These berries can
be quite sour but the ripest
ones are sweet and delicious
-- only pick the ones that are
shiny and black, with no red
anywhere on the berry.
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Where’s the Organic Local Fruit?

Because we do not include
any vegetables or fruits that
are sprayed in the CSA, our fruit
offerings are limited. In this humid
and mold-happy region, there are
only a few crops that grow well
without chemical intervention:

• Asian pears -- in the fall
• Paw paws -- we don’t have
these, but maybe someday
• Blackberries -- pick your own
in Vienna in late July
• Blueberries -- this season
starts in June and ends in
early July

When they have a good year,
our CSA eats a lot of those little
apples. Many of them are sold
to make hard cider because they
have so much flavor and not so
much beauty.
We do sell conventionally grown
peaches, plums, apples, and pears
• Sour cherries -- in May
at our roadside stands, as those
• Watermelon -- we will have
And at The Farm at Sunnyside crops come in season. They come
organic melons from Next in Rappahannock County, they from local orchards and are grown
Step Produce
have a certified organic orchard with care, intention, and sprays to
• Cantaloupe -- they also grow that grows funny-looking but very control fungus.
these for us
flavorful old fashioned apples.
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Left, garlic in the ground. Right, only a fraction of the EPIC garlic harvest.

Berries: They Aren’t All That!

by Olivia Murphy

The parade of in-season berries gets so much hype all summer. They’re fine, but I invite you to consider the
virtues of the humble squash.
Berries
Squash/Zucchini
• Are usually sweet, boring
• Are usually savory (this is better)
• Get moldy immediately
• Gets moldy slightly slower
• So many kinds! Overwhelming!
• Also many kinds but they all taste the same,
phew
• Sometimes picked from thorny branches
• Easiest thing to pick ever, so painless and
simple and lightweight
• Each berry has the tiniest window of a season,
• These plants will invade your home and bury
then it’s done, how sad
you in a mountain of abundance, your family
will not starve
• Each berry is so precious, creates a lot of
• So abundant that each squash is practically
pressure to make a perfect dish
worthless, thank god
• Need to fight off bears, chipmunks, birds,
• No need to fight off anything but your own
squirrels, and earworms while picking
back pain
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Memories From the Blueberry Patch

By Amy Page, Lydia Field’s
Farm Manager
It’s hard to pinpoint a
favorite memory from my
first season of farming at
Potomac Vegetable Farms.
All of the folks I was working
with that summer were
great coworkers and quickly
became close friends.
Throughout the season, we
were continuously creating
inside jokes, nicknames,
songs, and zany theatrical
ideas. But I think my favorite
memories revolve around
the 45 year old blueberry
patch at PVF West. While
spread out in the patch,
gathering
the
bluest
blueberries as efficiently
as we could, there were
always verbal games going
on, after work activity
planning, and jokes. I used
to string three picking

buckets on my belt, and my
inside nickname became
Amy Blueberry Buckets.
After work, we would often
head right back to the
berry patch to gather more
berries for snacking and
baking projects.
Blueberries have always
been one of my favorite
fresh items to eat. I hail
from Southwest Michigan
where the sandy soils
there provide an ideal
environment for growing
abundances of blueberries.
Michigan
blueberries
are some of the best
blueberries in the world,
but the PVF blueberries are
neck in neck with my home
state berries. Here is a
summer baking recipe that
my farming crew insisted
on me making every week
for potluck throughout the
berry season:
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Blueberry Bars (adapted from CookingClassy.
com)
Ingredients
• 3 cups (390g) all-purpose flour (spoon and
level)
• 1/2 cup (100g) granulated sugar
• 1/2 cup (100g) brown sugar
• 1 tsp baking powder
• 1/4 tsp salt
• 1 large egg
• 1 1/2 tsp vanilla extract
• 1 cup (226g) unsalted butter, chilled and cut
into cubes
Filling
• 1 Tbsp (9g) cornstarch
• 1/2 cup (100g) granulated sugar
• 1 1/2 Tbsp (22ml) lemon juice
• 4 cups (538g) fresh blueberries, at room
temperature
Instructions
1. Preheat oven to 375 degrees F. Butter
a 9x13-inch baking dish (also line with
parchment and butter parchment if you’d
like to lift them out easier), set aside.
2. In a large mixing bowl whisk together
flour, 1/2 cup granulated sugar, brown
sugar, baking powder and salt.
3. In a small mixing bowl, whisk together egg
and vanilla until combine.
4. Add egg mixture and cold butter cubes
to flour mixture and using a fork or a
pastry cutter, cut mixture together until it
resembles coarse crumbs.
5. Press 1/2 of the mixture evenly into
prepared baking dish.
6. In a separate mixing bowl, whisk together
remaining 1/2 cup granulated sugar and
cornstarch, stir in lemon juice.
7. Add blueberries then toss mixture to evenly
coat, pour and spread coated blueberries
evenly over crust in baking dish.
8. Sprinkle remaining crumb mixture over
berry layer.
9. Bake in preheated oven about 38 - 42
minutes until top is golden brown.
10. Allow to cool for about 20 - 30 minutes
before cutting into squares.
11. Store cooled bars in an airtight container
in refrigerator (rewarm in microwave for
10 - 15 seconds if desired).
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We use hay to control weeds between rows of vegetables.

Sweet and Savory Blueberry BBQ Sauce

Recipe by Sydney Morrison

Instructions:

Got an abundance of berries on hand? Here’s a
savory application for this summer staple! Slather
your protein of choice and hit the grill, marinate all
that summer squash and roast in the oven, dip your
French fries in it, drizzle it over a bbq taco salad…
the options are endless.
I’ll be using blueberries in this recipe, but feel free
to swap them out for blackberries or goldenberries
or anything else you have on hand (I’ve made this
with both sour and sweet cherries).
Ingredients:
• 1 small sweet onion, diced
• 1 pint blueberries
• 1/4 cup bourbon (optional)
• 2-3 cloves of garlic, minced
• 1 can/tube of tomato paste
• 1 tbsp smoked paprika
• 1 tsp cayenne pepper
• 1 tsp mushroom seasoning blend (optional)
• 1/3 cup dark brown sugar
• 1/4 ACV
• 1 tsp Dijon mustard
• 2 tbsp tamari or soy sauce
• 16oz. water
continued from page 1
bad before they’re even
given a second thought.
Collecting berries, these
gifts that we did not
ask for, must never be a
careless activity.
I, of course, am not
the first to be awestruck

by nature’s inherent
sense of generosity.
And I am not the first
to wonder how to say
thank you. Potawatomi
tradition teaches that
the best way to show
our gratitude for the
wild berries that grow on
the treelines is simply to

1. Sauté the sweet onion on medium high heat
until it’s golden brown and a nice find has
formed on the bottom of your pan, 5-7 minutes.
Lower the heat to medium.
2. Carefully! Pour in bourbon and scrape up all
the brown bits. Stir frequently until there is no
more liquid in the pan. (If not using bourbon,
deglaze pan with water or stock.)
3. Add half the pint of blueberries. Mix and mash
them up with the onions.
4. Add your spices, garlic and tomato paste and
sauté until fragrant and the tomato paste has
darkened in color.
5. Add the sugar, vinegar, tamari, mustard, and
stir to combine.
6. Add water. Bring the heat up and the mixture to
a boil, then turn the heat down to low, add the
rest of your blueberries, cover and let simmer
for at least twenty minutes or blueberries
have broken down. An hour is best, stirring
occasionally and adding more water if needed.
7. Remove lid and taste sauce, adjust seasonings
as necessary. Let simmer, uncovered and
stirring frequently until thickened to your
desired consistency.
eat them; to pick them
with intention, and to
savor them slowly. Robin
Wall Kimmerer, author
of Braiding Sweetgrass,
even concludes that
wildberries are a sign that
“the land loves us back.”
So while mulberries,
blueberries,
black

raspberries, wineberries,
and blackberries may be
picked at no monetary
charge to us, they remind
us that we have an
important obligation to
sustain our relationship
with
this
beautiful
planet, and never take
more than we need.

