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by Rachel McCormick

Tomatoes are one of my 
favorite summer fruits. They 
are one of my top five reasons 
for working on this farm. 
Don’t most of us first think 
of tomatoes as vegetables 
though? What happens, 
invariably, when discussing 
these summer gems is a person 
will mention that, really, 
they are, in all correctness, 
FRUITS. While researching for 
this article I see that, maybe, 
botanically speaking, there 
are really no such things 
as vegetables at all! Which 
makes the idea of working 
on a vegetable farm call into 
question my whole reality. 
But, leaving the botanical vs 
culinary question of tomatoes 
aside, I want to talk about a 
way to eat them and what 
other creatures also like to eat 
them. My favorite way to eat 
them is in a sandwich. Toasted 
Rye Bread with Hellmann’s 
mayonnaise. No rye bread?...
then a nice wheat bread or 
even a toasted sourdough 
bread. My husband’s cousin 
only likes them with Miracle 
Whip and Wonder Bread. To 
which I say “NO!” and “NO! 
again!” (In all seriousness, 
please enjoy tomatoes any 

way you like. Life is too short.) 
This year I will have to settle 
for gluten-free bread, and I’m 
already distraught about that. 
Oh well, at least I can still use 
Hellmann’s Mayo on Trader 
Joe’s gluten-free bread. It 
won’t taste quite as good, but 
there are worse calamities in 
life. 

Hornworms like tomatoes, 
too. They eat the plants and 
the fruit. While stringing 
tomato plants one day I came 
across the one shown in this 
photo. I thought it might be a 
regular old Tomato Hornworm 
(Manduca quinquemaculata: 
not knowing of any other), 
but upon further research it 
is really a Tobacco Hornworm 
(Manduca sexta). Despite the 
name, they like to eat tomato 
plants too. The latter has a 
red horn on its rear end and 7 
diagonal white markings with 
black borders on its sides. If let 
to fulfill their lifecycle they will 
later become Sphinx Moths 
or Hawk Moths. This one, 
however, has already made 
its way back into the circle 
of life by becoming lunch for 
the chickens on that very day.  
Something to think about 
when you fry up one of our 
delicious and nutritious eggs.     

Tomato Time
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Recently, a PVF farm friend, Amanda Thorstad, led 
a natural fermentation workshop on the Loudoun 
farm and excited us about the many possibilities for 
fermenting the summer abundance into low-alcohol 
“natural beers.” It was interesting to learn about 
the process as well as some of the history of natural 
fermentation so we thought we’d pick her brain a bit 
more.

How did you decide to start experimenting with 
natural fermentation and brewing? 

I first dipped my toe in the brewing waters by 
crafting my own homemade, traditional wheat beers. 
I got a tip to check out Pascal Baudar’s wildcrafting 
books and, as a Wisconsinite, I was especially drawn 
to the idea of incorporating spruce and pine flavors 
in my brews. I didn’t get the hang of it right away 
but I did have early success with an apple and pear 
juice batch and I have been building on that hands-
on knowledge ever since. 

Where do you get most of the ingredients for your 
creations? 

I am most interested in using foraged items 
whenever possible, and it’s fun to add herbs from 
the garden. Wine berries are just coming into season 
and they are such a delicious July treat. I’ve also been 
experimenting with using spicebush and wildflowers 
since brewing is such an interesting way to show 
off the unique flavor of native plants. When crafting 
brews from purchased ingredients, I try to use local 
and organic options (such as the beet tonic I made 
with farm fresh beets!). 

What has been your favorite brew to date? 
The nettle beer I made this year was one of 

my favorites. I ended up using an ale yeast that 
I purchased for the concoction. It was a really 
refreshing beverage! 

Is there a summer fruit recipe that you can share 
with our newsletter readers? 

Sure! The recipe I’d recommend is really just a 
guide and can be used as a rough outline for other 
brews as well. Here’s a quick and dirty step-by-step:

1. Bring a gallon of water to a boil and shut off. 
Add about 5 cups of berries (could be a mix!) along 
with about 1-2 cups of sugar. (I recommend putting in 
less sugar than with other brews because the berries 
are likely to already be somewhat sweet. Keep in 
mind that the yeast will feed on the sugar so you 
can’t use a sweetener that doesn’t have fructose.) 

Taste the liquid to see if the sweetness and flavors 
are to your liking. You might consider adding herbs 
or spices - there are limitless combinations! 

2. Pour your berry concoction into a large jar or 
non-reactive pot and let it cool to 60-75F. 

3. Find a foraged or purchased yeast source. 
For foraged sources, I recommend green pine cones, 
juniper berries, or flowers that you know to be 
edible (i.e. elderflower). Add about ½ a cup’s worth 
of wild yeast for your gallon of brew (use half a pack 
of purchased yeast). Stir/shake vigorously!

4. Cover your jar with a cloth or a lightly-
placed lid (not screwed down) so that the brew can 
breathe. Stir the brew about twice a day and monitor 
for bubbling. You can taste it as you go to see if it is 
reaching the flavor you are seeking.

5. When your brew has bubbled and you like the 
flavor, you can bottle your brew by straining it into a 
flip top bottle (best to use ones that are designed to 
withstand pressure so you don’t have an exploded 
bottle on your hands) or a mason jar with a regular 
lid. You can either add additional sugar for a more 
bubbly beverage or just bottle as-is. 

6. After a few days, enjoy! Have fun 
experimenting and honing your technique!

Fermenting Summer Fruit
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Meet the Neighbors: 78 Acres 
78 Acres, located in Washington County, Virginia, prides themselves on growing great 

food and educating the community about local farming. Their harvests include everything 
from apples, peaches, pears, and other stone fruit, to strawberries, tomatoes, peppers, 
eggplant, pumpkins, and other varietal squash. 

www.facebook.com/78acres/

by Hana Newcomb

Perhaps not this summer, precisely, but I would 
like to go on a trip during the summer to enjoy the 
fruits of summer while it is really summer.  Farming 
keeps us home during the summer.  All my life, we 
have taken trips in the winter, and we have visited 
wonderful places, but it is generally not fruit season. 
I can count on two fingers the number of summer 
trips I have taken that were longer than three days – 
in 1982 I took a glorious tour of England with my aunt 
and we picked raspberries and punted down a river 
and in 2006 Jon and I went with our three children to 
Israel on a ten day trip with our congregation.

I already know how amazing it would be to travel 
in the summer, though, because just before covid 
grounded all of us, we went to New Zealand in 
late January. It was midsummer and there was so 
much fruit everywhere that we filled our car with 
half bushels of peaches and nectarines, we picked 
raspberries, we stuffed ourselves with plums. We 

had to make smoothies and sauces to consume all 
of the fruit that we bought from farm stands along 
the road. Luckily our daughter Alissa was with us, 
and she helped us to find ways to keep from wasting 
all the excesses that we continued to buy. And it 
was incredible to be in a place where everything 
was blooming.  I want to do that again sometime, 
without flying for 17 hours to be in a place of fruit 
and flowers.

Summer Bucket List

by Michael Lipsky

1. I attended a conference in 
Denmark about eight years ago.  
Wandering the grounds, I came 
across an old pear orchard.  Ripe 
fruit littered the ground.  Most 
of the pears were ripe and intact. 
Delicious.

2. Friends own land on a hilltop in 
east-central Vermont. Below their 
cabin wild, untended apple trees 
are scattered about, the legacy 
of generations of cows which 
scattered seed while grazing in 
the pasture. The apples are small 
and sometimes deformed, but 
still sweet-sour, tasty and juicy—
ready for a bite or two before 
being discarded.  

3. On a visit to a kibbutz in Israel in 
1973 I visited a grapefruit orchard. 
My friend and I had permission 
to pick some. I ate one. Then 
another. When I had consumed 
four extraordinary grapefruit, I 
stopped. I was amazed I could 
consume so many at once. 

4. After graduating from college 
in 1961, a friend and I traveled 
cross-country in his old car.  One of 
our first stops was Bloomington, 
IN, where a friend was studying 
folklore at Indiana University. We 
arrived on the day of the Folklore 
Department’s annual summer 
barbeque. The event was to take 
place in the hills outside the city, 
where an enterprising farmer 
offered country food and drink in 

a rural setting. Our large group 
was greeted with several chilled 
watermelons. Inverted on top of 
each melon were several bottles 
of gin.  Soon we were handed ice 
picks and soda straws, with which 
we proceeded to extract the non-
modified watermelon juice. 

5. When Hiu and I got married 
in 2002, almost exactly 20 years 
ago, we received a wonderful 
wedding present from Timothy 
and Claudine, friends who then 
owned the blueberry patch next 
to the Loudoun farm (now owned 
by Jon and Hana). Our wedding 
guests could pick all they could 
eat. My son Jacob still talks 
about picking blueberries on our 
wedding weekend.  

Five Fruit Memories 
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Meet Our Farmers (cont’d)

Heather Miller, she/her

I started at PVF as a 
volunteer helping to set 
up for the Sunday CSA in 
Vienna.  I moved to the 
Blueberry Hill neighborhood 
after my husband died a few 
years ago.  Hana and her 
sister Anna noticed I was 
a bit of a hermit and thought it 
would do me good to be around 
people a bit more.  In May of 
last year, PVF became one of my 
freelance bookkeeping clients.  
Then I started working at the 
stand around mid summer after 
firing my largest client.  I used 
to own a gift shop so the stand 
quickly became my ‘happy place.’  
The downside was that I enjoyed 
the farm so much, I was having a 
hard time finding the motivation 
to look for new clients. I decided 
to ask Hana if she wanted me full-
time, as both the bookkeeper 
and stand manager for Vienna.  I 
assumed she would say ‘no’ and 
hoped it would provide me the 
motivation to land new clients.  
Fate is quite the trickster, and I’m 
now full-time with the farm.  So I 
immediately went overboard and 

started a multi-year one-woman 
renovation of the stand because 
I want that stand to shine like it 
does in the photograph on the 
website. Now that most of the 
first phase of my renovations 
are done, I’m bringing in new 
products like salad dressing, 
spices, and baking mixes to 

complement our fresh produce. 
I do eat vegetables, although 
Hana would definitely say I don’t 
eat enough of them. I consider 
myself a ‘clueless suburbanite’ 
who grew up in a working-class 
household so fresh veggies were 
rare, and many of the veggies 
we grow just weren’t commonly 
found in NE Ohio grocery stores. 
I even have a whole story about 
the chaos kohlrabi caused 
when the grocery store I was 
working at carried it — the first 
large store to do so.  That said, 
I’m learning.  To that end, I’m 
revamping a whole portion of 
the PVF website so soon(ish) 
you’ll be able to learn about 
each of our veggies, fruits, and 
herbs like what they are, what 
they taste like, how to store 
them, and links to a variety of 
simple recipes.

Leah, she/her

I am absolutely thrilled to be back at 
PVF for another summer of vegetables, 
flowers, and lovely company. I have been 
working at PVF all through high school and 
I am excited to be going to UMass Amherst 
in the fall! I’m not sure where life will lead 
me next summer, but I’m so grateful to be 
here right up until I move away. I spend 
most of my time on the Vienna farm, and 
you’ll probably find me doing field work 
or something flower related. Look for the 
one with a green bucket hat and pigtails. 
This year I am especially excited for the 
multi-variety succession sunflowers, the 
blueberries, and picking beans.

Michael Bradford, he/him

I’ve been working at PVF since I 
was 12, and I’m 31 now. I grew up 
on the farm in Vienna and then 
moved out to the Purcellville farm 
a few years ago. I am a generalist 
with many shifting roles, but I think 

of myself primarily as a person who 
mows and moves things around so I 
can mow. I also plant, mulch, trellis, 
make compost, and do whatever 
else Hana needs me to do. You 
can find me at the Reston farmers 
market at Lake Anne on Saturday 
mornings.


