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There is something truly special
about an ingredient that is fresh
– a piece of fruit that hasn’t been
picked early; the taste of sunshine
in a warm tomato or blackberry;
or the delicate texture of a fresh
bean or pea. These are flavors we
do not taste enough buying massproduced, lifeless, out-of-season
produce imported to grocery
stores year-round. Chef Barber
said it more eloquently than I ever
could (check out Chef’s Table on
Netflix; Season 1, Episode 2). Food
simply tastes better when it’s
fresh. And made from ingredients
that are in season and grown in
healthy soil. That soil is part of a
fully organic ecological system.
We aren’t necessarily used
to thinking of food – especially
produce – as part of this broader
ecological system. Food is
something we, as humans, eat.
But the food we eat… also eats.
And what our food eats matters.
At least, it should matter to us
because it all ultimately finds
its way into our bodies. Simply
put, there is a difference in both
the nutrition and flavor of beef
from cows that eat grass and
beef from cows that eat grain.
There is a difference in both the
nutrition and flavor of a pole bean
that grows in fertile, lively soil
and a bean that grows in dusty,
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dead, pesticide-ridden soil. From
a chef’s perspective, “when you
are chasing after the best flavor,
you are chasing after the best
ingredients and when you are
chasing after the best ingredients,
you are in search of great farming.”
- Chef Dan Barber. Michael Pollan
would add “when you are chasing
the best flavor and nutrition…
(for the plant’s perspective on all
this, check out Michael Pollan’s
Botany of Desire).
For those of you that know
me or the provenance of the
OneandahalfSlices food blog, you
know that the blog has somewhat
of a mission statement. The
mission is simple: to explore ways
to procure local ingredients, to
cook more seasonally, and to
make food healthier and more
delicious at the same time. Most
of us reading this tend to vote
with our feet when it comes to
local meat and local produce,
but there is a large portion of the
population that doesn’t know
anything about the agricultural
supply chain and how food may or
may not make it from a farm to a
grocery store, or to a restaurant
table, or to a kitchen table.
For many, food is convenient,
fast, cheap, and, put simply, an
afterthought. My goal has always
been to try to meet people where
they are on their respective
journeys – journeys unfolding at
the nexus of nutrition, fitness,
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family, holistic living, agriculture,
sustainability,
and
work/life
balance. OneandahalfSlices is full
of simple, everyday recipes, with
a spotlight on the local farms
that produce vibrant, all-season
ingredients – From Northern
Virginia farms to my table; from
my kitchen to yours.
Here is a recipe, featuring the
all-summer-long PVF Shishito
Peppers. I didn’t know anything
about shishito peppers until
PVF supplied them in the CSA.
In looking up recipes, I found
that they are a mildly sweet East
Asian pepper native to Korea and
Japan that are ridiculously easy to
prepare as an appetizer or snack.
You can also find the recipe online
at: https://oneandahalfslices.com/
shishito-peppers/
continued on page 4
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by Chloe

Dog Days of Summer

I am Chloe the farmdog. I just started spending my
days at PVF this season, though my humans seem to
know the place pretty well. I am a Mountain Cur - a
type of hound dog - and I love sniffing around farms.
I can tell you if a mouse has built a nest under your
tractor hood or in the lining of your truck ceiling or in
your storage areas. I can show you where the voles
are burrowing in the carrot patch and I can tell you
if a groundhog has recently visited the lettuce or
winter squash rows. I do not like groundhogs.
To me, the “dog days of summer “ means that it’s
the time of year that I spend the middle of the day
lying in the shade - either under a truck or in the back
of an open minivan. Unfortunately, the Fireside golf
cart has been broken for a couple of months, so I’m
missing one of my favorite lounging spots. I really
enjoy stretching across the whole seat of the golf
cart, in the shade of the roof, when it’s really hot
out. That seat is the most comfy. It’s annoying when
the humans try pushing me aside to sit down. I guess
they like that shady seat, too. I don’t usually move
out of the way though because I was there first. But,
I do let them squeeze onto the seat and I put my
head on their lap. Then, we move along to the next
field or to the green barn.
I like to lay on the cold cement floors near the
entrance of the green barn, too. The humans are
always going in and out of the green barn. I don’t
Reader Comment: Thanks for the great
newsletters! I always enjoy reading the newsletter.
Thanks for sharing your thoughts. The [recent]
edition about kids on the farm is one of my
favorites. Keep up the great work! -Pat
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understand what they are doing. It seems like a lot
of walking around. But, they usually stop to rub my
belly or pat my head. I just try to keep one eye open
to watch my humans. If I get bored, I sneak out the
side door and go out back. I love the view behind
the green barn. I sit atop a little hill and look down on
the edge of the woods where the groundhogs live.
If one of them comes out of their hole and moves
towards the fields, I sneak closer... then ATTACK! Not
to brag, but I’ve successfully attacked more than ten
groundhogs.
Hana says that I am earning my keep here on the
farm. I don’t think she likes dogs too much, but she
likes that I am getting rid of pests on the farm that
eat vegetables and dig big dangerous holes in the
middle of walkways and roadways. So far, I like being
at PVF. There’s plenty of work to do and the humans
are nice.
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Meet the Neighbors

Matthew’s Apiaries (Loudoun Cty, VA) — Matt Gaillardetz has been selling
his high quality, small-batch craft honey locally for 12 years. His adventures
in beekeeping in 2008 with 5 beehives. His beekeeping passion has since
turned into a small business. He now has 100 colonies which produces about
3,000lbs of honey annually.
www.facebook.com/MatthewsApiaries
Fireside Farm (Loudoun Cty, VA) is a site where ecoganic fruit, vegetables, and
community grow. It was started by Stacey Carlberg & Casey Gustowarow who
met at The Farm at Sunnyside in 2009, where Casey was an intern. They went on
to manage PVF from 2011-2014 and returned to The Farm at Sunnyside from 20152020. Their shared interest in growing food responsibly, and enjoying good meals
in community, lead to over a decade of farming and eating together. They started
Fireside Farm in 2021 to continue those passions.
www.FarmFireside.com
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Summer Spaciousness

by Colleen Ryan
After completing my first year of college way out
west in Bellingham Washington, I’m back. By that
I mean both that I have returned to the DC/ DMV/
extended Chesapeake region where I was born and
raised, and that I am back for my second season on
the farm. There’s a number of things I hope to do
before I embark on a cross-country road trip back to
Bellingham.
I want to give myself the time and space to think,
reflect, listen to myself, and learn on my own terms
in a way that isnt easy to do in a busy, back to back
college life. This includes reading books and listening
to podcasts about things from fungi to the gut
microbiome to lesbian nuns, sitting in silence with
myself on long car rides except when I’m listening
to npr or playing indigo girls loud with the windows
down, and learning to do things because I just
because I want to and not because I think I should.
It also includes weepy moments and journaling– all
things in good measure.
I want to learn more about this region. Although
I grew up here, I spent my high school years in
boarding school in Michigan, so I missed out on some
opportunities to understand my place of origin with
both a car and a somewhat more cooked brain. So
far I’ve learned where Arlington actually is and what
staghorn sumac looks like. I have a list of places to
visit on weekends in Virginia and Maryland that I’ve
either never been to or don’t remember going to
or want to revisit including Shenandoah National
Park, Sandy Point, Ellicott City, Havre de Grace, and
Patapsco State Park among others. I plan to go
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hiking, camping, and kayaking, and hopefully not
melt from the heat.
I want to cook plenty of delicious meals with the
abundance of good vegetables I have access to,
including some for the good people I’ve met at
this very farm. I want to spend time with friends. I
plan on going to a Brandi Carlile concert and a Mary
Chapin Carpenter/Emmylou Harris concert. I want to
pick berries for the joys of discovery and their sweettart taste, swim in a natural body of water, and have
a bonfire. I want to spend time with my mom. I want
to allow myself to rest.
In early September, date to be determined, I will
get in my car packed to the brim with my personal
belongings, save for some space for the belongings
of my friend and road trip companion, who I will meet
in Minnesota. A few months ago, I pre-leased a house
with two friends and two kind strangers that’s right
next door to where some friends of ours live, has a
view of the Bellingham Bay, is close to campus, and
has two little garden plots. I feel very lucky to have
found it. For whatever reasons, since I was young,
I’ve been looking forward to having a real home of
my own to nest into and set up; maybe because I
have spent five of the last six years living in dorms, so
this is momentous for me on all sorts of levels. It will
inevitably be both lovely and more full of the difficult
complexities of real life and shared spaces than I can
imagine. After seven days of driving (only about 5
hours a day), that’s where I’ll be arriving. I’m looking
forward to returning to the home and life I’ve started
to build in Bellingham, but certainly looking forward
to cherishing the home and life I have here first. Who
knows what each will bring!
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We’re all feeling the heat: dogs, humans and guest
goats. Katherine checks on the local goats eating How do we move thousands of pounds of garlic?
through the invasive plants in the tree lines at PVF. One armful at a time.
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continued from page 1
what you need
• Desired amount of fresh
shishito peppers. Both green
and red are good.
• Salt to taste
• Cayenne pepper (for spicy)
or Paprika (for not spicy)
• A solid drizzle of good olive
oil
how to make it
• Heat oven to 450
• Toss shishito peppers in
olive oil, salt, and paprika or
cayenne
• Lay out peppers on a pan
and roast until they begin to
brown
• Remove from oven and poke
1-2 holes in each pepper with
a sharp knife so they deflate
• Serve HOT!
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I hope you will all to check out
the recipes and reviews of local,
farm-to-table restaurants on the
OneandahalfSlices website or
follow the blog on Instagram
(@oneandahalfslices). There are
recipes for South Carolina Sea
Island Red Peas with bacon and

chard (from Anson Mills), how to
make the perfect bone-in pork
chop with roasted red grapes
(from Longstone Farm), and
many international recipes like
Chicken Katsu Ramen, Moroccan
Tagine, Red Lentil Dahl, Chicken
Korma, simple French Lemon or
Chocolate cake, and homemade
Chimichurri for grill season. The
blog just had its first anniversary,
and this season will bring more
delicious recipes featuring PVF
produce. It also covers some of
the truly best farm-to-table cuisine
in Northern Virginia to include
Sumac (Sperryville, VA), The
Restaurant at Patowmack Farm
(Lovettsville, VA), and Longstone
Farm’s Sunday Supper series. In
the interim, stay healthy, measure
less, live more, and “Eat food.
Not too much. Mostly plants.” –
Michael Pollan

Meet Our Farmers (cont’d)
Cat, they/them

It would seem I’ve snuck my way back for a second year at PVF! Every
farm needs a Cat and I am here to provide my services picking, washing,
pruning, planting and watching the grass (and the tomato plants) grow.
You’ll find me bopping between Vienna and Loudon throughout the
summer getting to know the soil and my sweat quite well. Last summer
I got to befriend the bees in the cucumber blossoms and made a habit of
washing better behind my ears. This summer, perhaps I’ll spice it up a bit
and make enemies of the bees and neglect the washings- change can be
interesting!
James Bowker, he/him
This is James’s first season with PVF and he’s learning that planting
and harvesting food is just the tip of the iceberg of the work that goes
into farming. He comes to PVF after several years working in and on
the Middle East. He and his partner plan on farming on family land in
Mississippi in the near future. You’re most likely to find James mulching
in the field with hay, weed whacking fencelines, or occasionally
leveraging his height to put up/take down things (James has learned
to appreciate these moments as height is mostly a disadvantage in a
job where you’re mostly interacting with the ground, go figure). He also
regularly works the Dupont and Takoma Park Farmers Markets. James
likes using the greens in breakfasts smoothies, roasting potatoes with
rosemary, and stuffing squash. A New Englander, he just learned what
a tomato sandwich is and is experimenting with that concept as well.

