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What’s that smell? 
At least where vetches, pulse and tares, have stood,  
And stalks of lupines grew (a stubborn wood), 
The ensuing season, in return, may bear 
The bearded product of the golden year: 
For flax and oats will burn the tender field, 
And sleepy poppies harmful harvest yield. 
But sweet vicissitudes of rest and toil  
Make easy labor and renew the soil . 
Yet sprinkle sordid ashes all around,  
And load with fattening dung they fallow ground. 
Thus change of seeds for meager soils is best; 
And earth manured, not idle, though at rest. 
      Virgil , Georgics 
This excerpt encapsulates what has been on our minds lately—manure!  We are 
always thinking about soil fertilit y, but late summer is the time to begin to prepare the 
parts of the field which have already yielded us their crops and are ready to rest.  We 
have been getting truckloads of manure from a local dairy farmer.  It definitely takes 
first place in the Worst-Smelli ng Farm Investment category, but there is almost no 
greater joy than watching it fall from the back of the manure spreader onto our soil 
(ok, ok…I do get out here and there…I can think of a few greater joys!). 
So why add manure or anything else to the fields?  As I glanced over a seed catalog 
the other day, I read something that was very interesting to me—the idea of 
agriculture as a creative imbalance in nature, a region of excess organization begun 
and maintained by adding energy to a place.  Agriculture is not a naturally occurring 
environmental process—it was created by and is carried on by humans exclusively.  
Every time we intentionally cultivate a plant, we take energy in the form of nutrients, 
water, and organic matter out of that specific location.  Our five acres of vegetables 
fields are not infinitely viable—we need to add energy to the soil so as to keep it 
alive.  As we nourish it, it sustains the plants which nourish us.  I like to think of the 
fields as living entities, the soil as animate and deserving of respect.  As we are 
entrusted to the care of this land, we strive to maintain a symbiotic relationship with 
it.  We give it what it needs to give us what we need.  Animal manure is a great way 
to meet the needs of our crops.  It contains the macronutrients that vegetables require, 
such as nitrogen, phosphorus, and potassium.  It adds significantly to soil organic 
matter and biological activity.  To be fair, any source of organic matter, such as 
leaves, straw, or plant waste, can be used just as effectively as manure.  Since it is 
diff icult for us to come by large amounts of these non-manure additives, since we 
have a local source of manure, and since these cows are not going to stop pooping any 
time soon, we use it to feed our soil .  Feeding the soil rather than feeding the plant 
exclusively—that’s what organics is all about!  Besides the added benefits of knowing 
and seeing our community of supporters and eaters every week! 
Rachel, for Andy, Steve, Amy, Tom, and Delia 

CSA Recycling Update  
 
·  Thanks for the bags !! 

·  We will t ake back clean pint 
boxes and egg cartons for reuse 

·  If you have returned milk 
bottles from the CSA store, be 
sure to mark $1 credit for each 
bottle returned.   

Seeking Member 
Volunteers for the Wolf 
Pine Farm CSA Steering 
Committee  

Please let us know if you are 
interested in joining our CSA 
Steering Committee.  We are 
planning for a first meeting by 
early October so that members 
can provide feedback as we 
begin to plan for next season.  
See last week’s newsletter 
(available online) for more info 
or contact Amy at the number or 
email address below. 
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Homemade Tomato Soup   
Adapted by Amy, from The Gardeners’ Community Cookbook, by Victoria 
Wise 

This recipe called for peeled tomatoes, but then the whole soup is pureed at 
the end.  I hardly ever bother to peel a tomato, but especially not if the 
whole thing is going to go through a food mill or food processor.  It will 
save you some time.  To seed tomatoes, with the stem end up, slice them 
horizontally through the middle.  This will expose the pockets where the 
seeds form.  Then give a squeeze and most of the seeds will come right out.  
If you do this over a strainer you can collect the juice for the recipe.  
 
You can make the recipe through the puree stage and freeze that part until 
you want to make the soup.  Defrosted and warmed, the puree can serve as 
a fine tomato soup without the final butter and cream enrichment.  For a 
totally non-dairy soup just use a littl e oil of your choice for sautéing the 
onion.           
 
8 tablespoons butter (half of the butter can be omitted) 
1 large onion, thinly sliced (or one or two leeks) 
3 pounds fresh tomatoes, seeded, and coarsely chopped, including 

juices.  If you’ve put tomatoes in the freezer or canned puree use 
48 oz. of whatever type of tomatoes you have. 

2 tablespoons fresh thyme leaves or 1 teaspoon dried thyme (fresh 
thyme is available in the PYO garden) 

1 tablespoon fresh basil leaves or 1 teaspoon dried basil  
1 teaspoon salt 
¼ teaspoon black pepper 
4 cups vegetable broth 
¼ cup all-purpose flour 
1 cup heavy (whipping) cream (optional) 
1 or 2 pinches of sugar (optional) 
herbed croutons or toasted bread rubbed with garlic for garnish 
 
Melt butter in a heavy soup pot.  Over medium heat cook the onion 
until soft.  Add the tomatoes, thyme, basil , salt, and pepper and stir to 
mix.  Bring to a boil and cook over medium heat until the tomatoes 
have collapsed, 6 to 8 minutes. 
 
While the tomatoes cook, heat ½ cup of the broth until beginning to 
boil .  Whisk in the flour to make a smooth paste.   
 
Add the flour paste and the remaining broth to the pot and bring to a 
boil .  Simmer for 5 minutes, stirring frequently, until the flour is 
cooked.  Remove and cool enough to handle.   
 
Puree the mixture in a food processor or food mil l.  Return to the 
soup pot and stir in the cream, the remaining 4 tablespoons of butter, 
and the sugar, if using.  Heat the soup without boili ng and serve right 
away, garnished with the croutons or garlic toasts. 
 
Serves 4 to 6 
 

The pick-your-own garden 
*** *** **** ****  

Sunflowers are showing their bright 
colorful heads—help yourself to those 
inside the barn field and also any as 
they appear in the bed in front of the 
CSA barn.  Tucked away in the left-
hand corner (as you face the road) of 
that front bed is some sweet annie – it 
makes a nice addition to bouquets.  
Take a good smell of it fir st to be sure 
you can handle its intense aroma!  How 
have the hot peppers been treating all 
of you?  Hot enough yet?! 

Moosewood Waldorf Salad  
(as adapted by Rachel) 
 
I made a double batch of this the other 
week and Andy and I polished it off in two 
days flat! 
 

4 medium sized apples, cubed 
3 stalks celery 
3 carrots, grated 
2 peppers, diced 
¼ cup raisins 
½ cup chopped toasted almonds 
¼ cup chopped parsley 
 
Dressing: 
1 cup plain yogurt 
1 cup mashed tofu 
2 cloves garlic, minced 
2 T good-quali ty mustard (ie, spicy brown) 
2 tsp cider vinegar 
¼ tsp salt 
½ tsp cinnamon 
¼ tsp cardamom 
ground pepper to taste 
 
Combine everything and mix well ! 
 

77 RRPP DDWWR�R�77 LLSS��

' RQ·W�IRUJHW�WKDW�\ RX�FDQ�IUHH] H�
H[ WUD�WRP DWRHV�Z KROH�� FKRSSHG��
SXUHHG�� FRRNHG�RU�UDZ �� �3 XOO�WKHP�
RXW�DV�QHHGHG�IRU�FRRNLQJ��


