
 Letter from a farmer 
Thank you for your supportive letters and phone calls.  As every cloud has a silver lining, difficult times 

often bring the best out in people.   Friend CSA farmer Richard de Wilde in Wisconsin (who experienced major 
flooding a few years ago) spontaneously offered help in any way he could.  In his email he reminded us of the 
why: I talked with an Amish neighbor tonight, who is part of the crew that is rebuilding a burned down shop be-
fore the embers are cooled, amazing, He said, ‘We get caught up in our own business and too busy, and then we 
drop everything to help our neighbor and we are reminded that we are not alone and are part of a greater com-
munity'.  Our friend Dennis Derrick from Corbin Hill farm wrote to me about our mutual friends Jim and Cindy 
Barber in Schoharie:  "Finally got to see Jim, his wife Cindy and their son Jake yesterday and theirs is a spirit that 
we can all learn from.  They have literally been wiped out, yet had spent the entire day helping others clean out 
their places.  Jim  - we will just begin all over and everything will be alright.  Cindy - in the past my mother and 
father died in my arms and we all came through this without any deaths.  With a little money we will be back."  
Our friend David and Anna Fisher sent us pictures of the horrible destruction of their farm fields. Where there 
were once potatoes there is now a hole the size of a bus.  The caption on the pictures read: "The good news is our 
bridge access onto the farm held strong and we've had lots of help with crop salvage both before and after the 
flood."  In times like this we are reminded to be thankful for the strength of the human spirit that can see the sun 
behind the clouds and for the power of community.  We are reminded that not much else truly matters in life.  
Thank you for the supportive emails in which you expressed concern for us and mentioned little concerning the 
impact it would have on you.   Some people have said that CSA is less about vegetables and more about an exer-
cise to overcome self-interest in the marketplace.  Thank you for showing your willingness to put "shared risk" to 
the test. 

Now that the floodwaters have receded we are able to take stock of the damage.   Let's first count our 
blessings; no life or limb has been lost, no animal got stuck in flood waters, no soil washed down the creek, and 
no major trees were downed.   Especially the life and limb part, we would like to keep it that way, which will be 
the gist of this update.   

A significant amount of land flooded for about 12 hours.  Flooding is a major invasion of the integrity of 
the farm as a living organism.  Normal creek water is relatively clean, but flood waters may contain organisms 
like harmful bacteria, parasites and weed seeds that under normal conditions have little impact on the farm.   All 
of our second cutting of hay will be mowed down and left in the field.  Besides the enormous amount of silt that 
was captured in the grass, feed made from this material may contain mycotoxins and clostridium causing disease 
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Seeding cooking greens and salad mix. Steve, Ben, and Shelly washing potatoes. 



and other problems in animals.  Things aren't much better in food 
crops.  Half of our vegetable land is on high ground (out of the flood-
plain), the other half is on the higher portions of the 100 year flood-
plain.  This particular storm almost inundated the whole floodplain.  
Of the 65 acres at least 60 were under water.  Technically that means 
that 5 acres of the 15 acres of vegetables in the floodplain were never 
flooded.  But that is exactly what it is; a technicality.  Last Monday we 
made an attempt to harvest from the areas that had not been 
flooded.  Beautiful lettuce, chard etc.  But in order to get this food we 
still had to drive through the areas that had been subjected to flood-
ing in order to harvest the "clean" produce.  While the possibility of 
contamination was small; we considered the risks too great.  Even if 
only one person would get sick from eating these vegetables we 
would be horrified.  We ended up throwing all of it on the compost 
pile.  It was heartbreaking for the crew as they had spent many hours 
planting, weeding and caring for the beautiful produce.  We consider 
all of this land to be out of bounds for harvesting which implies that 
we have condemned all of the sweet corn, lettuce, salad mix, spinach, 
chard, broccoli rabe, turnips, brussels sprouts, kale, rutabaga, col-
lards, leeks, fennel, cabbage, cauliflower, broccoli, and green beans 
grown on the floodplain.  Altogether 15 acres of vegetable crops are 
now considered a total loss.  

So what is left?  About 140,000 to 160,000 lbs of a com-
bination of crops are still in the field on higher ground or already in 
coolers.  Besides the potatoes, sweet potatoes, carrots, beets and 
winter squash, there is still a bumper crop of tomatoes, eggplant, and 
peppers to be harvested; plus two plantings of green beans.   We 
plowed up and re-seeded about two acres last Friday on our high 
ground to supply us with some additional fall greens.  Jody seeded 
radishes, turnips, red russian kale, arugula, salad mix, lettuce, and 
mustard. We will be covering these crops with a floating row cover to 
speed up maturation as the end of the growing season is in sight. In 
our climate zone crops do not grow much after October 15 which 
allows for a measly 6 weeks of growing conditions.   In order to de-
liver until Thanksgiving we propose to cancel the deliveries of the 
winter shares and to refund this money to the respective members.  
This way we can utilize these storage crops for general share deliver-
ies.   One catch of our proposal is that the vegetables won't be as 
diverse and the share will consist of many storage type vegetables 
once we run out of tomatoes.   We will soon be sending people's 
checks in the mail.  Some of you might choose not to cash this check 
and we would greatly appreciate it if you would check off your name 
on our website if you don't want the refund. Please visit our website 
at www.roxburyfarm.com  click on Our Products and 2011 Winter 
Share  or  visit  the site directly at:http://www.roxburyfarm.com/
store/432.  We are not asking anyone to make a donation but for 
bookkeeping purposes and proper accounting we need to know if 
people intend to cash their check.   

Until last week we were quite confident that we were ex-
periencing another banner harvest season. While it is customary that 
we spend most of our income on getting the crops to this point, we 
generally wait until later in the season to make large purchases.   This 
gives us the option to not reinvest in the farm when we experience a 
drop in income or if costs exceed our projections.  Building a new 
barn would have been alright all by itself but the opportunity to in-
stall solar panels came later and was simply too great to pass up.  We 
have been awarded a grant through the USDA that will pay for most of 
this expenditure but not all of the costs.  I have contacted FSA (Farm 
Service Agency) for an emergency loan to get us through the end of 
the season.  If they will not award us a low interest loan we will take 
out an additional line of credit with our local bank.  We are not too 
concerned about this mere hiccup, and we are confident that we will 
be able to repay the loans in a short amount of time.  We just repaid 
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 COMING NEXT WEEK (OUR BEST GUESS) 

tomatoes, plum tomatoes, Carmen pep-
pers, eggplant, beets or carrots, potatoes, 
winter squash, and onions. 

FRUIT SHARE: apples or peaches 

FALL FESTIVAL:  The fall festival will still hap-
pen on Sunday, Sept. 18.  Please RSVP and 
sign up to volunteer at your CSA site.  Hope 
to see you at the festival! 

 

CHICKEN, PORK, and LAMB are available 
for ordering.  Please go to our website at 
www.roxburyfarm.com and go to Our Prod-
ucts and click on Meat Orders.  

WINTER SHARES: In order to deliver until 
Thanksgiving we propose to cancel the de-
liveries of the winter shares and to refund 
this money to the respective members.  We 
will soon be sending people's check in the 
mail.  Some of you might choose not to 
cash this check and we would greatly ap-
preciate if you check off your name on our 
website if don't want the refund.   Please 
v i s i t  o u r  w e b s i t e  a t  h t t p : / /
www.roxburyfarm.com  click on Our Prod-
ucts and 2011 Winter Share at: http://
www.roxburyfarm.com/store/432.        

two large equipment loans this fall.  Actually the most diffi-
cult part of this flood will come when we have to lay off 
some of the farm crew for the winter earlier than we nor-
mally do.  If we don't have vegetables to harvest, wash, and 
pack, we don't have work.     

One final note is that we will certainly plant less 
vegetable acreage in the flood plain in the coming years 
which puts more pressure on any high ground we have.  We 
need to work harder towards the continuation of a long term 
lease of 20 acres of vegetable land from the National Park 
Service and we need to look for additional upland parcels 
for sale.    

In times like these we remind ourselves why we 
farm.  We have always said that we believe farms should be 
a place of beauty whereby all individuals involved are given 
the opportunity to find meaningful work, that farms should 
be places where the integrity of all living things is valued, 
and whereby the food produced is a source of true nourish-
ment.   Let's pause at this last statement...  The bottom line 
of this statement is that we want to provide you with the 
safest possible food of the highest nutritional standards.  
Yes, it is heartbreaking to abandon food that looks other-
wise perfectly usable; we can't lower our standards in order 
to achieve short term financial gain.  That is not why we 
farm.  We hope you understand.            
            ~Jean-Paul 
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Eggplant 
waiting to 
be sorted 

and 
counted. 

Spiced Eggplant Salad, adapted from Simon Hopkin-
son, who got it from Elizabeth David 
!" 1 large eggplant!
!" salt!
!" 1/2 cup olive oil!
!" 2 large onions, peeled and roughly chopped!
!" 3-4 ripe tomatoes, coarsely chopped!
!" 1 t. ground cumin!
!" 1 t. ground allspice!
!" 1/4 t. cayenne!
!" 4 garlic cloves, peeled and finely chopped!
!" 2 T. currants!
!" 2 T. chopped fresh mint!
!" 2 T. chopped fresh cilantro!
1. Cut the eggplant into 1/2-inch cubes; place in a colan-
der and sprinkle with 2 t.salt. Mix together with your hands 
and leave to drain (in the sink or on a towel) for 30 to 40 
minutes. 
2. Heat 1/4 cup of olive oil in a pan and saute the onions 
until golden. Add the tomatoes and spices. Stew for 5 to 10 
minutes, then stir in the garlic and take off the heat. Stir in 
the currants. 
3.   Shake the colander to release some of the moisture 
from the eggplant, and then dump the eggplant onto a clean 
dishtowel and blot it dry. Heat up the remaining 1/4 cup 
olive oil in a big frying pan - to smoking hot - and stir-fry 
the eggplant until it's golden on all sides and cooked 
through, about 15 minutes. Add the eggplant to the tomato 
mixture, and add the fresh herbs. Transfer it to a bowl, and 
set aside to cool. Adjust the seasoning to taste. 

 

From Mt. Kisco Member Maggie Christ’s blog:  
www.magpiemusing.com 

 
Honeyed Beet Quinoa Summer Salad 
 
6 beets, roasted 
1/4 cup honey 
1 1/2 cups orange juice 
juice of 1 lemon 
1/2 cup fruity olive oil 
3 cups cooked quinoa, or another grain such as 
brown rice or couscous  
1 cup crumbled feta cheese or shredded parme-
san,  
1 cup toasted walnuts or almonds, roughly 
chopped 
1/2 cup chopped basil OR cilantro 
1/2 cup chopped parsley 
6 minced green onions or 3 shallots or other 
mild allium 
lettuce greens, ready for eating as salad 
  
Dice roasted beets and marinate in orange and   
lemon juice and honey at least one hour. (Julia’s  
note: I warm up my honey a bit before mixing it  
in the juices/oil... but don’t make it too hot or it 
will ‘cook’ the juice and fruity oil!)             
 
Combine with other ingredients except salad  
greens. Chill at least one hour to allow flavors  
to blend. Serve on bed of salad greens.  
 
 
 
From Fresh from the Farm and Garden 
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