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Introducing… 
Member Volunteer Days!

First and third Sunday of each month, beginning in 
August. Children welcome.!

Aug 3rd & 17th!

Sept 7th & 21st!

Oct 5th & 19th!

Join us at the farm on Sunday afternoons this 
season and make memories that may just last a 

lifetime. Enliven the mission of the CSA and join 
your food on its journey from the field to the table. 
Work begins at 1pm - come for an hour, or hang out 
with us all afternoon. Farm gear, water bottle, and 
sunscreen recommended. Call with any questions.!

Be…Enliven…Enlighten…                                                                                                                                                               

This week’s harvest: 

• Basil 

• Cabbage (for some) 

• Cherry tomatoes 

• Cucumbers - Slicing and 
Pickling 

• Flowers - Bachelor Buttons 
and Cosmos 

• Garlic 

• String Beans  

• Kale 

• Kohlrabi (for some) 

• Onions 

• Potatoes 

• Yellow Summer Squash 

• Zucchini  

✦ Click items above for link 

Featured item: 

• Cucumbers - Pickling! 

**Visit our cucumber page to 
try out one of our simple and 
delicious pickling recipes! 

It’s Grill-out Season!

THE JOYFUL HARVEST 
Your Weekly CSA Share with Buttermilk Falls CSA & Folk School Retreat

https://buttermilkcsa.squarespace.com/basil/
https://buttermilkcsa.squarespace.com/cabbage/
https://buttermilkcsa.squarespace.com/cherry-tomatoes/
https://buttermilkcsa.squarespace.com/cucumbers/
https://buttermilkcsa.squarespace.com/garlic/
https://buttermilkcsa.squarespace.com/green-beans/
https://buttermilkcsa.squarespace.com/kale/
https://buttermilkcsa.squarespace.com/kohlrabi/
https://buttermilkcsa.squarespace.com/onions/
https://buttermilkcsa.squarespace.com/potatoes/
https://buttermilkcsa.squarespace.com/summer-squash/
https://buttermilkcsa.squarespace.com/zucchini/
https://buttermilkcsa.squarespace.com/cucumbers/
https://buttermilkcsa.squarespace.com/basil/
https://buttermilkcsa.squarespace.com/cabbage/
https://buttermilkcsa.squarespace.com/cherry-tomatoes/
https://buttermilkcsa.squarespace.com/cucumbers/
https://buttermilkcsa.squarespace.com/garlic/
https://buttermilkcsa.squarespace.com/green-beans/
https://buttermilkcsa.squarespace.com/kale/
https://buttermilkcsa.squarespace.com/kohlrabi/
https://buttermilkcsa.squarespace.com/onions/
https://buttermilkcsa.squarespace.com/potatoes/
https://buttermilkcsa.squarespace.com/summer-squash/
https://buttermilkcsa.squarespace.com/zucchini/
https://buttermilkcsa.squarespace.com/cucumbers/
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Our Eye On Cucumbers 

The cucumber you refer to as "regular" is the 
most common field-grown variety. Known as a 
slicing cucumber, it ranges in size from 6 to 9 
inches, and has dark-green skin. 

!

The pickling cucumber is small and thick 
with bumpy, light-green, unwaxed skin. 

!
!

Meet Your Farmers…	


          Anka Leonhardt

Be…Enliven…Enlighten…                                                                                                                                                               

Folk School Retreat        
Ongoings 

Fleece to Felt with             
Liz Dwyer 

Saturday, August 2nd 
9am-5pm!

The basics of felting. 
We'l l  begin with raw wool 

and the story of this 
ancient, beautiful 

tradition, and finish with 
a completed project, a 

hat or a bag, that you can 
wear home! Some physical 

stamina required. !

!
For a complete list of 

upcoming classes available at 
the school, as well as to 

register, click here.

Did you know? 
Your CSA Membership 

entitles you to 10% off of any 
folk school classes and 
workshops at the farm. 

What are you inspired by? 

Anka’s able presence at 
the farm over the past 
year provided the 
stability and consistency 
so needed for its smooth 
functioning. Anka came 
to the farm from 
Germany where she 
majored in philosophy. 
She felt called to working 
alongside our special 
needs adults in a farm 
setting.
!
Using the farm as a base, she has explored the 
U.S., making friends and gaining experiences 
everywhere she goes and locally.  At home, she 
bakes wholesome bread, adds both structure and 
meaning to the lives of Monty and the many visitors 
to the farm including our three school-aged 
residents. In addition, Anka has participated in 
countless harvests, produce deliveries, garden 
upkeep, animal care, errands, household tasks and 
holding the boat steady through the transitions of 
this past year. For her many contributions, hard 
work and characteristic warm, golden (Lion-
hearted) presence, we are most grateful. This is her 
last full week as an intern before heading back 
overseas. Anka- we wish you well in your next step. 
You will be missed!

https://buttermilkcsa.squarespace.com/folk-school-class-offerings/
https://buttermilkcsa.squarespace.com/folk-school-class-offerings/

