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Where are the onions? 

This week’s harvest: 

• Cantaloupe  

• Chard 

• Cucumbers 

• Flowers  

• Kale 

• Oregano 

• Paste Tomatoes 

• Pumpkin - pie pumpkins! 

• Squash - yellow crookneck 

• Tomatoes  

• Watermelon  

• Zucchini  

Pumpkins already? 

You do NOT need to eat your 
pumpkin immediately. 

Try Curing/Storing or 
Freezing it for your favorite 

holiday recipes and 
entertaining down the road… 

These puppies will keep for 2-3 
months under the right conditions!

THE JOYFUL HARVEST 
Your Weekly CSA Share with Buttermilk Falls CSA

When asked why our members have not received any onions 
in the 2015 CSA season, our head farmer, Carter Beck 
responded, “Well, it’s sort of a ‘perfect storm’ of factors, 
really.” 

So, what does that mean exactly? 

From my understanding as the humble manager, I think this 
means that the loss of our onion crop is not due to any one 
circumstance. Rather, there were several factors working 
against the crop’s success this season. Since the CSA 
membership is reliant on member investments and a 
relationship that shares both successes and losses, I thought 
it might be nice for you to know a little bit about what 
happened with those onions out in the field. There are 2 
main reasons why we won’t all be enjoying Buttermilk onions 
in 2015: 

1) Low Soil Fertility. As many of you may know, organic 
farming relies on crop rotation and rebuilding soil health to 
maintain fertility in the same way conventional farming using 
chemical fertilizers. Our onions were planted in a field area 
that will most likely be put into cover crop next season, as it 
is showing signs of decreased fertility from many years of 
crop production. Since our current farming team was new to 
these gardens this past spring (2014), we were unsure about 
fertility levels in each field…until now! ;)     (cont. below) 
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2) Did you know that Buttermilk farms just under 10 acres 
of land for its CSA members each year? Well, we do…and 
this is a large amount of land for a small group of 
individuals to maintain….SO, each season there are beds 
that get away from us. What I mean by that, is that the 
weeds win the war! They grow faster than we can keep up 
with, and therefore, steal the sunlight, nutrition, and water 
from our lovely crops. Unfortunately, these circumstances 
also contributed to our onion loss this year.  

Moving on…enjoy the abundance and cheers to onions in 
2016!

Upcoming Folk 
School Classes

Mindfulness: A Path to 
Sustainable 

Communities with Marc 
Anderson

Sept. 19-20th
This retreat is a chance to both 

practice the art of mindfulness and 
consider through readings and 
discussion how mindfulness is 
integral to creating sustainable 

communities. Together we will learn 
about and practice meditation 
techniques as well as other 

mindfulness practices that can be 
integrated into daily living. And 

there will be ample time for group 
discussion, reading and reflection 
through journalling as we explore 
the direct link between self-care, 

character development and 
stewardship of the earth and 

human responsibility.

Open to teens and adults. No prior 
experience is required. 

Cost: $150 includes 3 meals and 
shared room. 

Marc’s Bio can be found HERE

So what 
exactly is this 
tomato blight 

I keep 
hearing all 

about?

Many of our farmer friends in the Western Wisconsin/Twin Cities 
region have been buzzing about trouble with tomato blight this 

season. Perhaps you know, or are, a farmer that is dealing with it? 
Perhaps you have noticed higher prices on the local organic and 
heirloom tomatoes at the market or in the co-ops? Buttermilk 
does have some blight - but has been very blessed with a high 
volume of healthy tomatoes, that we happily share with you! 

So what the heck is tomato blight?  

Tomato blight is a fungal disease that strikes tomatoes and 
potatoes, and that can quickly ruin an entire crop — and 

provide a source of infection for other plants. 

Blight is a disease spread mostly by wind borne spores. 
Some can overwinter in infected plant debris in your garden, 
so cleaning up in the fall and rotation are a good idea, but 
will not prevent it totally as they can blow in from several 

miles away. 

In the last few years, late blight has become a major threat 
to both home gardeners and commercial growers, because it 
tends to lead to a total crop loss AND is highly contagious. 
It's important for gardeners to be aware of this disease so 

they can act quickly - there are things we can do to prevent/
slow the outbreaks.
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