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How to Care for Your New Rosemary Plant 

                                                                                                                                                                                     

Now you can join us in the mindful cultivation of your meal ingredients, 
from the comfort of your home. Potted herbs make such a sweet 
addition to our kitchens and sunrooms, and prove quite handy for quick 
garnishes and ingredients. This is the time of year, as we prepare for a 
hard frost, where we pot up and bring in a lot of our culinary herbs from 
the field, in order to give them a chance to overwinter. I have provided 
some tips below to help ensure your success.  	


Successfully growing rosemary indoors requires good sunlight—the 
more the better -- and ideally a southern exposure. If the plant is large, 
rotate it weekly so all sides of the plant receive sunlight. Wiry growth 
often indicates inadequate light, and if you can't increase natural light, 
consider using artificial light. You can also prune plants to encourage 
bushiness. Indoor plants sometimes develop powdery mildew because of 
lack of air circulation. If this occurs, run a small (3-inch) fan for three to 
four hours a day. 	


When rosemary is planted outdoors, insects 
usually aren't a problem. But in the house, aphids 
and spider mites are more likely to cause trouble. 
When this happens, spray rosemary regularly 
with an insecticidal soap until the plant is again 
healthy.	


Rosemary grows best indoors at cool 
temperatures, preferably around 60ºF. Increased 
humidity is not recommended because it promotes 
powdery mildew.  

This week’s harvest: 

• Arugula 

• Bok Choy (Pak Choi) 

• Cabbage 

• Cherry Tomatoes 

• Cilantro 

• Collards 

• Garlic 

• Kale 

• Kohlrabi 

• Lettuce  

• Peppers 

• Radishes  

• Salad Turnips 

• Tat Soi 

✦ Click items above for link 

Stay in touch… 

Want to keep up with Buttermilk 
Falls Farm & Folk School Retreat 
in the off-season? There will still 

be a lot of wonderful things going 
on here that you may not want to 

miss!#

“Like us” on both our Facebook 
pages - for the CSA & for the Folk 

School. Also, visit our website 
www.buttermilkcsa.com to stay 

up on the latest classes, farm 
events & community news.

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

https://buttermilkcsa.squarespace.com/arugula/
https://buttermilkcsa.squarespace.com/bok-choypak-choi/
https://buttermilkcsa.squarespace.com/cabbage/
https://buttermilkcsa.squarespace.com/cherry-tomatoes/
https://buttermilkcsa.squarespace.com/cilantro/
https://buttermilkcsa.squarespace.com/collards/
https://buttermilkcsa.squarespace.com/garlic/
https://buttermilkcsa.squarespace.com/kale/
https://buttermilkcsa.squarespace.com/kohlrabi/
https://buttermilkcsa.squarespace.com/lettuce/
https://buttermilkcsa.squarespace.com/bell-peppers/
https://buttermilkcsa.squarespace.com/radishes/
https://buttermilkcsa.squarespace.com/turnips/
https://buttermilkcsa.squarespace.com/tat-soi/
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Thank you so much for supporting Buttermilk Falls 
CSA & Philadelphia Community Farm. You make 

our efforts more possible.

                                                                                                                                                                                     

!
Upcoming Folk 
School Classes: 

10/30 6-8 pm 

Community Meditation 

an all-levels meditation 
class led by Kara Vangen#

11/1 

Mini Altar (Ofrenda) & 
Matchbox Art for Dia de 

Los Muertos 

a Saturday workshop with 
Christina Beck#

*Bookmark this link now 
to check our class offerings 

from home#

*Click links for more details or to 
register

Reserve Your Share in the 2015 
CSA Now! 

We want our CSA Members to have the first 
opportunity to secure their shares for 2015 - 

including the home delivery option, which is in 
limited supply!  This has been a wonderful 25th 

season for this organization, and a most insightful 
and productive developmental year for the new co-
worker circle and community here at the farm. We 
are looking forward to growing for AND with all of 

you for many years to come. #

Click here to register now. 

Early registration entitles you to one 
over-winter share from our 

greenhouse, as well as access to 
seasonal farm specialties such as 

spring watercress and maple syrup. 

*Current members only!

http://www.buttermilkcsa.com/join-the-farm/
http://www.buttermilkcsa.com/join-the-farm/
http://www.buttermilkcsa.com/contemplative-dance-with-larysa-fradet/2014/10/30/1030-community-meditation-with-kara-vangen
http://www.buttermilkcsa.com/contemplative-dance-with-larysa-fradet/2014/11/1/111-mini-altar-ofrenda-matchbox-art-for-dia-de-los-muertos-with-christina-beck
http://www.buttermilkcsa.com/folk-school-class-offerings/
http://www.buttermilkcsa.com/contemplative-dance-with-larysa-fradet/2014/10/30/1030-community-meditation-with-kara-vangen
http://www.buttermilkcsa.com/contemplative-dance-with-larysa-fradet/2014/11/1/111-mini-altar-ofrenda-matchbox-art-for-dia-de-los-muertos-with-christina-beck
http://www.buttermilkcsa.com/folk-school-class-offerings/

