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Projected Items: 

Produce Shares 

Kale- If the leaves wilt, dunk 
them in cold water to re-
hydrate, store bagged in the 
fridge.Try a kale chip recipe or 
mix in with pasta or eggs! OR   
Swiss chard- Store and use 
similarly to kale, except it adds a 
little more color to your dishes! 
Cherry Tomatoes - these 
colorful fruit from the vine like to 
be stored on the counter 
Heirloom Tomatoes - delicious 
sliced on burgers or simply 
eaten with salt and pepper; 
store on the counter 
Green Beans- Good to freeze or 
can for later, or cook them as a 
side for dinner! 
Onions - these lovely onions 
come from our good friends at 
Village Acres, an organic farm in 
Mifflintown 
Eggplant (Regular Share only)  
Bell Peppers (Regular Share 
only) 
Farmer’s Choice Item 

Batard Bread - A traditional 
French bread. Creamy color and 
hard crust. The same taste as a 
baguette with an oblong shape. 
Enjoy with fresh tomatoes and 
basil. 
Bread Share 

Seeded Levain - full of soaked 
seeds including flax, sesame, 
poppies and millet. Crusty 
outside and chewy inside. Great 
for toasting and sandwiches. 

Cheese Share 

Lesher - A British-style cheese in 
the Cheddar family.  Aged 4 
months in yellow cream wax.  
Lesher is delightfully creamy and 
tangy with a slightly flaky texture 
and fruity notes 

Fruit Share 

Peaches - from Three Springs 
Fruit Farm! 

Farm Share 
NewsLetter

(From left to right) Shane, Damian, and Gage canning 

beans!

Notes From the Farm 
By: Adnan 
Throughout last week, we focused on preparing the farm and our 
team for Open Farm Day!  Until then, we hosted our agricultural 
spectrum workshop that had our Level 1 crew members identify 
restorative to exploitative farming practices.  Tuesday brought us 
our culinary workshop with Chef Reis, where he helped us prepare a 
chicken and pasta dish, salad, and zucchini brownies.  Afterwards, 
Crew A headed to Three Springs Fruit Farm to learn about the 
differences between vegetable and fruit farming; Crew B would 
then stay to cook more food and serve at the Salvation Army.  Our 
diversity workshop on Wednesday was called “Step In, Step Out”, 
in which we answered deep and insightful questions by simply 
stepping forward in silence.  On Thursday, the crews split again, 
with Crew A going to Keswick Creamery to learn about the dairy 
industry and Crew B going to Spiral Path Farm to learn how a 
larger-scale vegetable farm operates.  They also got to experience a 
workshop dubbed “Why is Food Cheap?”, where they acted as 
families who had to adapt to changing agriculture. Hopefully you 
were able to join us for Open Farm Day, where we had over 115 
visitors and raised over $1000 for our organization! 
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Spotlight: FLOEY                
        Co-Crew   
              

Leader 

This week’s spotlight 
introduces Floey, a first-
year co-crew leader. 
Floey attends Duke 
University and was 
looking for internships 
that revolved around 
sustainable agriculture 
when she found LEAF. 
She’s learned lots 
about pest 
management and value 
of hard work in the 
food system. “Real talk 
is my favorite thing 
about LEAF, it’s a 
radical way to truly see 
who you’re working 
with and push them 
toward personal 
growth.” Real talk is 
our form of feedback; 
youth and staff help 
each other create goals 
to be better leaders. 
“It’s so rewarding to 
see them [the youth] 
integrate the feedback 
into their daily lives.”

 Panzanella (Italian Bread Salad) - an absolute staple in our 
household during tomato season! 

Instructions 
1.Slice the bread into 1-inch cubes: Slice or tear the bread into roughly 1-inch 
cubes. I usually leave the crusts on, but you can remove them if you prefer.  
2.Dry the bread: Spread the bread cubes over a baking sheet. Leave uncovered 
overnight to stale and harden. Alternatively, bake in a 300°F oven until hardened 
on the outside but still slightly soft in the middle, 15 to 20 minutes, stirring once 
or twice during baking. 
3.Chop the vegetables: Chop the tomatoes, cucumber, and bell pepper into 
bite-sized pieces. 
4.Make the vinaigrette: Combine the olive oil, red wine vinegar, salt, and a few 
grinds of fresh pepper in a jam jar. Shake vigorously.  
5.Combine the salad in a bowl: Combine the bread and chopped vegetables in 
a large mixing bowl. Pour the vinaigrette over top and use a spatula to 
thoroughly combine. 
6.Let the salad sit for 1/2 hour to 4 hours: Let the salad sit at least half an hour 
before serving, or up to 4 hours. Stir occasionally so the juices and vinaigrette 
are evenly distributed. 
—————————————————————————— 
HOW TO MAKE KALE CHIPS 
Foolproof kale chips that are crispy, easy to make, and so versatile! Just 30 
minutes required for this healthy, simple snack. 
 
1 large bundle curly green or purple kale 
1-2 Tbsp melted coconut or avocado oil 
Seasonings of choice (i.e. pinch sea salt, 1 tsp cumin powder, 1 tsp chili 
powder, 1 tsp curry powder, 1 Tbsp nutritional yeast, etc. // measurements 
listed per 1 large bundle kale) 
Instructions 

1. Preheat oven to 225 degrees F (107 C). Use convection bake if you 
have it to speed cooking time and help chips crisp up even more. 

2. Rinse and thoroughly dry kale, then tear into small pieces and discard 
any large stems. 

3. Add to a large mixing bowl and drizzle with oil and seasonings of 
choice. Toss thoroughly to combine, using hands to distribute the oil 
and seasonings evenly. 

4. Spread the kale over 2 large baking sheets (use fewer or more if 
adjusting batch size), ensuring the kale touches as little as possible to 
help them crisp while baking. 

Ingredients 
• 1 loaf artisan bread 
• 2 to 3 large heirloom 
tomatoes 
• 1/2 large cucumber 
• 1 medium red or yellow 
bell pepper 
• 1/2 medium red onion 

• 1/2 cup extra-virgin olive 
oil 
• 1/4 cup red wine vinegar 
• 1/2 teaspoon salt 
• Pepper, to taste 
• 1/2 cup thinly sliced basil 
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