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        Sustainable farming is as much about 
what happens ‘behind the desk’ as it is in the 
field.  Both deal with building relationships, 
whether toward  healthy soil or a healthy 
society.  We wanted to share with you how the 
latter can facilitate the former.   We are 
members of professional grower groups 
including the Midwest Organic Tree Fruit 
Grower Association, the North American 
Association for Temperate Agroforestry and 
FRESH (Farmers Raising Ecologically 
Sustainable, Healthy Food), a local CSA 
coalition. Similar in function to the forest 
garden guilds we use to pattern our orchard, 
these organizations provide an invaluable 
venue for sharing resources and creating 
networks of mutual support so that people 
and planet can thrive in both an autonomous 
and interdependent way.

        We especially want to highlight our 
participation in FRESH and underscore its 
importance to us and our hopes that its 
benefits are passed along to you as well.  Why 
is it important to our farm members or 
ourselves that Hilltop is a member of FRESH? 
Most obvious to you is probably the availability 
of partial reimbursement for the cost of a 
yearly share through wellness programs 
offered by Deancare, Group Health 
Cooperative, and Physicians Plus. Their 
willingness to cost-share is based on the bona 
fides provided by a group like FRESH that 
farms are providing a certain standard of 
quality and consistency in the vegetable shares 
they offer.   But the group also supports us as a 

CSA simply through its comradeship, potential 
for aid in the case of disaster,  the extra 
visibility provided through its website, and as a 
repository of knowledge and advice in the 
years of experience of its growers.   The latter 
is of particular value to younger members and 
those first starting out in CSA, whom we 
actively seek to mentor. 

       But there are several wider reasons we 
think a group like FRESH is important.  
Horizontality and stability are the benchmarks 
of sustainability; democratic process is the 
societal equivalent of closing the energy loop 
in farming to insure that soil remains 
perpetually alive and active.  How we do it is as 
important as what we do.  FRESH provides 
solidarity and resources to the very smallest 
CSAs which can’t afford the expense of 
organic certification;  supporting small farms is 
of particular importance for the future of the 
soil since it can be looked after more closely 
and more work done by hand or with animals, 
reducing both soil degradation and fossil fuel 
consumption. FRESH farmers commit to being 
held to their growing standards by their 
members, therefore putting into practice the 
sort of economic transparency that is essential 
to any just and sustainable system of 
production.  And FRESH provides an example 
of democratic self-organization and collective 
decision making so that farmers may come 
together for mutual aid, to advocate for their 
concerns, and to debate the issues involved in 
returning agriculture to a sustainable activity, 
environmentally, socially, and economically. 

Enjoy the hints and flavors of fall produce  
in your September shares including:

Peppers - Hot & Sweet varieties

Tomatoes - Sungold, Hungarian heart, 
gold medal, WI 55, Amish paste, Kellog’s 

breakfast, NE wedding

Chard, Okra, Cucumber

Leeks, Garlic, Onion

Carrots, Parsnips, & Celeriac

 Pears & Apples - Clapp’s favorite, 
wild craft apples

Hardy Kiwi Fruit & Raspberry

Beans - Dragon’s tongue, golden wax

Potatoes  - Yukon gold, Kennebec, 
Landglade, Austrian crescent

Winter Squash - Delicata, Buttercup, 
Potimarran, Long pie pumpkin, Carnival, 

Acorn varieties

Herbs - Tarragon, Parsley, Thyme, Dill, 
Oregano, Rosemary, Sage, Savory, 

Marjoram, Lovage, Basil

Summer Squash - (we swear they’re 
slowing down)

What’s on the October Horizon?  
Look for a hardy suite of storage veggies 
which include many September repeats, 

with the addition of horseradish, 
popcorn, and butternut squash.  October 
marks the last of the season’s shares. We 
will definitely have an October 2 delivery 
and depending on the frost and harvest 

outlook, we hope to have one more 
delivery on either October 9 or October 

16. We will keep you posted.

Building perennial polycultures of  mutual support.. .
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What’s in your September 

Shares?

S E P T E M B E R  2 0 1 1

                             Summer meets fall - September 18, CSA share - Photo by RM



Gratitude...September rarely offers 
room for contemplation and reflection. 
There’s an abundance of produce to 
harvest alongside the desire to pull the 
plug on the pickles and prune back the 
endless bales of basil. Hardy kiwi ripens 
simultaneously with the pears and apples, 
raspberries seemingly ripen just as soon 
as you finish your rounds through the 
patch. There’s the mountains of tomatoes 
and dill pickles to can, not to mention the 
race against the frost with the peppers 
alongside cover cropping and preparing 
the soil for ‘dormancy’ season.  Oh, and 
your farmers got married and I traveled 
to Washington D.C. this month to 
participate in the National Farmers 
Union Beginning Farmer Institute and 
Farmer Fly-in, wherein we met with our 
congressional leaders and discussed farm 
policy. WHEW!
So, in the chaos of September (and I will 
admit I am still soaking in the aftermath 
of wedding bliss) I wanted to pause, take 
a deep breath into the changing colors of 
maple, pumpkins and asters and extend 
my gratitude to the many ways the 
growing season makes our lives 
meaningful.
From the soil to my hands and through 
my heart, a warm thank you for timely 
rains, bountiful fruits, flowers, veggies, and 

herbs. And even a shout out to the 
woodchucks - who have served as a 
reminder of resilience and challenged us 
to expand our late June produce offerings 
in future seasons. I am grateful to your 
participation in our farm, your support of 
the CSA model, your willingness to 
expand your culinary creativity (where 
else do you get to sample lovage 
alongside black currants?), and your 
flexibility in navigating the peaks, valleys, 
and pauses, the growing season offers.
O.k. back to the pickles, pumpkins, 
potatoes, and politics of farming, there’s 
still several weeks to go...ES

1 onion, chopped
1 leek
2TBSP olive oil
1 celeriac, finely chopped1 - 2 carrots, sliced
1 potato, diced
1 head garlic, chopped
1 C red lentils
4 C vegetable stock*
1 cayenne pepper, chopped 2 whole turkish bay leaves1 - 2 lemons (sub lemon basil leaves for one of the 2 lemons)1/s tsp ground cumin.

*to make your own vegetable stock use 4 C water plus chopped celeriac, summer squash,  thyme, lovage (or a blend of your favorite herbs), and leek 

tops. Bring to boil in soup pot and simmer for 1 - 2 hours. Strain.

In a large stock pot, saute onion and leek in oil for about 5 minutes, or until soft. Stir in the celeriac, carrots, potato, and cayenne pepper. Cook for a few minutes until veggies soften. Add the lentils and stock to the pan and bring to a boil. Reduce heat, cover and simmer for about 30 minutes or until potatoes and lentils are tender. While waiting add lemon halves and bay leaves and garlic and cook for 10 minutes.  Blend soup to ‘smoothie smooth’ add cumin and salt to taste. Garnish with parsley or thyme. Recipe adapted from ‘Esau’s Soup from Mariana Spieler’s Jewish Cooking.

Red, Red Soup

Hilltop Community Farm
M O N T H L Y  N E W S L E T T E R

Phone: 608-257-6729;  Website: www.hilltopcommunityfarm.org;  or email: e.schneider.hilltopfarm@gmail.com

Apple, Pear or Raspberry Crisp

4 C Fruit (apples, pears, raspberries or a mix of each)
2/3 - 3/4 C brown sugar

1/3 C butter or margarine
1/2 C flour

1/2 C oatmeal
3/4 tsp cinnamon
3/4 tsp nutmeg.

Mix together and spread over greased pan. Bake for 
30 minutes at 375 degree F.

You’re Invited: Fall Farm Party, 
Potluck Saturday, October 8, 3:30 

p.m. - ? Join us as we celebrate the 
harvest and share in the stories of the 

season. Please bring a dish to share. Contact 
Farmer Erin for directions and to RSVP.

In a Pickle or a Jam: Tips for Home 
Canning and Food Preservation, Saturday, 

October 8, 12 pm - 2 pm. 
Reedsburg, WI

Join Farmer Erin and celebrate Reedsburg’s 
2nd annual Fermentation Festival. Erin will 

be teaching a workshop on home food 
preservation and canning. Learn tips and 

ways to preserve the season’s bounty. The 
course is $25 and includes resources and a 
sampling of canned goods. To register visit 
the Reedsburg Chamber of Commerce 
Website: http://fermentationfest.com/ or 

call 608-524-2850 

Still time to stock your larder with our 
farm fresh salsas, pickles, jams, 

relishes and more... Contact us to order 
and for more details and availability.

Farmer Erin and Rob on their wedding day, celebrating a 
break from the rain and a wonderful time with family and 
friends. A warm congrats to CSA members Raka and Rob for 
their recent matrimonial celebration as well. Photo by MS
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