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M O N T H L Y  N E W S L E T T E R

Welcome to the CSA season at Hilltop 
Community Farm. We look forward to 
sharing the season’s harvest with you and 
extend a warm welcome to our returning 
members as well as to new members. 
Many people prefer the connection to a 
farmer and a specific farm found in CSA 
to the anonymity of conventionally grown 
produce bought at the store. This season 

brings many opportunities to connect 
with your farm beyond your vegetables. 
We hope this month’s newsletter 
featuring opportunities to get to know 
your farmer as well as your farm is a good 
start. The weather has helped wake up 
our farm earlier than usual and we need 
your help catching up with the land and 
garden tasks.  You’re invited to join us for 
our spring 

Work Parties and Potlucks 
happening: 

April 15 & May 5

We’ll start the day promptly at 10AM - 
with a variety of tasks including:  

Tree planting - help plant over 200  
fruit trees, shrubs, and native plants. 

Habitat architects: mulching and site 
prep for spring plantings.

Garlic Mustard Challenge: help 
manage and remove garlic mustard along 
the edge of our restored prairie. Garlic 
mustard also makes great pesto. 

We’ll end the day at 4PM with a break for 
a potluck lunch and a farm tour/relaxation 
to follow. Tools and snacks provided.

 Last year we 

planted over 400 trees and shrubs 
including currants and plums as well as 
lesser-known fruits such as aronia, 
saskatoons, quince, elderberry, and 
honeyberry. We are designing for 
sustainability at as many levels as possible 
with our project including features such as 
field borders, windbreaks, and rain 
catchment. We wish you much abundance 
this spring and we look forward to 

meeting and working with you! Please 
RSVP to Erin at 608-257-6729 or email to 
confirm your participation and for 
directions to the farm.

You’re Invited: Meet your 

Farmer Potluck April 18

Madison, WI

While we make every effort to connect 
with our CSA members, we realize that 

once the season is underway face - to - 
face gatherings are a challenge.   We 
hope you’ll join us  Wednesday, 

April 18th for a potluck beginning 
6:30 PM, 635 E Dayton St. Madison

Enjoy great food and get to know your 
farm, your farmers and what’s in store 

for your CSA this season. Please bring a 

dish to share, we’ll provide a main 
course and beverages. Who knows with 
the weather the way it is, we just might 

be doing our first delivery then!

A warm thank you to our CSA 
members, Bridget & Pedar for hosting.

CSA Pick-up Logistics: Beginning in 
May, the first of your vegetable shares 

will arrive. We will call/email you a week 
in advance regarding your first pick-up. 

Plan for two deliveries in May (possibly 3 
given the weather), 3 deliveries in June 

and weekly deliveries July - early 
October. Please arrive at 431 N. Baldwin 

St. beginning 7:00 p.m. on Sundays to 
pick up your share on the front porch. 
Your bag will be clearly marked with 

your name(s). Those of you with 
compost shares, your bucket will be 
clearly marked with your name(s).

What’s New?
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Welcome to the 2012 Growing Season ! 
Opportunities to Meet your Farm/your Farmers

!"#$%&'$()*$+*,+-*$("./$
0.1*$.2345.4/$6,,5$+,7782-*9$
What sort of person makes their life about growing food and making 
it available for others? Not just any food, but food that is grown 
within a healthy ecological framework. Who commits their labor, their 
time, their attention to recurring patterns and systems that place and 
perennial abundance requires?

We look at people who do this work and see them both wise and 
worn, tired and tireless. Finding both pleasure and challenge in 
working within an ecological system of farming, they have taken on 
a life-work that both satisfies and mystifies. Satisfies because they 
find a fit with what they believe is just what comes from true labor. 
This work mystifies because it requires a perennial quest to 
understand and listen to what the ecological system of plants and 
soil and weather keep telling them. Never still, the system moves 
them. Naive repeatedly, these farmers continue understanding the 
relationships with the land and what it grows. They also know 
themselves again and are reminded what their limitations are. 

They persist, confident in believing what they do is a just manner 
of being in the world. With some pleasure they seem to realize that 
they have found valuable work in place. Knowing that what they 
offer to others is just and part of an abundance that begins first 
where food is grown. 

Photo of FH King 
Student for 
sustainable 
Agriculture volunteer 
putting the finishing 
touches on a sheet 
mulch garden at our 
farm Photo by ES

Photo of 
quince tree 
leafing out, 
woodchuck 
waking up 
from it’s 
den (lay off 
the 
broccoli!), 
and garlic 
amidst the 
backdrop 
of the 
prairie. ES



Wonder wedging & 
facilitation on and off the 
farm.There’s a wonderful group 
facilitation technique called wedging that 
seeks to unearth assumptions and move 
the conversation toward greater 
understanding and resolve. Sometimes, 
however, you just don’t know where or 
how to wedge or begin to understand 
changes in system dynamics whether in a 
group or farm setting.  As your farmer, 
seeking to steward and direct the flow of 
energy into the form of tasty, healthy 
food, I’ve hit a plateau this Spring. What 
were once reliable weather patterns and 
seasonal oscillations, like winter, appear 
obsolete in our record setting March. 
Trees are breaking bud, bees are abuzz, 
and bluebirds have taken up nesting all 
before the equinox! Hovering in the hive 
of my mind are large question marks. And 
so I turn to the power of wonder 
wedging--or when in doubt, to wonder.  
What kind of growing season are we to 
have this year? Might we forego the 
spinach until this fall? Can we afford the 
pack shed project? What does climate 
change mean for the farm? What will do 
with all of those currants? Will we even 
have currants this year?
I’ll admit, I have a healthy dose of both 
anxiety and optimism for changes to 

come.  I really have no idea what climate 
change might mean for food growing in 
Wisconsin, or what the heck we will do 
with all of the elderberry and quince.  
This is both motivating and mindboggling 
and has thus far has resulted in a lot of 
questions alongside some fun innovations  
this season including:
- Capturing and re-directing 
water flow- we’ll be adding another 
rainwater storage tank to catch water 
from our new farm house roof and let 
gravity do the work in irrigating our 
upper gardens as well as our orchard.
-Capturing the sun’s energy to 

power our house and our newly 
built (we hope) packshed - We 
hope to renovate our barn to include a 
small packshed and cooler system and 
ultimately have our farm run 100% on 
renewable energy by 2013. We are 
working on resolving questions of 
finance and type of system to install. 
-Tweaking our sequencing - with 

a warm start to the growing season, & 
looming questions about pending frosts 
and snow into April, we might be 
switching our produce calender 
around. Some of the perennials such as 
ramps and asparagus may end up in an 
April share, with spinach and broccoli 
dedicated to a fall share and who knows 

what mix of greens, herbs, and roots 
will show up come May/June. 
-Unearthing mycological 

mysteries - We’re also tweaking our 
fruit guilds to make room for more 
fungi--adding woodchip middens, and 
brewing compost tea with forest duff 
thus inviting more mycorrhizae in the 
mix - as a result our trees have a 
greater water & nutrient uptake and 
you might enjoy wine-cap mushrooms. 
Keep your fingers crossed for fungi. 
-Celebrating along the way! - We 

take the community in our farm 
seriously and realize that we wouldn’t 
be where we are without a vibrant soil 
and plant community alongside a vibrant 
people community.  We’ll have 
opportunities to celebrate the harvest 
with you and ask lots of questions as 
we look for ways to integrate fruit into 
our CSA and other markets and 
products. We hope you’ll join us for our 
first annual Currant Events and 
continue to give us invaluable feedback 
on what’s working, what to tweak, and 
how we might facilitate the flow toward 
a more resilient food system on and off 
the farm. So, when in doubt, turn to 
wonder and have fun wedging in 
between. - ES - 

We invite you to bring your 
favorite recipe to our April 18th Meet your 
Farmer Potluck. One of the delights of being part of a CSA is that you get to experience the joys and curiosities that stem from eating seasonally. We also know that shifting to a seasonal diet is challenging. “What do I do with all these vegetables?” What the heck is that root-shaped celery smelling thing? This is a phrase that many a CSA farmer hears and we do our best to provide recipes and storage tips for how to maximize flavor and demystify any unknowns regarding your produce. The last thing 

we want is for you to feel confused or guilty because you couldn’t utilize all of your fresh foods. 

We invite you to bring your favorite recipe born out of your CSA box to our spring potluck or send it to us. Maybe you have a keen love for kale, or knack for creating summer salads. Perhaps you’re a baker and discovered the magic of rhubarb and zucchini. Either way we hope you’ll share with us and our other CSA members. You are always welcome to Email your recipes to 
e.schneider.hilltopfarm@gmail.com and we’ll be sure to share with others.

! ! ! ! ! Calling All Chefs - 

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.hlltopfarm@gmail.com 

Save the Date: Currant Events 
-   Set for Saturday, July 14th

Celebrate with us!

Harvest and share our fruit bounty as well as 
ideas for building sustainable food systems.

Plum the currant state of permaculture in the 
U.S. with local experts.

Jam with us (musically and culinarily). Jam-
making instruction will be provided!

More on event details as the date nears!
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