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Limning
 The splutter of the chainsaw is 
the first sound to greet the new season at 
Hilltop this year.  With snow still choking 
the driveway and an inch of ice in the 
garden soil, creative energy for food-
making must find other direction.

I tip my bar at a fallen apple tree in the 
southeast corner of the yard.  It’s a 
doughty specimen from a local orchard 
that’s filled innumerable pies since I 
planted it 35 years ago.  One too many 
bumps with the lawn mower early on 
opened up a little gash which -- after a 
decade or two of thunderstorm rains and 
snowmelt -- rotted out the heartwood 
that rigs a tree against the perils of gravity.  
Three years ago, the tree’s spreading 
boughs, gently trained to an open habit by 
ropes when it was young, finally cracked 
outward with the added weigh of fruitset.  
Ever since -- with elbows to the ground, 
but bark and phloem still intact enough 
for fruiting -- it has produced mostly for 
the deer, though the enterprising human 
may still snatch a bushel or two by 
tiptoeing along the horizontal limbs and 
arching upward past the deers’ hind-
legged reach. 

The square footage taken up by the tree is 
only slightly greater than before, but I find 
the disordered wreck of splaying branches 
and new green uprights somehow too 
untidy.  Order is fairly essential in food-
growing, necessary to keeping track of 
what is where, which variety is earlier, 

produces more, tastes the best.  I go at 
the tree with ardor, carving away dead-
wood then shaping the remains according 
to some aesthetic which remains obscure 
even when I step back to comprehend 
what I’m doing.  Chop, chop, chop, the 
branches fall.  I reach some sort of solace 
after an hour or two, then take the saw to 
the ravine where an endless parade of 
weedy box-elder is fast overrunning the 
lowland.  The species is native, but I’ve a 
vision of spruce and cedar at the head of 
the valley with blueberry filling in below.  
Again wood falls left and right, heaved 
slowly away to make room for the picture 
in my brain.  But neither gasoline nor 
desire is enough to cleave order from 
chaos on this particular day.

Farming is often a compromise with 
disorder, and this year a chaotic 
atmosphere and its several inches of 
sudden April snow, rotted the first 
planting of peas.  After last year’s 
depressing harvest that’s tough news, but 
we’ll see how the 2nd planting does.  By 
contrast, the cold seems only to have 
accelerated the wild ramps (perhaps by 
slowing their woodland competition), so 
they’re likely to disappear beyond the first 
share.  On the up-side, lovage has been a 
delightful addition to our stable of herbs, a 
fragrant green with a taste between celery 
and marjoram that’s wonderful raw in 
salads and cooked in soups and stews.   

Keep a vision of radishes and spinach in 
your head... they’re growing slowly for bag 
#2, but they’ll need all the help they can 
get.                                           -R.M.

Our first couple of bags tend to be on 
the smaller side and consist primarily of 
perennials.  We’d hoped to have spinach 
in the first bag this year,  but such are 
the vicissitudes of Spring.  The ravine is 
however awash with wild ramps and 
bergamot, a fragrant oregano substitute.  
As the season progresses and the 
weather warms, you will experience 
increasing abundance in your share bags.  
Enjoy the slow sweet tastes of Spring 
emergence this month including:

Flowers - Happy belated Mother’s Day

Greens -  Sorrel, Spinach

Radish

Asparagus

Wild crafted - Ramps

Rhubarb

Herbs - Chives, Parsley, Oregano, 
Bergamot, Spearmint and Apple 

mint, Lovage -great in soups

Sun Gold Cherry Tomato- great 
for the patio/porch - transplant to 3 - 5 
gallon container, or plant directly into 

garden space. Full sun.

Bedding Plants Available:   

Experiment with your own salsa or pizza 
garden. We have a limited amount of 

basil (red rubin and sweet basil 
varieties), tomato, and pepper plants 

(mostly hot pepper varieties) available. 

Prices - $5.00/three pack,  $2.00/single

Bedding plants are available for pick with the 
second CSA delivery on May 29. Call or email for 

list of varieties and to order.
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What’s in your May CSA 

shares?

M A Y  2 0 1 1

May 15 CSA share - Photo by Rob McClure



‘Toward the ‘Guilded’ Age of 
Food & Farming’ -Historically, the 
Gilded Age, was rooted in industrialization, 
rapid economic and population growth 
following the Civil War, and an era of 
philanthropy.  You may be scratching your 
head thinking didn’t this also create huge 
monopolies and huge concentrations of 
private wealth? Yes, and yet, I suggest by 
through a simple change of spelling and shift 
in design, we can transform our agro-
ecosystems to one of sustainable 
abundance, concentrating wealth in the 
form of happiness, health and expanded 
ecosystem services. Enter the ‘guilded age 
of food and farming.’ A guild is a perennial 
polyculture of multipurpose plants that 
create networks of mutual support. On our 
farm we are consciously applying the 
principles of guilds and ecology to the 
design of our orchard, and our vegetable 
gardens that mimic forest structure and 
function and also enable us to grow our 
food, fuel, fiber, fodder, fertilizer, ‘farm’-
aceuticals, and fun. I wanted to share with 
you how to construct a guild and consider 
guilds as a metaphor for how you relate to 
people in your community. First observe, 
get to know your site and your 
neighborwoods. Where is the light, water, 
slope? What is the past land use and 
history? Connect to place. By participating 

in our CSA you have already begun this 
connection in knowing your farmer, 
knowing your food. Second build your soil! 
An absolute tenet to organic farming. 
Healthy soils = healthy plants, animals, and 
people that eat the the plants and animals. 
Our seasoned members can confirm that I 
am somewhat of a sheet mulch junkie and 
compost nut (please email me for a good 
mulch recipe). Now, start adding fertility in 
the form of plants. Choose your nitrogen 
fixer. Examples on our farm include: any of 
the beans/peas, as well as guomi, seaberry, 
purple prairie clover,  dutch white clover 
and blue false indigo.  Add a dynamic 
accumulator. These are plants that can draw 
up from the subsoil and make nutrients 
such as calcium, magnesium, and manganese 
available. Examples include horseradish 
root, compass plant and sorrel. Integrate 
insectory plants to build beneficial habitat - 
this helps manage for disease and attracts 
pollinators. These plants build resilience and 
include Elderberry, calendula, garlic (we also  
have over 53 species of native pollinator 
plants represented in our prairie and field 
border.  This combined with an herbaceous 
layer and groundcover of beneficial insect-
loving pollinators such as lovage, basil, 
cilantro, dill, or calendula provides for a high 
functioning mini ecosystem. And of course 
there’s food! Plant what feeds you! In your 

CSA we offer over 55 species of food 
representing 130 varieties and 34 species of 
herbs throughout the season. Guilds have 
much to offer on a practical level and they 
have much to teach us about how to live in 
community as free and interdependent 
beings in a functional way.  As the season 
unfolds we invite you to help us co-design 
an emerging story for feeding ourselves, 
our communities. This could simply mean 
enjoying your weekly produce or 
participating in other ways such as visiting 
your farm, submitting your stories, ideas, 
recipes for sharing on our website, in this 
newsletter, or in other ways that are 
meaningful and mutually beneficial to you. 
As your farmers it is our hope that you will 
be able to share the importance of growing 
food and building long lasting relationships 
with people, food and the land.  - ES -  

The ramp is a wild onion native to North America. Though the bulb resembles that of scallions, the graceful broad leaves set it apart. Ramps add 
wonderful flavor to soups, egg dishes, casseroles, rice and potatoes. Ramps also make an interesting pesto. Enjoy raw or cooked.

8 medium ramps, diced into 1 inch pieces.
Minced green garlic
3 TBSP butter
1/4 cream
1/2 cup grated parmesan cheese
1 TBSP Olive oil
2 C fresh breadcrumbs.

Optional: add chopped asparagus and chopped herbs such as bergamot and parsley. 
In a skillet, saute the ramps and garlic in butter over moderate heat until they're tender.  Stir in the cream and ¼ cup of Parmesan and transfer to a baking dish.In the same skillet, heat the oil over medium high heat until it is hot but not yet smoking. Sauté the breadcrumbs, stirring constantly until they reach a golden brown color. This should take about 3 minutes. Transfer breadcrumbs to a bowl. Add the remaining Parmesan cheese and season with salt, pepper and herbs. Top the casserole with the breadcrumb mixture and bake, uncovered 20 min. at 350-degree

Recipe Corner -   Wild Ramp Casserole

Hilltop Community Farm
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Phone: 608-257-6729;  Website: www.hilltopcommunityfarm.org;  or email: e.schneider.hlltopfarm@gmail.com 

Creative Ways with Container 
Gardening

June  7th Willy St. Coop East & June 8 at Willy St. 
Coop West 6:30 - 8:30 PM

Transport part of your farm in a portable 
container.  Join Farmer Erin as she shares 

ways to enhance your yardscapes by starting 
a container garden! In this class, we will cover 

tips and tools for getting started, with an 
emphasis on growing organically, soil building, 
multiple functions for your plants, design tips, 

and selecting the right plants for the right 
spaces. Participants are encouraged to bring 

their own sampling of containers for this 
hands-on workshop. A limited amount of soil 

and seeds will be provided, as well as 
handouts on container gardening, sheet 

mulching/soil building, a sample raised bed 
design plan and plant. Cost for Owners is $15 

and $25 for all others. Please register by 
stopping at the Willy East Customer Service 

desk or by calling 251-6776.

Recently mulched Orchard guild including 
quince, currants, elderberry, seaberry, 
saskatoon, aronia, and honeyberry. Photo by 
ES

mailto:e.schneider.hlltopfarm@gmail.com
mailto:e.schneider.hlltopfarm@gmail.com

