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Al Max

A special welcome to our new
members who have put their
faith in our ability to provide
them with fresh organic pro-
duce throughout the season,
and to our faithful returning
members from previous
years. We are grateful for
your financial & moral sup-
port as we would not be
farming this land without
you. As many of you are un-
familiar with how we give out
produce on distribution days,
I would like to briefly de-
scribe the process. You will
have choices of whatever
vegetables are in season,
though the quantities will of-
ten be limited so that every-
one can have a share. Because
we have over 160 members
and only a certain amount of
vegetables available at any
given time, we need to use the
‘limit’ word more often than
we like to. We try to make
distributions as quick and
easy as we can and appreciate
your input on how we can
improve our set-up. At this
time of year the vegetables
will be mostly greens (you'll
long for them later in the
summer when they’re diffi-
cult to grow) and other light-
weight vegetables. As the
season progresses, there will
be much more variety and
larger quantities. We grow
what we can under local envi-
ronmental conditions. This
time next year we should
have a bountiful harvest of
asparagus which will add an-
other dimension to the early
season crops. Enjoy!

Delivered fresh every
Tuesday and Thursday
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Come in to sample and
excite your taste buds!

Community Harvest mem-
bers receive a 10% discount

on Harvest Shop purchases.
(excluding consignment & sale items)

A great selection of herbs,
Proven Winnerw annuals, small
fruit plants, native plugs &
shrubs, and a whole lot more!
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Come and say hello to us. The
Tait Farm Foods booth is on
the diamond, next to the band
stage.

Harvest Shop and Greenhouse
Mon. to Fri. 9:00 a.m. to 6:00 p.m.
Sat. 10:00 a.m. to 6:00 p.m.
Sun. 10:00 a.m. to 4:00 p.m.
(814) 466-3411
www.taitfarmfoods.com

Steve Spanelli

«» Hello Friends! As we begin
. a new season of harvest you

may notice a change in the

" cooking section of our
* newsletter . This is due to
= the unfortunate relocation
» of our previous editor,
. Natalie, who is moving with

her family to Ithaca. After

" several years in the cooking
* business I've come to find
s recipes to be a bit restrictive
» and don’t always “teach” you
. about using a particular in-

gredient. My goal will be to

" provide you with a more gen-

eral tips, terms and tech-
niques, along with occasional
recipes. As we all attempt to
broaden our culinary minds,
please feel free to place re-
quests & questions in the blue
index card box at distribution
and I will try to address them
as best I can.

This week you will find
green garlic & lemon balm
(herb of the year), which may
be new to some tables.

~ The earliest , harvestable
garlic planted last fall

~ Use it as a leek or scal-
lion (green onion) slicing
thinly to the pale green
leaves . The thicker tops of
the garlic can be used to
flavor soups and stocks.

~ It makes a soothing,
calming tea by putting the
fresh leaves in a
jar and pouring
boiling water to
the top, cover &
let it stand for 1
hour.

~ The fresh leaves
can also be added
to salad greens.
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(You might want to keep this for future reference)

~ Distribution hours are from 2:00 to 6:00 pm Tuesday and Friday
~ Please park by the Harvest Shop and walk to the barn.

~ If you are unable to come to distribution you have the following options:

1) Switch days for that week. Please call ahead and let us know.

2) We can bag your share to be picked up during regular Harvest Shop
hours. We need to know by 12 noon on your regular pick-up day.

3) Send a family member or a friend to pick up your share. We don’t need
to know, but your friend will need to know to use your name when
signing in.

4) Donate your share to the Food Bank. Please call & let us know.

5) Double your share the following week. Please call & let us know.

~ Vegetative compost can be dropped off at our nearby receptacles. Please
remove it from the container.

~ Don’t be concerned if your allotted weight goes slightly over. We don’t
have any hidden video cameras. The weight limits are only there to help
make sure that there is enough for everyone.

~ Please ask if a bin is empty. There is probably more in the cooler.

~ We re-use plastic and paper grocery bags but only need them in moderate
quantities. We don’t have a means to recycle them if there are too many.
You may also bring your own bag or basket to fill.

~ Please share your favorite recipes using seasonal produce. We will
“publish” them in the newsletter for everyone’s enjoyment. Please e-mail
to the address below.
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There is someone in the office from 9:00am to 4:30pm Monday through
Thursdays and 10:00am to 4:00pm on Fridays. We check our e-mail in the
morning. High speed internet has not made it this far out yet so we have
dial-up and are not on-line constantly. If you have a last minute concern,
please call.

Office Phone: 814-466-2386

Community Harvest Phone: 814-466-2755

E-Mail: taitfood @earthlink.net

Thank you for your support!
We enjoy growing food for you.



