
Greetings Friends!   
Two big  farming challenges are on our minds this week: 
pests (a bug and a fungus), and politics.  Yes, politics is on 
the list of farming challenges, probably #4 for us, under-
neath weather, pests and weeds.  For the scoop on pests, 
see below.   There’s lots of info and announcements on the 
next page, so be sure to read all this small print!  First we’ll 
make a plug for some folks who help us in the political are-
nas.  
We are much better farmers than we are policywonks, or advocates or 
activists.   So we’re always glad, like many folks, when someone else 
who is skilled in that arena is doing that work on behalf of us and our 
interests.  Cornucopia Institute is a small group of people organizing, 
educating and advocating for small farms like ours, and we’d like to 
ask you to consider supporting them.  
Now, we are almost as bad at fundraising as we are at policywonking 
or activism; we really don’t like asking people for money.  But when 
we see legislation or proposals, or even just media hype, that we think 
spells trouble for our farm in the future, before we can blink an eye 
Cornucopia is barking on their heels.  They understand and articulate 
the importance of small farms in America’s food system better than 
anyone we know.  They are not preaching to the choir; they are the 
brave people having dialogue with leaders and eaters who don’t see the 
value of operations like ours, or who don’t even know we exist, help-
ing them understand why we need to be supported, and how potential 
policy changes can hamper our survival and growth.   
In short, from our perspective, they are one of the foremost leaders in 
guiding our food system into a more balanced and sustainable future.  
One case in point: for several years Cornucopia Institute has been fo-
cusing on food safety legislation, and making sure that 
onerous and unnecessary regulations and requirements 
don’t put farms like ours out of business.  A couple dec-
ades ago in the livestock industry, food safety regula-
tions designed to guarantee the safety of the largest 
processing plants proved to be too expensive and un-
bearable for the smaller processors, and many of the 
small operations went out of business.  I can’t tell you 
how many small farmers we’ve heard say they had to 
stop raising livestock because they had to travel so far to 
find a processing facility that will process their small 
numbers of animals.  In a worst case scenario, the Food Safety Mod-
ernization Act —passed this past year but final details of rules are not 
written yet— has the potential to have a similar impact in the fruit and 
vegetable industry, and Cornucopia is one of the strongest voices rep-
resenting us to make sure that doesn’t happen. 
We’ll have a letter from them to you, plus their regular newsletter, 
available for you to pick up in the barn on the sign-in table.  Even if 
you’re not planning on giving them money, it’s worth reading those to 
become more familiar with what they do.  Thanks for you support! 
Well, the bug you’re probably aware of—the new fruit fly larvae in 
the raspberries.  Soon after that we discovered we have late blight in 
our late tomato planting.  These are two very difficult pests to man-
age, especially organically.  Both the raspberries and this tomato plant-
ing were stunning in their health and abundance two weeks ago, so 
having to let go of them has not been an easy task.  Late blight is the 
disease which caused the Irish potato famine in the 1840s, and since 
it’s still such a “rotten” undesirable disease, and can spread to other 
farms very quickly, we took the uncharacteristic step of spraying an 
organic fungicide on it this weekend.  For more info on both these 
issues, see the next page.   
Otherwise the farm is looking fabulous for fall! 
Oh, and if you’re wondering, that lettuce planting the ants were eat-
ing still ended up with plenty of lettuce.  Maybe they did drop them in 
the row for us? 
Your farmers, Erin and Ben 
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CCCCROPROPROPROP F F F FORECASTORECASTORECASTORECAST 
 The farm really is glistening in this crisp fall light.  
 Even the raspberries and tomatoes look great from a 
 distance, since their problems are only visible up 
 close!  Across the board, the fall crops are doing 
 pretty darn good.  This dry weather is great for them 
 all, and there’s so much less to irrigate now than 
 there was in June and July, our well is keeping up 
 with the irrigation just fine.  The fun team effort of 
 harvesting winter squash begins this week, and by 
 next week they’ll start being loaded into the green-
house to finish curing and get out of the weather.  Sweet pota-
toes will take us a couple days after that.  Squash, all eight or 
ten types of it, and sweet potatoes, are looking fair to good.  
But all these won’t be very present in the share for another 
week or two, as they’re harvested and cured, and we wind 
down with the summer veggies.   

In general, a frost  would end cucumbers and summer squash, 
but we’re usually able to extend the harvest of tomatoes and 
peppers by covering with them with row cover (aka special 
white blankets.)   

Tomatoes will be going down in number.  We’ve picked 
most of what’s left in the earlier plantings, and after that we’ll 
see how long the smaller late plantings can stay alive with the 
late blight.  We might have them all October, or they might 
kick the bucket by the end of the week, we’ll see.  

Peppers are in full swing, and their dazzling shiny colors and 
juicy walls are a relief to dry, wind-blown eyes and mouths.   

Eggplant and cucumbers are still producing 
well and will like this heat.  But any day now they 
could decide it’s time to go back to school and 
stop working for us. 

Summer squash and zucchini are just about 
done.  Us and every organic veggie farmer we 
know is trying to figure out how to prevent them 
from getting the one or two diseases, spread by 
insects, which shorten the harvest by a few weeks.   

Carrots, we might finally be back into our planned-for 
amounts.  Beets look good.  Celery we probably have 
enough for another week or two, and then we’ll move to cel-
eriac.  The celeriac is still growing now, as usual, but it has 
extra catching up to do since it did not fare well in the sum-
mer heat.  It might be smaller than usual, we’ll see.  

Cabbage is doing well, hopefully the next planting will come 
in right away as the older planting is ending.  Napa cabbage 
will keep trickling in.  

Swiss chard, collard greens and kale all look good.  If 
you miss these in the winter, they freeze well, and it can be 
done quite easily by cooking in boiling water for 2-3 minutes, 
cooling, and then putting in plastic bags.  Collards, Kale (and 
spinach when it comes) are all very good (to us) coming out of 
the freezer in the winter.  Swiss chard we’re not as fond of 
when frozen, but we know some of you are.   

We’ve been short a little on lettuce and greens at times, 
but we should have plenty for a few weeks here, and should 
have a good supply until the end of pickups at the end of Oct. 

Broccoli may be ready by the end of next week, if we’re 
lucky.  Spinach will probably start next week too.   

May you all eat well!  



L&R Potatoes Coming Soon 

Hopefully in a week or two we’ll have those great potatoes from Leo and 
Rae for sale in the barn—reds and Yukon golds, $5 for a 5lb bag.  We shy 
away from growing very many potatoes due to the labor involved and the 
difficulty of keeping the bugs off of them, so we offer them to you just a 
few cents over a wholesale price.  Rae has better luck than anyone we 
know outwitting the Colorado potato beetle organically, which among 
other things involves making sure her turkeys eat the overwintered adult 
beetles.   

WWWWHATHATHATHAT’’’’SSSS    FORFORFORFOR U U U U----PPPPICKICKICKICK????    
 Raspberries are a big bummer.  If you missed the email 
last week, they’re infested with Spotted Wing Drosophila, (SWD) a 
species of fruit fly that’s new to the US in the last decade.  This is the 
first year it’s ever been found in Minnesota, and many growers are 
struggling with it.  Unlike our typical fruit flies who need fruit that is 
rotten or damaged in order to lay eggs, SWD lays its eggs in ripe or 
even in under-ripe fruit.  The eggs hatch inside the berry and larvae 
are pretty unpleasant to look at.  They’re small and hard to see; most 
of us need to be looking closely to find them.   

We are really sorry they got so buggy.  We see warnings about pests 
like this very frequently, and we don’t usually get any significant 
population, or damage from them.  But this one, spotted wing droso-
phila, got us good.  And here are answers to questions we’ve been 
discussing a lot lately: No, the larvae will not hurt anyone, they’re 
just icky.  And we’re not sure yet if they’ll overwinter in our climate.  
For next year’s crop, we are learning and juggling our options for 
pesticide-free strategies.  We’ll keep you posted.   

Everything else is looking good in U-pick land.   If frost 
comes, the following will be likely to be done: basil, cherry tomatoes 
and tomatillos, zinnias and beans. 

Thank you for bringing U-pick containers! 

And please bring more—yogurt containers or other types, 
for yourself and to fill up the box if you have them.  We are 
still running low, with all this picking there is to do.  
Thanks! 

Bulk Produce for You 
This week’s selection is: Garlic for $1/head, Sweet Peppers (Red and 
Green) for $2 / lb, Cucumbers for $1 / lb, Beets for $1 /lb, Lacinato 
Kale and Collard Greens for $3 lb.  Garlic can be bought on the spot 
in the barn, no need to pre-order. 

Thank you! 

November Storage Share   
We’re still waiting to see how heavily  some key crops will yield 

before finalizing the details; look for sign-up info in the next news-
letter.  Here’s some of the basics: 

This year’s storage share will be similar to the last three years’, vary-
ing according to this year’s yields.  It is separate from the regular 
season share, a one-time pickup in November before Thanksgiving, 
and we hope it looks something like this:  a big bag of super sweet 
fall carrots, a smaller bag of mixed fall roots, plus butternut squash, 
potatoes, kale, sweet potatoes, cabbage, Brussels sprouts and leeks.    

All for $80, a fair and reasonable price for all of us.  We provide info 
and inspiration on eating and storing all that goodness too!  The pic-
ture on the other page is most of one storage share.  Let us know if 
you have any thoughts on it or questions about it as the fall goes on, 
and look for more details and the chance to sign up later in Septem-
ber!   

Tomatoes, Late Blight and Copper 

**for the short version, see the last paragraph** 

Late blight is a disease on tomatoes and potatoes caused by the fungus 
Phytopthora infestans.  Phytopthora means “plant destroyer,” and that is true 
to this little fun-gi’s behavior.  Not fun.   

We and most anybody else who grows tomatoes routinely get one or two 
mildly problematic fungal diseases, but when it’s cool, wet and windy 
out, late blight can take green tomato plants and turn them brown and 
dead within a week.  Late blight usually does not grow in dry conditions 
like we’ve had lately, so we’re fortunate that it is really progressing quite 
slowly in our plants.  We suspect the spores arrived on the wind in a 
thunderstorm about two weeks ago, and have been helped along by the 
long dewy nights.  We noticed a couple leaves with the characteristic 
symptoms, and watched it closely every day for a week; it moved one or 
two plants, and we weren’t concerned.  Then the temperature dropped a 
few degrees, and within a few days it had spread to about 1/3 of the 
plants.  Still not killing the plants, just the early signs of infection on the 
leaves, but a couple fruit were suspicious too so we sent a sample to the 
University for testing.  They called back the next day confirming it was 
late blight.   

You know we do not resort lightly to spraying a pesticide, even organic 
ones.  This is our first time, and we do not plan on making it a habit.  
There is no known ecological or biological way of handling late blight 
once it is established; and in areas where it does over-winter, spraying 
copper is a routine part of growing tomatoes organically.   

There are three main reasons we chose to spray with copper to try to stop 
the late blight from spreading.  First, it doesn’t usually overwinter in MN, 
but it can, and that would be bad for next year.  Second, it can spread 
very quickly to neighboring farms and gardens, so it is a community and 
regional tomato issue.  Third, this late tomato planting is otherwise our 
best-looking of the year, loaded with medium and large tomatoes waiting 
to ripen in the next few weeks, and it is very hard to simply till under all 
that lovely food when there’s another option.  As organic farmers our job 
is to do everything we can to grow the healthiest, strongest plants we can, 
in a cautious, preventive approach.  But when all that prevention doesn’t 
do the trick, late bight is, to us, a disease that can’t be left unchecked. 

So, with that said, a couple notes on eating these tomatoes.  Copper is an 
essential nutrient in our diets, but like everything it can cause harm if we 
ingest too much of it.  In our learning about it over the years, we’ve never 
seen anything documenting a risk associated with eating copper-sprayed 
tomatoes.  They must be washed first, though, which we will do for you. 

We don’t usually wash tomatoes with water, for several reasons; we wipe 
them with cotton gloves as we sort them for quality.  But we will be 
washing the tomatoes we sprayed with copper.  They will be 
labeled separately from any unsprayed tomatoes we may have, 
for you to choose.  Again, to our knowledge there is no demonstrated 
risk from eating tomatoes sprayed with copper, especially as sparingly as 
we have sprayed, but we know you may want to be able to choose. 

Time to Renew Your Share for Next Year! 
We hope you are having a great 2012 with the farm, and we look for-
ward to another season with you!  We will hand you a letter with the 
details next week, or we’ll mail it to you if we don’t get it to you in 
person.                    In short, a $25 Deposit by Oct. 26th will save 
your spot for next year.   

Sogn Valley Craft Fair is Oct. 6-7th  

sognvalleyartfair.com 
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(more recipes can be found on our 
website—openhandsfarm.com) 

Mexican Stuffed Peppers  

from Simply in Season Cookbook 

4 green, yellow, orange, or red sweet peppers—Cut 1/2 inch off the top of the peppers and discard seeds.  
Steam whole peppers in 1 inch boiling water until tender, about 5-8 minutes.  Remove peppers from water and set 
aside. 

1/3 Cup onion (chopped) 

2 Cloves Garlic (minced) 

In large frypan sauté in 1 TBSP oil 

2 Cups Tomatoes (Chopped) 

1 Jalapeno pepper (minced after seeds removed) 

2 TBSP fresh parsley (chopped) 

1 TBSP fresh Oregano (Chopped: or 1tsp dried)) 

1 tsp ground cumin 

1/2 tsp salt 

1 Bay leaf 

Add and cook 5 minutes. 

 

 2 Cups corn 

1 1/2 Cups cooked Black Beans 

Add and simmer 10 minutes.  Place peppers in oven-proof dish so that they stand upright, with cut ends up.  Stuff 
peppers with vegetable mixture.  Any extra filling can be placed in dish next to peppers. 

 

 1/4 Cup Parmesan Cheese (freshly grated) 

Sprinkle on top.  Bake at 350F to heat through, 20 minutes. 


