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Com m unity W ork  Days
Sw e e t Me riam 's  com m unity w ork  days  are  
s ch e dule d for 

Mondays  from  5:00 to 8:00 PM
Th urs days  from  8:30 to 11:30 AM
                   or   1:30 to 4:30 PM
Saturdays  from  9 :00 AM to Noon

Ple as e  arrive  15 m inute s  e arly to re ce ive  
ins tructions  for th e  day's  w ork .  Notify H e ath e r 
Donald at pe ace love gre e n@ gm ail.com  or by 
ph one  at 201-39 6-159 4 be fore  you com e  out for 
a w ork  day s o th at s h e  can plan accordingly.

W h at to bring: full w ate r bottle , s nack s , garde n 
glove s , s uns cre e n lotion.

W h at to w e ar: loos e  fitting cloth ing, s untan 
lotion, cap w ith  vis or, s unglas s e s , rain jack e t 
and pants , cloth e s  &  s h oe s  th at can ge t dirty.

W atch  your back ! Don’t be nd ove r! Th is  is  a 
com m on m otion to m ak e  but w h e n continually 
be nding ove r to w e e d or pick  s om e th ing up, 
your back  w ill fe e l th e  s train. K e e p your back  
s traigh t and be nd at th e  k ne e s !  

Ch ildre n: Th e  farm  is  a w onde rful place  for 
ch ildre n to e xplore  and le arn about plants , 
anim als , and w h e re  and h ow  th e ir food is  
grow n. Ch ildre n are  w e lcom e  at th e  farm  but 
th e re  are  pote ntial dange rs  to w arn th e m  about. 

W e lcom e !
W e lcom e  to a ne w  s e as on at Sw e e t Me riam 's  
Farm  and to a ne w  ne w s le tte r.  Jus t as  our 
com m unity s upports  th e  farm  and s h are s  in its  
produce , I h ope  th at w e  w ill als o s upport and 
s h are  in th is  ne w s le tte r. It be longs  to all of us .  

Your s ubm is s ions  and s ugge s tions  are  alw ays  
w e lcom e .  You can contact m e  via e m ail m e  at 
tclark @ re q uis ite s ys te m s .com , or call m e  at 
570-374-9 575.  Ne w s  ite m s  of inte re s t, 
re cipe s , and s torie s  and re fle ctions  about your 
e xpe rie nce s  in our CSA are  all gre at ite m s  for 
our ne w s le tte r.  

Sh are  Box Pick  Up Tips
1. Pick  up at th e  farm  on Th urs days  be tw e e n 
4:00 and 6:00 PM. If you are  aw ay, w e  
e ncourage  you to offe r your s h are  to a frie nd 
or ne igh bor.  If w ill be  unable  to pick  up your 
box, ple as e  notify H annah  Bingm an 
(h annah @ h annah bingm an.com ) in advance .

2. W as h  your ve ge table s  be fore  you e at th e m . 
 W e  rins e  th e m  at th e  farm  but w e  do not 
w as h  th e m  th orough ly.

3. Mak e  s ure  your box is  re turne d to th e  farm  
th e  follow ing w e e k .  Include  any plas tic bags  
(rins e d and drie d), q uart boxe s , or rubbe r 
bands  us e d to as s e m ble  your s h are . Ple as e  
re im burs e  th e  farm  $3 for e ach  box not 
re turne d.



(Continue d from  page  1)

W e  h ave  e s tablis h e d a s e t of s afe ty guide line s  
for ch ildre n. It is  up to you as  th e ir pare nt to 
e nforce  th e s e . If you do not th ink  you can 
e nforce  th e s e  guide line s  w h ile  w ork ing on th e  
farm , anoth e r pare nt or adult s h ould accom pany 
you and ove rs e e  your ch ildre n’s  activitie s  on th e  
farm .

Safe ty guide line s  include : Ch ildre n m us t be  
accom panie d by an adult if th e y go ne ar th e  
pond or on th e  oth e r s ide  of th e  lane  (Th e re  is  a 
lane  th at cuts  th rough  th e  farm  w h e re  cars  and 
ATV’s  trave l and an e le ctric fe nce  around th e  
pas ture  w ith  th e  h ors e s ). Mach ine ry and farm  
buildings  are  off lim its  to ch ildre n.

Anoth e r option is  to com e  on your ow n during 
w ork  days  and bring your ch ildre n to th e  farm  
on oth e r days , to fis h  in th e  pond, w alk  th rough  
th e  w oods  and fie lds , e tc. 

Bath room s : Th e re  is  th e  original outh ous e  th at 
h as  be e n on s ite  for ove r 80 ye ars .  It h as  be e n 
re ce ntly re trofitte d into a com pos ting unit th at is  
a be tte r frie nd to th e  e nvironm e nt. 

Tras h : Ple as e  tak e  your ow n tras h  (lunch  and 
s nack  s tuff) h om e  w ith  you. Any tras h  found on 
th e  farm  can be  place d in th e  tras h  can in th e  
s m all tool s h e d.

Dogs : Be caus e  w e  h ad s om e  re ce nt proble m s  
w ith  vis iting dogs , w e  are  re q ue s ting th at you 
NOT bring your dog to th e  farm  on Com m unity 
W ork  Days  or during farm  fe s tivals  or m e e tings .

Re cord your h ours : Th e re  is  a 3-ring binde r at 
th e  farm  for you to re cord your w ork ing s h are  
h ours . Ple as e  fill th is  out be fore  you le ave . It is  
up to you to m ak e  s ure  you follow  th rough  w ith  
th e  com m itm e nt of w ork ing s h are  h ours  th at 
you agre e d to. Ple as e  only count your actual 
h ours  of farm  w ork  as  w ork ing s h are  h ours  (not 
lunch  bre ak s  or oth e r bre ak s ). 

Sh are  Box Pick  Up Tips
1. Pick  up at th e  farm  on Th urs days  from  4:00 
to 6:00 PM.  If you are  going to be  aw ay from  
h om e , w e  e ncourage  you to s h are  your box 
w ith  a frie nd or ne igh bor.  If you w ill not be  
pick ing up your box one  w e e k , ple as e  notify 
H annah  Bingm an 
(h annah @ h annah bingm an.com ) in advance .

2. W as h  your ve ge table s  be fore  you us e  
th e m .  W e  rins e  th e m  off but do not cle an 
th e m  th orough ly.

3. Sh are  boxe s  s tart of s m all, but th e y w ill ge t 
h e avie r as  th e  s e as on progre s s e s .

4. Mak e  s ure  your box is  re turne d to th e  farm  
th e  follow ing w e e k , toge th e r w ith  any plas tic 
bags , q uart boxe s , or rubbe r bands .  Ple as e  
rins e  and dry bags .  Ple as e  re im burs e  th e  
farm  $3 for any boxe s  not re turne d.

As paragus  &  H e rb Egg Drop Soup 
(adapte d from  Food &  W ine , June  2007)
Th is  is  a prote in-rich  s oup us ing as paragus , 
ch ive s  and s pring onions , w h ich  are  in 
s e as on righ t now . As paragus  is  als o a gre at 
ve ge tarian s ource  of folic acid.  W e  m ak e  it a 
m e al w ith  a s pinach  s alad and garlic bre ad 
s prink le d w ith  le m on z e s t. 

1Tbs p e xtra virgin olive  oil
1Tbs p butte r
4 Spring onions , w h ite s  and gre e ns  s lice d 
th inly cros s w is e
4 cups  of ve ge table  or ch ick e n broth  
1/2 lb as paragus , cut on th e  diagonal into 1 
inch  le ngth s
2 e ggs
1 1/2 Tbs p s nippe d ch ive s  (or s ub your 
favorite  com bo of h e rbs ...bas il and tarragon 
als o w ork  w e ll)
s alt &  pe ppe r
1/2 cup s h ave d parm e s an or Rom ano

1. H e at th e  oil and butte r. Add th e  onion and 
cook  ove r m ode rate  h e at until s ofte ne d, but 
not brow ne d. Pour in th e  broth  and bring to a 
s im m e r. Add th e  as paragus  and cook  until 
jus t te nde r, about 3 m inute s .

2. In th e  m e antim e , w h is k  th e  e ggs  and h e rbs  
in a s m all bow l and s e as on w ith  s alt &  
pe ppe r. W h e n th e  as paragus  is  done , pour 
th e  e ggs  into th e  s im m e ring broth , s tirring 
ge ntly and cons tantly, until cook e d, about 30 
s e conds .

3. Se as on w ith  m ore  s alt and pe ppe r, ladle  
into bow ls  and top w ith  th e  s h ave d ch e e s e .

4 Se rvings , but ve ry e as y to m ultiply for m ore  
pe ople

Th ank s  to Carla H ine  for th is  re cipe .




