
by Erin Kindy

A rainy day in Spring 
is  a great day for som e  
reflection. Th is  w ill be  m y 
th ird year as  Plow  Cree k  
Farm 's  Com m unity Sup-
ported Agriculture  (CSA) 
gardener. W h at m ak e s  m e  
w ant to continue? I th ink  
th e re  are  th re e  m ain rea-
sons : I believe in local 
food, I love w ork ing w ith  
oth ers , and plants  offer life .

"So, w h at's  so great about local food?," you m ay 
w onder. I love th e  w ay buying food grow n locally 
allow s  m e  to connect w ith  th e  people w h o produce it 
and builds  com m unity in m y life . W h en I pour m y m ilk , 
I lik e  k now ing Ellen gets  up early every m orning to 
m ilk  h e r goats , each  w ith  its  ow n nam e . I k now  th e  
im pact it h as  on h e r fam ily w h en one  of h e r goats  get 
s ick  and die s . I lik e  k now ing w h o h as  touch ed m y food 
before  m e  and k now ing it h as  not traveled 1,500 m ile s , 
th e  average distance food travels before  it reach e s  your 
plate . You k now  h ow  you fe el after a long trip; w ell, you 
can be  sure  it doe sn't do good th ings  for your food e ith e r!

Th e  produce w e  grow  in th e  Plow  Cree k  Farm  
Valley Garden doe sn't exclus ively go to our CSA 
custom ers , but m uch  of it doe s . Th e  farm  s ells 50 s h are s  
of produce to individuals and fam ilie s  w h o th en rece ive 
a box per w e e k  of w h atever is  in s eason. Th e  s h are  
include s  vegetables  and h e rbs  as  w ell as  in-s eason 
berrie s  or m elons . Th is  allow s  custom ers  to eat food 
w h en it's  fre s h , k now  w h o is  grow ing th e ir food, and 
bring th e ir vegetable source  clos er to h om e . Next s ea-
son w e  h ope  to add m ore  local custom ers  to our CSA 
s h are s . If you're  intere sted, pleas e  contact us  at 
farm @ plow cre e k .org or call (815) 646-4862.

I enjoy th e  ch allenge s  and joy of w ork ing w ith  
oth ers . Som e of m y be st gardening m em orie s  from  th e  
last tw o s easons  com e from  th e  people I w ork ed w ith . 
Gardening include s  num erous  repetitious  tas k s , so you 
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Eat Food

W e 're  ge tting pe rs onal in th is  is s ue !
So you can ge t to k now  th e  folk s  

w h o are  grow ing your food.
(continued on next page)

(continued on next page)

by H eath er M unn

W h y am  I proud to be  
w ork ing on Plow  Cree k  
Farm ? Th e  answ er m igh t 
sound funny, but h e re  it is : 
I grew  up in France . M y 
parents  w ork ed th e re  (and 
still do) as  m is s ionarie s . 
It's  a lovely place, I en-
joyed grow ing up th e re , lik ed th e  food a lot. And th at's  
th e  th ing.

In French  culture , food is  a big deal. Now  I k now  
th at m igh t m ak e  you th ink  of snobs  and caviar, but 
pleas e  don't. Th ink  of asparagus  s e rved h ours  after it's  
pick ed, s h iny w ith  m elted butter; th ink  of roasted red 
bell peppers  w ith  olive oil and bas il and grilled ch ick en 
w ith  ros em ary; th ink  of a m an going out into h is  field to 
pick  h is  m elons  for m ark et at th e  peak  of ripene s s , 
m eltingly sw e et. Th at's  h ow  it w as  w h e re  I grew  up. 
Forget caviar.

And Plow  Cree k 's  not really so different from  
w h e re  I grew  up.

I k now  th at if you're  reading th is  new sletter you've 
probably h eard of th e  local food m ovem ent; of th e  
insanity of s h ipping “fre s h ” food h alfw ay acros s  th e  
w orld, and th e  im portance of k now ing w h e re  your food 
com e s  from . In France th at's  not a m ovem ent; it's  a 
tradition. Everyone k now s  th at th e  straw berrie s  from  
Spain (th e ir e q uivalent of M exico!) w on't be  as  good, 
you s h ould w ait for th e  local straw berrie s  to com e in, 
and th at if you get your m elons  from  th e  farm er dow n 
th e  road th ey'll be  perfect. Everyone k now s  if you're  
m ak ing ch ick en for gue sts  you'd better go for fre e -
range, becaus e  cooped-up ch ick en is  just k ind of 
tastele s s . Everyone k now s  lettuce is  no good in w inter. 



To contact us , call:

(815) 646-4862
H um an ph one  ans w e ring at th e s e  tim e s :

June : Mon, Tue , Th u, Sat 9 :30-11:30AM
July - Se pte m be r: Monday 9 :30-11:30AM

Or le ave  your orde r or inq uiry on th e  ans w e ring 
m ach ine . W e  try to re turn all calls  w ith in a day. 

Eat Food (continue d)
(Th ey buy endive s  th en instead. I m is s  endive s .) Now  I 
k now  th e re 's  a lot of oth er reasons  for buying locally 
and from  sm all farm s — th e  environm ental im pact of 
s h ipping, th e  w ay sm all farm ers  care  for th e  land, th e  
ris k ine s s  of th e  nation's  food supply be ing dependent on 
truck s  and trains . But w h en I prom ote som eth ing, I lik e  
to h ave a reason just about anybody can get be h ind, and 
h e re 's  m y reason, straigh t from  m y roots : food taste s  
good, and local food taste s  better.

And th is , too: th e  better it taste s , th e  better it is  for 
you. I k now  th at goe s  against conventional w isdom  but 
h one stly I w ant to q ue stion th at. I'm  not talk ing about 
donuts  or break fast cereal stuck  togeth e r w ith  corn 
syrup, I'm  talk ing about fre s h -pick ed corn, sun-ripe  
tom atoe s , crisp buttercrunch  lettuce, and straw berrie s  
th at are  de ep red righ t to th e  center. Th e  fre s h e r and 
riper th os e  th ings  are , th e  better th ey taste  be caus e  
th ey're  rich  w ith  nutrients  your body ne eds . God m ade  

don't h ave to concentrate so m uch  on th e  job and can 
convers e  w ith  people you're  w ork ing w ith . Last s eason, 
w h ile w e  pick ed peas  or beans  or pack ed produce for th e  
CSA, I enjoyed countles s  conversations  w ith  Katie  
Pich é, a sum m er h elper and friend vis iting from  th e  
Ch urch  of th e  Sojourners  com m unity in San Francisco. 
And I live near m ost of th e  people I w ork  w ith , so I get 
to s h are  life  w ith  th em  outs ide  w ork ing h ours , too. Long 
term  Plow  Cree k  Farm  w ork e rs  also ch oos e  to s h are  th e  
profits  of th e  farm  in a w ay th at m e ets  th e  ne eds  of all 
our fam ilie s  and is  not bas ed on an h ourly w age rate . 
Each  fam ily rece ive s  a percentage of farm  incom e bas ed 
on th e ir ne eds . Th is  allow s  us  to care  for each  oth er's  
ne eds  in a w ay an h ourly w age w ould not, and m ore  
clos ely link s  our incom e to th e  natural ris k s  and 
uncertaintie s  of farm ing. So w e  are  encouraged to trust 
th at our ne eds  w ill be  m et th rough  God's  provis ion.

Th e  flexibility of th e  farm  also allow s  us  to 
w elcom e h elpers  and interns  for periods  of tim e  during 
th e  grow ing s eason. I'm  m ost excited about w elcom ing 
m y new  h usband Carlos M ucú. H e 's  eager to s e e  th e  
farm  grow , is  a fast w ork e r and h as  experience  w ith  
farm ing, albe it different crops  s ince  h e 's  from  Guatem ala.

Plants  offer life , literally, and for m e  th ey offer th e  
ch ance of good, life -enh ancing w ork . I love w atch ing th e  
sun ris e  as  I go to uncover th e  cold fram e and nibbling 
fre s h  snap peas  as  I pick  and sm elling dew y cilantro 
about to go to m ark et. Th en th e re  are  m om ents  w h en it 
fe els lik e  slugs  or w e eds  are  overtak ing th e  garden or 
w h en it s e em s  I can't bend over one  m ore  tim e . But both  
type s  of experience s  m ak e  m e  say th at everyone s h ould 
connect m ore  to th e ir food. O ne  w ay to do th at is  to 
com e pick  your ow n at Plow  Cree k  Farm  (w e  offer 
blueberrie s , black berrie s , straw berrie s  and raspberrie s  in 
s eason) or m aybe  grow  h e rbs  in a pot at h om e . At th e  
very least, k now  w h e re  your food com e s  from . Wonder 
w h o touch ed it before  you did, and find out. You, our 
com m unitie s , and th e  w orld w ill be  better for it.  •

W h y I Garde n (continue d)

th e  fruits  of th e  earth  as  a bles s ing for us  to enjoy; and 
God m ade  th em  taste  good w h en th ey are  good. It's  only 
w h en com panie s  m e s s  around w ith  w h at God h as  m ade , 
pick ing th ings  gre en and cook ing th em  to death  and 
em uls ifying th e  tastele s s  m ixture  w ith  unpronounceable 
ch em icals, th at th ey ne ed to spik e  our food w ith  fattening 
corn syrup to m ak e  it taste  good. As  a w riter w h os e  nam e 
I forget put it, “Get your food from  th e  ground. God 
m ade  th e  ground, and God loves  you. Th e  food industry 
doe s  not love you.”

Th ere 's  a new  book  I lik e  on th is  subject, called In 
De fe ns e  of Food, by M ich ael Pollan. O ne of h is  m ain 
piece s  of advice  is  “Eat food.” (I love th at.) It sounds  
obvious — and it is — but by “food” h e  doe sn't just m ean 
anyth ing edible, h e  m eans  th ings  th at are  recognizable as  
food. Specifically h e  sugge sts  eating only th ings  th at 
your grandm oth er w ould fe el com fortable s e rving up. 
You can s e e  w h e re  th at w ould tak e  you— th e  products  of 
th e  food industry, Go-Gurt, Pow er Bars , rainbow -colored 
cereals, anyth ing w ith  carrage enan or guar gum  or ch em -
icals w ith  foot-long nam e s , are  out. Fre s h  raspberrie s , 
w aterm elon, be ef and eggs  and tom atoe s  and bell 
peppers  are  in. I agre e . Grandm a w as  righ t.

And— I just can't re s ist saying th is : I h ope  you eat 
our straw berrie s  w ith  real cream . And sm ile . Noth ing 
God m ade  is  bad for you.  •

“Get your food from  th e  ground. God 
m ade  th e  ground, and God loves  you. 
Th e  food industry doe s  not love you.”



Th e first berrie s  to appear and perh aps  th e  be st-tasting, 
Earliglow , are  de ep red, uniform ly colored and k now n 
for th e ir sw e et flavor. North easter is  anoth er early 
berry w ith  a strong flavor and arom a, good for eating 
fre s h  or frozen. H oneoye  is  our m ost m is spelled straw -
berry. Th e  berrie s  are  large, firm , and brigh t red w ith  
an "old-fas h ioned" straw berry flavor. Allstar bears  
large, very firm  fruit w ith  a m ild, sw e et flavor. And our 
m ost popular variety, Jew el, h as  very large, excellent 
q uality fruit, delicious  for de s s e rts  and fre ezing.

W e h ave lots  of new  arrivals at Plow  Cree k  Farm  
th is  year. A flock  of goslings  w as  delivered recently, to 
h elp w e ed our straw berry row s  (w h en th e  ge e s e  get a 
little bigger— but don't w orry, th ey w on't be  out th e re  
w h en you're  pick ing!). W e h ear ge e s e  eat w e eds  but not 
straw berry plants . Th ere  also w ill be  four interns  w ith  us  
th is  s eason, and a few  m ore  young people joining us  
from  Reba Place Fellow s h ip near Ch icago, to h elp w e ed 
also. And pick  berrie s  and tom atoe s  and m elons .... 
(Th ey're  not expected to eat th e  w e eds .)

Im provem ents  to th e  farm  include a gre enh ous e  th at 
w e  built th is  spring (pictured below ). It's  full of young 
plants  already. Th e  gre enh ous e  w ill save us  th e  cost of 
paying som eone  else  to start our plants  for us . And, after 
years  of be ing on life  support, our big tractor finally 
gave up th e  gh ost. It w as  pretty im portant to th e  farm , 
us ed for preparing fields  and planting straw berrie s , 
am ong oth er th ings . W ith  a k ind loan from  som e  friends , 
w e  w ere  able to purch as e  anoth er us ed one .

And you w on't be  s e e ing Kevin and Lorie  Be h rens  
out in th e  fields  th is  sum m er. Th ey and th e ir k ids  m oved 
to M ich igan last fall. W e'll m is s  th em . And do our be st to 
care  for our custom ers  as  w ell as  Kevin did th e  past 
s everal years .  •

Th irty years! Give or tak e  a year, th at’s  h ow  long 
Plow  Cree k  Farm  h as  be en s elling straw berrie s  and 
oth er produce . M uch  h as  ch anged; people, e q uipm ent, 
and ideas  h ave com e and gone . O th er th ings  rem ain 
constant. Farm ing, no m atter w h at, re q uire s  a lot of h ard 
w ork , sw eat, and a certain am ount of ris k  tak ing. 
Neverth ele s s , our underlying com m itm ent at Plow  
Cree k  Farm  is  to grow  good q uality, h ealth y food for th e  
local direct m ark et.

In 2008 ris ing fuel costs , and oth er as sociated costs , 
bring th e ir ow n s et of ch allenge s  to farm ing. Becaus e  of 
th is , you w ill lik ely s e e  a sligh t increas e  in th e  price s  of 
Plow  Cree k  produce . At th e  sam e  tim e  w e  w ant to be  
s ens itive to th e  fact th at all your food costs  are  clim bing. 
I h ope  th at w e  can still w ork  out a trade : our h ard w ork  
and sw eat in exch ange for your dollars . W e w ill also 
gain great satisfaction in k now ing th at you w ill w alk  
aw ay from  our berry patch e s , farm  stand, or farm ers’ 
m ark et w ith  fre s h  produce th at’s  good for you.

W e believe in w h at w e  are  doing. To s h ow  th at, w e :
• Planted about 9 0 new  blueberry plants
• Invested a sum  of m oney into a new er tractor
• Put up a sm all gre enh ous e

O th er people are  tak ing notice : an energetic group 
of people w ill be  joining us  in th e  w ork  th is  sum m er, 
learning from  w h at w e  do. O nly God k now s  w h at th e  
next th irty years  w ill bring, or even if th e re  w ill be  a 
next th irty years . So let’s  tak e  care  of th e  life  H e  h as  
given us  by w ork ing w ell and eating w ell. H ope  to s e e  
you in th e  berry patch  or at th e  farm ers’ m ark ets  som e  
tim e  th is  year!

Neil H orning
M anager
Plow  Cree k  Farm

h om e m ade  bre ad, rolls , 
and cook ie s  from  

Plow  Cre e k  Bak e ry
at m ark e t, or call to orde r:

 (815) 646-4851

...and don't forge t:

Our Straw be rry Varie tie s

Farm  Ne w s Acros s  Th e  Fe nce  Row
Th ough ts from  th e  Farm  M anager

For th e  late st farm  info: w w w .plow cre e k farm .com



15th  Annual
Straw be rry Fe s tival

Tis k ilw a W e s t Park
Sat June  14th , 11 to 2

Mark e t Barn at th e  Farm  
Mon - Sat: 9 AM - 5PM

Darius  Mille r Park , Prince ton
Tue : 3:30 - 7PM   NEW  TIME!
Sat: 8:30AM - 1PM (k ick off: May 24)

Valle y Flow e rs , Spring Valle y
Th u: 8AM - Noon (k ick off: June  12)

Rive rfront Mark e t, Pe oria
Sat: 8AM - Noon (k ick off: July 5)

2008 U-Pick  Sch e dule

2008 Re ady-Pick  Sch e dule
Straw be rry Orde r Pick up:
Mon, Tue , Th u, Sat 9 :30AM - Noon at th e  farm

All s ch e dule s  s ubje ct to ch ange  due  to w e ath e r, 
s h ortage  or abundance .

Daily update s  at w w w .plow cre e k farm .com

clos e d 
Sunday
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For Info and Orde ring, call

(815) 646-4862
vis it w w w .plow cre e k farm .com
or e -m ail: orde rs @ plow cre e k .org

2008 Mark e t Locations

 W e  offe r volum e  dis counts  on >50 lb. s traw be rrie s , 
 or >10 pt. ras pbe rrie s /black be rrie s

Straw be rry U-Pick  (June )
Mon - Sat 7AM - Noon and s om e  e ve nings  4 - 8PM

Blue be rry U-Pick  (July)
Mon, W e d, Sat 7AM - Noon; Th u 4 - 8PM 

Black be rry U-Pick  (July-Aug)
follow s  blue be rry s ch e dule

Ras pbe rry U-Pick  (July-Se pt)
Mon - Sat 7AM - 6PM, e ve nings  by appointm e nt

Concord Grape  U-pick  (Se pt)
by appointm e nt




