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By Janna Berger

It started in a winter office, at a dimly lit desk. Wrapped in a blanket, I poured
over the seed catalogs and marveled at the photographs of colorful plants shooting
out of the earth. The memory of last year’s garden and the possibility of this
year’s seemed like such a distant dream from our snow-draped reality. The
varieties were irresistible, so I decided to try growing just about every annual
flower (and a few perennials) I thought had a shot in our climate.

After researching, coaxing the seeds to germinate in the greenhouse, and planting
into this spring’s cool soil, I watched as the plants grew slowly toward a sun that
hid shyly behind the clouds. Now, in mid-June, the plants are gaining vigor as
they stretch out and up toward the emerging sun, and I’m about bursting with
anticipation. So are the flowers as they jut out their arms with tight buds on the
ends…  Drum roll please, the color is coming!

Here are two ways that you can have a
little more of nature’s wonder in your life:

Pick-up CSA:
Every week for thirteen weeks, from July
8 –September 30, take a fresh-picked
bouquet home with your vegetables.
Blooms last for at least a week. Cost is
$130, a screaming deal!

Delivery CSA:
Have a fresh picked bouquet delivered to
your business or home every week (within
the Chelan area only). This option makes
an excellent gift!  Deliveries run for thirteen
weeks, from July 3-September 25. Cost
is $160.

Market on your next pick-up or send one
to Janna Berger at 181 Hwy 97a Chelan,
WA 98816. Call or e-mail me with any
questions  917-733-6943.
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What’s in Season...
• Sugar Snap Peas
• Snow Peas
• Broccoli
• Summer Squash
• Garlic Scapes
• Strawberries
• Red Cabbage
• Napa Cabbage
• Bok Choy
• Salad Mix
• Arugula
• Head Lettuce
• Chard
• Kale
• Collards
• Cilantro
• Parsley
• Dill
• Radishes
• Salad Turnips

Hanging
Baskets
Check out the
hanging baskets at
the Sunshine Farm
Market--organicallly
grown by Living
Stems.

Our farm dog Ginger’s
got this one reserved,
but there’s still more
to choose from!

Each winter, field planning begins with a chart I title CSA Box Contents. I make a
column for each of the 22 CSA weeks, and list what I’d ideally like to be putting
in the box each week. I pulled out that chart for reference as I was making this
week’s “What’s in Season List.”

We’ve got the garlic scapes, salad greens, strawberries, turnips, spinach and kale—
but where are the carrots?  According to the chart, I was expecting to have my
first crop last week, and we’re still at least a week out.  And the beets?  We were
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Checking out early-season tomatoes in the
hoophouse. These tomatoes will be ready for
market three to four weeks before the
tomatoes in the field.

One strategy for beating these cold spring
blues is to grow things under protective cover,
either under polyester row cover or in a
greenhouse or unheated hoophouse. With
the fully heated new greenhouse we put up
last year, our old unheated hoophouse was
put to another use. Up until last year we grew
our starts in it, but this year, we planted out
tomato plants in it in April. Tomatoes love
the extra heat at night and the diffuse light
during the day. It’s thrilling to walk inside
and be transported a month into the future.
This fall I am considering putting up a much
larger unheated hoophouse—30x100 as
opposed to 30x10, which is what our little
one is. Such a hoophouse would enable us
to grow a beautiful crop of early season
tomatoes. In addition, we could put in a fall
succession of greens, keeping us in the salad
business until Christmas. With intensive
management, we could also squeeze in a
spring crop of greens, allowing us to have a
spring CSA session for those devotees of
salad greens and brassicas.

hoping for our first crop on June 3. Summer squash is scheduled
to be starting this week in honest, but we only have a few of the
very first small ones. We finally have broccoli heads now—but not
enough for everyone, and they were also scheduled to be available
June 3.

This is where the trust and commitment of a CSA group is tested.
Not everything has gone according to plan this spring—most of it
due to the weather. Our first transplants were ready to go out of
the greenhouse into the ground, as scheduled, the third week in
March. We couldn’t hold them any longer in their plug trays, so out
they went. And then they got snowed on. Some died, most were
just stunted and refused to grow for weeks and weeks. Then we
discovered some of our new transplants nibbled to the ground—by
hungry mice, we suspected, who were also having a hard spring.
So we seeded new trays of kale and chard, setting them out again
three or four weeks after we’d planned. This round had a little better
start, but the chard was still plagued by leaf miners, an early season
pest that thrives in cool weather.

The soil was too cool to plant into when we wanted to put in our
first direct seedings of peas, beets, and carrots. The peas and
carrots eventually came up, many days after I’d hoped, but the
first round of beets rotted in the ground and had to be tilled in and
replanted.

Then we come to the summer crops. Our tomatoes are going to
make it, but they might be several weeks later than last year. Our
peppers and eggplant transplants suffered so much in the cool
weather that I’m not sure we’ll get a crop off them at all.

The idea of Community Supported Agriculture is that farmers and
consumers share in the risks and benefits of farming. As it says in
the “Food for Thought” section of your CSA cookbook “Unlike
conventional agriculture, where the farmers bears the risks of
weather, pests, and the marketplace alone, the entire CSA community
shares both bounty and scarcity.”

Along with the many benefits, getting your food this locally and this
fresh also comes with risks. We do everything we can to mitigate
those risks. Just like in a stable ecological system, diversity is the
key to ensuring our success over the season. We plant a diversity
of crops, knowing that something will thrive if not everything. We
plant more than we need and plan to sell to a diversity of markets,
knowing that if we come up short for the CSA we can cut back on
the food we sell to Holden and restaurants. We plant a diversity of
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varieties, always trialing new ones to see what will do best in our climate and our soils. We plant at a diversity
of dates—every week for salad greens and every two weeks for many other crops, knowing that if one planting
fails, we will have the next one coming up behind it.

I’m also learning to be a better farmer. I see now how I could have used plastic mulch and row cover more
liberally, to warm the soil earlier. I see how I could have planted our early season starts in larger size plug trays
so that we could hold them in the greenhouse longer if necessary, waiting for weather to warm outside. And I’m
learning more about managing soil fertility and pests so that our crops have the opportunity to perform their best
in whatever weather gets thrown at us.

Not everyone is interested in taking on the risks of farming so intimately. Not everyone is interested in learning
what really is entailed in the production of food for a community. Not everyone is interested in nursing a young
farmer along, as she tries to figure out what she’s doing.

All this goes to say that this season your commitment means more to me than ever. I’ll still be here and in
business  next year, largely because you were here for me this year.


