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I would like to thank you all for your support this 
year.  I have heard some very positive comments 
about this season’s shares from many of you.  For me, 
the financial reward of growing food for an apprecia-
tive audience is a necessity, but the accolades are of 
greater value.  I am the “most visible” farmer in the 
group, but not the most productive and cannot take 
credit for the bounty.  I know all of us have worked 
very hard to provide bounteous shares.  For a first 
year effort on their new farm, Lisa Garfield and Pat 
Buckingham have done an amazing job of providing 
for you.  Ted and Julia Wycall and the crew at Green-
branch Farm, the largest of our farms, provided the 
bulk of your shares and also did an amazing job of 
providing for you.  Craig East, of Sunrise Farm, 
struggled with extremely wet conditions on his farm 
this spring but pulled thru with his later crops.  I 
doubt you will find asparagus of better quality than 
Craig’s anywhere on the Shore.  Kelly Carey also had 
her share of problems (her house burned to the 
ground in February throwing a huge wrench in the 
works for her).  As a result, she was not able to pro-
vide all she had signed on for and has decided grow-
ing for the CSA is not a good fit for her.  

This is the last week of the regular season’s share de-
livery.  Next week begins our winter share delivery.  
At last count 65 of you have signed up for the winter 
shares.  We are scaled for 100 shares and need as close 
to that number as possible to make it worthwhile.  I 
know Lisa and Pat (Calliope Farm) have been work-
ing very hard to get the crops for the winter shares 
planted.  We have been doing the same here.  This has 
been a huge additional workload at the time of year 
that we are usually winding down; putting the gar-
dens and fields to bed for their long winter’s nap.  If 
you are on the fence about signing up for the winter 
share, please jump in this direction.

The winter share program is part of a plan to re-
design our entire share program to be more inclusive.  
We are aware that one size does not fit all and are 
working on ways to offer shares of different length 
and composition for next year and to be able to offer 
more variety and choices to the members.  Your input 
via the survey we have asked you to submit will be 

very helpful in making these decisions.  One of the 
fundamental principles of Community Supported 
Agriculture is placing more rights and responsibilities 
in the hands of the eaters for their food supply, where 
it belongs in a truly sustainable food system. 

We have been approached by local farmers who 
would like to offer their products to our members.  
We hope to expand our network of farmers to provide 
you with options such as fruit, dairy products, eggs, 
meat and poultry.  This has been my dream for 9 
years and it is now beginning to become a reality.  As 
all of this unfolds, we will post the new information 
on the website www.providentorganicfarm.com .   
Stay tuned.

With gratitude from the farmers,

 -Jay      

Announcement

I can get Holiday turkeys  this 
year from Locust Point Farm 
(same place as last year).  
This year's price is $2.55 per 
lb.  They can be ordered the same way as last year, 12-
15 lb. range, 16-20 lb. range and 21- 25 lb. range.  Let 
me know as soon as possible either in person at the 
pick up sites, by phone at 410-873-2942 or e-mail at 
ubuubok@comcast.net.

-Jay

Winter Share - “Roots and Shoots”
Don’t forget our new option - adventures in eating 
year-round. I hear that extending the growing season 
year-round is, in the immortal words of Forrest 
Gump “like a box a chocolates - you never know 
what you are going to get”. But it will be organic, it 
will be tasty, and it will be interesting. I am also bet-
ting it will be a great value, so if you have not signed 
up, go to http://www.providentorganicfarm.com/ 
and sign up, and mail in your payment before all the 
memberships are gone.

The Last Waltz,  the First Dance -  by Jay Martin
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In Your Share* This Week

Scallions
Beets

Salad Turnips
Choice of Greens 

Choice of Sweet Potatoes / Winter Squash
Pie Pumpkins

Bok Choi 
Bell Peppers

*Share makeup is best estimate at publication time. 
Note: For preservation tips and additional recipes, 

visit the CSA website at
http://www.providentorganicfarm.com/

As a complement to our membersÕ shares the 
week of October 26th, local farmer Candy Ander -
son of Arling tonÕs Natural Meats will be offering 
you a FREE Sample of 1 lb of ground beef or 1 lb of 
pork sausage.

Arlington’s Natural Meats sells Angus beef and Duroc 
pork that was born and raised on their family farm in 
Westover, MD.  Arlington’s Natural Meats is commit-
ted to humanely raising animals and have bred their 
animals to be tasty, tender, and lean.  They raise them 
the OLD FASHIONED WAY, by not using any growth 
hormones or steroids on their animals.  Their feed is 
forage based with no antibiotics or metabolic enhan-
cers.  They finish their animals with grains that our 
grown on their farm.  All their products are DRY 
Aged, with no water added. All their products are 
USDA inspected.

Orders can be placed in advance on their website and 
picked up along with your CSA share.  Discounts are 
available for buying in bulk, including half or whole 
beef or hogs. For more information, visit 
www.arlingtonsNaturalMeats.com.    

            CSA Annual End-of-Season 
                      Potluck Dinner

Sunday, Nov. 15
1:30 -- ?????
West Side Community Center

Not *really* the total end-of-season, what with the
winter shares available , but a chance to everyone
to gather and socialize, share recipes, eat very well,
and enjoy the community CSA has created. (Give recipes to Verna or Shelton Lankford so that they can be posted on the 
web site.)

Please bring a dish suitable for serv-
ing 8-10 people with *serving 
utensils.* Please label the dish so 
folks know what they're eating. Also 
please supply your own dishes and 
cutlery, cups and mugs. We will pro-
vide coffee and hot water, but need 
folks to supply cider, milk, lemonade, 
and such. Desserts are not as popular 
as `main meal' and side dishes, which 
always seem to run out. Breads are 
also wildly popular and appreciated.

We will need a couple of volunteers to 
show up around 1 p.m. to setup and a 
few to stick around to clean up.

Please give Fran Levy a call  so she 
can keep track of how many people to 
expect and what they are bringing. 
443-260-2390.

PS:  There's not much to glean this 
year.  So there will not be our tradi-
tional gleaning.

See you there!
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