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Dear Friends,
A “chilly” breeze on the farm today tells me that fall has arrived. That and the fact that Terry and I both 

wore long pants today is a definite sign those cooler days are here! This season as all of the others has 
been unique with rewards and challenges. The farm started out with an abundance of rain that kept our ir-
rigation line tucked away in the barn. That was certainly a blessing for the farm staff as God’s water is so 
much better than operating an irrigation system even though it is a very good one. However God’s system 
is sometimes not as dependable. I have been working on getting God to be more dependable but I have a 
feeling abundance or lack of abundance of rain has more to do with the natural causes of the Earth than 
God giving or not giving us rain. Anyway we have had a bountiful harvest this year. Terry and I are surely 
blessed with all of you who support and give your energy to Seeds of Hope Farm. 

One of our major goals for the farm is to become a model of small scale sustainable agriculture in this 
part of Northwest Ohio. You play a major role in that effort. Our philosophy of small scale sustainable ag-
riculture includes the fact that we want to feed people and not feed animals. While it is important for us to 
provide the grain for animals it cannot come at our expense. Today almost 80% of the grain fields we see 
around us go to feed cattle and not humans. The role of Seeds of Hope Farm is to bring to reality the im-
portance of growing food for people.  As the farm continues to grow we want to become a model for future 
farmers that says we have a customer base that needs to be fed right here in our own backyard. 

As this season comes to an end know that there are still a number of products that we will continue to 
sell. We have an abundance of potatoes, squash, some carrots and yes beets!  Don’t forget we have eggs 
and whole fryers as well! There are turnips in the ground but I am not sure they will mature before winter 
arrives. God’s lack of rain in August can be to blame for that! I know some of you have given me orders 
for some of these products. They will be ready for you next week at your last pick-up for the season. 
Because these products are above what we provide in your weekly produce box we will charge you for 
these. If anyone else would like to place an order please let me know by Monday of next week and Terry 
and I will fill your order and have it ready for you on your regular pick-up day.

Please remember to sign up for our potluck on Sunday October 12. The interns are planning a great 
evening for us. It will be a time to give your input and evaluation of the farm. We are here to serve you so 
please come with your suggestions to help us better serve you. If you have a favorite recipe(s) please bring 
that as well and we can share that with the other CSA members. Bring a dish to pass.

SUNDAY OCTOBER 5 Garlo Park in Seneca County, just south of Bloomville is having their 
Octoberfest. Join in the fun with hayrides, tours, food, and entertainment. Seeds of Hope Farm will be 
there selling produce and having an opportunity to meet more people and hopefully expand our customer 
base for the farm.

Have a good week. 
						      Sr. Rita
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Mashed Butternut Squash
My mother makes huge quantities of this every 

Thanksgiving. 

Wash the outside of 1 or more butternut squashes. 
Split and remove the seeds. Cut into a few pieces, 
about 2-3” wide. Place in a crockpot with a quarter to 
half an inch of water. Cook on low overnight or until 
mushy. Cool.

Use the back of a serving spoon to scrape off the 
skin. Put the pulp in a sauce pan. Mash. Heat and sea-
son with brown sugar	 (~1 t. per cup of squash), salt	
(~1/4 t. per cup of squash), ginger (~1/8 t. per cup of 
squash), and orange juice to taste. Butter and cream 
are optional.

T. = Tablespoon t. = teaspoon c. = cup
~ = approximately

End of the Season
This is the last edition of the Sprout for a while. 

Please look through your recipes and share a couple 
with others by sending them to me to print in a future 
edition. You can send them to Mathilda Navias, 147 
Hall St., Tiffin, OH 44883 or e-mail them to  
galaxy@woh.rr.com. Frankly, I’m running out of tried 
and true recipes from my recipe box to share, and I 
don’t want to repeat the same ones every year. 

Thanks!
			   - Mathilda

Meet Michael Brown
by Mathilda Navias

Michael Brown does a lot of different things. He 
works as an investment advisor for seniors; he and 
his son Derek have a business designing web sites; 
he teaches a weight loss challenge class at Fabrizio 
Chiropractic; and he does 100-mile runs for exercise 
and as a social activity. He also serves on the FELC 
board and is a member of the CSA. Last year, he split 
a share with another family; this year, he’s happy that 
the farm offers half shares for individuals. His pre-
teen daughter doesn’t eat vegetables much, his wife is 
dead, and his three older children are in college or out 
on their own. 

Michael is enthusiastic about his service on the 
board for the Earthcare Literacy Center. When I talked 
with him, he said, “Being on the board is very reward-
ing and yet challenging. It’s a lot of work, but it’s 
taught me a lot about the farm and about earth literacy 
and about St. Francis and their mission. I’ve really en-
joyed it. It’s a very hands-on board, definitely a work-
ing board, and a lot of fun. I certainly get more out of 
it than I give.” Which is saying a lot, because he gives 
a lot. He figures that he averages close to ten hours a 
week with St. Francis in one way or another. 

Michael also has a garden at home and does can-
ning. He usually makes his own salsa and spaghetti 
sauce. He likes to read, and recently has kind of given 
up television. And, like me, he likes going to thrift 
shops.

Building Materials from Habit for Humanity
Most of us have heard of Habitat for Humanity and 

the houses they build for families in need. Did you 
know they also run stores where they sell building ma-
terials? From their web site (www.habitat.org):

Habitat for Humanity International is a nonprofit, 
ecumenical Christian housing ministry. HFHI seeks 
to eliminate poverty housing and homelessness from 
the world, and to make decent shelter a matter of con-
science and action. Habitat invites people of all back-
grounds, races and religions to build houses together 
in partnership with families in need. www.habitat.org

Habitat ReStores are retail outlets where qual-
ity used and surplus building materials are sold at a 
fraction of normal prices. Proceeds from ReStores 

help local affiliates fund the construction of Habitat 
houses within the community. Many affiliates across 
the United States and Canada operate successful 
ReStores—some of which raise enough funds to build 
an additional 10 or more houses per year. 

Materials sold by Habitat ReStores are usually 
donated from building supply stores, contractors, de-
molition crews or from individuals who wish to show 
their support for Habitat. In addition to raising funds, 
ReStores help the environment by rechanneling good, 
usable materials into use. 

The Maumee Valley ReStore is located at 223-229 
S. Fearing Blvd. in Toledo. I called (419) 382-1964 
and found out the store is open 9-4 Tues., Thurs., Fri., 
and Sat., and from 11-3 on Wed. 


