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Dear Friends,
It is Sunday afternoon and we just had a wonderful shower and there are sounds of thunder in the back-

ground. The rain will not only help the plants that are currently producing fruit but it will help germinate 
our fall crops. Our fall crops include lettuce, spinach, radishes, turnips, snow peas, carrots and yes even 
some beets. Hopefully this rain will be the start of a wonderful fall harvest.

Many of you have asked about our Summer Harvest Gourmet Gala. It was an absolutely perfect eve-
ning. The weather, setting, music, smell of wonderful dishes, and the beautiful white tents set the mood for 
the evening. More than 100 people enjoyed ýne cuisine from the six chefs who offered their time and tal-
ents for the evening. A majority of the products used by the chefs came from Seeds of Hope Farm includ-
ing the chicken, onions, summer squash, carrots, tomatoes, potatoes, and herbs . The dessert was donated 
by Tifýn Bake Shop.  Those who came are spreading the word about how much they enjoyed the evening. 
The ñperfectò evening will make this event memorable and an invitation to next yearôs Gala. 

As the calendar turns to September Terry and I are looking at our successes and challenges from this 
year. One of the great successes we had this year were the three interns who gave their energy and talents 
to make our season a success. Phillip, Beth, and Erin each learned a lot about small scale sustainable agri-
culture and now they want an opportunity to share what they have learned with all of us. We are offering a 
fall harvest hayride, potluck, and a Power Point presentation by our interns about what they have learned 
this year.

We have set Sunday October 12 as an appreciation evening for our CSA members and families. This 
evening will give us an opportunity to talk about the farm and how you as CSA members felt about the 
season. It will also give you an opportunity to consider signing up for our 2009 growing season. The eve-
ning will begin at 4:30 with a potluck and Power Point presentation followed by a hayride and campýre. 
The hayride and campýre will be open to the public. So if you have anyone who might be interested in 
becoming a CSA please invite them to join us for the hayride around the farm and our camp ýre. More will 
follow about October 12.

As school begins and many other activities start for your families I want to remind you of your commit-
ment to the farm. Some of you do have hours to make up. Please contact me about times you need to make 
up and I will schedule that with you. Our interns are limited to a few hours a week so your time is very im-
portant to us as there are many things that still need to be accomplished over the next two months before 
winter sets in for us. Please also remember to pick up your totes on the day assigned.
						      Blessings,
						      Sr. Rita
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Freezing Herbs
Some herbs, like chives, do not dry successfully. 

Chives, as well as thick, leafy herbs like parsley and 
basil, can be frozen. To freeze herbs, gently wash 
freshly picked herbs. Blot dry. Strip the leaves off the 

stalks, then chop or leave whole. Pack into bags or 
containers, label, and freeze. Herbs can also be frozen 
in ice cubes. Simply chop the washed herbs, pour them 
into an ice cube tray, pour water over them, and freeze. 
Pop them out of the tray and into the pot as needed.
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than store-bought. Seed heads can be stored whole or 
threshed to separate the seeds from the chaff.

If you want a ýner crush or a powder, you can use 
a mortar and pestle, a blender, a food processor, or a 
rolling pin. The ýner the material, the more quickly it 
will lose þavor. To use a rolling pin, put the herbs in a 
good-quality zip-lock bag, then roll over them several 
times in different directions. You can pick the bag up 
and rearrange its contents and then roll some more. 
This keeps the herbs contained. 
Storing dry herbs

Store dried herbs in small airtight containers. Small 
glass jars with good lids are ideal--small condiment 
jars, jam jars, baby food jars, or small canning jars 
(look for 1/2 cup jars for jam). Just make sure they 
donôt retain any smell from the previous contents. To 
keep dried herbs at their best, keep the jars in a dry, 
cool, dark place. If you donôt have a dark storage area, 
use colored jars or keep them in a covered can or box. 
Avoid storing herbs near a stove, radiator, or refrigera-
tor, as the heat can cause loss of þavor.
Using dried herbs

Drying herbs concentrates the oils that carry the 
þavor, so dried herbs are more pungent than fresh. A 
general rule of thumb is to use 2 to 3 times as much 
fresh herb as you would dried. Home-dried herbs can 
be used the same as store-bought; crushing either in 
your hands as you throw them in the pot releases the 
oils and helps bring out the þavor. 
Bouquet Garni

A traditional French herbal mixture, bouquet garni 
enhances any soup or stew it is added to. Traditionally, 
dried herbs are mixed and kept in little cheesecloth 
pouches ready to pop into the pot. Or you can mix a 
batch on the spot and put into a large tea ball for use. 
Either method makes it easy to remove the herbs later. 

For each bouquet, mix 1 T. parsley, 1 T. thyme, 1 t. 
marjoram, 1 t. savory, and 1 bay leaf. Optional: rose-
mary, basil, celery seed, or tarragon.

To make a cheesecloth pouch, take a four-inch 
square of cheesecloth and lay it þat. Pile one batch of 
herbs into the middle. Gather up the corners and tie 
with string. Store in a closed container until ready to 
use. 

Resource: Grow 15 Herbs for the Kitchen by Sheryl L. Felty

Drying Herbs
If you have more herbs than you can use while 

theyôre still fresh, drying is an ages-old method of pre-
serving them. 
For small quantities, dry them in ýne mesh baskets 
or on þat screens

In my kitchen, I have three hanging baskets that I 
use for fresh fruits and vegetables. I also have some 
small wire mesh baskets. I put a small quantity of 
washed herbs in a mesh basket and put that in a hang-
ing basket and ignore it for weeks. 

Any basket with small wire mesh, such as the mesh 
colanders commonly available, would work. Simply 
put in some herbs -- not so many that air canôt circu-
late -- and put the basket somewhere it will be exposed 
to air but out of direct sunlight and heat. If the herbs 
arenôt exposed to air from all sides, stir every few 
days. When thoroughly dry -- about 2 weeks or until 
they crumble at a touch -- process them for storage. 

A similar method calls for drying the herbs on metal 
screens (an old screen door can provide the screen--
just make sure itôs clean). Screen drying works best 
with small quantities or with leaves or seed heads that 
have been stripped off the stem. Spread a single layer 
of herbs evenly over the ýne mesh and place it where 
air can circulate freely around the entire form. The 
herbs should be dry in a week or two. 
For large quantities, hang them in bunches

Tie freshly picked herbs 
in small bunches and hang 
them upside down in a warm, 
dark, airy place. Some peo-
ple place the herb bundles 
in paper bags with air holes 
punched in them to reduce their exposure to light and 
dust. The herbs should be thoroughly dry in about two 
weeks or when they crumble to the touch.
Once theyôre dry, process them for storage

Once dry, herbs gradually lose quality if left hang-
ing around. To prepare herbs for storage, strip the 
dried leaves off the stems. I ýnd that holding the stem 
upright and pulling backward on the leaves works 
well. I let the leaves fall into a bowl. I then crush these 
in my hands, put them in glass bottles or zip-lock 
baggies, and mark them. Viola! Dried herbs, fresher 


