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The benefits of farming these 200 acres in Jerarko

We are often asked, “How big is your farm?”. The
answer depends on how you define “our farm”. We

don’t own any of the land that we farm, yet we make

a living farming. We lease and have handshake

agreements on about 200 acres in Jericho. The bulk”

of that land is for grazing beef, lamb and chickens
About 6 acres is under vegetable production.

The lands we farm are all within a few miles of the
main farm on Barber Farm Road. Hereis a
breakdown of the lands we farm in Jericho:

Main Farm~ 25 acres grazed with pigs, lambs, and
chickens, a few acres of vegetable crops, greeehous
hoophouses, farmstand

Original Barber Farm ~ 60 acres of which 6 acres are
available for vegetable production and the remainde
is pasture for beef, lamb, and chickens.

Schillhammer Farm ~ 60 acres of pasture for beef
and lamb grazing. This is where the beef herd
overwinters.

Nashville Road Lar ~ 55 acres all for summer beef
grazing.

multiple:

Contributes to feeding the community

Keeps land open and scenic

The grazing animals improve fertility of the soil
Landowners can realize a tax break on lands in use
for agriculture

Landowners reduce their cost to keep their lanchope
(no need to brush hog fields)

Provides a living for 1 ¥2 families

Landowners and public can view farm animals

Planting spuds at the Original Barber Farm

Our storage potatoes have had a banner year Hesrse
They loved all that rain. We are in the process of
harvesting more than 6 tons of potatoes. Manhesé
will go into the winter share. We will also be @rfing

50 Ib. bags for sale this fall so you can eat gl
potatoes all winter long! They store easily in alabark

Reefherd nrazina nnSchillhammer Roar land

hasement or closet and will last all win
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2 Ibs. potatoes, scrubbed clean

6 cloves garlic, minced or thinly sliced
1/4 cup olive oll

2 tsp. grated lemon zest

1/2 cup chopped parsley

salt and pepper

milk or buttermilk (optional)

Cut up and boil potatoes in water 15 - 20 min.lunti
tender. Drain potatoes, reserving cooking watetuiRe
hot potatoes to pan and mash until fluffy, addintkm
and/or cooking water to achieve desired consisteincy
small skillet, saute garlic in olive oil, stirrirgpnstantly,
until golden but not brown. Remove from heat amdirst
zest, then add this mixture to potatoes along pattsley,
salt and pepper to taste. Stir well over low hewsil hot.
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1 Ib. potatoes

1 tsp. salt

1/2 tsp. ground black pepper

bunch of chard, stems/ribs removed
1lg. egg

1 tbsp. olive oll

1 3/4 cup flour

Steam potatoes until very tender (about 20 miroplIC
slightly and mash thoroughly in a large bowl. Mixgalt
& pepper. Meanwhile, steam chard until wilted, at®u
minutes. Drain, cool, and squeeze out as much sxces
liquid as possible. Finely chop, then add to pa&st&tir
in egg and oil. Gradually mix in enough flour tarfoa
soft, slightly sticky dough. Dust a baking sheetiwiour.
Working in batches and using floured hands, rotiuab
1/4 cup of dough on a lightly-floured work surfaoe
form a 12-inch long rope. Cut into 1-inch pieceslIR
each piece into an oval ball and then use the thas
fork to make a ribbed impression in each gnocchi.
Transfer gnocchi to prepared baking sheet and téipea
above process with rest of dough. (At this poingarhi
can be frozen right on the baking sheet, then feares to
a ziploc bag for future use). Working in batchemkic
gnocchi in a large pot of boiling salted water Littey
float. Remove with a slotted spoon and transfer ib@wl.
Serve with your favorite pasta sauce, or sautdiiteb
and sprinkle with fresh parmesan.

) * (0~
from "Your Organic Kitchen" by Jesse Cool
makes 8 servings

4 medium poblano or Anaheim chile peppers
2 garlic cloves, minced

2 tbsp. red wine vinegar

1 tbsp. extra virgin olive oll

1/2 tsp. salt

1/4 tsp. freshly ground black pepper

1 Ib. potatoes, peeled, cut in large chunks

2 tbsp. chopped fresh chives

4 0z. cream cheese

1/4 to 1/2 C milk

1/2 C (2 oz.) Cheddar or Monterey Jack cheese,
shredded

Preheat oven to 375 degrees F. Cut peppers in half
lengthwise, removing seeds and stems and scraping
away white membranes. In a medium bowl, combine
garlic, vinegar, oil, salt and black pepper. Toss
peppers with this to coat. Place, cut side dowrg on
baking sheet and bake 20 — 30 minutes, or until
tender. Meanwhile bring a large pot of salted wader
boil and cook potatoes 15 minutes, or until tender.
Drain and mash with chives. Cut cream cheese in
pieces and melt/mash into potatoes, adding enough
milk to make 'em smooth and creamy. Turn peppers
cut side up on baking sheet. Mound each pepper witl
mashed potatoes and top with cheese. Bake 15
minutes or until lightly browned.
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Perhaps you've noticed next to the hot peppersan t
cutting garden the bushy plants with palmate leaves
and bright orange, yellow, and red flowers. These
are nasturtiums. The flowers are edible and are an
excellent addition to many meals, especially papula
in salads. Go ahead and eat one — you'll findvéest

at its center where the nectar is stored, folloiwea
spicy mild heat. You are welcome to pick them
anytime — no limit to the amount you pick. Choose
blossoms that are freshly, fully opened.

Another edible flower in the gardens is calendula.
These are located adjacent to the nasturtiums. |
prefer to pull the calendula petals off the blossomd
eat them sprinkled on salad or sautéed summer
squash or similar.




