
How to Pick Rhubarb 
When harvesting rhubarb the first step is to 
make sure the plant is ripe and ready to be 
harvested. The best time to harvest is from 
spring to early summer—usually April to June. 
Although they can be picked into early fall, 
you want to make sure that you stop col-
lecting the stalks well before the last frost, to 
help ensure that the plant makes it through 
winter. The best stalks to harvest should be at 
least 10 to 15 inches long. You can keep har-
vesting from your plant, roughly 8 to 10 
weeks, for well-established rhubarb. Make 
sure to leave some stalks—at least a third of 
the plant—to help your rhubarb recover. The 
best way to harvest rhubarb is to gently grab 
near the base of the desired stalk and slowly 
pull and twist. Sometimes the stalk may be 
resistant to break away and you might need a 
pair of gardening shears to help pull the stalk 
away from the base.  Make sure to cut the 
leaves off the stalks and discard them; they 
are poisonous and should never be consumed! 
Currently there is rhubarb that is ready to be 
harvested at the farm. Feel free to take some 
and try it in your favorite recipes!  

Meet A Member 
 

This Week’s Tasks 
May 22nd ─ May 28th 

 

This weekΩs tasks include: 
²ŀǘŜǊƛƴƎ Ƙƛ-ǘǳƴƴŜƭΤ ŀƴŘ ŘǊȅ ǊƻǿǎΣ ǿŜŜŘƛƴƎ ǘƘƛǎǘƭŜ 
ǘƘǊƻǳƎƘƻǳǘ ƛƴŬŜƭŘΣ ǿŜŜŘƛƴƎ ǇŜŀǎ ŀƴŘ ƻƴƛƻƴǎΣ 

ƳǳƭŎƘƛƴƎ ŀƴŘ ŎƘƛǇǇƛƴƎ ǇŀǘƘǎ 
Harvest: Rhubarb, parsley, garlic chives, New 

Zealand spinach 
 

Upcoming Schedule: 
Tuesday, May 22nd 6-8:30pm 
hǇŜƴŜǊΥ aŀǊŎƛŜ .ƛǊƻƴ 

 

Friday, May 25th 9-11:30am 
hǇŜƴŜǊΥ /ƘŀǊƭŜǎ /ƘŀǇƳŀƴ 

 

Saturday, May 26th 9--12:00pm 
hǇŜƴŜǊΥ /ŀǊƻƭ DƻƴȊŀƭŜȊ 

 

Monthly Potluck at the Farm!! 
Friday, June 1st  6:30-8:00PM 

.ŀƭƭŬŜƭŘ CŀǊƳ ƛǎ ŀ 
ƴŜƛƎƘōƻǊƘƻƻŘ 
ǇǊƻƎǊŀƳ ƻŦ ¢ƘŜ 
tƛǧǎōǳǊƎƘ tǊƻƧŜŎǘ 

Ballfield Farm (BFF) is a neighborhood project collectively 
growing organic food together on Pittsburgh's North Side. 
All are welcome to become members. Members pay a 
small yearly fee and commit to 6-12 hours of work per 
month. For more info on membership, please visit 
www.ballfieldfarm.org, email Info@ballfieldfarm.com or 
show up at any scheduled workday.  

In The Ground Harvesting Tip 

Austin and Julie Gohn 
After some inspiration from Wendell 
Berry and a long discussion about the 
origin of food, Austin and Julie decided 
to make some changes in their lives. 
The first of those changes was joining 
Ballfield Farm this year! Alongside their 
son Levi, this Bellevue couple is eager 
to learn about food, farming, and being 
invested in a local community. Lovers of 
tomatoes, basil and garlic, they have 
already been inundated with a wealth 
of valuable farming information includ-
ing the propagation of blue raspberries. 
They arenΩt pros yet, but as is the case 
with most BFF members, by the end of 
the summer, they will be seasoned 
growers for sure!   

These onions are the classic 
storage onion! Typically 
grown from ΨsetsΩΣ they pro-
duce medium-large, yellow 
onions with a good, pungent 
flavor. The bottoms on these 
onions are flat and they can 
be stored for up to 6 months. 
Onions are very picky and 
must be fed and weeded 
often to maximize growth. 
You will find these onions 
growing in the row outside 
the Hi-Tunnel at the farm  

Stuttgarter Onion 


