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BALLFIELD FARM

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 aren@® pros yet, but as is the case
with most BFF members, by the end of
the summer, they will be seasoned
growers for sure!
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May 22nd — May 28th
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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.
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show up at any scheduled workday.

For more info on membership, please visit
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How to Pick Rhubarb
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spinachVyou want to make sure that you stop col-

lecting the stalks well before the last frost, to

: Sc h e d uHhelp ensure that the plant makes it through
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leagt MRo\IS inches long. You can keep har-
vesting from your plant, roughly 8 to 10
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he r@ant —to help your rhubarb recover. The
gafvest rhubarb is to gently grab
the baseé of the desired stalk and slowly
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and you might need a
ing s 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!
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Stuttgarter Onion

These onions are the classic

storage  onion!  Typically
grown from YetsQ 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



