
 

 

It’s a familiar experience to anyone who’s been struck by the urge to make fresh salsa or 

a nice salad in the middle of winter: You purchase a grocery store tomato, only to find it 

has almost no flavor. This tomato might be the same shade of fire-engine red as a sum-

mer tomato, but taste-wise, mealy winter tomatoes have almost nothing in common 

with the delicious fruits from gardens, CSAs, or farmers’ markets that many of us hap-

pily gobble down all summer long. 

It turns out there are multiple reasons why these winter tomatoes are tasteless and un-

appealing, many of them chronicled in frightening detail in Barry Estabrook’s new book 

Tomatoland: How Modern Industrial Agriculture Destroyed our most Alluring Fruit. Estabrook, a 

former writer for Gourmet magazine, talks to a motley assortment of field workers, 

food scientists, lawyers, chemists, and small farmers, and those otherwise involved in 

tomato farming and production to gather evidence for  his alarmingly long list of every-

thing that is wrong with modern tomato agriculture in America today (and particularly 

in Florida, where 90% of all American winter tomatoes are grown and Estabrook’s 

research is focused). [Continued on p. 2] 

 

You Say Tomato, Barry Estabrook Says, 
Labor Abuse and Frankenfood  
by Katy Schwalbe 

In this two-for-one Q&A, partners Clair and Bob Bloch, new to the CSA this year, share their 
rich and varied food heritage and their reflections on the current U.S. food scene.  

What types of cuisines did you grow up with? 

Clair My family is from Trinidad (In the West Indies) so I grew up with an eclectic mix of many 
different cuisines. There was always something relatively spicy, to start with, but on top of the 
heat of the food was a greater depth to the flavor palette. There was a lot of Indian/ Indian fu-
sion food—so many, in fact that growing up I knew many things by their Hindustani names and 
not their English ones (e.g., 'geera' instead of cumin and 'channa' instead of chickpeas, to name a 
few). There are also many influences form Spanish/Portuguese cuisine as well as African cook-
ing thanks to the history with the slave trade. Trinidad also has a large and thriving Chinese com-
munity (which included my father's father and grandfather), and I grew up eating wonderful Chi-
nese style foods as well. [Continued on p. 4] 

Food Memories by Natalia Sucre 

Today’s Guest: Clair and Bob Bloch 

For news, information, and events, “Like” Flatbush Farm Share on Facebook. 

Wednesdays: Distribution from 5 – 8 PM at Flatbush Reformed Church,  

890 Flatbush Ave (at Church Ave); Weekly share lists available on Facebook or at www.flatbushfarmshare.com 
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“I am glad for the new food 

awareness as it has brought 

me to a variety of 

interesting flavors and 

sources of nutrition that I 

can pass along to my son. 

Especially arugula. I can 

say now with confidence, 

thanks to the CSA, that I 

LOVE arugula.” 

Half Share, Week 11 2011. Photo: Amy Dreher 

http://politicsoftheplate.com/?page_id=831
http://www.facebook.com/pages/Flatbush-Farm-Share-CSA/207117135971996#!/pages/Flatbush-Farm-Share-CSA/207117135971996
http://www.facebook.com/pages/Flatbush-Farm-Share-CSA/207117135971996#!/pages/Flatbush-Farm-Share-CSA/207117135971996
http://flatbushfarmshare.wordpress.com/
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Among the most severe offenders: 

the climate and soil in Florida, con-

sidered  a poor natural fit for the 

natural biology and chemistry of 

tomatoes (as Estabrook explains, the 

reasons for Florida tomatoes’ domi-

nance in the market are largely his-

torical and economic) and both the 

amount  and type of lethal  pesticides 

typically used in the fields. In fact, 

even the bright red color of these 

Florida tomatoes can’t be produced 

without artificial chemical assistance; 

Florida tomatoes are picked while 

green and hard and gassed with eth-

ylene to produce their red hue. 

But perhaps no aspect of modern-day tomato agriculture is quite as 

horrifying as the treatment of the workers who pick the tomatoes.  

Estabrook catalogues a long list of abuses and misdeeds committed 

against the workers, which, at their most severe, have resulted in a 

system of modern-day slavery where workers (most of whom are 

undocumented and speak little English ) are locked or chained up 

overnight and forced to work for no wages during the day. Sporad-

ic prosecutions of these and related offenses have resulted in con-

victions but are only beginning to fundamentally change the sys-

tem. 

A group of various do-gooders profiled in Estabrook’s book are 

helping to bring sanity back to tomato agriculture—organic and 

small-scale farmers who grow their tomatoes with minimal chemi-

cals and treat their workers fairly (Tim Stark and Eckerton Hill 

Farm, who sell at Union Square Farmer’s Market, are singled out 

for praise in the book), food scientists experimenting with newer 

and more flavorful varieties of tomatoes, and savvy lawyers and 

advocates arguing for changes in laws and policies governing the 

treatment of Florida tomato workers. One of the most inspiring 

groups of those profiled in the book is the Coalition of Immokalee 

Workers, a worker-formed group from Immokalee, Florida (a city 

where many winter tomatoes are grown) that has successfully lead 

efforts to get many fast food restaurants to purchase tomatoes 

from suppliers who pledge to adhere to a basic code of worker 

rights and is currently trying to convince many supermarket chains 

to do likewise. 

While these workers focus on labor abuses and food scientists con-

tinue their quest to create tasty winter tomatoes, we are fortunate 

to (sometimes literally) have a solution growing right in our own 

back yard. And of course, even for those who can’t grow tomatoes 

(or those who have a serious tomato addiction) late summer is 

prime time for getting tomatoes in CSA boxes or purchasing local 

tomatoes at farmers’ markets.♦ 

You Say Tomato, Barry Estabrook Says, Labor Abuse and 
Frankenfood (continued from p.1) 

A System of Modern-day Slavery: “… perhaps 

no aspect of modern-day tomato agriculture 

is quite as horrifying as the treatment of the 

workers who pick the tomatoes.” 

Five Reasons to Eat An Apple Every Day 

I. Bones. Apples contain the essential trace element, boron, which has been shown to strengthen 

bones, a good defense against osteoporosis.  

II. Diet. Apples are the perfect, portable snack; great tasting, energy-boosting, and free of fat.  

III. Digestion. Just one apple provides as much dietary fiber as a serving of bran cereal. (That's about 

one-fifth of the recommended daily intake of fiber)  

IV. Lungs. An apple a day strengthens lung function and can lower the incidence of lung cancer as well.  

V. Heart. Research confirms that the antioxidant phytonutrients found in apples help fight the damag-

ing effects of LDL (bad) cholesterol. 

 

Apples Best Suited to Particular Uses 

Fresh: Cortland, Golden Delicious, Franklin, Jonathan, McIntosh, Melrose, Prima, Red Delicious, Stayman Winesap  

[Continued on p. 6] 

An Apple A Day by Sally Moses 

Photo: Callia Piperides 

http://politicsoftheplate.com/wp-content/uploads/2011/03/Tomatolandcover1.jpg
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Winter Share Is Finalized, August 8th 2011 

After a few weeks of consideration and looking at the crops in the 
fields, the winter share for 2011-2012 has been finalized. 

We will be changing a few things from last year.  First of all it will 
go an additional two weeks into the first week of February. We will 
also be offering this as a pre-boxed share. This will help the distri-
butions be a little quicker for all of you when the temperatures on 
pick up days are often below freezing. 

For those of you not familiar with a winter share: It is the best of 
the Fall and storage crops as well as a range of summer items fro-
zen for convenience and diversity. There are fresh greens and oth-
er items from the fields as long as the weather holds out! We are 
thinking about ways to get some fresh greens into those boxes 
later in the season as well. More on that in later newsletters. 

As the tomatoes start coming in 
more heavily over the next few 
weeks and the peppers begin to 
ripen red, we will be sending 
1000’s of pounds of produce 
down to Farm to Table co-
packers for them to puree, chop 
& freeze in their IQF (individual 
quick frozen) freezer. 

Having such a high quality freez-
ing process available to us is very 
exciting. The quicker the produce 
is frozen, the fewer nutrients lost. 
The freezing of items individually, 

meaning the chopped peppers are frozen on a tray and then put in 
the bags, allows them to be easily portioned for recipes and use for 
smaller meals. We had a very good response to our frozen items 
last year, and look forward to doing more this year. 

Another hope of ours is to insulate the big red barn so that we can 
use it for winter storage as well. It will mean tightening it up, add-
ing doors and improving the roof. The most important factor in 
keeping produce longer into the winter is maintaining the proper 
temperature consistently. That is what we’ll be focused on here at 
the farm for next couple of months! 

 

Weather Talk, August 16th 2011 

Surprise surprise, a farmer talking about the weather! As we 
emerge from our soaker of a rain, we are grateful for the break in 
irrigating, but apprehensive about our tomato crop. Just as we start 
to pick those lovely red fruits, late summer rains combined with 
cool nights and heavy dews begin to bring worries of late blight 
and other fungal diseases. 

At this point our crop is close to peaking, probably in the next 2-3 
weeks. All of the fruit are on the vine, and will hopefully ripen as 
the sun and heat bring the change in color and ripeness. But, as 
moisture lingers and average temperatures slowly drop, the foliage 
on the plants begins to fade away. 

Because we are not actively 
fighting these fungi with fungi-
cides, it is a slow death that 
culminates at the frost. 

We hope to get lots of toma-
toes in the coming weeks, as 
we look to share as much of 
the harvest as we can! While 
tomatoes may suffer a bit from 
these rains, lots of other vege-
tables are happily soaking up 
the water.  

We are often asked by custom-
ers about crop insurance—what happens if you lose a crop? Well 
the answer is no, we do not have a crop policy. Our staggering 
diversity prevents us from growing enough of any one crop to 
make a premium on a policy worthwhile—but it is that exact diver-
sity that protects us from ruin. 

With all of these different crops we grow requiring different condi-
tions to grow, we always have crops that do well, and others that 
may suffer in certain conditions. As we speak, our fall broccoli, 
Napa, kale, collards, lettuce, beets and carrots to name just few, are 
benefitting from this moisture. As long as we can fight back the 
weeds that also love the rains, we enter fall with lots of these 
greens and roots. 

Another important fall crop, winter squash, is pretty much done 
growing, and is now in the ripening stage of its’ life. The sunny 
days over the next 3-4 weeks will allow these fruits to create their 
sugars, turn their subtle colors of yellow, red and orange, and be 
ready for September and beyond. 

Last Saturday as we enjoyed a quiet evening at the farm, we were 
visited by migrating flock of white cranes. This group of 10-15 
large white birds descended upon 
our pond, then landed in the tops 
of the tallest trees we have. 

After a minute or two, each bird 
individually took off with an acro-
batic display of ‘tricky’ flying, and 
then slowly flapped their large, 
prehistoric looking bodies and 
wings down our creek, and off to 
their next destination. Call me an 
early bird, but I’d like to think that 
is the beginning of our fall migra-
tion season. 

Summer is definitely still here, but 
in the behavior of the wild life, the 
slow bronzing of the trees, and the 
ripening of the summer fruits—fall 
is here! 

Take Care, and enjoy the share, Chris. ♦ 

The Farm at Miller’s Crossing (farmatmillerscrossing.com) 

The winter share has 

been finalized: It is the 

best of the Fall and storage 

crops as well as a range of 

summer items frozen for 

convenience and diversity. 

There are fresh greens and 

other items from the fields 

as long as the weather holds 

IQF freezer at Farm to Table Co-

packers  

Swimming in the creek  

http://www.farmatmillerscrossing.com/index.html


 

 

When my family moved to New 
York in the mid-1980's I was intro-
duced to a variety of new styles and 
cuisines to which I had never been 
exposed before: Italian-American 
and Jewish-American, as well as 
things like fried chicken and ham-
burgers. 

Bobby I grew up in the Midwest, in 
St. Louis, and much of what I ate 
was the same as anyone in the 
eighties. What I remember of what 
I grew up with is pretty standard 
'American' food. I ate everything 
from pizza to meatloaf to fish. I 

remember always having veggies of some kind available, like spin-
ach or Brussels sprouts (my personal fave). Actually, I was the only 
kid in kindergarten who admitted to loving Brussels sprouts and 
spinach so that got me negative popularity points. My mom would 
do most of the cooking, though my dad would often volunteer his 
chili or grilling expertise.   
 
What is your best or worst childhood food 
memory? 

Clair My mother makes very delicious bacalao, 
otherwise known as 'saltfish', which is basically 
salted cod which has been cut into small pieces, 
seasoned and cooked with an assortment of 
vegetables like green peppers, onion, and toma-
toes. My mom's saltfish is so delicious my 
friends are constantly asking me for her recipe. 
Of course, being a Trini, I love my roti, which 
is a very thin flatbread with seasoned split peas 
on the inside that is eaten with an assortment of 
curried meats and/or vegetables. My worst 
childhood food memory, I would say, is Rice 
Krispies treats. I have learned my lesson about 
taking recipes from the back of a cereal box. 

Bobby I also fondly remember very traditional 
Jewish fare like kugel, brisket, kasha with shells, 
and of course matza ball soup. My grandmother made the best 
brisket! I can remember going to my grandma's house or having 
people over to our house and along with great food, seeing all my 
relatives. So for me, even gefiltah fish holds treasures of positive 
memories. So whenever I chow down in a deli, that's my comfort 
food, my time to reminisce with positive memories. 
 
How do you balance food preparation, work, social, and 
home life? 

Clair Before our son was born, I had the luxury of sometimes tak-
ing an entire afternoon to prep and prepare dinner and dessert. 
Now, of course, my hands are full so our desserts are more often 
than not readymade, and I have to rely on recipes that are not 
quite so labor intensive.  

Bobby I have to admit that my wife, Clair does a lot of the cooking, 
and thank goodness. I cannot make lentils taste as good as she 
can. She is on a mission to teach me how to cook healthy. I will, 
from time to time, step in to cook. The trade off is that I pick up 
the veggie share most weeks and always volunteer to do the dishes 
and take out garbage. Or, if she's cooking, I'll watch our son. We 
try to trade things off equally so that one person isn't left doing 
everything.  Though I know my wife feels like she does everything. 

How has your relationship to vegetables changed over the 
years? 

Clair I have always had a wonderful relationship with vegetables 
and fruits. At every meal, my parents always made sure we had a 
balance of carbs (beans every day for starters), veggies, and meat/
fish. Even if I wasn't fully conscious of it like 'oh, I'm eating vege-
tables', there was always a quick veggie stir-fry, okra in the 
rice, calalloo on the side, sliced tomato and avocado salad as an 
appetizer to name a few. I suppose fast food meant something 
quite different when my parents were growing up in the West In-
dies and even when I was a child; for the most part they always 
valued having a backyard or a plot of land where you could grow 
your own food and let your chickens and miscellaneous creatures 

run free. I am glad that vegetables have become 
trendy again and I hope it is a trend that never goes 
away. I think variety in one's diet is a wonderful 
thing, especially where there are people with varying 
sensitivities who cannot rely on the same staples as 
everyone else. Personally, I am glad for the new 
food awareness as it has brought me to a variety of 
interesting flavors and sources of nutrition that I can 
pass along to my son. Especially arugula. I can say 
now with confidence, thanks to the CSA, that I 
LOVE arugula. 

Bobby I have become better friends with veggies 
since I married my wife. I am the junk food king and 
definitely would eat anything but vegetables, or if I 
bought them, they would remain in the back of the 
fridge rotting. I've always loved salad though and 
since high school have made interesting, colorful, 
eclectic salad that always raises an eyebrow ('you 
put what in your salad?'). I recommend Michael 

Pollan to read about trends in US eating habits. I just finished his 
book In Defense of Food which is very pro-CSA and farmer's mar-
ket. Pollan talks about our need to get away from the 'Western diet' 
which I completely agree with. His mantra is that everyone should 
'Eat food. Not too much. Mostly plants.' If Americans followed 
this idea, then we'd be much better off! ♦ 

Food Memories (continued from p.1) 
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FOOD MEMORIES interviews with members chosen 
on-site provide a patchwork portrait of our CSA 

through members' food experiences. This regular col-
umn is a vehicle to get to know each other through 

what already unites us—namely food. It is also a way 
to recover our food history and perhaps to use it to 

think about the environmental, health, and social jus-
tice issues challenging our current food system. 

Half Share, Week 10 2011. Photo: 

Dania Gold 

http://michaelpollan.com/books/in-defense-of-food/


 

 

If you're like me, you've probably 

avoided a few cuts of meat more 

than once in the grocery store 

simply because they’re relatively 

uncommon and outside your 

cooking comfort zone. Add to 

that the fact that our CSA beef 

shares are organic and pasture 

raised and my confidence dimin-

ishes even further. Well, with the cuts of meat I've seen lately from 

our farmer, such as "flap meat" and even chuck steak, I decided to 

expand my comfort zone. 

Preparing Red Meat 

Before cooking red meat, it's best to remove it from the fridge 

about half an hour before you use it and bring it to room tempera-

ture. This way the meat will cook evenly rather than burning on 

the outside and still being cool or uncooked on the inside. At the 

same time, remove the packaging and allow the meat to breathe. 

By doing this you will reduce the cooking time and decrease the 

required cooking temperature. 

Cooking Grass Fed Beef  

Grass fed meat starts out just as tender as 

other meat, but it can become tough if 

you cook it the same way you would cook 

grain fed meat. The reason grass fed meat 

requires a special cooking technique is 

that it is so lean. When meat has little fat, 

heat is conducted more quickly and can 

toughen the protein. To keep grass fed 

meat tender, you need to cook it more 

slowly. If you’re broiling a grass fed steak, for example, place it 

farther away from the heating element, and cook it longer. Turn it 

frequently. But don’t cook it too long! Even the most tender cut of 

meat will become dry and tough if you overdo it. Less tender cuts 

of meat such as a chuck steak or arm roast need to be cooked very 

slowly with moist heat. You might even want to haul your crock-

pot out of the attic. One thing you’ll notice is that a pound of raw 

meat yields almost a pound of cooked meat; your burgers won’t 

shrink on the grill. 

Tips for resting meat 

Resting meat before you carve and serve is crucial. If you cut your 

meat straight out of the oven, you’ll find all the juices will run out 

and it won’t be as moist. You can take it out of the oven and leave 

it in the pan covered with a tea towel or foil, or you can rest your 

meat in the oven (turn your oven down as low as it will go and 

leave the door slightly ajar). As a rule of thumb, you should leave 

your meat to rest for half the time that you cooked it for. Remem-

ber, your meat will continue to cook while it’s resting due to the 

residual heat inside, so always remove it from the oven before it’s 

cooked to your liking. 

What About Chuck? 

When selecting red meat to cook, I always stick to the standard 

cuts that can be thrown on the grill with a little marinade or sea-

soning. So when I got a chuck steak in my beef share, I wasn't very 

confident I was going to be able to do this cut justice. After dig-

ging a bit, I found out it's all about the collagen. Muscles that have 

a high level of connective tissues, or get used frequently (e.g. pas-

ture raised, load bearing), develop collagen which causes that meat 

to be tougher. Some examples are Chuck, Round, Flank, Plate, 

Brisket, and Shank. For cuts of meat with little collagen, a simple 

marinade is all the tenderizing that is needed. But for these tougher 

cuts we need to break down the collagen into gelatin, which can 

then be reabsorbed into the meat, providing a tender, moist dish. 

That's where braising comes in. 

Braising 

Braising typically involves using both dry and wet heat. First, the 

meat (you can use vegetables too!) is seasoned and seared in hot oil 

to brown the outside and develop new and complex flavors for 

your dish. You then want to remove 

the meat and sauté any vegetables called 

for in your recipe. Reduce the heat and 

add the sautéed vegetables, meat, and 

enough liquid (stock, wine, water, beer, 

etc) to a depth that covers half of your 

meat. If it's completely covered in liq-

uid, you're stewing not braising. You let 

the dish simmer from 1 to 6 hours de-

pending on what you're cooking and 

the amount of collagen in the meat. 

The idea is to cook it long enough to break the connective tissue 

down into collagen, break that down into gelatin, and give the 

meat enough time to reabsorb some of that gelatin. Once the meat 

is done, remove it and cover to keep warm. You can then finish 

the liquid by reducing to make a sauce, or adding equal parts fat 

and flower (rue) to make a gravy.  

I'm really only skimming the surface, so here are a few links for 

more detailed information: Free Range Butcher, White Oak Pas-

tures, Recipe Tips, Exploratorium ♦ 

Cooking Pasture Raised Meat and Less Common Cuts by Drew Dials 
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Beef Cuts. Image: Wikimedia 

Four Basic Principals for Cooking Grass Fed Meats 

1. Put away your timer, get a good meat thermometer, 

and be prepared to use it.  

2. Turn down the heat  

3. Learn when to use dry-heat cooking methods and 

when to use moist heat methods  

4. Ease up on the seasonings and sauces  

Farm at Miller’s Crossing 

Photo: The Farm at Miller’s Crossing 

http://www.farmatmillerscrossing.com/docs/beefshare.pdf
http://www.farmatmillerscrossing.com/docs/beefshare.pdf
http://en.wikipedia.org/wiki/Flap_steak
http://www.freerangebutcher.com.au/pages/Cooking-Tips-and-Recipes.html
http://whiteoakpastures.com/cooking-howto.html
http://whiteoakpastures.com/cooking-howto.html
http://www.recipetips.com/kitchen-tips/t--383/braising-beef.asp
http://www.exploratorium.edu/cooking/icooks/2-1-03article.html
http://upload.wikimedia.org/wikipedia/commons/2/2a/US_Beef_cuts.svg
http://commons.wikimedia.org/wiki/File:US_Beef_cuts.svg
http://www.farmatmillerscrossing.com/docs/whygrassfed.pdf


 

 

Particular Uses of Apples 

General Use: Golden Delicious, Jonathan, Melrose, Stayman Winesap  

Applesauce: Cortland, Golden Delicious, Grimes Golden, Jonathan, McIntosh, Melrose, 

Rome Beauty, Stayman Winesap, Yellow Transparent (Note: When you cook a fruit its 

glycemic index increases.)  

Baking: Cortland, Golden Delicious, Grimes Golden, Jonathan, McIntosh, Melrose, 

Rome Beauty, Stayman Winesap  

Pies: Cortland, Golden Delicious, Grimes Golden, Jonathan, Melrose, McIntosh, Rome 

Beauty, Stayman Winesap, Yellow Transparent  

Freezing for Baking: Baldwin, Northern Spy 

Freezing for Slicing: Golden Delicious, Grimes Golden, Jonathan, McIntosh, Red Delicious, Stayman Winesap  

Freezing for Sauce: Cortland, McIntosh, Wealthy, Yellow Transparent ♦ 

An Apple A Day (continued from p.2) 
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Save the Date! The CSA Trip to The Farm at Miller's Crossing is Sunday, September 25th. Plan to 

leave early in the morning; it takes about three hours to drive up, and Chris and Katie expect us 

around lunchtime. Leaving time will be around 5:00 pm. 

This year members have three transportation options for the trip: 

Bus: Pay $25.00 dollars for a seat on a bus shared with the Long Island and Fort Green CSAs. This 

opportunity is available ONLY until Friday Sept. 9th and requires payment upfront. Because our 

funds are low this year and must all be applied to our subsidy demand, we are not able to front 

members the money on these seats. This offer has been generously made available to us by our sister 

CSAs who are securing the bus for their group and offering us 16 seats if we can use them. To sign up 

please bring your cash payment to pick up on Wednesday and ask at the sign-in desk for the farm trip volunteer.  

Car: Carpool with fellow FFS members. 

Zipcar: Share a Zipcar membership cost with fellow FFS members. 

Regarding the last two options, you make your own arrangements (at your own risk). We will send 

out a Membership email directing people to the Member-to-Member email exchange and Facebook 

to set up carpooling and zipcar sharing. We will also have a farm trip volunteer on site dedicated to 

facilitating these exchanges for anyone who stays away from email, doesn't do Facebook, or just 

plain prefers face-to-face dealings. Anyone who 

owns a car or zipcar membership and is willing to 

share costs for the trip, please sign up on site.  

You can see pictures from last year’s trip on our 

Facebook page. Here's to a fabulous farm visit! 

Natalia Sucre ♦ 

Annual Trip to the Farm at Miller’s Crossing, September 25th 

SUBMISSIONS To contribute a regular 

column, article, or photograph, contact 

newsletter@flatbushfarmshare.com  

EDITOR Callia Piperides 

ANNOUNCEMENT 
 

SEPTEMBER SHIFT VOLUNTEERS : Sep. 7, Shift 2, 6:30-8:30 Claudette Mattis Jennifer Stots Iris Jan Tris Miller Joseph 

Dwyer; Sep. 14, Shift 1, 4:30-6:30: Erin McGill Colette Prosper Chris Cinelli; Shift 2, 6:30-8:30 Colette Prosper Chris Cinelli 

Joseph Dwyer 

Our farmer leading CSA members on a 

tour through his farm. Farm trip 2010  

Photo: Callia Piperides 

Photo and Homemade Apple Pie: Drew Dials 

http://www.farmatmillerscrossing.com/index.html
http://www.facebook.com/media/set/?set=a.207159005967809.61966.207117135971996

