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"She had forgotten how the
August night"

She had forgotten how the August night

Was level as a lake beneath the moon,

In which she swam a little, losing sight

Of shore; and how the boy, who was at noon

Simple enough, not different from the rest,

Wore now a pleasant mystery as he went,

Which seemed to her an honest enough test

Whether she loved him, and she was content.

So loud, so loud the million crickets’ choir. . .

So sweet the night, so long-drawn-out and late. . .

And if the man were not her spirit’s mate,

Why was her body sluggish with desire?

Stark on the open field the moonlight fell,

But the oak tree’s shadow was deep and black and

     secret as a well.
             —Edna St. Vincent Millay

Farmer Jamie's Field Notes
Hi Bellair Farm Community!

Can you believe August hits us this week?! There’s a lot
of good news coming in with August, so I’ll get right
down to it.

We have some great August Early Bird Renewal
Deals starting right now. Our renewal process for
2020 begins with a special discount for renewing
in August and a chance for more savings if you
bundle your 2020 renewal with a Fall Share or a
Winter Carnivore share. Renewing for next
season now is a huge help to the farm.  It is
crucial for our budget and our goal is to have 50%
of our CSA filled by the end of the season. You
can save us a lot of time and money by renewing
early and we can save you some money for the
favor! It’s an extra $15 off the half share and $25
off the full share. You’re also protected from any
price increases that may be coming in the new
year. Save another $10–$20 by bundling Fall and
Carnivore Shares. Thanks so much!
We have a lot of pork coming back on Tuesday!
Sausages, bacon, hams, chorizo and more. Just ask
at your pick-up and we’ll be happy to help you
secure some!
Mikhael Solenne's Bone Broth as a Superfood
Workshop is this Sunday! Mikhael is a Board-
Certified Nutritional Therapy Practitioner, a serial
entrepreneur, woodworker, husband, and father.
 His family has been a member of Bellair since
2013, and he currently runs The Cleanburner, a
private functional nutrition practice in
Charlottesville. This workshop will explore how
a single whole food product will grow you denser
bones, add bounce and resilience to your joints,
heal your gut, protect your skin, strengthen your
hair, and help with recovery time, sleep quality,
detox, mood, and chronic inflammation!  Learn all
about how to make and use this powerful
superfood, and the most common mistakes made
with bone broth - both at the store, and on the
stove! Sign up here.
Winter Carnivore Shares are officially open for
purchase. This is a six month program starting in
November and lasting through April. Each month,
pick out $60 worth of Bellair proteins and instead
of paying $360, pay $325. We will deliver winter
shares or you can pick up at the farm or Saturday
markets (City through Dec. and then IX). We only
have 60 of these and they go fast; save some extra
money by bundling it with a 2020 share. You can
sign up right here!
I have one 2-year full share package and 2 half
share packages left. Be quick and they're yours
right here!

Please let us know if you have any questions or
comments, thank you!

Have a great week,
Jamie
 

Cynnie's Recipe of The Week

Tomato Salad On a Roll 
David Tanis
INGREDIENTS

1 pound ripe tomatoes, in assorted colors and
sizes
 Salt
 pepper
2 garlic cloves, finely minced
2 anchovy fillets, rinsed and roughly chopped,
optional
1 teaspoon capers, rinsed
3 tablespoons extra virgin olive oil
2 teaspoons red wine vinegar
 Pinch red pepper flakes
12 basil leaves
 A few tender parsley leaves
4 fresh French rolls or a long baguette

PREPARATION

1. Cut larger tomatoes in thick slices or wedges and
smaller ones into halves, and put them in a salad
bowl. Season with salt and pepper.

2. Add the garlic, anchovies (if using), capers, olive
oil, vinegar, pepper flakes and half the basil, torn or
chopped. Gently toss with the tomatoes and leave
for 5 or 10 minutes.

3. Split the rolls or baguette lengthwise. Spoon
tomato salad and its juices onto bottom of each roll
(or bottom half of the baguette). Lay a few basil
and parsley leaves over tomatoes. Replace tops and
press lightly. If using baguette, cut crosswise into 4
pieces.

4. Cover sandwiches with a clean dish towel and wait
for an hour or so before serving.

Dates to Remember

Saturday, August 3rd, Green
Zebras With Marina from 10-
11:30.   This is a lot of fun so I
hope you can make it!

Sunday, August 4th, Bone
Broth as a Superfood 101+
w/Mikhael Solenne a Board-
Certified Nutritional Therapy
Practitioner from 2:00-
4:00.  What other single whole
food product will grow you
denser bones, add bounce and
resilience to your joints, heal your
gut, protect your skin, strengthen
your hair, and help with recovery
time, sleep quality, detox, mood,
and chronic inflammation? Learn
all about how to make and use this
powerful superfood, and the most
common mistakes made with bone
broth - both at the store, and on
the stove.

 

Pick Up Locations and Times

PYO Times M-F 8-4 and Sat
8:30-2, Sun 9-2

Mondays 4:00-6:30 The Waldorf
School 

Tuesdays 4:00-6:30 Trinity
Church off Fontaine Research
Extended

Wednesdays 10:00-4:00 in the
Bellair Barn & 3:00-7:00 Meade
Park Market

Fridays 3:30-5:30 Crofton Plaza
at Lake Monticello

Saturdays 9:00-2:00 in the
Bellair Barn
 

What To Expect in Your Share
(This is meant to be a rough
guideline, not a 100% guarantee!
A lot can change in the fields even
in a couple of days.)

Distribution:

Green Cabbage
Eggplant
Fingerling Potatoes
Carrots
Lonesome Farm Sweet Corn
Tomatoes
Scallions
White Potatoes
okra or cucumbers

PYO:
PYO Flowers
Cherry tomatoes

Small Amounts of
Chamomile
Mint
Oregano
Nasturtium
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August Renewal Discounts for 2020 Shares Right Here Right Now!

https://squareup.com/store/bellair-farm/
https://squareup.com/store/bellair-farm/item/waterbath-canning-okra-pickles-1
https://squareup.com/store/bellair-farm/
https://squareup.com/store/bellair-farm/item/csa-share-renewals
http://www.twitter.com/
http://www.facebook.com/
http://mailchimp.com/
http://127.0.0.1:30030/_api/html/*%7CUPDATE_PROFILE%7C*
http://127.0.0.1:30030/_api/html/*%7CUNSUB%7C*
https://squareup.com/store/bellair-farm

