** Our enhanced logo is now a link to our Newsletter Archives **

Hi All,
I want to welcome our newest members to Plant It Forward. Welcome to the sporadic,
“usually every 10 day”, newsletter! This newsletter is a connection between you, the farms, the
farmers, and each other via pictures, recipes and stories about the farmer and the farms. If you
have any stories, pictures, adventures to share, send it to me at cathy@plant-it-forward.org and
I’ll include it. I especially love recipes and veggie tips and pictures!!. I’m a great Googler, but it’s
the things that you are doing IRL that make us a community.

Volunteer Groups
Speaking of community, we
have had some awesome groups
come out to the farms and help
the farmers. YES Prep and Up
With People. They prepared the
farms for warm season planting
(I’ve seen lots of tomato and
pepper plants!) and did a
marvelous doing spring cleaning at
the warehouse. THANK YOU!!
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Happy Anniversary
St. Paul Farm!!
The Farm Fiesta on
March 20th celebrated the 1year anniversary of this
location. In January 2015,
this land was an empty,
grassy lot at St. Paul
Presbyterian Church.
Throughout 2016, groups of
volunteers from Bridgeway Software,
The Mission Continues, University of
South Florida Alumni and Wesleyan
University Alumni and many people
from the neighborhood have helped
grow Guy’s farm into a beautiful
neighborhood addition. On Sunday, we
had members, supporters, neighbors

and dogs taking farm tours,
taking pictures, making tie-dyed
t-shirts, painting with radishes
and snacking on beet cake and
salad. It was sunny, windy and
fun. And great to meet so many
people!
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Rothko Chapel Symposium
Your next chance to meet everyone from the farm is this Saturday, April 2nd at the
University of St. Thomas Farm (Roy’s Farm). We are participating in the Rothko Chapel
Symposium, Confronting Inequality: Alternative Economies, Resilient Communities (April 1-3rd).
Registration for the sessions is still
open and there will be a bookstore,
music and artistic experiences on
the grounds throughout the
weekend. I think this event will be a
thought-provoking, and uplifting
discussion. And you’ll participate in
the official Grand Opening of the
Farm Stand at UST – already a
wonderful addition to Roy’s farm.

Call for donations
This summer is the kick-off of our Farm Stands at each location. You can see from the
picture above that each farm will have these beautiful stands in the coming months. But each
stand has to be outfitted with baskets for the produce and picture frames to tell the farmer’s
story. If you have baskets and/or black picture frames that you’d like to donate, Daniella would
love to hear from you. Thanks!

Wash your veggies!
We take food safety very seriously. All of the farms have hand washing stations and we
have implemented Good Agricultural Practices in the farms and warehouse, but you can never
take precautions too lightly. So, Tip of the Day: Whether you buy vegetables and fruits that are
conventionally grown (using pesticides), organically grown (without chemicals or pesticides like
from Plant It Forward), or whether you grow your own, you should always inspect and clean
everything thoroughly before eating or cooking.
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Volunteer Volunteer Coordinator
Looking for a rewarding way to interact with farmers, refugees and the public – how about a volunteer job to
coordinate volunteers (a volunteer volunteer coordinator). This job gets you out on the farm on weekends and
weekdays and lets you work with other interesting people who share a love of great organic produce, dirt and
helping others.
Our volunteer events include workdays for schools, alumni organizations, churches and corporate groups. There
are also impromptu events when there is something important to be done on the farm when you reach out to
the public and registered volunteers.
The person in this role reviews requests for workdays from the volunteers, the farmers for routine work and
when the farms need some extra TLC. You would coordinate tools and supplies, staff to provide direction and
the farmers time to make a successful work day. If you are interested contact me, Cathy@plant-it-forward.org.
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RECIPES
One of my favorite food bloggers is the Smitten Kitchen. Check out this recipe for Carrot Soup…

Carrot Soup with Miso and Sesame
Soup
2 tablespoons olive oil
2 pounds carrots, peeled, thinly sliced
1 large onion, finely chopped
4 regular or 6 small garlic cloves, peeled and smashed
1 tablespoon finely chopped or grated ginger, or more to taste (it could easily be doubled)
4 cups vegetable broth
1/4 cup white miso paste, or more to taste
To finish
Drizzle of toasted sesame oil
2 scallions, very thinly sliced
Heat oil in heavy large saucepan over medium heat. Add carrots, onion and garlic sauté until onion is
translucent, about 10 minutes. Add broth and ginger. Cover and simmer until carrots are tender when pierced,
stirring occasionally, about 30 minutes.
Puree soup in batches in blender, or all at once with an immersion blender. In a small bowl, whisk
together the miso an a half-cup of the soup. Stir the mixture back into the pot of soup. Taste the soup and season
with salt, pepper or additional miso to taste.
Ladle into bowls and garnish each with a drizzle of sesame oil and small mound of scallions.
I am travelling every week for my other job, and had to do something with the fridge full of winter greens.
I blanched and froze a bunch, including the beet greens (great in smoothies) but with the arugula and sorrel, I
made pestos. I tried them with pecans, sunflower seeds and almonds – and this recipe with the almonds was my
favorite. - Cathy

Sorrel and Almond Pesto Pasta
About 1/2 cup extra-virgin olive oil, divided
1/2 cup toasted whole almonds
2 medium garlic cloves
1 teaspoon lemon zest
3 cups roughly chopped sorrel leaves
1/2 teaspoon kosher salt
Parmesan cheese for grating
Whirl almonds and garlic in a food processor until finely chopped. Add lemon zest, sorrel, oil, and the salt,
whirling until just blended but still coarse. Store or freeze until needed. Add to pasta, beans or bread.
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