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Spring Greetings!
With the return of the Jubi/ant rcd~w1hgcd
b/ackb/ra/s, robin5, Phocbcs, killdeer, and spr/'ng

peepers to our farm, we want to welcome you to

the Com/ng (grovwhg s€3s0n.
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ertage rarm is locatea on Route 134 in southern Yorld:own, acﬁacent to Westchester Countg

=

Park’s Kitchawan Preserve (I mile east of the Taconic Parkwag) . Our
{:amilg has stewarded the land here for nearly 100 years; currentlg three
generations of our extended Familg share the farm as home. We have
always grown vegetables, herbs & ﬂowers, and kept laging hens. We also
board horses. This year we are excited to be growing

more Procluce than we ever have bc{:ore, for a farm

stand right here at the farm.

We believe that local food systcms are vital for the sustainable future of our community and COUHi’Iy.
Members of our Familg have been garcleners for generations, and we care

greatlg for our land and our ecosystem. All of our crops
will be sustainably grown (c}‘nemical and Pesticide~1cree) ,

using on|9 organic soil amendments and natural Pest

control methods. Althouglﬁ we are not certified organic,

our fields have never been sPraged, and we are blessed with excellent soil from
an ancient glacial silt deposit.
We are committed to cco/ogica//y hca/t/y growing, and have taken the NOFA-NY “Farmer’s P/ea/ge “to

use on/y sustainable farming methods.



varieties, which have wondcr{:ul, unic]ue colors and flavors.
Summer favorites like tomatoes, cucumbers green beans peppers, squas}‘:
ancl Potatoes arejust some o{: the crops we have Plannecl We will also grow a

varletg O{: culmarg herbs CCI blC HOWCFS and brlght summer cuttmg HOWCFS

We are currcntlg startmg some seeds inside under grow llghts tomatoes,
peppers, eggplants broccoli, leeks, scallions and cutting Howers are germinating and growing vxslblg every clag.
Other seeds are alrcaclg in the grouncl out in the gardcn. sugar snap & snow peas, spmach, &

radishes. Our 75+ gear-old rhubarb Plants arejust emergjing, and the garlic we Planted last fall is sProuting. It's

50 heartening to see these ting Plants starting their wondrousjournegl
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% Our on-site FARM STAND will be open every Fri ay atrternoon m to m), an

Saturdag (9am to ‘I-Pm) from June 6 - November 1 (hours may change).
X Ac]di’ciona”g, we hoPe to have a small, self-serve roadside stand, with less
Perishable items available c]uring the week.
% We're also excited about the Possibili’cg of tal(ing our Procluce to the new
Muscoot Farm Farmer’s Marlcet a couple of Sundags a month (Ham-ﬁPm).
< Al’c]ﬁough we aren’t doing a vegetable 5ubscripti0n service (Commurn’t9

SuPPortccl Agriculture/ CSA) this year, we will take orders for Produce

during the week, to be Picked up at the farm at an arranged time.
* During May (before the farm stand omcmciciallg oPens)) some sPring vegetables, herbs & flowers will be

available to Pick up bg aPPointment. Please stay tuned for more information in the May Newsletter!
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hcgou have an uestions,Pease e in touch: (914) 941-0096 or treshan ocalekitchawanfarm.com.

Our website, www.kitchawanfarm.com, is still under construction; more

information & Pl’lotos will be Posted there soon.

Thank you foryour interest in Kitchawan Farm, and we
Jook forward to seeing you this growing season!

In the meantime, be well & cryoy the glﬁ‘s of ear/y slormg

Green regarcls
Lmsag Cochran & Mike Libsc}‘n, farmers
& The Cochran/Cook I:amilg

Kind{y share this with others in our communiiy who may be interested



