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BFFPôs mission: 
To partner with Baltimore area 

faith communities and religious 

organizations of all faith tradi-

tions to promote a just, safe, and 

trustworthy food system that  

allows us to produce what is 

needed now and for future      

generations in a way that protects 

people, animals, air, land, and 

water. 

FOOD OF THE SEASON  

FRUITFUL SEASON AT KNOX PRESBYTERIAN  

This past summer, the BFFP partnered with Knox Presbyterian Church in East Balti-

more to bring fresh, organic produce to the churchôs neighborhood. Knowing that the 

majority of food outlets in their community 

were corner stores that typically donôt sell 

a lot of produce, and that residents of East 

Baltimore were more likely to be low in-

come and suffer from diet-related diseases 

like heart disease and diabetes, the church 

wanted to find a way to make a difference. 
 

Enter One Straw Farmôs CSA. With a 

grant from a private foundation, the BFFP 

purchased ten shares from the farm. Farm-

ers Joan and Drew Norman tithed an addi-

tional share and the Center for a Livable Future donated a few more. Every Tuesday 

afternoon from July to November, we set up a stand at Knox, pricing the items from 

the farm individually and according to prices folks would pay for similar food at a 

nearby grocery store. Because many people in Knoxôs community cannot afford to 

purchase a whole share every week (the cost is roughly $20/weekðnot much for 

some of us, but a lot for others), pricing by the piece ensured that people can still 

buy produce that is much fresher than what they could otherwise find in their area. 

They also got to choose just what they wanted and to feel the vegetables when 

choosing, a much more dignified way of helping to provide food for those in need. 

And you shouldôve heard our customers ooh-ing 

and ah-ing over the ñbest tomatoes and watermelon 

Iôve ever had!ò People were lined up before we 

even opened during those watermelon weeks!! 

All proceeds were put into a fund that will be used 

to purchase shares in upcoming years, the hope be-

ing that within three to four years, the project will 

be economically self-sufficient and no longer need 

grant money to help maintain. 

Leftover produce is either donated to Knox's soup kitchen which serves around 120 

people every Friday afternoon, or to local residents in need.  

Thank you so much to Knox Presbyterian Church members Pastor Tanya,  

Clarence, Doris, Julia, George, Amoese, Dale, and all the kids, especially Kim-

berly and Devonte, who helped out. Their dedication to the project and sense of 

humor made every week a great adventure! 

 

 

 

 
 

Ah pears!! Thereôs a reason why 

Homer called them ñgift(s) of the 

godsò in his epic poem, The    

Odyssey. Juicy and sweet with a 

divine scent, pears have long 

(since the Stone Age, some think) 

been revered for being delicious. 
 

Available from August to Octo-

ber (and around here even longer 

as they store well in cold) (but 

best in October and November), 

pears are high in fiber and so pro-

mote good colon health and, re-

search is now showing, good car-

diovascular health as well since 

fiber appears to lower cholesterol. 
 

Wonderful as a raw snack on the 

go, cut up into a salad, or warmed 

for dessert, pears are a versatile 

fruit that wonôt disappoint. 
 

(From Whole Foods Market website) 

http://www.onestrawfarm.com/csa.html
http://www.jhsph.edu/clf
http://joegardener.typepad.com/.a/6a00d834fee6d753ef0120a5915d62970c-pi

