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even opened during those watermelon weeks!! | | available from August to Octo-
ber (and around here even longer
All proceeds were put into a fund that will be used| as they store well in cold) (but
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Wonderful as a raw snack on the

go, cut up into a salad, or warmed
for dessert, pears are a versatil
fruit that won

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 oufTheir dedication to the project and sense of
humor made every week a great adventure! (From Whole Foods Market website)
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http://www.onestrawfarm.com/csa.html
http://www.jhsph.edu/clf
http://joegardener.typepad.com/.a/6a00d834fee6d753ef0120a5915d62970c-pi

