
garden in about 40 minutes 

with no stress to his back, 

unlike the years when he 

wielded a hoe instead.  

The Cools' garden is 

tended by hand.  They use 

no tractor, rototiller, or 

other powered tools. The 

garden is full of life, Brian 

says, with tree toads in  

By Betsy Erickson 

continued on page 2 

Welcome to Our First Market Newsletter! 

So that you can get to 

know more about our 

farmers, Betsy Erickson 

has offered to interview 

them for the newsletter. 

Her first interview is 

with Brian Cool.  Enjoy! 

As you will see, it is a 

collection of material 

that relates to food,    

especially local food, 

and how we can all live 

more simply and        

respectfully on this   

beautiful planet.  We 

hope you will find the 

newsletter informative 

and helpful.  

Suggestions and any 

recipes that you want to 

share are most welcome. 
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Some ôCoolõ Farmers 

Brian Cool is the Co-

Market Master of the 

LeRoy Farmers' Market.  

In addition, he and his 

wife, Karen Cool, are also 

farmer-vendors at the mar-

ket. They live in a cord-

wood home they built 

themselves on 210th Ave-

nue in the LeRoy area.  

Brian told a bit about the 

couple's work and aspira-

tions as they move into the 

second season of the 

LeRoy Farmers' Market. 

Some of their work is not 

directly connected with the 

market season, but all is in 

keeping with the concept 

of local food for local peo-

ple, living simply, doing 

for oneself, and learning 

from Nature. 

The Cools begin the spring 

season with a project that 

would seem daunting to 

most of us, and, in fact, 

should be. Gathering wild 

leeks, also known as 

ramps, is a labor-intensive 

job and one that also re-

quires care. They sell the 

leeks to a distributor in 

Lansing. The leek harvest-

ing season lasts about a 

month, from late April 

through most of the month 

of May. 

Brian and Karen have a 

100-foot-diameter garden   

--a circular space--and they 

fill it with vegetables for 

their own use and for mar-

ket. They are committed to 

the mulching practice per-

fected by Ruth Stout, 

probably the all-time 

mulching devotee.  Her 

books made sense, says 

Brian, and he has found 

that mulching heavily al-

lows him to go over the 

LeRoy Farmersõ Market 
Volume 1, Issue 1 
July 16, 2007 

 Brian and Karen Cool in their Garden. 

Elise Schlaikjer, Market Master 
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Recipes 
Since we already have a wonderful supply of tomatoes at the market, many of which are organic and heirloom 

varieties, here are two recipes that you might enjoy making.  The following is a tomato soup that is mostly   

tomatoes.  It also features several of the tomatoôs best friends and closest associates, i.e., garlic, basil, parsley, 

and dill.  A touch of sugar cuts the acidity, so there is no need for any oil or dairy products.  This soup can be 

made several days in advance, and reheats nicely.  

Light Tomato Soup 

Preparation time: 40 to 45 minutes  

 

3 lbs. fresh and perfectly ripe tomatoes, cut into chunks  

4 cloves garlic, chopped  

6 to 8 fresh basil leaves (or 1 full stalk of fresh basil)  

2 T brown sugar  

1 tsp. salt  

freshly ground black pepper, to taste  

optional garnishes: minced parsley and/or fresh dill  

1. Place tomatoes, garlic, and basil in a kettle, large saucepan, or 

Dutch oven.  Cover and cook over medium heat for 10 to 15 minutes, 

or until tomatoes are quite liquefied.  

2. Remove from heat, and cool to the point at which you 

feel confident about pureeing it.  Fish out the basil, and pu-

ree the tomatoes and garlic in a food processor or blender 

until quite smooth.  

3. Strain through a medium-fine strainer back into the ket-

tle, and season with brown sugar, salt, and freshly ground 

black pepper.  

4. Heat just before serving.  If desired, sprinkle each bowl-

ful with a light touch of minced fresh parsley and/or dill  

4 to 5 servings  

From Molly Katzenôs ñStill Life with Menu Cookbookò 

ñI want a lifestyle that is as 

simple as possible, efficient, 

and natural.  Nature can be a 

teacher.ò 
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particular making the area their home. 

The Cools' primary concern in grow-

ing their garden is producing their 

own food.  They save seeds wherever 

possible, which involves using few 

hybrid varieties, they use no GMO 

seeds, no synthetics, no chemicals. 

They grow about 50 different garden 

plants. 

Brian and Karen emphasize that their 

home is a part of the permaculture of 

their farm.  It is bermed and sheltered 

by the earth around it and is round, a 

form often seen in Nature, Brian says. 

He thinks of nests and animal bur-

rows.  "Corners are where lots of 

work and heat go," he says. The 

Cools' ten acres are home to at least 

180 plants and fungi, plus all the 

small organisms that exist beyond our 

ability to see.  

There is an orchard on the property, 

partly planted by Brian's father years 

ago and now increased and managed 

by the Cools.  There are apples, 

grapes, cherries, nectarines, apricots, 

papaws, gingkoes, and sequoias, 

among other crops.  Brian isn't sure 

just how some of these trees will 

flourish and produce, since we are a 

bit north of their natural habitat, but 

he's willing to give them a chance. He 

started buying the property where 

they lived when he was sixteen years 

old, and he is committed to the land 

and to the lifestyle he and Karen have 

chosen.  Their expectation for a prod-

uct in large quantity lies in the thou-

continued from page 1 

sand asparagus crowns they have 

planted.  These plants will be in sub-

stantial production next spring. 

When asked to describe his philoso-

phy of living on the land, Brian hesi-

tates, then explains.  "I think I live by 

'feel.'  If it feels right, then I trust my-

self.  I want a lifestyle that is as sim-

ple as possible, efficient, and natural. 

Nature can be a teacher."  In Brian's 

case, it seems that Nature has done 

her job well. 

Photo by Mary Weber 



òTo catch the reader's attention, place an interesting sentence or quote from the 

story here.ó 

the oils.  

While the beets are still warm, dress them 

with the vinaigrette and the parsley. 

Taste, and if they need to be more tart, 

add a little more balsamic vinegar.  

Season with freshly ground black pepper.  

Serves four. 

 

1 pound of small beets, trimmed  

1 T sherry vinegar  

1 to 2 tsp. balsamic vinegar  

1/4 tsp. salt  

1 T olive oil  

Italian parsley, chopped  pepper  

Preheat the oven to 400F.  

Leave about an inch of the stems as well 

as the tails on the beets.  

Scrub them and put them in a baking dish 

with 1/4 inch of water.  

Cover and bake the beets until they are 

tender but still offer a little resistance 

when pierced with a knife, about 25 to 45 

minutes.  

Let cool; then peel and quarter the beet.  

While the beets are baking, prepare the 

vinaigrette.  

Combine the vinegars and salt, and add 

Beets with Walnut Vinaigrette  
 

seal with new lids and metal rings.  

Process in a hot-water bath for 15       

minutes.  

Remove, cook, and check seals before 

storing.  

 

Makes about 2 pints  

 

From ñPreserving the Tasteò by Edon 

Waycott  

 

 

6 pounds fresh Italian plum or Roma  

tomatoes  

2 T coarse or kosher salt  

1/2 tsp. ground black pepper  

1/2 cup whole basil leaves  

1/4 cup capers, drained  

1 cups extra-virgin olive oil  

 

Slice tomatoes in half lengthwise and lay 

them skin side down on two rimmed bak-

ing sheets, wedging them closely  to-

gether.   

Sprinkle with salt and pepper and place in 

the upper third of oven.  

Set oven to the lowest setting and let  

tomatoes dry for 24 hours.  

Tomatoes are done when shrunk to about 

one-third of their size and the moisture 

has evaporated from the center.  If they 

still feel spongy, continue drying for eight 

or more hours, or until shriveled and 

leathery.  

Remove from oven and let cool.  

Pack tomatoes, basil, and capers in hot, 

sterilized jars.  

Fill with olive oil to within 1/2 inch of the 

top.  

Wipe rims clean with a damp towel and 

Dried Tomatoes in Olive Oil 
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And for those baby beets now 

showing up in the market, here is a 

simple, but very delicious way to 

prepare them.  Baking intensifies 

the rich beet flavor.  

Earthworm Facts:      Each worm holds less than a teaspoon of earth in its body as it moves through the soil.  In a 

day, they will eat about a third of their body weight in soil, maybe more.  This doesn't sound 

like much, but even Darwin's conservative estimates showed that over the course of a year, a 

healthy earthworm population can move almost twenty tons of soil per acre.  Another good   

reason not to put poisons on our soils! These wonderful creatures not only turn our soils but 

fertilize them as well. 
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Miriamõs Cup  

by Marge Piercy  

The cup of Elijah holds wine;  

the cup of Miriam holds water.  

Wine is more precious  

Until you have no water.  

 

Water that flows in our veins,  

water that is the stuff of life  

for we are made of breath  

and water, vision  

 

and fact. Elijah is  

the extraordinary; Miriam  

brings the daily wonders:  

the joy of a fresh morning  

 

like a newly prepared table,  

a white linen cloth on which  

nothing has yet spilled.  

The descent into the heavy  

 

waters of sleep healing us.  

The scent of baking bread,  

roasted chicken, fresh herbs,  

the faces of friends across  

 

the table. What sustains us  

every morning, every evening  

the common miracles  

like the taste of cool water. 

A Precious Commodity 

Water is indeed a precious commodity, 

and we are fortunate to have tap water 

that is basically safe, thanks to our EPA 

regulations, well-run local utilities and 

for us out in the country.....good, clean 

well water..  

 

However, the FDA is not on top of bot-

tled water to the extent of the EPA with 

our tap water.  About one-third of the 

bottled waters tested by NRDC contained 

levels of contamination--including syn-

thetic organic chemicals, bacteria, and 

arsenic--that exceeded allowable limits 

under either state or bottled water indus-

try standards or guidelines.  

 

And it is not just the water that is the 

problem--it is also the bottle. The dis-

carded plastic bottles that end up in the 

landfills can pose a direct health threat 

when toxic additives such as phthalates 

leach into the ground water.  These same 

additives, known as plasticizers, enter 

our bodies and have been implicated in 

serious reproductive health disorders.  

Finally, when plastic bottles are inciner-

ated along with other trash, toxic dioxin 

is released into the air and heavy metals 

deposited in the ash. 

  

Consider also what it takes to bring bot-

tled water to you.  It is piped into bot-

tling plants.  It is bottled.  It is loaded 

onto diesel trucks, sometimes loaded 

onto ships, and carried halfway around 

the globe, where it is loaded once again 

onto trucks.  The greenhouse gases emit-

ted in this process make a considerable 

contribution to climate change.  And to 

think that we create these unnecessary 

emissions just to bring ourselves a sub-

stance that is already piped safely into  

our homes.  

 

Your water choices allow you to protect 

your familyôs health, reduce toxic chemi-

cals released into our environment, and 

make a significant reduction in your car-

bon footprint.  So the next time you 

reach for your favorite brand of water--

choose good old tap water (filtered, if 

you like), and leave the bottle behind!  

 

Here are a few more painful plastic 

facts......  

 

PLASTIC IS FOREVER:  

A plastic water bottle can take up to 

1,000 years to biodegrade.  

 

TRASHING THE OCEAN BLUE:  

Commercial ships dump some 639,000 

plastic containers in the ocean every day.  

And thatôs only about 20% of the plastic 

waste that ends up there.  The vast 

amounts of plastic we use and throw 

away have produced a flotilla of plastic 

waste in the Pacific Ocean the size of 

Texas, and itôs growing larger by the 

minute....  

 

This information was taken from Genera-

tion Green, The Center for   Environ-

mental Health. 

òPlastic is Forever:              
A plastic water bottle 
can take up to 1,000 
years to biodegrade.ó 
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According to AP, the mayor of San Francisco has issued an executive order banning city depart-

ments from buying bottled water, even for water coolers, effective July 1.  

 

In a press release announcing the decision, the mayor cited the environmental impact of mak-

ing, transporting, and disposing of the bottles.  More than a billion of them end up in land-

fills each year, the release said . 


