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To our Founding and Sustaining friends,
 
Please join us for our annual special Donor
Gathering at Pitney Meadow Community Farm
on Saturday, September 21, 2019 from 3:00-
5:00 pm. We will dedicate our two new
buildings and tour our expanded farm fields
with our young farmer Aliza Pickering.
 
PLEASE RSVP to
leah.moorewoods@pitneymeadows.org or
call (518) 290-0008.
 
Thank you for your support!
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	Text15: 12 to 16 
	Text14: In a large bowl, toss the zucchini, squash and radishes. In a small bowl, whisk the remaining ingredients. Pour over vegetables. Cover and refrigerate for at least 2 hours.


	Text13: 4 cups julienned zucchini
4 cups julienned yellow squash
2 cups sliced radishes
1 cup canola oil
1/3 cup cider vinegar
2 tablespoons Dijon mustard
2 tablespoons snipped fresh parsley
1-1/2 teaspoons salt
1 teaspoon dill weed
1/2 teaspoon pepper

	Text16: Summer Squash Salad
From: TasteofHome.com


