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A Hopping Opening Weekend
On March 20-21, Thornbury Farm opened its
doors to the public. Each day started with a
yoga class instructed by two local Yoga
teachers: Tiffany and Ian. On Saturday we had a
lively performance from Unabridged, a young
local band that got members in the community
to sing and dance along. Goers enjoyed
incredible food from Natalie's and On the Roll
food truck as well as some fantastic brews from
Locust Lane.
The market featured new items from the artisan
exchange. Come check out our market open on
the weekends and see some of the new
featured items like Blake's Mothers Cookies and
Big Sky Bread. Thank you again to all our
wonderful vendors, teachers, and volunteers for
making this opening weekend such a success.
We look forward to seeing everyone this
coming season.
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What is growing this Spring?
Sowing seeds this season began in the frigid month of February as the
outside ground was covered in snow. The farmers met to plan for the season
picking out seeds from the Johnny's Seed Catalogue. We spent most of our
time in February and March getting the seeds ready to birth new life for the
coming season.
With any farm comes normal day to day problems: the heater in greenhouse
died, delayed seed arrival, and hungry rodents nibbling on planted seeds. For
awhile the farmers were worried what was to come as they stared at the dark
and empty seed trays. Until one day in early March the first bits of green
started to appear. Lettuce! It was then they did their happy dance to
celebrate this new season. So what is growing in our greenhouse: cucumbers,
basil (green and purple), lettuce, chard, peppers, tomatoes, flowers, and
herbs!

It is not too late to sign up for our CSA!

Volunteers learn about Zinnia Seed
The best part of farming, is getting your hands
dirty and watching things you care for grow. We
are trying to grow our volunteer nights to create
a community of people passionate about local
sustainable food! Although farming can be hard
work, we try to always include something fun
and educational for our volunteers to take away
with them.
One volunteer night, volunteers helped lift
plastic from last year pea beds to help prepare
the soil for tilling and fresh compost. After
lifting the plastic, volunteers got to learn about
harvesting last years Zinnia seed from the dried
flower tops. (Pictured here)

THE VOICE

Faces of the Farm
Meet Abby Herman
Abby Herman came to Thornbury farm in the summer of
2020. She has been a great asset in the market and on the
farm. When our farmer unexpectedly left, Abby pitched right
in and kept us on track for our fall crops. During our
Wednesday Volunteer nights, Abby had a plan to keep the
farm producing for our CSA. We are sad to see Abby leave
Thornbury Farm. She will be leaving for an internship in
Colorado at the end of the month. We will miss Abby at the
farmer's market and wish her the very best.
"As an environmental major at UBC, working at Thornbury Farm
has expanded my knowledge and love for sustainable agriculture and
supporting local businesses. It has also taught me the impact that an
individual can have towards a healthier lifestyle for our planet which
blooms into a stronger bond with the land that we so often take
from." -Abby

Volunteer With Us!
Interested in learning more about farming
and want to enjoy some Vitamin D? Join us
Wednesday evenings from 4-7pm. Come
learn how veggies, herbs, and flowers are
grown while giving back to the community.
For those interested please message us via
Instagram or contact our office as to when
you will be joining us. Fill out a volunteer
waiver on our website before arriving. Any
questions feel free to contact us!
Volunteers must be:
15 years or older
willing to work a 4 hour shift
wearing sturdy shoes and gloves
and have returned a completed volunteer
form

Join our Yoga Community!
This season we will be offering donation
based yoga every Saturday morning from
8:30am to 9:30 am on the Patio. Be sure to
bring your own mat and any yoga props if
needed.

Meet our Yoga Teachers this Season
Mandi is a farmer at Kneehigh farm, She is thrilled for the opportunity to guide
some movement at Thornbury. Her journey with yoga began in 2009. After
years of practice in the Philly area, She received her 200 Hour Certification
with School Yoga Institute in 2017. She draws on her training and previous
teachers (primarily of the Hatha and Katonah yoga lineages) as well as her
personal study of Buddhist principles and seasonality to inform her classes.
She believes that Yoga Asana and meditation can be powerful tools to help
create an intimate understanding of ourselves in order to live a kinder, more
meaningful life off the mat. When practicing with her, you can expect a
breath-centered, meditative practice that suits all bodies and levels with a
nice balance of challenge and rest.

Ian is a West Chester local-yokel, born and raised! He has been told to be a
very descriptive, and patient teacher, He leans heavily on his knowledge of
anatomy and physiology, and has loads of experience in loads of movement
modalities. Around 2016, Ian met his first teacher, Susan, owner of Eat Drink
Om in West Chester, and dove fully into the practice of yoga. Ian trained
extensively under Susan and developed a very technically precise personal
practice. Ian studied for his teacher training in 2018 at the Sivananda Ashram
in Woodborne, New York, There he continued to develop a practice based
around his deep understanding of anatomy and physiology. Outside of work,
Ian is often outdoors, in the warm seasons on his bike, running, or rock
climbing, and in the cooler season also running, skiing, or ice climbing.

Tiffany is a Registered 200 hour Yoga Teacher and has also
been trained in restorative yoga. Having been practicing yoga
since 2014, Tiffany has found that she loves to teach all
different styles of yoga, from vinyasa flows to restorative
practices. Other passions Tiffany holds are advocating and
educating on sustainable lifestyle practices. In her free time,
Tiffany enjoys cooking, gardening, hiking, and reading. Tiffany
currently works at Mother Compost, helping her community
learn more about composting and bringing nutrients back into
the soil.

Upcoming Events at Thornbury Farm
School of the Soldiers
and Tavern Night
April 17th-18th
Come to the farm during the day on April
17th and 18th to see reenactors of the
43rd of Foot regimen camp, practice
drills, shoot muskets and fire cannons. On
the evening of April 17th, join us on the
covered patio for a trip back in time as
you play games, eat a delicious colonial
dinner (extra charge) and lift a glass
(Locust Lane Beer) to the Sea Dogs!
On the 18th, enjoy a great a BBQ lunch on
the patio from Southbound BBQ from 11-3.

Family Movie Night
May 7th
Please join us for a screening of Star Wars
as we celebrate this week, "May the
Fourth be with you". Event free for the
community, and a great evet for parents
to bring the kids too! Popcorn and snacks
available for purchase at event.

April Yoga Schedule
Every Saturday at 8:30am-9:30am
April 3rd- Yoga with Ian
April 10th- Yoga with Mandi
April 17th- Yoga with Tiffany
April 24th-Yoga with Ian
Remember to bring your own mat and
check our Instagram
@thornburyfarmcsa for updates.

