
 

Save the Date  
Farmy Folks Soiree  

 
November 10th 2012 6:00pm – 10:00pm 

 

Tickets :  $ 40.00  
 

 Where to Buy/Donate: 

 http://www.firstgiving.com/fundraiser/yonnette-fleming/

hattiecarthanfarmmarketspage    

OR 

Saturdays farmers markets, located at Clifton Place at Marcy 

Avenue (next to the Hattie Carthan Garden)  

 

Visit our webpage at: 

www.farmyfolkssoiree@wix.com/2012  

When I feed my genes, I feed my family 

When I feed my family, I feed my community 

When I feed my community, I feed my Earth 

When I feed my Earth, I feed the planet 

By: Urban Farmer /Community Food Educator 

Yonnette Fleming 

Hattie Carthan Community Farmers Markets 

2012 Fall Newsletter 

Seasonal Thoughts by our founding Farmer: 

Dear community!  

 

Best wishes for a Healthy Fall from the Hattie Carthan community garden, farm and markets. 

  

We are in our fourth harvest for the season and almost midway our markets season. We want 

to take this opportunity to thank you for all of the support shown to our food justice projects in 

2012 and to invite you to ongoing events and celebrations at the farm and two markets. 

  

Fall ushers in the dark season. If we planted our seeds in the spring and tended them well - wa-

tered and weeded, pruned and staked, mulched and sprayed, propitiated and prayed; and if the 

weather was willing - enough, but not too much, sun, wind and rain; and if we were lucky - fa-

vored by the powers-that-be in the universe; come autumn it is prime time to harvest our crop. 

  

Our inaugural  Fall newsletter is a visual journey featuring highlights from the first half of our 

growing season. Fall is a busy time for us  at the garden, farm and two markets. We invite you 

to join us as we hunker down with fall educational programs, market  festivals and dark season 

celebrations. There’s so much more of the outdoors to enjoy on our farm and in our markets 

during the cooler months.    Heark ye, heark ye 



 

Dynamic founding farmer and longtime Just Food chef Yonnette Fleming helped us 

welcome the Fall with her tantalizing sage potato dish on the first day of Fall  

1 pound red, white, or Yukon Gold potatoes, peeled, cut into 3/4-

inch cubes 

1 12-ounce red-skinned sweet potato (yam), peeled, cut into 3/4-

inch cubes 

1 12-ounce tan-skinned sweet potato, peeled, cut into 3/4-inch 

cubes 

1/4 cup olive oil 

1 tablespoon coarse kosher salt 

30 medium fresh sage leaves 

 
Position rack in center of oven; preheat to 425°F. Combine all 

ingredients in large bowl; toss to coat. Spread mixture in single 

layer on large rimmed baking sheet. Roast until potatoes are ten-

der and browned around edges, stirring occasionally, about 40 

minutes. Serve roasted potatoes warm or at room temperature. 

Fall Time Recipe 

Roasted Sweet Potatoes, Potatoes, and Sage 

To Love the Wind and Rain-Fridays are Harvest Days!  

Every Friday Farmer Yon and harvest volun-

teers are on the farms harvesting  food for 

the markets on Saturday and Sunday.  They 

brave the fields rain or shine to have the 

freshest produce for the markets. Most of 

the tomatoes, greens, herbs, zucchinis, pep-

pers, and squashes sold at the markets 

come from the harvest.   

Weekly Cooking Demos 

Almost every week there is a cooking demo at each 

of the weekend markets. Teaching market goers how 

use their fresh produce in new and exciting ways. 

The demos are put on by Organic Soul Chef Madea, 

Food Justice Farmer/Educator Yonnette Fleming, and 

various Market Youths. Their goal is to educate the 

local community on fresh fruit and vegetables and 

how good they can be when grown locally. 

Want to help harvest on Fridays or to lend your talents to 

our small scale project? Stop by the market on Saturday 

and sign up to volunteer! 



 

Earth Day Seed Starting Class 

Farmer Yon showing how to create seed  

starting medium 

We hosted an Earth Day 

event on April 22, with our 

own renowned plant and 

sound medicine practitioner 

Farmer Yon. The class was 

for a hands-on beginner Seed 

Starting workshop and a day 

of communing on the farm. 

Class goers learned great tips 

on how to start seeds, make 

their own germination mix 

and important factors ranging 

from reading the seed packet 

to understanding the differ-

ence between heirloom and 

hybrid seeds. They learned to 

recognize the symbol of a 

seed as potential preservation 

of culture and genetic integri-

ty. Also how to recognize 

appropriate planting seasons 

for different crops, and to 

successfully extend the plant-

ing season for a better chance 

at crop maturity. 

We partook in an intentional 

seeding exercise, distributed 

free seeds and a planting cal-

endar. Our day on the farm 

concluded with a celebratory 

drum circle. Dancing was wel-

comed as the living Earth en-

joyed the feeling of our lively 

feet on her body. 

-NEWS FLASH- 

Food Justice News  Growing and distributing 

foods in the communities where we live 
Farmer Yon invests her time, knowledge and energy healing the 

rift between urban youth and nature, growing  young local 

farmers in New York City 

From April to November the Hattie 

Carthan Community Market help 

young people develop new green 

job skills and cultural awareness. 

Youths advance their knowledge in 

the areas of business, urban garden-

ing, value added ventures, seasonal 

nutrition, food education, livestock 

management, composting, cultural 

awareness, environmental steward-

ship and healthy living.  This season, 

second year youths had the oppor-

tunity to learn basic herbalism and 

HC Youth starting seeds for 

the farm 
Youth workday on farm Youth chef training in June 

rhythmic entrainment/community 

building with West African drums. 

Our  first five day training happens in 

April, followed by a food education 

refresher, composting and livestock 

basics in July.  The youths learn from 

renowned teachers who are invited 

to share lessons in various topics. 

The program currently engages 

twenty local youth who learn at the 

garden/farm and utilize those skills to 

operate two community based mar-

kets in Bedford Stuyvesant. 

HC youths begin studying 

and identifying herbs 

Market work involves commu-

nication with customers youth 
study communication arts 

Youths pay attention to Chef 

Madea at the youth chef refresher 
course 

2012 Market Youth/Volunteers  

Hattie Carthan Farm Featured 
on the Food Network 

Chef Michael Symon, of the Food Network, came to visit 

the Hattie Carthan Community Farm and chicken coops.  

The episode will be airing October 11, 2012. Chef Sy-

mon is featuring the HC Urban Agriculture Corps and 

will be cooking up a healthy recipe using fresh eggs from 

our chicken coops and produce from the farm. 

We have two chicken coops housing 

40 chickens that lay an average of 
16 dozen eggs a week. Farmer Yon 

and farm interns take care of the 
chickens. Come and buy some fresh 

eggs at the Saturday Market.  

Read article at: 

http://ourtimepress.com/2012/07/26/growing-communities-from-the-ground-up/  

We welcome baby Berger to 

the farm 



ACT LOCAL: IMPACT GLOBAL—Signup for your weekly basket online today 

See local restaurant owner picking up cus-

tomized institutional basket at Sunday market.   

Basket members gather in both markets to learn practical ,creative 

ways of managing their weekly share with Organic Soul chef Madea 

Allen 

Benewaa is currently enrolled in 

the undergraduate communica-

tions program at Brooklyn College 

and has shown great dedication 

and initiative in growing our basket 

program for the 2012 season.  

This season, our Mixed basket 

program has expanded to serve 

over 50 families. These Participants 

signed up to pickup seasonal bas-

kets at both markets from July 

through November and represents 

a commitment from the people of 

our community to support a local 

food movement.  Senior basket 

participants living within District 

#36 pay $7 per week to receive 

five to six seasonal veggie choices 

and a half dozen local eggs.  

The baskets are offered in single of 

family size. Prices range $15-$25 

respectively. We accept cash, 

credit and EBT. You can sign up at 

the Saturday Market weekly pickup 

table.  Institutional baskets are 

custom made to order. 

 

Mixed Basket Program News ! 
Over 50 families support HC local food distribution program.  

The basket includes seasonal 

fruits and vegetables, with the 

option to upgrade to include 

herbs and farm fresh cage free 

eggs.  Our markets welcome 

relationships with local arte-

sians, restaurant own-

ers ,churches and other insti-

tutions. 
Our new food justice intern Benewaa 

manages basket pickups. 

Senior sorts weekly harvest 



 

Hattie Carthan Market Composting Program  

Composting 
Food For Thought: 

Americans throw out more than 

25% of the food we prepare and 

our country spends approximately 

$1Billion yearly disposing of it. 

About 31 of the 32 tons of food is 

put into landfills or incinerators, 

thus producing more greenhouse 

methane gas. Composting helps 

decrease greenhouse gas in our 

atmosphere while creating opti-

mum soil health, increasing ero-

sion assistance and decreasing the 

need for chemical fertilizers. 

Our community farm is being 

nourished by managing organic 

scraps from the market, farm and 

community. Each Saturday and 

Sunday organic waste from the 

market combined with that 

dropped off by community resi-

dents is inspected and turned into 

our two three bin composting 

system sand four large compost 

bins on the farm.  Market volun-

teers and youth interns assist in 

the tending of our three bin com-

posting system.  Please support 

our community composting pro-

gram by bringing your household 

compost to the garden on Satur-

days between 9 am and 3pm or 

whenever the gates are open. The 

market will offer monthly com-

posting workshops for all ages. 

Please inquire at the drop-off sta-

tion about how you can get in-

volved in tending the community 

compost heap or helping to clean 

our chicken coops. 

The Drumming up Health Project  incorporates culturally 

appropriate fitness programs in the Hattie Carthan Com-

munity Market in order to address the issue of obesity and 

the lack of programs which capture both food and fitness in 

the same space. Rhythmic entertainment enhances right 

brain functions and teaches us ways of working harmoni-

ously with each other to build community. The Drumming 

up Health in the marketplace program happens during 

Playstreets twice per month over the market season July - 

November and at selected events and workshops. Each 

session incorporates African Drum and Dance instructional 

classes with experienced community artists. Participants 

learn about organic music, West African dance and commu-

nity building through rhythmic entertainment. 

2012 Drumming up Health teacher Michael Sampson, Guest 

master drummers Rafael Saunders, Kwame  & Willie White 

2012 Drumming up Health guest teacher Iyanna Fredericks  

Drumming Up Health - Seasonal Highlights 

Recycling Nutrients Through our Compost Drop-off Program 

Organic waste is processed along 

with organic animal manure from 

our two coops and vermi-

compost generated by our vermi-

composting system. The large 

scale compost system is overseen 

by Project founder Yonnette 

Fleming and maintained by Kenta 

Darley Usmar, Nya Jackson and 

community volunteers. 
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At the Sunday market, com-

munity residents can purchase 

locally grown food, learn 

about food justice, growing 

food and herbs and how to 

prepare healthy food. The new 

farm/market which sits on a 

revitalized lot that existed in 

the community for over two 

decades was revitalized by V.P. 

Hattie Carthan garden /urban 

farmer Yonnette Fleming and 

community residents. The new 

farm/market is an offspring of 

the Hattie Carthan community 

garden/market and represents 

a community's effort to reclaim 

its agricultural heritage, edu-

cate and empower youth 

through the creation of value 

added products from local 

crops, reduce the carbon foot-

print of foods sold in our mar-

kets and contribute to the 

overall cultural, social and eco-

nomic vitality of Central 

Brooklyn.  

HC After Church Market Opens July 29th  HC Farmers Market Opens July 14th 

Left: Farm fresh fruit and veggies on sale by the 

Market Youths.  

Above: Many conversations happen at the 

busy Sunday Markets. 
Right: Market Coordinator Volunteer Kenta 
Darley Usmar selling farm fresh produce 

Saturday Market PlayStreets 

PLAYSTREETS, engages residents in cultural food 

and fitness programming on the street. With the 

help of DOHMH, we close down Clifton Pl. (in 

front of the market) which is notorious for vio-

lence, to give children and families from the com-

munity the opportunity to have a safe play space 

outdoors. 
Children making arts and crafts 

Face painting Bouncy house for children to enjoy 

The Hattie Carthan Community market 

is a community revitalization project 

dedicated to increasing access to 

healthy, local food while providing edu-

cation to residents of central Brooklyn. 

the market is an intergenerational space 

where people gather to learn about 

food.  

Above/Below: We offer healthy fresh foods, local 

apple cider, and gluten free bakery products from 
local Farms are offered on market days. (Nyasia 

Crandall, below) 

 



This year our Herban 

Farm is using less water 

and fossil based energy to 

get our farm work done. 

Earlier in the season we 

upgraded our rain water 

barrel system with the 

help of Green Guerillas 

AmeriCorps staff and 

urban agriculture queen 

extraordinaire Hannah 

Risely White. The old 

system was transformed 

into a new system with 

faucet and irrigation hose 

for our farm rows. This 

enhancement has allowed 

 

The new herbal apothecary was 

designed, envisioned, and creat-
ed by farmer Yonnette Fleming, 
foundation/ security gates con-

struction by Mr. Earl Fogel and 
thatch roof reinforcement Kelly 

Horrigan 

Herban Farm Apothecary Opens ! 

Yonnette has been a Reiki mas-

ter since 2001 and manages the 

apothecary each Sunday, so if 

your feeling slow or achy come 

on in and take a hand or foot 

soak in a lavender, basil or pep-

permint  bath.  

The Apothecary has a beach and 

sea feel with all the sand and 

shells, it is a very tranquil place 

that welcomes healing and 

Our new Apothecary. Locat-

ed at the back of the Sunday 

After-Church Markets at the 

Herban Farm opened July 

29th 2012. 

The Apothecary houses a 

variety of herbal products and 

also is a place of healing. Our 

resident farmer and youths all 

carry  a passion for herbs and 

all their healing properties. 

Bread Baking Workshop 
the heels of our hands pushing it 

away from us and folding it back 

again until it feels ready to be put 

to rest and grow for a few hours.  

Hattie Carthan Market will be 

hosting three bread baking work-

shops this year in October and 

November.  

Explore the flours that best sup-

port our health and learn about 

various flours and their glycemic 

values. Each participant will learn 

to bake bread using a simple reci-

pe utilizing spelt flour. Participants 

Opt for healthy, whole grain 

homemade breads over the 

sugary supermarket (not local!) 

loaves. Beginning October we 

celebrate the heritage and health 

of home-baked bread. In less 

than half an hour, we mix whole 

grain flours, a little butter, a dab 

of wildflower honey and yeast 

that brings this whole concoc-

tion to life.  

By spreading the flour on the 

table and plopping the mound of 

dough onto it, we feel it beneath 

health. The apothecary was 

created to help community 

residents appreciate the 

value of the herbs in the 

urban landscape. It is a won-

derful preventive health 

module to our Farm and we 

can’t wait to begin our ap-

prenticeships with local 

folks wanting to know more  

about the herbs. 

will learn a variety recipes to 

make specialty bread products 

and take home their own pan 

of bread. 

Each workshop takes place at 

the market and costs $15 or 

sign up for all three for $40. 

Workshops take place Octo-

ber 13th, 20th, and November 

3rd.  Sign up at our Saturday 

Markets, and hurry spots are 

limited! 

Bread Baking Workshop 2011 

us to water our farm with-

out bringing water from the 

neighborhood hydrant for 

the entire season. And to 

do other chores on the 

farm with rainwater har-

vested from the roofs of 

our two farm shed build-

ings.  In addition, the farm 

has been harvesting energy 

from the sun, thanks to a 

recent grant from the Citi-

zens committee. This sea-

son we were also able to 

add passive solar inputs on 

the farm and invest in a 

new solar cooker which is 

currently being used to pre-

pare community meals and in 

cooking demos. Our farmer 

is currently working to put 

panels on the roof so that 

we are able to operate our 

work tools, EBT machine 

and other small gadgets  by 

harvesting the sun’s energy. 

We are hoping to set new 

directions for community 

gardeners and other urban 

farmers working to reverse 

overdependence on fossil 

fuel based energy by advanc-

ing our intelligence in energy 

management. 

 

 

 

HC uses the Earths Sun and Rain for Power 

Enjoying  fresh 

cooked food 
from our solar 

oven in the 

Herban Farm 



costumes encouraged!  

11:30am -1pm Healthy holiday 

treats (carob apples w/organic 

soul chef Madea Allen)  

1:00pm -2pm Pumpkin carving and 

holiday crafts workshop  

2pm-3:30pm The use of food in 

rituals w/ market founder/

longtime community food educa-

tor Yonnette Fleming.  
 

Sunday, October 28th Day of 

the Dead Celebration and Bottle 

Tree Art Exhibit Features live 

altar exhibit, the use of food in 

Sacred ritual workshop, skull mak-

ing workshop, face painting, can-

died apples cooking demo, drum 

circle, costumes encouraged and 

more.  

2pm-3:30pm Healthy holiday 

treats (carob apples demo w/ 

organic soul chef Madea Allen)  

3:30pm-4:30pm Pumpkin carving 

and holiday crafts w/ artist ex-

traordinaire Kelly Horrigan  

4:30pm-6pm The use of food in 

ritual. Community ceremony and 

hanging of decorated bottles on 

bottle tree 

 

Saturday, November 3rd 

12:00pm-1:30 pm Warming spices 

for the cool season. Join Yonnette 

as she whips up a warm porridge 

and offers suggestions for keeping 

Saturday, October 6th    

9am-5pm Limited Market at Bed-

Stuy Alive at Fulton Street at Res-

toration 

  

Sunday, October 7th  

2pm-4 pm Demystifying Food 

Justice - What is it anyway?  

Join food justice farmer/educator 

Yonnette Fleming as we discuss 
food justice, what it is, what it is 

not. We will talk it out, draw it 

out and begin to identify tangible 

steps for community residents to 

begin shaping and informing a Just 

Food system.  

  

Saturday, October 13th  Bed-

Stuy Family and Friends Day Tour 

TBD  

1:30pm-3:30pm - Bread Baking 

Workshop Fresh baked bread 

included!  

  

Saturday, October 20th 

1:30pm—3:30 pm—Bread Baking 

workshop Fresh baked bread 

included!  

 

Saturday, October 27th Day of 

the Dead Celebration Features 

live altar exhibit, the use of food 

in Sacred ritual workshop, skull 

making workshop, face painting, 

candied apples cooking demo, 

drum circle, and more. Drums and 

the body warm through the cool 

season.  

1:30pm-3:30pm Final Bread Baking 

Workshop -Fresh baked bread 

included!  

 

Sunday, November 4th Roots 

and Nuts Demo Join organic soul 

chef Madea Allen for a roots nu-

trition workshop. Learn to incor-
porate roots and nuts in your diet 

for optimum nutrition.  

 

Saturday November 10th  

11:30am-1:00pm Roots and Nuts 

Demo Join organic soul chef 

Madea Allen for a roots nutrition 

workshop. Learn to incorporate 

roots and nuts in your diet for 

optimum nutrition.  

6pm-10pm HCCM Farmy 

Folks Soiree Markets 

Fundraiser and Volunteer 

Appreciation Ceremony 

Join us for a home grown 

family style feast, live eco 

and folk performances, 

farmy film screenings, a 

2012 market season virtual 

tour, and more. Online 

and In Market registration 

for the soiree begins Sept 

15th.  
 

 

Sunday, November 11th Fall 

Nutrition, Join Yonnette Fleming 

as we explore orange and deep 

red nutrition and warming spices 

that can help us balance our 

bodies and minds in the cool 

season.  

Saturday, November 17th 

11:30am-1:00 pm (Food and 

Justice) Is Your Color and Socio-

Economic Status Making you 

Sick? Join food justice farmer 

Yonnette Fleming as we explore 

Race, Class, Geography, Illness 

and the Food System while 

drawing connections between 

health and a neighborhood's 

physical, social, service, and eco-

nomic environments.  

 
Sunday, November 18th    

3pm-6pm Season Closing Cere-

mony  Season slideshow begins 

at dusk HCCM Markets/Hattie 

Carthan Urban Agriculture 

Corps closing celebration, volun-

teer appreciation, tasty foods 

and farmy fun activities for all!  

 

(Saturday events meet at  HCC 

Market and Sunday events meet 

at HC Herban Farm After 

Church Market) 

 

Come and Support us at our Up-Coming Events 

Special Congratulations to Market Founder, Director and Urban Farmer 

Yonnette Fleming for being honored as a  

Brooklyn Woman of Distinction 

Because of Yonnette’s contributions as a gar-

dener, herbalist and organizer through the 

Hattie Carthan Community Garden in Bed-

Stuy, she has helped establish a tangible con-

nection between community gardens and per-

sonal environment and neighborhood health.  

Yonnette’s visionary ideas continue to make 

the garden a necessary and beautiful element 

in our community. 



 

Special Thanks 
The Hattie Carthan market depends on the work of our community volunteers, greening non-profits and general supporters 

to do the work of food justice in Central Brooklyn. We are grateful to all of our allies and faithful foodie supporters! 

2012 Interns and Volunteers: 

Benewaa - Saturday mixed basket  

Veronica Trevino - mixed basket, urban agriculture 

Noelle Barber - after church mixed basket 

Melissa Horrigan- special events/public relations 

Nya Jackson - urban agriculture/operations 

Prita laal - urban agriculture 

Kenta Darley Usmar - after church market, composting, urban agriculture 

Michael Sampson - teaching drum elder, transportation, livestock 

Board members and program staff of the Jessie Smith Noyes Foundation visited the 

Hattie Carthan Community Garden, market and Herban Farm on July 20th, when 

they conducted a site visit to Brooklyn to see the impact of their grant making on 

the ground and learn about issues confronting the borough.  Their visit also included 

stops at the Brooklyn Community Foundation and FUREE. 

Members of the 5th generation of the Smith-Noyes family who are not currently 

serving on the Noyes board also attended as a way to deepen their understanding of 

the foundation so they might consider candidacy for its board in the future.   

Jesse Noyes/Board Member, Emmanual Kolajo/Garden 

President, Yonnette Fleming/Garden Vice President  
Welcomes entourage and raves proudly about the 

Urban agriculture work of his deputy 

Many thanks are due to our Fiscal sponsor - Baileys Cafe 

2012 Funders: 

Councilman Al Vann - General infrastructure support/Youth 

William & Mary Greve Foundation - Urban agriculture support 

Jesse Noyes Foundation - Food justice/youth leadership Hattie Carthan Herban Farmitizens 

Citizens committee for NYC - Playstreets/Urban agriculture 

Con Edison - Youths 

DOHMH - Healthbucks, general market operating support, Playstreets 

2012 Supporters: 

GrowNYC - Infrastructure, tools, general operating support 

Just Food - Cooking demos/urban agriculture workshops/general support 

Green Guerillas - Infrastructure, tools & general operating support 

GreenthumbNYC - land use agreements, infrastructure, tools, general operating support 

NYCares - Infrastructure, volunteer days 

2012 Funders Tour 

Melissa Horrigan Nya Jackson 

Noelle Barber  Veronica Trevino and Prita Iaal 

Thanks is due to the Lancaster Farmers cooperative who 

was the first to embrace our urban farming project in 

2009 making deliveries to Bedford Stuyvesant Brooklyn. 

  

Thanks is due to Glebocki Farms and Matt Glebocki for 

supplying fresh food weekly to our markets. 


