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Mark Cowdrey of Ragged View Farm cut some of the hay on the Hall Farm 
this year using his draft horses. Photo: Robert Cowdrey

By Stephanie Skenyon
Beacon staff

On Wednesday afternoons, you can 
fi nd Kat Darling at her farmstand on 
Main Street in Potter Place. Kat has 
spent the last few years cultivating 
Mary Anne Broshek’s land on Shaw 
Hill, and the two women have an agree-
ment that will eventually turn the farm 
over to Kat. 

In Kat’s fi rst year, she cultivated a 
home garden-sized plot with the goal 
of better understanding the climate and 
the soil in Andover. Today, approxi-
mately one acre of land produces the 
vegetables and cut fl owers she brings to 
her local stand.

One of the most popular and success-
ful vegetables Kat offers is tomatoes. 
Kat takes great pride in her labor-inten-
sive cultivation techniques – she starts 
all of her plants from seed, and she takes 
a “no spray” approach to growing. 

This year, she planted about 450 
row feet of tomatoes in the fi eld – eight 
rows in all. Soon, she noticed some 
olive-brown spots on the plants, and 
later, lesions. With Kat’s experience, 

Late Blight Hits Area Tomatoes; 
Two Mountain Farm Loses Many

Kat Darling leads a tour of Two Mountain Farm. Behind her is the “hoop 
house” that saved a portion of her tomato crop. Staff photo: Charlie Darling

she recognized these signs as evidence 
of a blight, and it was bad enough that 
all of her outdoor tomato plants had to 
be discarded. Fortunately, she had also 
planted 175 row feet of tomatoes in the 
hoop house on the property, and this 
structure protected the plants inside.

The tomato blight, affecting many 
local growers in New Hampshire, is 
thought to have originated in plants 
for purchase in “big box” stores like 
Lowe’s and Home Depot. The fungus’ 
spores are airborne, and they quickly 
spread over large areas by the wind. 
The unusually wet weather in July this 
year only provided the fungus with ide-
al conditions to grow. Currently, grow-
ers report the devastating effects of the 
blight from Maine to western New York 
state.

Although this was her fi rst signifi cant 
loss as a grower, Kat is not discouraged 
and will plant tomatoes again next year. 
She particularly enjoys the education 
that working on the same land every 
year gives her, and she looks forward 
to future experiences and what she will 
learn from them.

G A R L I CG A R L I C
NON-CERTIFIED 

O R G A N I C
Nice Sized Heads of 

German Extra Hardy - $2 apiece 

Naturally Raised Pork, Naturally Raised Pork, 
Ham, & BaconHam, & Bacon 
Maple SyrupMaple Syrup
111 Bradley Lake Road 
735-4010 or 724-7511

3
New London, NH 03257

603-526-6253
www.springledgefarm.com

7 Main St.
Monday - Friday 9:00-6
Saturday 9:00-5:30
Sundays 10-3

Thanks for supporting
Local Agriculture.

‘Sun Gold’Tomatoes
michaelseamans.com

Help us rate the 50+ varieties of tomatoes
grown here on the farm. Plus we’ll be
roasting corn with seasoned butters for all
to try. All are welcome to attend. Free.

Saturday,
Sept. 12th 1-3 pm

Tomato Tasting Trial
& Corn Roast

Highland Lake Highland Lake 
Apple FarmApple Farm

A PP L EFE S T A P P L EFE S T 
WE E K E N DWE E K E N D

SEPTEMBER SEPTEMBER 
26 & 2726 & 27

PICK YOUR OWN 
APPLES

McIntosh • Liberty 
Freedom

Golden Delicious
Jon-a-Red
Cortland

Honey Products

Vinegar

Highland Lake Apple Farm
50 Maple Street, off Rte 11

East Andover NH 03231
603 735-5058

SEPTEMBER Special
FreeFree  1/2 day of Doggie Day Care 
during the month of September 

2009 with this coupon.

We know you’ve been meaning 
to support the Beacon, but you just 

haven’t quite gotten... 

Well, now you’ve got one!

PLEASE SEND A CHECK TODAY!


