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Hello Everyone,

Welcome to the 2nd issue of Hollygrove Market & Farm's newsletter. In this edition 
you will find news about this week's Buyers' Club, a profile of Ponchatoula farmer 
Eric Morrow, and news about the Green Pavilion that Tulane City Center is building 
on the Hollygrove Market & Farm site with help from our friends at Aveeno and 
Organic Gardening Magazine. This will be the last newsletter of this year, and from 
all of us at Hollygrove Market & Farm, we hope you and your family have a wonderful 
holiday and happy New Year! 

In This Issue: 
Buyers' Club News for 12.20.08

Farmer Profile: Eric Morrow
Tulane City Center Nears Completion of the Green Pavilion

Buyers' Club News for 12.20.08
With the holidays approaching fast, we know that many members 
have cooking on their minds! This week's box will feature fruits & 
veggies like organic russet potatoes, tasty bunches of green 
onions, winter greens, and hopefully more of those delicious sweet 
strawberries from Eric Morrow's farm in Ponchatoula. We are 
focusing on ordering produce that will fit into your holiday meal plans, and items that 
can be made into quick, weeknight dinners as well. 

If you have not confirmed already, please email Alicia@HollygroveMarket.org to let 
us know if you would like a box this Saturday. This week's distribution will be on 
Saturday, December 20th from 10am to 2pm at 8301 Olive Street. The cost of the 
box is $25.00 and is payable by cash or check. If you would rather pay by credit card, 
you can do so at our Paypal page.

For those of you new to Buyers' Club, or if you just want to know what it's all about, 
please visit Hollygrove Market & Farm: Buyers' Club for more information. 
Comments, questions, and suggestions are always welcome! If you picked up a box 
last Saturday and would like to share your thoughts, please do by visiting our weekly 
survey. And finally, there will be no distribution on Saturday December 27th due to 
the holiday week.



See you on Saturday!

Farmer Profile: Eric Morrow
By: Ashley Locklear
Ashley@HollygroveMarket.org

On an unseasonably crisp morning in late September, I visited Eric 
Morrow of Morrow Farm in Ponchatoula. The light is golden and the 
shadows are long. Eric's two dogs, Bubba and Socks come up to 
greet me when I step out of the car. There are about 8 workers in 
the field close by planting strawberries. While speaking with Eric, I 
learned that his family settled in Ponchatoula around 1859. The 
house Eric currently resides in has been in his family for 
generations. Also, the farm has never changed hands in all of the 
generations that have resided on its grounds. 

Eric told me that Ponchatoula was once the country's biggest producer of 
strawberries, out-producing California and Florida, which now are the country's 
leaders in strawberries. Around the turn of the 20th century the business of producing 
strawberries in Ponchatoula became more viable. The introduction of refrigerated 
railroad cars and the expansion of the railroad track lines allowed for shorter travel 
time to transport the produce. The expansion of the railroad, new heartier varieties, 
and the development of selling organizations helped distribute the berries around the 
Parish allowing Ponchatoula to grow.

The strawberry Eric and his crew planted that morning is called Festival. This Florida 
variety is fairly new and was released to the market in 2000 by the University of 
Florida breeder Craig Chandler. The name pays homage to one of the biggest 
strawberry festivals in the country, which is held annually in Plant City, Florida. The 
Festival and the Camarosa berries are the two most common varietals planted in 
Florida and Louisiana. The Festival is known for its medium to large berries, which 
maintain fruit size throughout the season, which in turn provides consistency and 
quality to consumers. 

The Morrows started to handpick their strawberries in November. The berries Eric 
has planted will yield about 27,000 flats or 324,000 pounds of strawberries this 
season.  Eric is in his 10th season of planting strawberries and has other produce 
available in year, such as blueberries in May. Strawberries are still very much a part 
of the Ponchatoula culture mostly because of people like Eric Morrow and other 
‘diehards’ of generation upon generation of farming tradition. 

Eric’s ‘diehard’ commitment to tradition is one of the many foundations to building a 
sustainable future. Sustainability, by definition (in the ecological sense), is the ability 
to maintain ecological processes, functions, biodiversity and productivity for the 

Morrow’s dogs & 
strawberries



future. It is the ability to meet the needs of present generations without compromising 
the needs of future generations.  Eric has promoted social sustainability by 
maintaining the generational tradition of producing strawberries in Ponchatoula.

Since the end of World War II and the changes of modern life, there have been fewer 
people willing to carry on the farming traditions of their parents and grandparents. 
Our parents' and grandparents' generations farmed small acres of land to feed 
themselves, and any leftovers supplemented their income through sale to markets. 
Soon, the idea was wide-spread enough to make enough produce to feed the 
surrounding small cities or towns, thus creating jobs and helping boom population 
growth with the advances of farming technology.

Eric Morrow’s fields of strawberries don’t look that much different than they did when 
he was growing up. There are still a few tractors and rows upon rows of strawberries 
with simple irrigation lines weaving in and out creating a visual matrix of where one 
line ends and begins. Eric still uses minimal amounts of fertilizer (mainly organic) and 
with virtually no pesticides; every farmer has their secret in what and how they use it. 
Eric told me that the only thing that has changed since he was young is the market 
for produce, namely the national market. It is hard to compete with California, “the 
salad bowl of the United States,” because of the climate and the amount of land is 
limitless in possibilities but that hasn’t stopped Eric who returned to Ponchatoula after 
living in Chicago and his commitment to the family business is starting to sustain 
himself and his family’s future.  
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Tulane City Center: A Green 
Pavilion for Hollygrove
Soon Hollygrove Market & Farm will have 
a "green" pavilion open for use to visitors 
of Hollygrove Market & Farm, thanks to 
the hard work of Tulane City Center faculty 
and students, and the generous funding 
from Aveeno and Organic Gardening
magazine. The pavilion will have many 
features, all wrapped in an 
environmentally-conscious package: meeting space for classes and events, a 
rainwater catchment cistern, storage for community gardening tools, and an attached 
arbor will soon be alive with various vining edibles, some of which will be sold at the 
market. In fitting with the mission of Hollygrove Market & Farm, the pavilion is 
constructed with recycled materials in order to emphasize the potential of 
construction projects that have a low environmental impact.

Recently, Aveeno and Organic Gardening magazine held a reception to thank Tulane 
City Center and the community of Hollygrove for undertaking and supporting this 
project.  The event was attended by all of our partner organizations, students from 
Tulane, and Hollygrove community members. Special thanks goes to the whole 
Tulane City Center team, which you can read more about here, and to Aveeno and 
Organic Gardening magazine who helped make this project a reality. 

Here are some pictures of the event, and the construction of the pavilion:



Feel free to take a look at the progress next time you are at the Hollygrove Market & 
Farm! 

From everyone at Hollygrove Market & Farm, have a safe and happy holiday!
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