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Cellar Conditions

The cellar is now 32F and 95% humidity .

Carrot, Beet, Celeriac, Rutabaga, Gil-
feather Turnip, Parsnip, Radish (Black, 
Watermelon, and Daikon):  Storing well 
and in good supply.

Potatoes: Many of the sweet potatoes are 
a study in extremes: sizes XXL and XS - 
get out your big knives and dig in! Or, 
wash the "fingerling" sweet potatoes and 
bake with oil for a healthy "french fry."   
These don’t want to be wet, frozen, or subjected to light. They 
will do well in a paper bag in a cool dry spot. 

Cabbage: We have a good supply of medium and large green 
cabbage heads and a few small red cabbages; we expect to have 
cabbages until the end of the share.

Onions: The onions are being distributed by the pound in order 
to account for variations in size. 

Kale & Collards: The kale and the collards have been buried 
and unburied by snow and ice. They are dead on the tops from 
cold cold temperatures. But every week, we see happy people 
coming back from the field with their cooking greens and they 
say "it's worth the trip! Don't take them off the list!" So we 
keep them on - and we trust you to make your own decisions 
about foraying out there for winter greens!
 

February 
Distribution 

Hours 

Jan 29 = Feb 4
(Mon-Sun) 
8am - 7pm

Feb 12 - 18 
(Mon-Sun)
8am - 7pm

What's Happening On The Farm
 

At the Root
Have you started to notice the days getting longer? When we ended 
the work day yesterday at 5 pm, Karen looked outside and said "Well 
since it is undeniably light out, I can go take the laundry in!" Welcome 
February. Time to get busy, time to fit all the things back in along 
all the edges, time to stretch into the lengthening days. Time to get 
excited. Is it true that we have only six or seven weeks until we start 
the greenhouse? Chopping up an onion, I start itching to feel again 
the odd shape of a tiny onion seed dropping out from between my 
fingers, over and over and over again. 

What's happening over and over this month is freezing and thawing. 
The pipes froze and unfroze and so did the parking lot. Early in the 
month, blustering wind ripped the "skin" off of our new hay house. 
Goodbye, protection for the cow's feed! Time to fit a tarp over it, 
clamber over the bales and weigh it down tightly on each side, and 
do it over again when it inevitably blows off. Back to the old way, try 
again next year at a "better" solution. 

After the hay house skin ripped, the deep freeze froze the cow's "frost 
free" water line. (Say that ten times fast). We tried all our tricks - 
(hint: boiling water and blankets), and when our tricks didn't work, 
we realized just how far from the source the frozen blockage must 
be. We decided to haul them water the old-fashioned way. Warm up 
a hose, fill up a tank, hope the cows drink their fill before it freezes 
again! What this means for us: lots of de-frosting all the pieces of the 
watering system in all the ways we know how (point a multi-fuel heater 
at it, put it in the bathroom overnight, hang it a certain way where 
the water drains and doesn't freeze in the hose ...) As always, we're 
watchers of the weather. The cows, for their part, remain their deeply 
grounded cow-energy selves. Slow. Moo-y when they want more hay. 
Happy to stand close to each other when it's cold. Curious to lick us 
with their rough tongues while we fill their water tank. 

That's January. When we can't get all the way down to the root of 
the problem, we find another way around, like a carrot does when 
it hits a hard spot in it's targeted path through the soil. We take 
that same old sweet potato soup and add some exciting toppings for 
intrigue and flair. And in February, we'll gather our energy to spring 
up farmin' full steam.

We hope you enjoy the winter bounty,

Your Farmer, Zoe
(for Dan, Karen, Abbe, Rebecca, John, & Sunny)

Pic of The Month
Fieldhouse  Skin Blown Off!



For soup:

•	   1 med onion (diced)
•	   2 med carrots (diced)
•	   2 med sweet potatoes (or equivalent,  
  chopped into 1/2 in chunks)
•	    1 tsp ground cumin
•	    1 tsp ground coriander
•	    1/2 tsp turmeric
•	    pinch chili flakes
•	    2.5 c vegetable stock
•	    2 Tbsp tahini
•	    1 Tbsp lime juice (more to taste)

For sesame brittle:

•	    1/2 c sesame seeds
•	    1 Tbsp maple syrup
•	    1 tsp soy sauce
•	    1/2 tsp olive oil

For tahini drizzle:

•	    2 Tbsp tahini
•	    1 Tbsp lime juice
•	    1 Tbsp water
•	    1 tsp maple syrup
•	    pinch of salt

We'll put a great recipe here in the newsletter each month - 
plus you can find many more on our website  http://www.brookfieldfarm.org/recipe-index/

Soup-ed Up Sweet Potato Soup

This recipe is from Eat Love Eat, via Karen's kitchen!

Instructions

    Heat 1 tablespoon oil in a large pan. Add the onion, carrots and a pinch of salt 
and cook for 5 minutes until soft.

    Add the spices and cook for another 2-3 minutes. Add the sweet potato and 
stir to coat in the spices.

    Add the vegetable stock and bring to the boil. Reduce the heat, place the lid 
on the pan and simmer for 15-20 minutes or until the sweet potato is tender.

    Add the tahini and lime juice and blend until smooth, adding up to another 
1/2 cup of water or stock if needed to achieve the consistency you like. Season 
to taste.

    Serve topped with sesame brittle and tahini drizzle. Sprinkle with a pinch of 
chilli flakes and some finely chopped parsley, if liked.

For the sesame brittle

    Preheat oven to 150°C/300°F.
    Mix together all ingredients in a small bowl. Spread out on a baking sheet 
lined with a non-stick baking sheet or parchment paper and bake for 20 minutes 
until lightly golden. Leave to cool and then break into shards to serve.

For the tahini drizzle

    Put all ingredients into a small bowl and whisk to combine.

Recipe Notes

This recipe makes enough for 2 large or 3 smaller bowls of soup. Easily doubled 


