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Cellar Conditions
Stayin' Fresh through the Frosts!

The cellar is now 40F and 95% humidity .

Carrot, Beet, Celeriac, Rutabaga, Gil-
feather Turnip, Radish (Black, Water-
melon, and Daikon):  All storing well, 
though the daikon won't hold many more 
weeks, so get some while it's here!

Potatoes: Lots of sweets! Many of the 
white potatoes are very small - try them 
whole in stews.

Cabbage: We are still moving through the small to medium 
sized cabbages. If you do get a cabbage with a rotten outer leaf, 
simply peel it off and put the cabbage in the fridge.

Onions, Garlic: We'll have garlic through January and a limited 
supply of onions through March.

Winter Squash: After the last Buttercup and Pie Pumpkins go 
this week, we'll have Butternut in the share into March.

Kale & Collards: There are still kale and collards in the field, 
buried or unburied in snow every few days. The texture has 
changed due to the variable weather and cold, but the taste is 
great when cooked. At this point, these crops won't last much 
longer so feel free to take the top leaves off the plant. 

January 
Distribution 

Hours 

Jan 2-8
(Mon-Sun) 
8am - 7pm

Jan 16-22 
(Mon-Sun)
8am - 7pm

2-3 qt beef or veg broth
Olive oil
2 onions, diced 
2.5 cups shredded beets
1 carrot, sliced 
1 celeriac, cubed small
1 Tbsp dill seeds (ground)
1 bay leaf
Salt & pepper to taste
1 tsp vinegar

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/

Sautee onions in olive oil in lg soup pot, add carrots, 
celeriac and dill. Mix to incorporate and let cook for 
about two minutes. Add shredded beet, bay leaf and 
broth. Simmer for 20 mins or until celeriac and carrots 
are soft. Serve hot with a dollop of sour cream on top. 

Recipe from winter shareholder Abby Getman, who 
says "I was excited by the challenge of using one of the 
monster sized beets, so I took one more than twice the 
size of a softball and dreamed up this borscht recipe!"

Borscht for a Cold Night

What's Happening On The Farm 
Between Last Year and Next Year

December can be a funny transition on the farm. The appren-
tices' season is over, so we're more often working on our own. 
Less boisterous, more rested. We're left to our own devices for 
lunch too, which is admittedly disorienting when we've had 
the pleasure of eating Karen's lunches all season. We attempt 
looking back on last year and looking forward to next all mixed 
in together like trying a new recipe for root vegetable soup.  

We take deep breaths and some days off. We go out for a coffee. 
We start to button up our loose ends from last year, starting 
with mulching the strawberries and garlic. The equipment is 
nestled all snug in the fieldhouses. The cows are in their winter 
pasture. We mowed the raspberries into their winter buzz cuts. 
We delight in how neat the farm looks. 

And, somehow concurrently, we look forward to next year. 
"Let's get a a big water reel for irrigation!" Dan did research 
and then placed the order, continuing to invest in getting water 
where we need it when we need it. I took my gloves off by the 
office heater and ordered most of our seeds for next year. 

This can feel like spinning, looking forward and backward at 
once. Luckily, being farmers beholden to weather has its perks, 
bringing us to the present and structuring our time with degrees 
and precipitation. We make lists and follow them based on the 
conditions. Now it's snowing, now it's melting. Now is time 
to split firewood. Now is time for tea or a nap. Now is time to 
write my first newsletter. Now is time for a winter share week! 

Wishing you a joyful New Year of presence 
wherever you are Now,

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

Pic of The Month
Strawberries get winter coats of mulch


