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WHAT’S HAPPENING ON THE FARM
Chilly  Today, Hot Tamale?

There are many things we can count 
on about a year at Brookfield. Still, we 
wonder about the details - what will this 
year be like? 

Some years it's the planting that's the 
tricky part - we have to wait til just the 
right day when we might get a spec of 
cloudy or wet weather to let the new 
transplants establish themselves before 
the sun dries them all up. Not this year! 

The rain and the cool, overcast weather are keeping us supplied 
with planting days, and so, in order, everything that Rebecca has 
grown in the greenhouse is going in the ground: the onions, the 
leeks, the corn, the tomatoes, the peppers, the eggplants, more 
lettuce, the fennel, more lettuce ... this is the time to set the stage 
for the whole season of growing and harvesting and eating, and 
we've got the weather to do it.

The flip side is that in a year like this, it's the growing that's the 
tricky part! It’s been really, really cold. The early crops, turnips, 
squash and beets and early carrots, are a bit behind in terms of 
plant growth. They all want some hot weather to be able to access 
the nutrients in the soil so that their teenage growth spurts kick 
in. The weeds, of course, are made for this - as organic farmers, 
most of our strategies for getting rid of the weeds to make room 
for our crops to grow include uprooting the weeds and then let-
ting them dry up on top of the soil. Ellen uproots and dries out 

weeds before we plant with the Lely, a big rake that 
gets the tiny weeds off the tops of the beds. Sunny 
goes next with the basket weeder, a delicate tractor 
implement for the tiny weeds. And on and on with 
other tools, but the drying up part takes a little 
sun, a little breeze, and we haven't seen too much 
of that recently.

It's predictable that we'll fret about something in 
any farming year. This year, I'm a new kind of fret-
ful because it's a first for me, of taking a bigger bite, 
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What’s new this week 

Everything's new, and still very small!

Spinach: This is the star of the show right now - green, nutri-
tious, cold-loving spinach! 

"French Breakfast" Radish: Red radishes with 
delicate white tips. Try them for breakfast (like 
the French), or cut up in a salad. We have a small 
supply for now, and expect more to grow in the 
coming weeks.

 
Braising Mix: So much rain! So much cold! The greens are still 
small so we mixed them together into a braising mix. This peppery 
mix of arugula, mustard and mizuna is great either raw (chopped 
into the salad) or cooked (loses it's heat).  We may include other 
greens in this mix over the course of the week as they are ready.   

Weather Watch: How Cold is It?

We've all been feelin' the chill, mucking through the 
puddles and choosing hot drinks and sweaters. UMass 
Extension quantified what's been keeping the plants small 
for us this week: Soil temperatures didn't even rise above 
60 degrees until May 17, which means most vegetables 
took almost double their normal time to germinate. We 
expect to see more growth and harvest-ready crops as the 
temperatures rise and the sun shines.

 Continued on the back.....
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Each week we hope to give you a recipe which will 
highlight something that's very fresh on the farm right 
now. We also love to get new recipes - so please share 
and we'll print them here - happy cooking!A spring favorite! Recipe from 101Cookbooks.com

Preheat oven to 400F. Rack in the top 
third. In a large bowl combine the rice, 
spinach, and tofu. Now, reserving a bit 
of each for garnish, stir in the olives, 
and red onion, pine nuts and olive oil. 
Now stir in 1/4 cup of the cheese. In a 
small bowl whisk together the eggs, and 
salt. Fold the eggs into the rice mixture, 
pour into an oiled 10 inch baking dish, 
and sprinkle with remaining cheese. 
Bake for 30 minutes or until the cas-
serole is set, and the top toasty and 
golden. Garnish with onion, olives.

Dressing
2 1/2 cups leftover/pre-cooked brown rice
1 cup chopped spinach
4 ounces firm organic tofu, crumbled
10 olives (optional)
1/2 medium red onion, diced
1/3 cup pine nuts or almonds, toasted
2 tablespoons olive oil
1/2 cup shredded Manchego cheese (or 
Parm, or Gruyere)
3 large eggs
1/2 teaspoon fine grain sea salt

Green Gratin Recipe



taking on a new role. So my reality, appropriate and predictable 
for farmers in early June, is to wake up worrying about the farm.  
Looking at a forecast for another rainy week, and hearing reports 
of flooding and hail (!!) at farms around the Valley, the worries 
are cradled by everything we have going for us: land and crops 
above water, poised for growth, the apprentice's joy and resilient 
teamwork, Ken the mechanic, Abbe keeping us all organized. 
These are days, like all the other days, when I'm grateful for the 
mentorship and continued leadership of Dan and Karen at the 
farm; they wake up worrying too, but they have so many years 
experience of farming here to draw on for comparison and com-
fort. Most of all, we're all cradled by the community of both new 
and long-term shareholders, all committed to this big experience 
of reality. Brookfield Farm! So this is the rhythm, young farmer. 
Keep worrying, it's okay (it's motivating!), and also keep falling 
into the cradle of controlling what we can, and accepting what we 
can't. Every year we are real and we are alive and we are farming, 
and there is weather - and we wouldn't have it any other way.

And then I wake up with another question: "What about all the 
weeds we can't cultivate?" Enter the weeder crew! Heroes already! 
They started last week and it sounds like trumpets here every 
morning now, seeing them coming to work and knowing how 
much will get done before they leave at noon. They've weeded 
the cutting lettuce, giving it a chance to pop up (it seems to be 
waiting for just a little warmth to take it's final cue ... it’s still 
small). They've weeded the arugula for spicy spring salads. They're 
weeding the beets. And they've weeded the spinach.

Did somebody say spinach? You might be wondering, reading 
this e-mail about the slow spring that's taking it's time to warm 
up, why we're opening a full 8 days earlier than we did last year. 
By almost any measure, we should have waited – the soil is still 
just too cold for vegetable growth! Well, for one thing we're ready 
to see you - ready to start the big parade! And the lack of heat 
is creating a real growth disparity between the crops that prefer 
cool and the crops that need more heat. When it comes down to 
it, we’re opening because of the spinach. It's ready. It's alive. It's 
green. It's delicious. And longtime shareholders know, it's not 
every year we're able to grow a good crop. With the fickle early 
summer weather spinach sometimes quickly goes to flower in the 
heat before the share starts.  Spinach has a short window – if we’d 
waited til next week to open, we’d likely have lost it, along with 
the first radishes and arugula. Radishes, arugula and spinach love 
the cool weather, and ripe spinach waits for no cutting lettuce.

What a different year! So much rain. So much cold. We're glad 
we have a little food to start, and we expect more will come on 
as soon as it warms up. We'll welcome the sunshine to the farm 
when it comes, but first we'll welcome all of you to your farm as 
the share starts this week (for most of you shareholders, it's more 
of a welcome back!) And you can welcome (and welcome back) 
the apprentices. And we can all eat spinach! Here we go! 

Your Farmer,
Zoe
(for Dan, Karen, Abbe, Rebecca, Sunny and Ellen)

Pic of The Week
  

SPECIAL EVENTS
Great Company, Great Ideas....


