
What’s 
On The Way  

Spaghetti Squash
Broccoli

Bulk 
Produce  

Cucumbers,  Beets 
Summer squash, 
Eggplant: $1 / lb
Tomatoes: $2 / lb

Swiss Chard: $2 / lb
Sweet Corn: $3/dz

WHAT’S HAPPENING ON THE FARM
 

Down The River 
After a positively sultry weekend, the rain came 
down in buckets on Saturday night and again on 
Sunday morning, leaving us with another 1" of rain 
in the fields and an unfamiliar good feeling in our 
hearts. With the forecast for more showers and rain 
at the beginning of the week, we set about putting 
our final transplants in the ground. Then it sprinkled 
a little on Tuesday night, and with the forecast for 
sun on the near and distant horizon, we knew this 
year was over.

Over in the sense of that important distinction 
between what we can do, and what we must simply 

accept. Our season starts with everything laid before us - fields to 
plow and plant, people to hire, seeds to plant - so many tasks to 
do to make this food party happen. As the season moves along, 
the things we do are constantly worked upon by the things that 
are done to us - rain, wind, sickness, pests, drought - and we 
work that dance trying to keep the balance in the "doing" col-
umn, steering this ship towards where we want it to go. But at 
some point, this party runs out of time - there's simply no way 
to sow any more carrots if they don't germinate, or make half 
the bumper tomatoes disappear. At that point, when the bal-
ance shifts we are left in the position of takers (not makers) and 
hope that we can graciously assume the position of acceptance.

So after the rain, with the calendar moving past nearly all 
planting dates, we knew where we were. With the 
start of school on the horizon, we packed up what 
was left of our crew, got some inner tubes, a few 
melons, and a stray block of cheese. We head up 
to the Deerfield River, and instead of working, just 
floated down, letting the stream take us for a couple 
of hours. There was a chill wind. First one we felt in 
a while. And we just enjoyed each others company, 
as we prepared to reap what we have sowed.

We hope you enjoy the harvest.

Your Farmer,
Dan
(for Karen, Abbe, Zoe, John, Rebecca, and Sunny)
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What’s new this week 

It's All Here!!

Sweet Corn:   After a good long drought-induced 
wait, we finally have nice big ears 
coming out of the field. We should 
have yellow or white corn for the 
next three weeks. We pick early to 
keep the flavor and give it out that 
day. Use it today. You are a New 
Englander. 

Red & Yellow Sweet Peppers: They looks like hot 
peppers, but these tapered "Italia" peppers are  all 
sweet.  If they are not completely ripe, leave them 
out of the refrigerator in a cool dry place and they 
will get redder or yellower and sweeter. We will have a limited 
supply for a few weeks, then it looks like a glut for a while 
after that!!

Kohlrabi: This crop is in the brassica family along with it's 
cousins broccoli, cabbage, cauliflower, brussels sprouts, kale, 
etc. To use it, peel the purple skin and cut it up and eat fresh 
or cooked - tastes sort of like a broccoli-carrot.

Toscano Kale: This dark green crinkly cooking green is also 
called "Lascinato" or "Dino" Kale. For many it is the tastiest 
treat of the late summer and early fall as its leaves make a great 
addition to stir frys and other dishes as well. Use it like any other 
cooking green - steam or fry and eat it while it's hot!
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Peel the cuke, half, scoop out seeds and dice. Peel the toms. (Boiling 
water method: Score the bottom of each with an X. Drop into boil-
ing water ~10 secs. Rinse under cold water, then slip off skins.) Cut 
toms in half and core. Place mesh strainer over a bowl. Squeeze out 
juice and seeds. Save the juice and discard seeds. Puree half the toms 
in blender and coarsely chop the rest. Combine the toms, juice, on-
ion, cukes, chilies, and basil in a lg bowl. Scoop out ~ 3 c of the mix 
and puree again in blender. Return mix to lg bowl. Season with 2 
tspn salt, 1/4 tspn pepper, 2 tbsp vinegar. Stir. Refridge and let sit for 
> 1 hr before serving. Add salt, pepper, and more vinegar if needed. 
Serve chilled. Garnish with basil leaves. If the soup is too acidic, add 
a few pinches of sugar. Makes about 10 c.     From our shareholder 
Erika Zekos who says this is perfect for high summer when the tomatoes 
are going crazy and it's too hot to cook! If multi-colored tomatoes are 
available be sure to include a few and chop them for beautiful contrast.

1 cucumber
5 lbs ripe tomatoes
1 med onion, diced,
1 or 2 jalapenos, 
seeded and minced.
1/4 C chopped fresh 
basil
Salt and pepper
2 or 3 T cham-
pagne or white wine 
vinegar
A few basil leaves 
for garnish

Gazpacho



Pic of The Week
The Weeder Crew  In Their Natural Environment

HOW WE FARM
The Weeder Crew

Every year, the weeds grow. We plow the earth. Plant the seeds. 
And then the earth plants a few billion more. Deep down she's 
a very modest being - doesn't like to be naked at all. Wher-
ever there's a clear spot.....Pop, goes a weedie!  It's tempting 
to think that we could just coexist on the earth, that all living 
things can just "get along" together. We could grow plants. The 
earth could grow weeds. We could get our crops out. The earth 
could make a few more weed seeds. And we could all live in the 
sweet ever-after. Heck, we could even stop working so hard and 
maybe take a few months off in the summer to sit under the 
tree and ponder our existence.  Just doesn't seem to work out 
that way. If left to their own, the weeds would grow and grow 
and choke out all of our crops. All of our human aspirations at 
survival would be choked with them. And we'd be left eating 
rough pig weed stems or hunting for wild boar. 

Of course, this is what has brought us the industrial agricul-
tural chemicals of our time. They are immensely useful. Imag-
ine planting a field of onions. Then seeing some weeds emerge. 
Then spraying the crop once and seeing all of the weeds die 
while the onions magically live on. Now that seems like good 
magic. It's just that the earth doesn't usually let such force just 
go "unanswered." There usually is a balancing force that has an-
other, unintended effect. For instance, you may kill the weeds, 
but also leave carcinogens that cause rampant cell growth in 
other beings - causing unintended harm. 

On our farm, we try and find a balanced approach. Plow the 
earth. Plant a seed. Cultivate the rows (with a small 13 hp trac-
tor). And that's where the weeder crew comes in. After we are 
done with the primary cultivation of our plants, we "crawl" the 
fields. Plucking (not so gently) all the remaining weeds that 
have emerged to compete with our plants.  This can be very 

difficult (like when the August rain swamped our fall carrots), 
but mostly the weeds are in a very concentrated area (about 2" 
around the crops). Still, when you've got to keep 27 acres of 
vegetables clean, it can take a little while. 27 acres of crops, one 
row at a time, comes out to about 343,000 feet of row. You try 
crawling 64 miles! That's why we need an entire crew.

Every year, we hire some folks who want to work hard, be out-
side, and help us produce food that's good for you to eat!  We're 
very fortunate to have lots of eager high school & college-aged 
people around who fit the bill. We only have them work from 
8am to 12pm so that they can do other things with their time, 
and not get burnt out from too much of a good thing. You 
should know that these folks work their tails off for your food. 
We all simply couldn't be eating all of this without them.

We open our jobs to anyone who wants to apply. We pay com-
petitive wages to other summer jobs. And we have a good old 
time on the farm. This year has been not too different.  Asher, 
Jesse, Violet, Emma, Dante, Meghan, Noah, Ryan, Dustin, 
Zofia, Emilia, and Harry returned for another season and they 
were joined by newcomers Livvy, Caleb,  and Oli.  

They have kept our farm clean and abundant all summer long. 
Starting at the end of May, they've come and crawled the beets 
and carrots, yanked pig weeds in potatoes, and left the winter 
squash looking spanky! It was a mostly dry summer, with some 
very hot spots here an there. Didn't matter - they came and 
they pulled, tugged, plucked, and just kept moving around the 
farm staying ahead of the earth's urge to wipe us out! And so 
far, doesn't look like there were too many lasting side-effects 
for them or for us.  Next week is their last as they will finish 
the fall brassicas, beets. and finally the rutabagas. So if you see 
them around the farm, give them a shout and say thanks for 
the cucumbers. The carrots. The kale. The melons. The onions. 
Couldn't have done it without them. 

Pic of The Week
Down The River!!


