
What’s new this week 

A Whole New Look

Red Onions: These don't store as well as the yellow 
ones, so we give them out first. They are 
sweet, with a little kick - so great for eat-
ing raw or fresh. We have an average crop 
and should have them on and off through 
early October. 

Red Potatoes: We have a decent crop of small to 
medium sized reds spuds. This is a drought-affected 
crop - no irrigation in this field at all - so size is small 
but the overall quality is still good. These are great 
for mashing or roasting (and bake up okay as well). 

Brussels' Sprout Tops: In order to grow a great 
Sprout, you've got to take off its top. Luckily they 
taste incredible, so we present them to you this week. Use 
them like collard greeens - 
delicious.

Garlic: Mild and delicious 
German White - this is cured 
so if you don't use it this week, 
leave it in a cool dry place and 
it will last for months.

What’s 
On The Way  

Broccoli
Acorn Squash

Celery
Leeks

Bulk 
Produce  
Beets: $1/lb

Tomatoes, Colored 
Peppers: $2 / lb

Brussels' Tops, 
Toscano Kale:

 $2 / lb

WHAT’S HAPPENING ON THE FARM
 

Be. Here. Now. 
There was a sprinkle on Thursday morning. I ad-
mit it. But other than that, it was nothing but dry. 
After last weeks' 90F heat, the ground was dusty 
and the plants were thirsty. Despite the calendar 
turning the September, we were back to July and 
the irrigation pipes.

After bringing our onions in a week early and with 
the winter squash harvest a week away, I thought 
maybe this week we would catch up on some field 
work, clean up some old messes, handweed some 
fall crops and regroup for the fall harvest haul. So 
much for thoughts. We had to drop all of that, and 
use all of our time to bring in the harvest and keep 
the water flowing, 

The tomatoes continued to pour out of the field and the sweet 
peppers began really putting on a show with beautiful yellows, 
oranges, and reds coming from the field next to the Snyder Pond. 
The eggplant have taken a bit of break, and we are done with 
our corn, and melons. But the beets keep coming, the toscano 
kale is huge, and the greens are making a comeback! 

At the end of the week, with cool air finally making a big push 
into the valley in the overnight, we got the potato digger rolling 
and plunged the digging pan into the un-irrigated East Field 
at Small Ones. Not a total loss, but definitely in the "short" 

category.  It was hard to see after last years' record-
setting spud haul not to mention all of the work we 
put into them this season. The drought is challeng-
ing our sense of expectation and keeping us well 
practiced at staying in the moment and accepting 
what is put in front of us.  There are highs as well 
as lows but, overall there is not much we can do 
about it. Except go out there and move pipe. Dig 
potatoes. Pray for rain. Move onto the next task. 

We hope you enjoy the harvest.

Your Farmer,
Dan
(for Karen, Abbe, Zoe, John, Rebecca, and Sunny)
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Distribution Week #13

www.brookfieldfarm.org  
(413)253-7991    info@brookfieldfarm.org

Mix garlic, cilantro, parsley, 
paprika, cumin, and salt to 
taste. Stir in lemon juice and 
olive oil. Toss this mixture 
with couscous. Bring to room 
temperature. Gently toss with 
kohlrabi, radishes, and ol-
ives (if desired). Serve as is, 
or sprinkle with feta cheese. 
Makes 6 servings

2 tsp minced garlic
2 tbsp minced cilantro
2 tbsp minced fresh parsley
1 tsp paprika
1/2 tsp grond cumin
salt
3 tbsp fresh lemon juice
3 tbsp olive oil
2-3 c cooked couscous, cooled to warm temp
2 c peeled kohlrabi
1/2 c diced radish
16 kalamata black olives (optional)
1/2 c crumbled feta (optional)

Couscous with Kohrabi and Chermoula Dressing

Pic of The Week
Big Tomato Season!!



HOW WE FARM
Fall Harvest & Curing

In late August we start the process 
of bringing in the fall storage crops. 
While most of our spring and summer crops are harvested 
within 24 hours of distribution, the fall crops are sometimes 
more of a project that is done in one fell swoop (we call that 
"bulk harvesting"). 

This week we will harvest the first winter squash which involves 
clipping every squash and then piling them in long windrows. 
We then bring wagons with large wooden bins to the field and 
throw the squash, "binning them up" into 1000 lb. lots. We 
can make quick work of 3000 lbs of squash; Three of us did 
the job in 30 minutes.   Then we drive the wagons, loaded with 
full bins to the greenhouse on Hulst Rd. where they are stored 
for distribution through the fall. 

Our potatoes are dug with an old digger (if you haven't seen 
it work - come to the potato harvest party in October) that 
lifts the spuds out of the ground and then another that trails 
behind (the picker) where you can stand and ride along while 
you clean the debris from the spuds. The potatoes then fall into 
the bags held onto the back. The carrots and parsnips are 
lifted with a clever bottom blade that loosens them in the 
soil so they can be picked up easily. The other roots (cele-
riac, beets, turnips, radish, rutabagas) are simply pulled 
by hand. All of these roots are then put into 5 gal. buckets 
(what would we do without them?) and then two buckets 
are dumped into a burlap sack and brought on a truck to 
our root cellar in the bottom of the barn. 

This cellar is designed to keep the crops that like moisture 
(all the roots and cabbage) in the mediating temperature 
and moisture of the earth;  protected from frost as well as 
the warm air. We let cool air in through a fan at night and 
close the air off during the day. We fill this root cellar dur-
ing early October and November and distribute the crops 
through March with our Winter Share. 

While many vegetables are best used straight off the field, 
there are a few that actually are more like fine wine and 
need to be cured before they achieve peak flavor or stor-
age quality.

Sweet potatoes and winter squash just don’t taste good if 
you cook them up right after harvest. We have tried this 
over and over again since they look so inviting, but they're 
just not ready. Instead they need to be put into a place 
which is about 80F for a couple of weeks and then slowly 
have the temps brought down to 55F and low humidity. 
After this two week curing period their sweetness comes 
out and stays for good. 

The curing process - which takes starches and turns them to 
sugars - is a vital part of this process of winter harvest. Our 
greenhouse serves as a curing house in Late September. After 
the onions, which are pulled green, have dried for two weeks, 
they are removed to the cool dry barn and replaced by the 
squash in mid-September, and the sweet potatoes in early Oc-
tober. The greenhouse is kept at 50F at night (to ensure that 
condensation is kept to a minimum) and around 80F during 
the day. By the middle of October they are all fully cured and 
then we try to keep the greenhouse at 50F all the time. In this 
dry space, we can then hold sweet squash and sweet potatoes, 
through Thanksgiving.  At that point, we turn off our walk-in 
cooler (making it a "walk-in warmer") and they have a nice, 
frost-free, and low-moisture environment where they store well 
through the winter.

All through the fall we will be transforming our hard work into 
loads of vegetables for you and your families. This is time of year 
when we work hard, but we have lots of rewards for our labor 
right in front of us. To see the greenhouse & root cellar filled 
up is one of the great comforts of the year. It's also a constant 
reminder of how much we can coax from the earth with a bit 
of work, skill, and luck. If you'd like to come give us a hand, 
we're always happy to share the fun!


