
What’s new this week 

Time For Squash!!

Acorn Squash: We distribute squash 
in the reverse order in which they 
keep (in other words, the squashes 
that don't store as well, we will distribute first). 
This week we've got acorn for you and then comes 
delicata, carnival, pie pumpkin, buttercup, red 
kabocha, and finally, butternut into the winter.  
We expect to have squash through Thanksgiving.

Celery: Our celery is smaller, more flavorful, and 
a bit tougher than what you will find in the store. 
We grow it because it's salty, crunchy, and flavorful. 
This is not for juicing, but it makes your soups delicious. To 
use, cut off tops (use later for soup stock) and pull off stalks. 
It will store well in a plastic bag in the refrigerator. We have a 
good crop this year.

Leeks: A subtle and buttery member of the onion family, they 
can be used in soup, stews, and main dishes. To use leeks, cut 
off roots and the thin green leaves.  Slice in half,  and wash 
thoroughly. Chop up and use like onion. We have a good crop 
available thru November. 

What’s 
On The Way  

Broccoli? 
Watermelon Radish

Bulk 
Produce  
Beets: $1/lb

Tomatoes, 
Sweet Peppers, 

Arugula, Toscano 
Kale: $2 / lb

WHAT’S HAPPENING ON THE FARM
 

Stuggletown Again 
With no rain again all week, and the temps eventu-
ally soaring towards the mid 90s on Friday, our soil 
moisture went to almost nothing. The crops looked 
as dry as at any point during this entire season. The 
gravity-fed cistern that waters the cows went dry. 
The weeds continued to grow fast as if it were July. 
The tomatoes ripened and ripened and ripened.  

And as usual, when the drought deepens, we need to 
join this struggle if we want to reap anything from 
our work. We were glad to welcome Zoe back from 

her summer vacation since the irrigation is back to full-on, all 
the time. We have fewer crops to water (since some of the crops 
are either harvested or past the point of help) but the remaining 
ones (fall roots, greens, eggs, peps, etc) needed to drink nearly 
constantly.  We also continued a big regular harvest of tomatoes, 
peppers, and greens.  When we had a moment we continued 
weeding crops that were still trying to establish - cauliflower, 
cabbage, and collards looked strong by weeks' end.  We laid a 
new water hose for the cows to get water from the pond. And 
since the pastures are running out of grass again,  Karen strung 
a fence around the spent sweet corn field so the herd can eat the 
remains of our already picked field next week. On Wednesday, 
we snuck in our first winter squash bulk harvest, binning up 
some very nice acorn and carnival squash from a field that looks 
very promising.

At the end of all of this, we turned around on Friday 
and realized we had an incredible harvest in the 
barn waiting for distribution. And there you have 
it:  we work to meet this field of struggle, ending 
up tired and a bit worn out.  But usually, eventu-
ally satisfied and surrounded by some big fruits of 
our labor. Not to mention filled with memories of 
all that could have been, that has simply turned 
to dust.   

We hope you enjoy the harvest.

Your Farmer,
Dan
(for Karen, Abbe, Zoe, John, Rebecca, and Sunny)
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Preheat oven to 350°. Brush cut sides of squash 
with oil and season insides with salt and pepper. 
Place cut side down on baking sheet and roast 
for ~30 min, until tender. In a lg skillet, heat 
oil. Add celery, leeks and pinch salt and pepper, 
cook over med heat, stirring until softened, ~8 
min. Add apples and thyme and cook over med 
high heat until apples soften, ~5 min. Scrape 
mixture into lg bowl. Add bread, nuts, parsley, 
cream and enough stock to moisten and toss 
well. Season with salt and pepper. Turn squash 
cut side up. Spoon the stuffing into the cavities 
and bake until the squash are tender and the 
stuffing is golden brown, ~20 min. 

2 acorn squash, halved lengthwise 
and seeded                                               
3 tbsp olive oil                                    
salt and pepper                                                                                                              
3/4 c diced celery                                                                                                                                    
1 leek, sliced 1/4" thick                                                                
1 apple, peeled and diced                                                                                                                                  
1 tspn finely chopped thyme                                                                                                   
~3 c  of old hearty bread—crusts 
removed, cut into 1/2" cubes                                                                                                                                           
4 oz cooked chestnuts or raw 
pecans or walnuts                                                         
1/4 c chopped parsley                                                                                                                                     
1/8 - 1/4 c heavy cream or milk                                                                                                                     
 1/3 c veg stock or broth

Acorn Squash Stuffed with Apples

Where's My Broccoli!?
We are usually swimming in it in early Sept, but 

drought is causing these otherwise beautiful plants to 
struggle to make nice heads in their un-irrigatable field. 

1" of rain would make a big difference now.



Pic Of The Week
On The Other Side Of Struggletown - 
Fall Greens Look Great

Brookfield Farm Fall FAQs
When Does Regular Distribution End?

We should have beautiful crops 
and continue the same schedule 

thru Thanksgiving

When Can I Purchase a Winter Share?
Next Week 

We will begin priority share sales on Sept 17.

When Can I Renew My Regular Share?
At the end of September! 

Look for more info soon right here

When Will Brookfield Farm 
Beef & Pork be Available?

Our Pork Sale is planned for 
Saturday November 12.

Our Beef Sale is available now in the
Farm Shop during regular distribution hours

while supplies last. 

Pic of The Week
John And Karen Get Serious 

About the Drought

Pumpkin Harvest Party!!
 

Saturday, September 24, 10:30 am
Help us harvest all of our pumpkins from the patch from starting at 10:30 

(don't be late, this goes very quickly with lots of people!)

then pick out your pumpkin and take a wagon ride around the farm  (til noon)
A fun time for all ages , especially little ones


