
What’s new this week 

Hello Old Friends!!

Delicata Squash:  
Also called "sweet 
potato squash," these 
striped yellow squash 
are the sweetest of all. Use them like all 
squash - cut in half, bake upside-down 
at 350F until tender and eat. We have 
a good crop this year.

Carrots: The late summer crop is tasty 
and finally ready to harvest. They will 
be a little small so we will keep them 
bunched so they don't get lost in the 
washer! Carrots are going to be a precious commodity this fall 
(with summer droughts making germination difficult). We will 
do our best to stretch them as long as possible!

Broccoli: With the rain this week we should start to see the 
2nd fall broccoli crop come into it's own. When we don't have 
broccoli we will replace with green cabbage.  But we have a LOT 
of broccoli in the field and are hopeful it will ripen nicely now.

Tatsoi: Mild and delicious green with dark green leaves and 
light green stems. Use fresh or cooked in salads, stir-frys, or 
casseroles. We should have a good supply through October.

 

What’s 
On The Way  

Green Kale 
Green Cabbage

Cutting Lettuce
Daikon Radish

Bulk 
Produce  

Beets, Delicata 
Squash: $1/lb

Arugula, Tatsoi, 
Toscano Kale: $2 / lb

WHAT’S HAPPENING ON THE FARM
 

Sweet Relief 
When last we spoke, I wondered if we could get lucky again 
and get rain just before our beautiful brassica field fully died 
a withering fate on the vine?  On Sunday, the day smelled 
like rain. And the sky looked like rain. And it even rained 
a little in the morning, but nothing else. I tried to keep 
my cool and expect nothing. "Will it rain today?" "No", 
I cautioned "That high pressure ridge will most likely just 
push it north."

That night, I slept on the porch, since my dog Merlin, wasn't 
very happy. He never liked storms: Always pacing and pant-
ing around the house looking unsettled. But he handled the 
storms better if we were nearby,  I tried to get him to sleep 

on his bed on the porch. I took the couch (and hoped he was 
right about the storm coming). Then, the pitter-pat of rain 
drops. Then the deluge of rain sheets, now coming in through 
the screens sideways. I dropped the curtain so he wouldn't get 
wet. I fell asleep like a baby.

In the morning we awoke to a full blown rain deluge, which 
stopped long enough for the crew to get the soggy harvest done. 
Then in the afternoon it poured again, and again, leaving me 
pretty much walking around in circles not knowing what to do 
with myself. I finished my mid-year report for the Board. The 
crew washed lugs to get ready for sweet potatoes next week. 
Delirium

And sure enough, everything after that was 
changed. The brassica field, now with wet, muddy 
feet, stopped wilting and started heading up cab-
bage and broccoli almost immediately. The fall kale 
doubled in size. And without irrigation to tend 
to, we made quick work of clipping and binning a 
big winter squash field. By the time Friday rolled 
around, with the threat of frost on the radar for 
Saturday, we closed the greenhouse door on 30,000 
lbs of winter squash and head contentedly into the 
rest of this season.
We hope you enjoy the harvest.

Your Farmer,
Dan
(for Karen, Abbe, Zoe, John, Rebecca, and Sunny)
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Halve delicata and scoop out seeds. Cut 
into 1/4"slices (skin stays on!). Toss with 
pears, olive oil, salt and pepper in a bowl 
and roast in 425 F oven for 20-25 min-
utes, or until soft. Meanwhile, cook ba-
con. Drain on paper towels. Leave 2 tsp 
bacon fat in pan and add remaining in-
gredients, except cooked bacon. (Just add 
the other ingredients to the pan if not 
using bacon). Once warm and slightly 
thickened, stir into squash and pears and 
crumble bacon on top.

1 large delicata (or approx 1 pound)
2 firm, but ripe, pears, sliced
2 tsp olive oil
1/4 tsp salt
1/4 tsp pepper
2 slices bacon (optional)
1 T maple syrup or brown sugar
1 tsp chili powder
2 T water 

This recipe comes from EatingWell.com. 
Delicata is perfect roasted plain, but 
this dish is great for a change of pace.

Roasted Delicata Squash and Pears With (or without) Bacon



Brookfield Farm Winter Shares 
Now Available

Join us this winter for more of the same delicious, nutritious, 
homegrown, naturally grown vegetables straight from our farm 
to you - ALL WINTER LONG!

Pick up the signup sheet at the Farm Shop, go to http://www.
brookfieldfarm.org/wintershare, or check your email (we will 
send you one this week) for information and how to join us

HOW WE FARM
Cover Cropping

One of the ways we fertilize is 
through the use of fall sown 
“cover crops” which feed the 
soil through biological means. 
These plants will build up nitrogen, minerals, and organic mat-
ter in the soil. This is one way that we can continue to grow 
vegetables without using chemical fertilizers. In addition these 
crops hold the soil in place, keeping erosion due to wind and 
water to a minimum.

We spin on the seed (oats, peas, vetch, rye, red clover) with a 
broadcast spreader and then lightly harrow the seeds, which 
incorporates the seed into the first few inches of soil.
  
Oats help to bring up minerals from the sub-soil  and convert 
them into a usable form for plants. Oats do not over-winter 
but begin to decompose in early winter, releasing nutrients into 
the soil which are in a form that crops can use as food in the 
spring. Vetch (a legume in the bean/pea family) and red clover 
host a bacteria on their roots (azotobacter) which takes nitro-
gen from the air and makes it into a form that plants can use.  
These legumes over-winter nicely, growing back again in the 
spring when it is disked into the soil releasing all of their usable 
nitrogen (and other minerals) to feed our crops.

Some areas will be planted to vegetables again next year and 
some cover crops will be left to grow through the Spring and 
Summer. When a cover crop is left in the ground to grow the 
following year it is called a fallow crop. By leaving our land fal-
low (not planting a crop for human consumption) we give the 
soil a chance to build nutrients and soil life. By rotating our 
crops around the fields we ensure that all of our land will be 
fallow every five years or so. This is one way our soil is replen-
ished and can continue to allow us to harvest 250,000 lbs. of 
produce from our farm each year.

There’s still tons (literally!) of food in the fields - leeks, car-
rots, potatoes, squash, celeriac, lettuce, broccoli, cabbage, kale, 
and collards - but September marks the beginning of winter 
preparation and the last chance for us to plant our leguminous 
cover crops. Now that it has rained we can put those seeds in 
the ground and they will germinate and help prepare our land 
for next year.

Pic of The Week
All Hands On Deck For The Squash Harvest!!

New Fall Farm Shop Hours
Beginning Tuesday, October 4th

Tuesday & Thursday 1:30 -6:30pm
Saturday (stays the same) 8am -1pm


