
What’s new this week 

Fall Crop Come On Strong!!

Acorn Squash: Everyone's favorite 
squash to stuff! 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 pump-
kin, buttercup, red kabocha, and finally, 

butternut into the 
winter.  We expect to 
have squash through 
Thanksgiving. 

Watermelon Rad-
ish: Also called "Mosato Rose," this 
golf-ball sized radish has quite a treat 
in store for you when you cut it open. If you slice it just right 
it will look just like a watermelon!  Great 
roasted with other roots, or sliced in a salad. 
It's a little spicy and a little sweet! This crop 
is plentiful this year and we should have it on 
and off through October. 

Green Kale: The fall crop is tender, tasty and bountiful. It will 
continue to get sweeter as the nights get colder, but it is looking 
good and time to harvest the first leaves now. 

What’s 
On The Way  
delicata squash

fall carrots
Daikon Radish

Collard Greens

Bulk 
Produce  

Beets, chinese cab-
bage, green Cabbage: 

$1/lb

brussels tops
Toscano Kale: $2 / lb
Sweet peppers, hot 

peppers $2/ Lb

WHAT’S HAPPENING ON THE FARM 
All At Once 

"How do you like to be cheered for?" I asked Will Thornton 
after lunch.
"It depends what I'm doing," he answered. "If I'm washing 
dishes, I want it as weird as possible. Make me laugh. If I'm 
running a long race, words of affirmation. If I'm playing the 
last point in a big game, just scream!"

Then we embarked on the last winter squash pick up for 
the crew, people and tractors and wagons. Big wooden bins 
on the wagons. A crew seven strong - one driver and three 
pairs of people - three to throw the squash up from the field 
and three to catch them and fill the bins. In the squash, the 
people riding the wagon, catching the squash and placing 
them in the bins, have the biggest picture view. The people 
catching can see the field, from above, and help direct the 

throwers to any overlooked squash.  The people catching can 
see how full the bins are and when it's time to move on to the 
next wagon.  Most importantly, the people catching can see the 
"throwers "and the squash that they are throwing. And so an 
important job of the people catching is to cheer for the throwers. 
What you want for cheering when you're throwing squash is 
for the person catching to keep talking so you can know where 
they are, where their hands are to catch the squash. (The people 
catching, after all, are on the wagon which is being pulled behind 
a tractor - moving targets).  All kinds of noises work. From a 
simple "yeah" to a song about cheese pumpkins, the people 
catching keep the noises coming, a sound beacon for squash 

trajectory when there's a lot going on at once. 

And there's a lot going on at once, in and out of 
the squash field. Days and nights are equal lengths. 
Both at once. This warm spell means the late sum-
mer is still with us, even as fall has also arrived. 
Both at once. Tomatoes and cauliflower and winter 
squash. Here's what the squash harvest has to say 
to us in this big "all at once" time - keep talking. 
We can light each other's way. We hope you enjoy 
the harvest.

Your Farmer,
Zoe
(for Dan, Karen, Abbe, Rebecca, Sunny and Ellen)
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www.brookfieldfarm.org  
(413)253-7991    farm@brookfieldfarm.org

Heat large saucepan over medium-high heat. Add oil, 
soften leeks slowly. Remove leeks from pan. Add oil, 
then layer in acorn squash slices and sear each side for 
about 30 seconds, or until lightly browned. Add miso 
and stock, gently stir to incorporate the miso paste. 
Add leeks back to pan. Bring up to gentle boil, and 
then reduce heat to simmer. Simmer for 10 minutes, 
stir in sweet peppers, then continue simmering for 
and additional 10 minutes or until tender. Salt to 
taste.

1 acorn squash, seeded and 
cut into 1/2-inch thick 
wedges 
2 leeks, sliced.
2 tablespoon extra-virgin 
olive oil 
2 tablespoons miso paste 
2 cups chicken/veg stock 
2 sweet peppers, seeded and 
sliced 

This recipe is from foodandwine.com, and incorporates our abundant summer red pepper 
crop with the fall acorn squash - a true equinox recipe. Also - miso and winter squash is 
always a recipe for success! 

Miso-Stewed Acorn Squash with Sweet Red Peppers



Wheelhouse  
www.wheelhousefarm.com/farmdinners

Harvest Celebration 
& Pig Roast 

OCTOBER 22 — 3PM 
 BROOKFIELD FARM — 24 HULST RD AMHERST 

TICKETS - EMAIL: info@wheelhousefarm.com 
ADULTS $18/ KIDS $10 - BYOB - ALL WELCOME!  

(rain date 10/29) 

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

Brookfield Farm Fall FAQs
When Does Regular Distribution End?

We should have beautiful crops and continue the same schedule 
thru Thanksgiving

When Can I Renew My Regular Share?
Renewals begin next Saturday, September 30! Look for more info 

soon right here

When Will Brookfield Farm Beef & Pork be Available?

Our Pork Sale is planned for 
Saturday November 11.

Our Beef Sale will be in December, date TBD. 

 

Pic of The Week
All Smiles with Full Squash Bins!

NEWS FROM THE PYO 

New Herb Growing Experiment
If you've been a shareholder before this year, 
you may have noticed that this year we experi-
mented with a new way of growing perennial 
herbs. Here's what happened. The "perennial 
garden" by the parking lot had become very 
grassy and hard to maintain. After research-
ing other farmer's techniques, and with a 
goal of plentiful herbs for eating and drying, 
I made a plan to try it behind the barn, as a 
field crop. This has been a multi-year process. 
The "perennial garden" had pigs last year, and 
was kept in flowers and cover crop this year, 
with the aim of reducing the weed popula-
tion. Planting a wide range of accessible PYO 
crops in the raised beds and surrounding area 
is still an important piece of the vision for this 
space, one that I overlooked this year and am 
committed to improving in the future. For 
the culinary herbs, the plan is currently to 
try to over-winter the beds behind the barn, 
and so we will have even earlier access to these 
nutritive flavors next season. We'd love to 
hear your feedback on this herb experiment! 
How has it been for you?


