
What’s new this week 

Sweet and Savory

Sweet Potatoes: After cur-
ing in the greenhouse for 
two weeks, the starches 
have turned to sugars and 
these beauties are ready to eat!  Try them 
baked, in a soup or make a pie (see our 
website). They will store well in a paper bag 
in a cool part of your kitchen. We have a 
huge crop this year - enough to last through 
Thanksgiving and then into the Winter Share! 

Escarole:  Early fall brings us this tangy bit-
ter green that at first glance might seem a 
bit difficult to handle. When you cook this 
delectable green with the right bean it turns sweet and amaz-
ingly satisfying all the way around (check the recipe below for 
the real deal). We have an good crop this year - available 'til 
mid-November.

Black Radish: A new twist on a familiar taste. Black-skinned,  
round roots, with crisp, white, hot flesh. Enjoy the way it looks 
and then use like any radish - delicious fresh or pickled. 

What’s 
On The Way  

Cauliflower 
Pie Pumpkins

Purple Top Turnips
Golden Beets

Bulk 
Produce  

Beets, Daikon 
Delicata Squash, 

Cabbage
(green & Napa): $1/lb

Hot Peppers, Arugula, 
Toscano Kale: $2 / lb

WHAT’S HAPPENING ON THE FARM
 

Just Go With It 
On Monday, the week dawned with a cold chill in 
the air and a strong wind. I certainly did not need 
the weatherman to know where this was going, so I 
sprung into action; Re-set the priorities. Got ready for 
the beginning of the end.  

Some years I lament the first killing frost. With others 
it's a blessing. But this year, I am too confused to know 
what it all means, so I just went with it. I just reacted. 
It was summer a week ago. And now it appears to be 
fall. But is it September? October? November?  Who 
knows!   But, the leaves are turning. And it seems like 
we've had peppers and eggplants forever. So, let's get 
to it - here comes the cold!  

We harvested just what was necessary for the regular harvest. 
Then we moved towards covering the lettuce (which has had so 
much trouble this fall, that it certainly didn't need a frost on it's 
head). Then to the peppers and eggplants, where we stripped all 
of the remaining fruit from the once-productive plants. Then 
another bed of sweet potatoes out of the ground (leaving us just 
2 to go). Then close the fieldhouses. Make sure the harvested 
sweet potatoes are all tucked into the greenhouse. Check the 
heater to make sure we have plenty of propane. Close the door. 
Put a rock in front of it, just to be sure. And go home.

Sure enough, the next day dawned white and frosty, leaving 
us without tomatoes, galinsoga (tender weeds!), 
or really any cares in the world. The soup season 
is upon us and nothing stands between us and a 
big rest (besides a wide ribbon with many tons of 
hearty food to harvest over the next 6 weeks). We 
finished the sweet potatoes on Wednesday with the 
leaf show peaking, and surveyed they scene; Over 
12,000 lbs of delicious future pies in storage and 
here we are, ready to clean up, and head for home.

We hope you enjoy the harvest.

Your Farmer,
Dan
(for Karen, Abbe, Zoe, John, Rebecca, and Sunny)
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Where's my cauliflower? the plants are big. They seem to be 
curling in and ready to head up. But still, no heads. We feel like 
we've been waiting forever. When will they come!? 

Saute onions and garlic in oil. When well cooked, 
add escarole and cover until all leaves are very wilted. 
Add beans and stir. Serve with rice or pasta.

1 head escarole 
1 bulb garlic, minced 
1 onion, diced 
1/4 c olive oil 
3 c navy beans, cooked

- We put this in every year - we can't help it we like it 
so much....This meal is delicious, nutritious, and comes 
straight from the Italian kitchen of my mother-in-law, 
Bernice Romanowski (daughter of Anna Valenza Tramu-
tola). Really, this is very Italian and very good - one of our 
absolute favorites of the year......

Escarole and Beans



Pic of The Week
Rebecca and John Can't Get Enough of Harvesting With the Leaf Show!!

Potato Dig & Garlic Pop!
Saturday, October 22, 2 - 8pm

Come lend a hand in  
the potato field (2-5pm)! 

We'll be at the fields at Small One's Farm, on Middle St, 
digging lots of potatoes and then bringing them to the root 
cellar. Wear clothes  that can get completely dirty and come 
anytime during the afternoon (between 2 - 5pm) to help. 
After the harvest we'll roast potatoes and have a chili and 
other fixins' that go great with potatoes back at the barn. 
Bring something to drink, and come to have fun!  

Come, sit by the fire, join in an evening of storytelling and keeping our hands busy! Help prepare the garlic for planting by “pop-
ping” the heads apart into individual cloves. This year the theme is “Underground.” Chosen because of the garlic, of course, 
which we plant in the fall and waits underground 'til spring, this theme could be used any way you want. Tell a story about 
dormancy, or something that happened in a basement, a counter-culture, something that bucks the trend, or take it in another 
direction. We’ll be sure stories are for all ages from 6 – 7. If you want to reserve a spot to tell a 5 – 7 minute story: e-mail Zoe 
(zoe@brookfieldfarm.org). We’re especially looking for folks who want to tell stories for all ages during the 6 – 7 hour. 

And when we are done with our potatoes, while the fire is going strong, we will morph this event into the 

Garlic Pop & Story Swap
                           a night of true live stories behind the barn (6-8pm)  

Feel free to come to one or both of these events and lend a hand with our fall work!
This work is suitable for all ages. Feel free to bring your friends and neighbors.

Two great events - one fun day!!!


