
What’s new this week 

Time For Pie!

Pie Pumpkins:  Dual use! Put in in 
your window for Halloween, and 
then make it into pie (see below).

Savoy Cabbage: A new twist on an old friend 
-  it's cabbage, crossed with iceberg lettuce for a 
lighter texture and sweeter taste. This red variety 
called "deadon" got raves the past two years so 
we are trying it again. Use like any cabbage - raw 
or cooked. 

Purple Top Turnips: Much maligned, but really a 
great taste - try boiling them with mashed potatoes 
or using them in soups or stews. You need to peel 
these and then cut them into cubes in order for 
them to cook faster. They've got a cabbagy taste and are great 
comfort food. We have a good crop this fall.

What’s 
On The Way  

Cauliflower
Golden Beets

Rutabaga
Cutting Lettuce

Bulk 
Produce  

Broccoli, 
Beets, Daikon 

Delicata Squash,
Cabbage

(green & Napa): $1/lb

Arugula, Toscano 
Kale: $2 / lb

WHAT’S HAPPENING ON THE FARM
 

Fall Cleaning 
With the sweet potatoes tucked away in the 
greenhouse, normally we head right for the regular 
potato field. But, since our harvest was somewhat 
dampened by the drought, we just don't have as 
many spuds to dig this year. Last year we had about 
26,000 lbs in the ground at this point. This year, 
just over 5000 lbs. So, we did some digging, but 
in between beds, we had time on our hands. With 
it being a little early (and warm) for the storage 
root harvest to begin, we knew where to turn our 
attention: Clean up time!!

One of the consequences of a drought year is to 
put a lot of tasks "in the parking lot." If it's not 
mission-critical (it doesn't involve watering or 

harvesting crops), we will leave it for later. So, by mid-October, 
we had a quite a list - so we hit it with gusto!  First, we headed 
off with the brush hog to knock down the old corn stalks, the 
leftover weeds in the winter squash, and the summer growth 
from the fallow field over at Small One's. Then to the tomato 
field; With the plants dead from the frost it was time to remove 
the strings, then the posts, and then stack 'em up neat for next 
June. Then to the irrigation pipes; Find the pipes in the field, 
and lift each one, piece by piece, onto the wagons where they 
will sit until we need them again (hopefully not for a while!!). 
Then to the melon field and rip up the plastic mulch we used 
to warm our soil (allowing us to grow delicious cantaloupes).   

Then brush hog the cows late summer pasture. And 
re-stack the hay bales and cover before the rain.

In the midst of that, we managed to pull in big loads 
of broccoli, cabbage, roots, and plenty of potatoes 
as well. By weeks' end, we had over 10 acres of land 
ready ready for the final round of cover cropping 
(something we like to have done by November 1). 
After months of barely keeping up, there we were, 
suddenly ahead of the game. You just never know 
how this is going to work out.
We hope you enjoy the harvest.

Your Farmer,
Dan
(for Karen, Abbe, Zoe, John, Rebecca, and Sunny)
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Preheat the oven to 450 F.  In a large bowl, 
beat together the pumpkin puree and 
eggs. Add the evaporated milk and sugar 
then the salt, cinnamon, ginger, nutmeg, 
cloves, and allspice. Beat until the mixture 
is smooth. Pour into the pie shell and bake 
for 10 minutes. Reduce heat to 300 F and 
continue baking for 30 to 40 minutes, 
until the filling is almost set; a sharp knife 
will come out almost clean. The center of 
the pie should not be completely firm. 

Basic Pie Dough (9-inch shell)
1/4 cup brown sugar
2 cups pumpkin (or sweet potato) puree
1/2 teaspoon salt
3 eggs 
1 1/2 teaspoon cinnamon
1 1/2 cups evaporated milk or heavy cream
1 teaspoon powdered ginger
1/2 teaspoon nutmeg
1/4 teaspoon ground cloves
1/4 teaspoon ground allspice

This is straight from Karen's Kitchen, where, if you're lucky enough to 
be there at the right time, you are rewarded with this gem!

Pumpkin Pie!

Pic of The Week
The Leaf Show Peaks. The Fall Harvest Awaits!!!


