
What’s new this week 

Golden October!!

Rutabagas:  I know, it's maligned, pooh-
poohed, and not considered fit for consump-
tion by many of the upper crust. But really, 
these yellow-fleshed brassica roots taste great. Mashed 
with taters. In soups. Stews. Casseroles. Don't forget 
rutabaga pie! We have a great supply this year. 

Golden Beets: A great variation on a tradional theme. 
The orangy roots are sweet and can be used like their 
purple cousins.  We will only have this crop for one 
week.  

Carnival Squash: We thought we were bringing this 
out after the delicata, but then realized it was storing 
much better than the buttercup. So we put it on hold 
til now, and it still looks GREAT! It's a combination of acorn 
(shape) and delicata (color) and will be great stuffed or baked 
or mashed. Really sweet and nutty at the same time. 

Brussels Sprouts: Yes, we actually have some decent sprouts this 
year.  Remove them from the stalk, score the bottoms, and steam 
lightly - a seasonal treat that should last most of November. 

What’s 
On The Way  

Gilfeather Turnips
Cauliflower

Red Kale

Bulk 
Produce  

Broccoli, 
Delicata Squash,

Green Cabbage
Beets, Daikon.  

Rutabaga: 
 $1/lb

Toscano Kale, 
Collards: $2 / lb

WHAT’S HAPPENING ON THE FARM
 

October Surprise!! 
The week dawned cold. And then it got colder 
still. On Tuesday, we were digging potatoes and 
scurrying around trying to stay warm. Then 
we needed to cover the lettuce, escarole and 
celery with the forecast calling for 24F. That 
left us in need of finding some inside work to 
do on Wednesday morning - pop some garlic 
bulbs - while the veggies thawed. We imagined 
trimming leeks with cold, club hands. 

The weekends' rain and wind and stripped 
most of the leaves from the trees. We were 
truly deep in a real New England fall. So, we 
continued digging potatoes. And prepping our 
fields for the last cover cropping next week. 

And we made planting beds so that next week, we can put the 
hopeful, popped garlic bulbs in the ground for next year. 

And then, like a little cherry on top, the flakes started falling 
from the sky. It was just supposed to be a little. But the snow 
kept falling. And cold down the back of my shirt unless I put 
my hoodie up. And the cows were wondering where the grass 
was. And we were wondering how cold the harvest would be 
on Friday. And it wasn't summer anymore.

We hope you enjoy the harvest.

Your Farmer,
Dan
(for Karen, Abbe, Zoe, John, Rebecca, and Sunny)
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B R O O K F I E L D   F A R M   S H O P T A L K                          

P.O. Box 227
Amherst, MA 01004

October 29, 2016 
Distribution Week #21

www.brookfieldfarm.org  
(413)253-7991    info@brookfieldfarm.org

Pic of The Week
Snow in October? 

No Problem, Zoe!!!!

When Does Regular Distribution End?
We will keep our regular schedule until our last distributions:

Thursday Nov 17 - Boston Area (special double box)
Tuesday Nov 22 at the Farm Shop in Amherst. 

Preheat oven to 400F. Soak the Brussels in a 
large bowl of water for 10 minutes. Drain. 
Spread the Brussels in a large baking dish 
and drizzle them with the olive oil. In a large 
bowl, combine the balsamic vinegar, maple 
syrup, red wine vinegar, garlic, and mustard. 
Mix well. Pour the mixture over the sporuts. 
Add the water to  the bottom of the baking 
dish. Bake until the Brussels are tender-firm, 
30 - 45 minutes.

4 cups Brussels' Sprouts
3 tbspn Olive Oil
3 tablespoons balsamic vinegar
2 tablespoons maple syrup
2 tablespoons red wine vinegar
1 clove garlic, minced
1/2 teaspoon dijon mustard
1/2 c water

This is from The Farmer John Cookbook - a great resource for seasonal 
eating available at the Farm Shop. 

Roasted Brussels' Sprouts with Maple Mustard Vinaigrette



Brookfield Farm’s Annual 
Harvest Dinner

You are cordially invited to

Potluck Farm Dinner
Season-Ending Wrap-Up with Farmer Dan

Farm Slideshow
Bring a main dish or dessert that will feed 10 people

All welcome - 
Feel free to bring friends and neighbors!

Celebrate our farm, food, and community!!

Saturday 
November 12th

5:30pm

South Amherst 
Congregational 
Church


