
What’s new this week 

Slowing Down? No way!!

Cauliflower:  Finally, this crop is 
heading up!  It's late, but the dry 
weather coupled with a "heavy 
(clayey) field" has made for some 
big heads of very good quality. 
Use it soon as it is best fresh.

Red Kale:  Like it's green cousin, this hearty 
cooking green can be used in soups and stews, or 
just stand alone on its own. This one, though, has 
a stunning color to match its nutritional punch. 
Turns darker purple when cooked. 

Red Cabbage: Dense, crisp heads with vibrant 
color ready for fresh (or cooked) eating. A great 
addition to the autumn salads! 

Gilfeather Turnips: This one tastes like no other turnip - re-
ally! Crunchy and a bit sweet, this was developed in Vermont 
(and is now the official state vegetable) and can be used like 
any turnip. Don't be afraid.....

What’s 
On The Way  

Butternut Squash
Yellow Onions

Garlic
Celeriac

Bulk 
Produce  

Broccoli, 
Delicata Squash,

Pie Pumpkins,
Green Cabbage
Beets, Daikon.  

Rutabaga: 
 $1/lb

Toscano Kale, 
Collards: $2 / lb

WHAT’S HAPPENING ON THE FARM
 

Springtime Again 
No sooner had we wrapped our heads around 
the idea that the cold world had finally come, 
than we were back out there wondering why 
we had worn long johns (and how could we 
get them off quickly). Luckily, we are get-
ting used to figuring things out on the fly, 
so we made hay, again, while the sun shone.  
 
Not literal hay. We are done with that for the 
season. But this weeks' hay, started by getting the 
rest of the spuds out of the ground. We can do 
that in any weather as long as its dry. With 3 big 
groups helping out (ZooDisc!! HCC Politics of 
Food!! UMASS Sustainable Ag!!) we brought in 
over 3000 lbs of spuds into the cellar. 

Then Rebecca turned the harrow to the cleared out 
vegetable fields and prepared the soil so Sunny could bring the 
grain drill and sow the winter rye on 8 acres of ground ready 
for a good long rest.  And then we all turned our attention to 
the lower field. On Monday I finally figured out how to use our 
new bed former, and where there once were pumpkins, now 
there were beds for our last crop of the season - next years garlic!  
With the temps hovering in the mid 60s, we pretended it was 
spring again. We got down to our short-sleeves, and dropped 
and plopped 10,000 garlic cloves into the still-warm earth. 

And now, we turn towards home. What's left? Cab-
bage. Cauliflower. Brussels. Carrots. Beets. Cele-
riac. Rutabagas. Turnips. Radishes. Kale. Collards. 
And a few assorted others. 30,000 lbs and we'll be 
done. We will be squirreling those away into your 
homes, and into our cellar, for the next few weeks. 
And then?  Sleep at last, until we (and the garlic) 
wake up ready to hit it again next spring. 

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

November 5, 2016 
Distribution Week #22

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

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. 

Break cauliflower into small florets and set 
aside. Melt the butter in a large pot over med 
heat. Add leeks and sautee until translucent. 
Add cauliflower, thyme and bay. Season with 
salt and pepper. Pour in the stock, stir and 
bring to a simmer. Cover and simmer for 20 
min, until cauli is very soft. Crumble in the 
Blue Cheese and stir over a low heat until it has 
melted. Add the creme fraiche and stir to com-
bine. Pick out the bay and thyme stalks, then 
blend until really smooth. Return to the pot 
and reheat gently. Add more salt and pepper as 
necessary. Serve topped with chopped parsley. 
Serves four. 

1 medium cauliflower
1 tablespoon unsalted butter
2 leeks, peeled and sliced
4 thyme sprigs
2 bay leaves
sea salt 
freshly ground pepper
4 c chicken or veg stock
1/2 c Blue Cheese cheese 
1/3 c creme fraiche
parsley for garnish 

 
From 101cookbooks.com  

Cauliflower Soup with Blue Cheese



Brookfield Farm 
Pork Sale

Saturday November 19th 
8am - until sold out 

All pigs were raised on pasture, 
veggie scraps, and locally-grown corn

Chops, Ribs, Roasts, Sausage, 
Smoked ham & bacon

All cuts sold frozen.

First Come, First Served.

Pic of The Week
Time To Plant The Garlic!!

bring us your leaves
Help us make great compost 

Bring your leaves to the farm (bagged or loose) and follow the 
road to the right of the barn, all the way past the blueberries. 

We will take it from there!

how we farm
 

Farm Gold

I get high on compost. There’s no two ways 
about it. As we prepared to make piles down near the North 
Field the excitement was building! Loads of leaves (from the 
Town of Amherst) and cow manure (from Cook Farm) soon to 
be delivered. A years worth of rotten vegetables and weeds were 
piled. We had to wait through the spring and dry summer to find 
time to do this work.  Now it was time to hop on the tractor and 
take the reins of the loader move last years piles into a "finished 
pile." Once that's done, we can get the spreader and build this 
year's brew. Everything smelled like.... earth. Rich, sweet earth.

Oh compost! Cleaner of soil. Creator of good tilth. Humus 
bearer. Transformer of matter. All-around, multi-purpose, right 
on stuff. Years ago, the Rodale Institute put out a 1000+ page 
book on the wonders of compost. I loved its girth, but always 
thought it was ridiculous as they kept saying the same thing over 
and over again; Compost is really good. 

It’s just dead plants in a pile. Manure (once grass), leaves, weeds, 
rotten squash, and whatever else we’ve got. Mix it in the right 
proportion of dry (carbon) to wet (nitrogen), make sure there’s 
plenty of air, add the biodynamic compost preparations if you 
want to get fancy, and then let it rot. The end result is manna 
for farmers. If your soil is sandy it will help it hold water and 
retain nutrients better. If your soil is clayey, it will help it drain 
water and release nutrients better. The humus it contains holds  
nutrients tight enough that water won’t drain them away, but 
loose enough that plants can take them up when  needed.  Add 
the properties claimed by Rudolf Steiner (mediating cosmic 
and earthly influences and making our farm act as a whole be-
ing) and you’ve got the real thing.  This week we begun to spin 
straw into gold.


