
What’s 
On The Way  

Fennel
Radicchio

Bulk 
Produce  

Summer Squash: 
.50c/lb

Green Kale, 
Collards, 

Swiss Chard:
$2 / lb

Chinese Cabbage: 
$3 / hd

Lettuce: $2 / hd
Garlic Scapes: 

$4 / lb

to purchase bulk produce: 

in the farm shop: 
just come on in and see the 

farm shopkeeper

in the Boston area:
 visit our new Bulk Produce 

Shop on our website: 
www.brookfieldfarm.org/

bulk¶-produc/

WHAT’S HAPPENING ON THE FARM
 

To The Pipes!!

Last week it was a novelty. Enjoyable. Something for which we 
frequently wish This week, it never changed, but our attitude 
did. It was dry. And then the dryness started drying out. Our 
greens were wilting. The clover was wilting. And then we real-
ized there were no strawberries left in the patch - 10 days early!  
With no significant rain for almost 3 weeks now, and temps 
generally above normal, we were only going in one direction: 
To the pipes!!

We have invested in water sources and irrigation equipment. We 
know what to do. It's just that, on top of everything else, this 
takes time. A lot of time.  And you can't really just hire more 
people during a dry year (we still have the same labor budget). 
So, you start to become a triage nurse. Maybe we won't trellis 
the cukes in the fieldhouse, or clean up the back of the truck, 
or rototil the perennial garden. But we will get the water moved 
to thirsty crops. We will cultivate our winter squash. We will 
sow our parsnip seeds.

On top of this, all of the crops that are irrigated, generally are 
much healthier - so we have bigger harvests. The zucchini and 
summer squash haven't been this good in 4 years. The chi cab 
is hefty. The greens are booming. The lettuce is never ending. 
The harvest takes longer and longer each day.

So what's a poor farmer to do!? Well, generally we just need to 
remember to keep one dusty foot in front of the 
other. Nothing gets us into our routine so much 
as a dry year for irrigating;  Harvest in the morn-
ing. Move pipes in the afternoon.  Get the water 
flowing at 6am. Then start harvesting. Move the 
pipes in the afternoon, etc. etc.  And then, shift the 
attitude; We won't get it all done, but we will get 
the important things accomplished. And eventually 
it will rain, right!? Probably, but until then.....head 
down, carry water. Repeat.

We hope you enjoy the harvest.

Your Farmer,
Dan
(for Karen, Abbe, Zoe, John, Rebecca, and Sunny)
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What’s new this week 

Early Summer Treats

Beets: These are delectable beets with 
their greens on. Or, you 
could think of them as 
a bunch of Swiss chard, 
with a fun surprise at 
the bottom! Chop up 
the whole thing (greens, 
beets, stems) and saute, 
steam, or stir fry.

Scallions: Spring Onions, Green 
Onions, Bunching Onions, or what-
ever you want to call them. They are 
a good substitute for onions and leeks 
(which can't be harvested until August 
& September). Use the entire plant to 
spice up a stir fry or dress a salad. Also, 
great grilled!! Very mild. We should 
have a good supply of these through 
mid- August.  

Collard Greens: This hearty cooking 
green needs to be cooked for a while 
and then it reveals a savory, satisfying 
flavor. We have a great early crop this 
year.
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This is a great summer salad that can be eaten warm or cold. 
It is great alongside roast chicken or tempeh for dinner and 
leftovers are great the next day packed for lunch with cooked 

white or garbanzo beans and a green salad. Delicious on top of arugula!  We love Four Star 
Farms grains! They are grown, sustainably, right here in Western Massachusetts.  Their flours 
are ground in small batches to retain nutrients and flavor. Learn more about their farm and 
growing practices at http://fourstarfarms.com - available at the Farm Shop!

Put barley in small pot with scant 3 cups of water. Cover 
and bring to a boil, then turn down and simmer until 
barley is soft, approximately 45 minutes. If you want the 
grains less sticky, rinse in cold water, but they are delicious 
as is. Whisk lemon juice, cinnamon, cardamom, ginger, 
cayenne and olive oil. Salt to taste. Mix barley with dress-
ing, cilantro and scallions. Reserve a few scallions and ci-
lantro to sprinkle on the top before serving.  

1 1/2 c raw barley
1/4 c chopped, dried apricots
3 scallions, chopped fine
1/3 c finely chopped cilantro
salt to taste
4 - 6 tbso lemon juice 
1 tsp cinnamon
1 tsp cardamom
1 tsp ground ginger 
1/4 tsp cayenne (or to taste)
scant 1/4 c olive oil

Barley Salad 



HOW WE FARM 

The Spray Rig

I always feel a bit strange when 
the spray rig is riding around the 
farm like it was on Friday.  It just 
seems odd to be running the sprayer around an organic farm. The 
sprayer stands as one of the ultimate symbols of conventional 
farming - disparaging comments about "nozzle-heads" spraying 
the crops to protect from weeds and bugs. But, using biologi-
cal materials and applying them through water is practically as 
old as farming (think manure slurry applied to crops in ancient 
China, etc), and spraying continues as an important part of 
organic farming as well.

This week marked an important milestone on the farm - the 
emergence of the young larvae of the Colorado Potato Beetle 
(CPB). The striped adult beetle has babies (larvae) which grow 
and have a voracious appetite for potato plants. If we did nothing 
they would surely eat our entire crop. We deal with the beetle 
first by crop rotation. By moving our potatoes (and other related 
plants in the Solanaceous family - tomato, eggplants, and pep-
pers - the "deadly nightshades") each year we make the  beetles 
search for our plants instead of having their dinner table set for 
them. Then we scout the fields. If the populations are significant 
(more than 10% of our plants have larvae) we control them with 
a bacteria called spinosad. This is a natural bacteria which was 
originally found in the Caribbean by a vacationing biologist at an 
abandoned rum distillery, and is now multiplied in fermentation 
tanks. When eaten by the potato beetle larvae, it causes them 
to lose the ability to eat (then they starve and die). It is specific 
to these larvae - so no other insects are killed in the process. It 
also breaks down into harmless elements after a few hours.  So 
when we find our populations in the potato (and eggplant) field 
to be above the threshold, we will spray the bacterium on the 
plants. We may have to do this again a week later and then the 
solanaceous crops are usually all set.

The other milestone we have reached this week is that many of 
our plants have grown and are now standing tall in the field. 
This is the time for us to use horn silica. Introduced by Rudolf 
Steiner in the early 1920s (as part of what later became known 
as "Biodynamic Agriculture), this substance helps plants pho-
tosynthesize and convert nutrients into plant tissue. It is quartz 
crystal that is crushed and put in a cow horn. Then the horn is 
buried in the ground during the summer months. When the 
horn is dug up, the silica is diluted in water and stirred for an 
hour. That material is then sprayed on all plants that are more 
than 4" tall.  In the spring we spray one other Biodynamic 
preparation (horn manure) which helps to stimulate the life-
giving element in the soil. 

So the next time you see one of us running the sprayer through 
the fields, hopefully we'll know, that you know that we're just 
helping our plants along a bit, using materials that are at worst 
harmless, and at best perhaps a bit useful.

Pic of The Week
The Main Event: The Squash Harvest!


