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WHAT’S HAPPENING ON THE FARM 
With a Moo Moo Here

Two ninety degree days to start the week? We were 
ready to soak up the sun: time for weeding, time to 
finish plowing for the year, time for crops to ripen, 
time to trellis the tomatoes and cover the melons, time 
to separate last years calves (now teenagers) from the 
mama cows. 
  Monday morning we had our water bottles 
full, our sun screen slathered - ready. After a harvest 
morning, Dan and all three apprentices went out to the 
"apple tree pasture" to separate the calves. Calves are 

ready to separate when they've pretty much stopped milking, 
and when their moms are usually about to need to focus on new 
babies. We don't want them taking milk from new calves, or 
breeding with the older cows. Here was the plan: build a corral, 
feed  all the cows inside it, then let the big moms out one by 
one by opening and closing the gates at the right moments. If 
all goes as planned, you end up with only calves in the corral, 
herd them into the trailer and tow them home to the pastures 
near the barn for the summer and fall. I wasn't there, but I 
heard everything went according to plan until a calf pushed 
his way out, sending us farmers tumbling too! Time to settle 
down, re-group, for farmers and cows. 
  Tuesday morning in the early morning calm it went 
according to the playbook. Then Karen and Dan worked to-
gether moving and settling the calves, moving the moms to 
a beautiful pasture we call "Middle Earth," and making sure 
everyone had water and good fences. That might sound like 

the end of the story. Our neighbors know the next 
thing that happens after the calves are separated is 
a large amount of Moo-ing.  Everyone's in a new 
place, and asking "Where did you go?" 
 The next morning Sunny and the crew were 
beginning the lettuce harvest at 6 am, and there was 
a cow, relaxing at the bottom of the lettuce field. 
Where are the rest? I headed for Middle Earth to 
check on them. "Moo!" said another cow, from 
the other direction. "Over there!"  said Ellen. Sure 
enough, there was a second cow, walking herself 
back up the hill, to the apple tree pasture. "Hello 
cows,  this way, you live in Middle Earth now."
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What’s new this week 

Getting Heavier!!!

Garlic Scapes: This is the top of the garlic plant 
-- curled up and ready to form 
a little seed (bulbil). Before it 
does, we clip it off and (since 
it's so tender), use it in place 
of onions or garlic in any dish. 
Just chop it up like a scallion 

and enjoy the incredible taste and aroma (see 
recipe below).

Broccoli: We're trying an experiment of growing broccoli in the 
spring for the second year. Results: thumbs up! Broccoli tastes 
great in the spring. These heads are delicious raw or cooked - 
steam, sautee, roast away! 

Summer Squash & Zucchini: A mix of yellow, green-tipped 
yellow (zephyr), flying saucer yellow (patty pan), and green 
(zucchini) squash to get the season off to a heavy start. 

Arugula: Spicy bunches of arugula and flavor and zip to a salad 
or atop a savory dish. Try cut up small in pasta for a fresh pop 
of green.

Hakurei Turnips: White Spring turnips. These aren't the 
fall turnips, these are the late-spring, eat-them-fresh, a-little-
zingy-and-very-fresh turnips. Great for salads or sauteed.   
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I think Karen just made this 
up. And it's really delicious. An 
every-year staple!

Place scapes and walnuts in the bowl 
of a food processor and whiz until 
well combined and somewhat smooth. 
Slowly drizzle in oil and process un-
til integrated. With a rubber spatula, 
scoop pesto out of bowl and into a mix-
ing bowl. Add parmigiano to taste; add 
salt and pepper. Makes about 6 ounces 
of pesto. Keeps for up to one week in 
an airtight container in the refrigerator. 
Mix with pasta, spread on pizza crust, 
dabble on fish, combine with quinoa, 
great with most anything!  ....Yum.

1 cup garlic scapes (about 8 or 9 
scapes), top flowery part removed, cut 
into ¼- inch slices

1/3 cup walnuts (or your choice of 
nuts or seeds - pistachios are great)

¾ cup olive oil
¼-1/2 cup grated parmigiano
½ teaspoon salt
black pepper to taste

Garlic Scape Pesto

 Continued on the back.....



Pic of The Week
Cows Mooooooving Home Again

After breakfast they'd escaped again, and Rebecca led them back, 
but each time we got them to the gate, another cow would slip 
out and off they'd go. And then a third showed up at the old 
pasture! Most of the time, when we move the cows we set up neat 
little alley ways for them to follow. These walks were free-form, 
just us and no fencing for guides, calling and following the two 
cows towards Middle Earth. "Come on cows, this way moms, 
here we go! Oh yeah! Come cows!" ... and then ... away they'd 
go back again to the apple tree pasture. Eventually we needed to 
moooo-ve on.  We electrified the fence around the apple trees, 
leaving those three where they so clearly wanted to be. 
 Cows are animals like us - they need daily care and also  
sometimes urgent! attention!, whereas vegetables have quieter 
demands. But it was time to get back to them. We couldn't plant 
anything in the heat of the early week, so we focused on plant 
care, weeding and harvesting. The cultivating list got shorter, 
how nicely the corn cleaned up, the tomatoes trellised, and all the 
while the cows kept insisting - "we are the theme of the week!!" 
On Thursday, Boston shares were harvested and delivered, and 
a calf wandered  our of the pasture and through the PYO fields. 
Pickers (including my mom) reported the sighting, and we gently 
nudged him back in. 
 In-between cow escapades, we were watching the 
weather and the approaching rain, timing our planting day 
around it. Friday! We split into two crews, harvest and transplant, 
and then the harvesters became transplanters too. All hands on 
deck. We left those three cows to relax in the apple tree pasture, 
and one must have missed the rest of the herd because she made 
the journey over to "Middle Earth" on her own. In went last 
week's corn planting! In went the celeriac, celery, red kale, let-
tuce, fennel, raddichio, scallions, parsley. We were tucking in 
opportunistic sunflowers at the end of the day, feeling the deep 
breaths of plants-in-the-ground. With those deep breaths Dan, 
and Sunny and Rebecca went out to walk the lonely moms back 
to the rest of the herd. I started this newsletter. A noise in the 
parking lot! Was it a "Moo?" No! Humans! They did it! What 
a week. Grateful for the sun that helped us get a handle on the 
weeding and the rain that helped us catch up on the planting.  
Grateful for cows for the punctuation! 

Your Farmer,
Zoe
(for Dan, Karen, Abbe, Rebecca, Sunny and Ellen)

Pick Your Own  
All shareholders are encouraged to come to the farm to Pick 
Your Own (PYO) during any daylight hours. We ask that you 
try to avoid rainy days as picking wet plants tends to spread 
plant diseases.  You can find our current picking conditions on 
our website. When you get to the farm, check the "Pick-Your-
Own" board for current conditions, location, and picking limits.  
For those of you from the Boston Area, we know it's far, but 
while you are not charged for PYO crops, you are welcome to 
come anytime and pick the amounts shown on the board (at 
extra charge).

This year the strawberry crop is a smaller than usual field, but it 
looks lush and delicious. The weather and rain will decide how 
long and plentiful the crop is. 

STAY IN TOUCH!
Old School - Back Porch Bulliten Board
Businesses, Events, For Sale, General Interest. 

Post on it. Check it regularly.   

New School - Brookfield Farm on Facebook 
Pictures, Related Events, General Interest. etc. 

Post on it. Check it regularly.   


