
What’s 
On The Way  

Cucumbers
Radicchio

Green Cabbage

Bulk 
Produce  

Summer Squash: 
.50c/lb

Green Kale, 
Collards, 

Swiss Chard:
$2 / lb

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
 

No Rain? No Problem. We Have Zoe. 

You get to that point where you just don't look at the weather forecast 
any more.  70% chance of thunderstorms, becomes 0% before you have 
time to refresh the browser. Storms pass South. Then North. Then West. 
(And-no-we-don't-count-the-little-sprinkles-Monday-or-Friday-nights). 
Really, we've had just about zero for more than a while. After so many 
near-misses, absolute-misses, not-even-swinging-total-misses, there's just 
no point in thinking about it. Best to deal with what we have. Thankfully, 
we have Zoe.

Basically, without her, at this point, most of the crops on this farm would 
be shriveled and near-dead. Here's the way this works in early summer: My 
job is to harvest and cultivate (weed) the crops. Zoe's job is to keep them 
watered (and otherwise taken care of ). So, every Monday, Wednesday, and 
Friday morning I load up the truck with barrels and buckets, knives and 
people, and go out and bring home the harvest. Meanwhile, Zoe checks 
the fittings, fills the pump with fuel, gets 'er started, and makes sure the 
sprinklers are doing their thing. When the harvest is over, she takes one 
person and they move irrigation lines to the next crops. I take the rest of 
the crew and point the tractors in the right direction to kill weeds. When 
she has a spare moment, she orchestrates the pounding of 1500 stakes to 
trellis the tomatoes, plants 1000 heads of lettuce, scouts the onions for 
thrips. And on and on.

At this point, after an entire June with only 1.5" of rain total, there would 
be no crops to harvest, or weeds to kill, if we couldn't get the water going. 
And get it going, she has. This week alone she has successfully watered the 
greens, kale, cabbage, broccoli, cucumbers, zucchini, peppers, eggplants, 

tomatoes, pumpkins, beans, scallions, onions, 
lettuce, melons, celery, beets, and carrots, using 
two different irrigation systems on over 20 acres. 
Without this work, we would likely be closing the 
farm next week with a short sign: "Sorry no more 
food until further notice." As it is, each crop that 
she waters, then grows like crazy (heat, sun) and 
we harvest more and more.  And more and more. 
She's looks a little tired. We look a little loaded 
with food. 

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 

Flavor!!

Fennel: Tastes like lico-
rice (an-
ise) and 
crunch-
es like a 
carrot . 
W h a t 
t o  d o 
w i t h 
it? Try 

chopping it lightly into 
a salad for a zesty taste. 
Or you can roast it for a 
great meal (or see recipe 
below). We'll have this 
crop on and off through 
August. 

Basil: The first crop in the 
fieldhouse is ready: We 
have beautiful, aromat-
ic, disease-free leaves, 2 
weeks early. Make pesto. 
Infuse olive oil. Enjoy it 
while we have it!
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This one comes from my daughter, Anna, who 
takes after her mother in kitchen, and really 
knows when we have to use some squash!!

Combine all crust ingredients in food processor. 
Press into pie dish. Saute garlic scapes, onions, 
kale, and squash in olive oil until soft. Pour into 
prepared crust and pour eggs over top. Top with 
goats cheese and bake for 30-45 minutes or un-
til eggs are set and crust starts to brown. 

Optional: top with chives and serve with 
steamed beets, salad, and baguette!

Crust: 
2 cups almond meal
1/3 cup olive oil
2 TBSP water

Filling:
4 eggs - beaten
3-4 oz goat cheese
1 cup kale - chopped
3 garlic scapes, chopped
1 red onion - diced
1 large squash - sliced thinly
1 TBSP olive oil
salt and pepper to taste

Zucchini Goat Cheese Tart 



Pic of The Week
Keeping the water flowing in the 

newly-planted lettuce, cukes, zukes, and melons!!

putting food by 
 
Squash - a - mania!

It’s time to turn your attention to the 
summer squash patch.  We'll give you a 
couple of pounds of squash (zucchini & 
yellow)  with each share. We don't want 
to overload you (like the old joke - "Why 
do they lock their doors in Vermont? So 
that people can't leave their extra zucchinis on the seat!")  But for those 
of you who want more, just order some in bulk. We have a great early 
crop this year  - and with just a little work you can have the tastes of 
summer all year long.  Here's a couple of ideas of things to make, 
freeze, and then thaw and enjoy all winter long!

Zucchini Bread
1 cup veg oil  
1 cup brown sugar
3 eggs   
1 tbsp vanilla 
2 cups grated zucchini 
1 1/2 cup wheat flour
1 1/2 cup white flour 
1 tsp cinnamon
1 tsp salt  
1 tsp baking powder
1/2 tsp baking soda 
1 cup chopped walnuts
1 cup raisins

Mix wet ingredients and dry in-
gredients in separate bowls and 
then add together. Put in bread 
pans and bake at 325 F for 1 hour. 
Freeze loaves.

Squash Soup 
2 T butter
2 scallions
3 cups chopped zucchini
2 cups vegetable/chicken stock
1/2 t  fresh savory
1 cup milk or half and half

Heat butter in a pan. Add scal-
lions and zucchini and cook at 
medium for 5 minutes. Add stock 
and savory. Bring to a boil and 
simmer on low for 10 minutes. 
Puree in a food processor, add 
the milk and blend briefly.Try 
adding curry -you won’t regret it. 
Place in quart containers (leave 
1/2" headroom for expansion) 
and freeze


