
What’s 
On The Way  

Hot Peppers
Tomatoes 

Red Cabbage

Bulk 
Produce  

Summer Squash, 
Pickling Cukes: 

.50c/lb
Green Kale, 

Collards, 
Swiss Chard:

$2 / lb
Lettuce: $2 / hd

Beets: $2 / bu

WHAT’S HAPPENING ON THE FARM
 

And Now Back To Our Regularly Scheduled Program

After a dry spell this long and hard I just stop be-
lieveing in the weather forecast. So, only after I had 
really seen the puddles, seen the buckets, seen the 
fields, and got the text from Zoe that it was really 
raining, did I believe that we actually received some 
free moisture last weekend. While it only amounted 
to 1/2", that was nearly half of our entire total for 
June, so we were all grateful and a little relieved. So 
we did what could be done....we took two days off 
of irrigating, caught up on planting and seeding, 
and then got right back at this hot and dry season!

With moisture in the soil for the first time in a while, 
we set our sights on the fall carrots and beets. We 
had delayed this by one week hoping for some water 
to germinate the tiny seeds. Sunny and I seeded an 
acre into clean beds which hopefully will yield tens 
of thousands of pounds in October and November.  
Meanwhile Zoe took a crew to North Field at Small 

One's, where they had almost-mud between their toes as they 
put in the first big planting of fall broccoli, cabbage, kohlrabi, 
and toscano kale. 

By Wednesday, it was time to get back to reality (and 90F). Zoe 
moved pipe and watered the onions, while the weeder crew 
cleaned up the late zucchini and cucumbers, August lettuce, 
swiss chard, and all of the winter squash (for the last time). 

Meanwhile John cultivated the corn, Rebecca 
cultivated the beans, and the Sunny cultivated the 
winter squash. I drove around picking up the pieces 
and keeping it all together. 

All the while, we brought in our first really big 
harvest of the season - the garlic. With a volunteer 
crew on Saturday, and all-hands-on-deck Wednes-
day and Thursday, those stinking rose are now safely 
hung in the barn to dry. What a week!!

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 

More Summer Creeping In!!

Fresh Garlic:  Our garlic crop is good this year, 
and we've already sorted out our seed 
for next year, so we will start distributing 
some right now. This is fresh garlic, so it 
is aromatic and flavorful, somewhat mild, 
but will NOT store well - use it within a 
week or so (or put it in the fridge). 

Carrots: First of the season, these carrots 
are somewhat small, but very sweet, crunchy, and 
delicious. This crop is late this year because our first 
seeding didn't germinate well. We now have 1.3 
miles of carrots ready for harvest. We hope to have 
them available from now through March!!
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This recipe comes from a beloved cookbook, Whole Grains for a New Generation, by Liana Krissoff. I have 
made a few small changes. The original recipe calls for frying the patties in a pan. I oil a baking sheet and 
bake in the oven, but both methods are good. I have also put these on foil on the grill with great results. If 
you do not have smoked paprika, I believe it is worth the trip to the store. Once hot peppers come in, sub 
the cayenne with finely chopped hot peppers from the farm. 

Preheat oven to 375. In a food processor, puree the beans, car-
rots, cilantro, lime juice, 2 T of oil, salt, cumin, cayenne and 
smoked paprika. Add 1/2 the bulgur and puree until com-
bined, then transfer to big bowl and add remaining bulgur and 
stir together by hand. Shape into 6 patties and coat each side 
with bread crumbs (if desired).  Oil a baking sheet or line with 
parchment paper. Place patties on baking sheet and bake for 
~15 min, or until bottoms are beg. to brown. Flip and bake an 
additional 10-15 min or until brown.  Can be served as a typi-
cal burger (bun, etc), or on top of a salad. Great with cilantro 
mayonnaise and cumin slaw (check our website).

1 1/2 c black beans
1 med carrot, grated 
1/4 c fresh cilantro
2 Tbsp lime juice
4 Tbsp olive oil
1 tsp salt
1/2 tsp cumin
1/4 tsp cayenne
1/2 tsp smoked paprika
1 1/2 c cooked bulgur wheat
2/3 c whole wheat bread crumbs

Black Bean Burgers with Cilantro Mayo

join us at the

Northeast 
Organic
Farmers 
Conference

Aug 12-14  @ UMASS

For more info or to register: 
www.nofasummerconference.org



Pic of The Week
All Hands On Deck For the Garlic Harvest!!

how we farm
 

Mechanical Cultivation

Now that we have most of our plant-
ing behind us and our harvesting in 
front of us, this is weeding season.  
We farmers like to be distinguished 
and call it cultivating.  We mostly use tractor cultivation, with 
three small tractors (and three small apprentices) driving up 
and down the fields during the months of June and July and 
August. 

If we are timely we can get most of our weeding done now, 
and put us in good shape once the big harvests of late-August 
begin. So before we can be picking and grinning we have to 
be sweeping and basket cultivating (technical terms for weed-
ing a lot).  All weeding works best on warm sunny days, when 
newly pulled seedlings die quickly in the sun.  When it's wet, 
we frequently have to do a job twice or three times that would 
be easily done once in a dry year. 

The tractors can't get big weeds, or get many of the weeds in 
the row, so after we cultivate, we have to go through and "clean 
up" a field by pulling the leftover weeds ("bigs") by hand (that's 
the "weeder crew" which we'll tell you about another day).  It's 
much faster work after the tractors have been through a couple 
of times (unless it rains every day).

Another way we keep weeding to a minimum is to try to lower 
our weed population  before we plant. After we prepare the soil 
beds for planting we let them sit for a week. Then we cultivate 
the beds with a shallow tool akin to a big rake (a Lely Tine 
Weeder) which kills the tiny weeds but doesn't bring more 
weed seeds to the surface. We try to do this three times before 
sowing seeds. When we plant the weed pressure is significantly 
lowered and we have what we call a "stale bed."  This is one way 
we deal with crops which are difficult to weed with machines 
like carrots.  
 
We use mechanical techniques to replace chemical techniques 
(herbicides) to control weeds. Our methods take a bit more 
management and time, but avoid possible side effects of agri-
chemicals and keep the soil healthy to grow vibrant food.

putting food by tips
 

A Pickle For a Nickel

It's pickle time. The cukes will be coming in hot and heavy for 
the next two weeks, so order up some in bulk and make this 
recipe (from shareholder Bonnie McLaughlin)

Quick Dills

1 gallon glass jars or smaller ones
2 Qt Water  1/2 c Kosher Salt 
1-3 Cloves Garlic             1/4 c White Vinegar 
Stalk of Dill  15-20 Pickles

Put water & vinegar in pan and 
bring to boil. Mix in salt. Allow to 
cool completely. Wash cukes. Put 
dill & garlic in bottom of jars. Add 
cukes. Pour in brine. Cover. Let 
stand for 3-4 days in fridge. Ready 
to eat. Lasts 10 days to 2 weeks in 
the fridge.


