
What’s 
On The Way  

Red Peppers
Red Potatoes

Bulk 
Produce  
Beets: $1/lb

Tomatoes: $2 / lb
Swiss Chard, 
 Kale: $2 / lb

Sweet Corn: $3/dz
Canteloupe: $4/PC

WHAT’S HAPPENING ON THE FARM 
 Spin Me Right Round

What did we do this week? It is, admittedly, a bit of a blur. One 
childhood piece of advice I remember: to prevent dizziness when 
you're spinning around fast, lock your eye on the same point 
each time you go around. In farming, I'm learning that refer-
ence point is to get the basics done. In the spring, put seeds in 
the ground. In summer and fall, get the harvest in. This week: 
thousands of pounds of tomatoes. And thousands of pounds of 
melons. Lots of summer to be grateful for. And the first hints 
of fall - first big broccoli harvest, and lacinato kale is ready 
too. The harvests now take on an Alice-in-Wonderland theme; 
after the corn makes us tiny, the broccoli makes giants of us all 
as we walk over forests of tiny broccoli trees. Sunny finished 
her summer harvest-manager role on Thursday, a second-year 
apprenticeship area of focus that for her was characterized by 
(lots of ) yellow legal pads, (lots of ) cucumbers, and (lots of ) 
positive communication. And on Friday Ellen took on the role 
for the week, beginning a fall opportunity for the apprentices 
to to rotate the harvest management weekly between them.  

In the middle of all the harvesting of full-grown crops we looked 
down and realized the newly seeded ones needed cultivating, 
so we snuck that in. On a windless morning we re-skinned the 
greenhouse, so we have a dry space to put all the onions we'll 
harvest next week. It looks like new again, especially because 
Dan and Karen built some very spiffy roll-up sides. Fewer and 
fewer weeders worked each day as they finished their seasons, 
and we bid them good-school-years-to-all. Their parting gift: 

thinning the fall rutabagas and turnips so the roots 
can grow big and round.  When Rebecca returns 
from her vacation this week the full-season crew 
will be back together for the fall; just like we were in 
the spring, four or five of us, not twenty anymore.  

This is back-to-school moment is a traditional time 
of transition, and we feel it on the farm too in all 
of these ways: the harvests, the busy farm shops, 
the crew's size, the projects both finished and un-
finished.When we feel dizzy? Make sure the food 
gets picked.There! Stability in the  constant  mo-
tion of transition. We hope you enjoy the harvest! 

Your Farmer,
Zoe 
(for Dan, Karen, Abbe, Rebecca, Sunny and Ellen)
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WHAT’S NEW THIS WEEK
Fall Harvest Hints

Broccoli:  Our late summer 
crop is a winner!  These heads 
are well formed, 
tightly beaded, 
and delicious. 
Great steamed, 
stir-fried, or raw.   

Toscano Kale:  
This dark green 
crinkly cooking green is also 
called "Lacinato" or "Dino" 
Kale. For many it is the tastiest treat of the late summer and 
early fall as its leaves make a great addition to stir frys and 
other dishes as well. You can take the leaves off the center 
"ribs" for more delicate and fast-cooking kale, or you can 
cook it on the ribs for a heartier dish. Use it like any other 
cooking green - steam or fry and eat it while it's hot!

Ailsa Craig Onions: A new type joins the onion party 
this week! This yellow-skinned bulbous onion is the best 
storing sweet onion that we grow. It's a Spanish type - big 
and firm and mild enough for a quick grill before you eat 
it on a burger, or to get chopped into a salad or salsa. 
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Preheat oven to 400F. Prick the base of the pie shell, 
cover with aluminum foil, and weigh it down with 
small coins. Bake for 20 min (until the surface is dry). 
Meanwhile, drop broccoli into boiling salted water 
for 2 min. Remove and cool under running water. Pat 
dry. Preheat oven to 425F. Scatter the cheese over the 
pie crust. Arrange the broccoli on top and sprinkle 
with rosemary. Place strips of pepper in spoke pattern 
(to later mark 8 pieces of the quiche). Whisk the eggs 
and milk together, add pepper and salt and pour into 
the crust. Bake for 10 min, reduce to 350F and then 
bake for 10-15 min longer (until a knife blade comes 
out clean). Cool and serve at room temp. 

1 pie crust
6-8 oz broccoli florets
1 1/2 c grated extra sharp 
cheddar
1/4 tsp dried rosemary
8 strips cooked sweet 
peppers
salt and pepper to taste

From "Valley Vegetables" 
a great fresh-vegetable 
cookbook. Available at 
the Farm Shop

Broccoli, Pepper and Rosemary Quiche



how we farm
 

CSA Distribution

As we settle into the big harvest sea-
son, we will be trying to fill your 
shares with a wide variety of produce 
to keep you well fed throughout the 
fall.  I have been frequently asked how we go about figuring out 
just what goes into your share each week. And believe me, it's 
not always easy to decide. In general, we want to put the fresh-
est produce in the box each week - but how much? And which 
items? This year, I'm learning all about these distribution de-
cisions, and often consult Dan for his experience in making 
them. Here's how he puts it: 

"Since there really were no CSAs around when we got started, 
we had to take a simple idea (you buy a share of the harvest) 
and come up with some specific guidelines to make it all work 
out in the real world of eaters and farmers. 

The first thing we do each year is set specific targets for each 
crop, for each week that we want to provide it in the share and 
for the entire season.  For instance, when we grow carrots we 
target 2 lbs per share per week and when we grow tomatoes we 
expect to pack 4 lbs per share. These targets are then used to 
determine whether the share will be light, heavy, or just right. 
If one crop is a little light (like the eggplants this year?) we try 
to make up for it with other crops that might be heavier (did 
you notice the extra cucumbers in your shares?). And if we have 
a lot of everything then we go ahead and put it in "bulk" so 
that people can buy our surplus. 

At our Farm Shop in Amherst we have also developed the "Mix 
and Match" system, where we group some produce together 
and let people choose their own shares, not by item, but by vol-
ume. In order to do this, we simply calculate how much total 
poundage we have for any given harvest day, and divide it by 
the number of shares that we expect to come to the farm that 
day. Then we translate that into an average bag size.  

One thing we learned early on about distributing produce is 
the economic concept of "inelastic demand." That is, even if 
we have 40,000 lbs of surplus kale, it is of very little value to 
us, because people will/can only eat so much. The demand for 
the kale is "inelastic." Of course, we can try to stretch it out a 
little with a clever newsletter article or a few recipes, but let's 
face it, getting a box full of kale every week, would just not be 
very valuable for most people. In addition, we have found that 
people want a variety of items in the box each week so we try 
to put something new in the share every week.

We continue to refine our targets by trying to keep listening 
to our shareholders year after year. The Suggestion Box, Sur-
veys, and just watching what leaves the Farm Shop quickest in 
the "Mix and Match" have been good ways to find out what 
people want. Then at that point, we act just like any good-old 
American business - we try to give our customer what they 
want. Fundamentally, our farm has remained true to our initial 
mission to provide a true "share" of the harvest. 

PIC OF THE WEEK
Greenhouse Skin On.....Ready  For The Onions!


