
What’s new this week 

Fall Is Here!

Celery: Our celery is 
smaller, more flavor-
ful, and a bit tougher 
than what you will 
find in the store. We 
grow it because it's 
salty, crunchy, and fla-
vorful. This is not for juicing, but it 
makes your soups delicious. To use, 
cut off tops (use later for soup stock) 
and pull off stalks. It will store well in 
a plastic bag in the refrigerator. We have a good crop this year.

Leeks: A subtle and buttery member of 
the onion family, they can be used in soup, 
stews, and main dishes. To use leeks, cut 
off roots and the thin green leaves.  Slice 
in half,  and wash thoroughly. Chop up 
and use like onion. We have a good crop 
available thru November.  

Brussels Tops: In order to grow a great Sprout, you've got 
to take off its top. This stops the plant growing upward, and 

encourages all the little sprouts on the side to grow 
big! Luckily the tops taste incredible, so we present 
them to you this week. Use them like collard greens 
- delicious.

What’s 
On The Way  

Acorn Squash 
Cabbage

Bulk 
Produce  
Beets: $1/lb

Sweet Peppers, 
Chard, Toscano 

Kale: $2 / lb

WHAT’S HAPPENING ON THE FARM 
Squash Suspense 

At the beginning of the week, we checked the winter squash; was 
it buttery yellow and ready to harvest? But it wasn't quite ripe. 
Makes sense - the field was too wet to plant on the planting date, 
so it was seeded a week late. On top of that, the whole season has 
been running a week behind schedule due to the cold weather. So 
we weren't surprised. When the squash still wasn't ripe mid-week, 
we caught a glimpse of the future. Winter squash harvest has a 
drop dead deadline (for the squash). The frost. Remember the 
year 50 shareholders harvested the squash with us on a Sunday 
because a sudden frost was coming? Our predicted first frost date 
is September 15, but these past weeks we've felt the winter chill 
in the morning air. There was even a spotty frost on September 
1st that seemed to pass just over us; we saw tiny pockets of it but 
no damage. We can see the thousands and thousands of pounds 
of delicata and butternut and kabocha in the fields, and we can 
see the window of time shrinking between when it's ripe, and 
when the frost comes. That's gonna mean some heavy lifting! 
And so, the squash is the farm news of the week, though it's still 
on the horizon. 

Here's what we did do this week. The present called us to at-
tention with the urgent and immediate task of harvesting the 
mountains of food that is ripe - peppers! potatoes! all kinds of 
brassicas!  Next, we prepared so we're ready when the squash is: 
we repaired bins and wagons, tools of the squash harvest trade. 
We started selling winter shares, the final destination of some 
of this squash! Looking at the impending cascade of squash and 
realized that once it starts, it'll leave little time for anything else 

til it's safely in the greenhouse. So we breathed, and 
we did the things we won't have time to do when 
we're focused on the squash. We cover cropped, 
seeding oats and clover to protect finished fields 
from erosion, and to build nitrogen, minerals and 
organic matter in the soil. Cover cropping our long 
term investment in replenishing the healthy soil. 
After all, it's because of the soil that we are even able 
to have all this squash in the fields to worry about! 
And just in time for next week, the first squash is 
ready and we are ready to pick them.
We hope you enjoy the harvest.

Your Farmer,
Zoe
(for Dan, Karen, Abbe, Rebecca, Sunny and Ellen)
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Pic of The Week
Zoe Hustles To Drop Enough Lugs For The Delicata Harvest!Roast red pepper under broiler until skin is black-

ened. Place in bowl and cover tightly with plastic 
wrap. Wait ten minutes then peel off skin. Remove 
seeds. Chop up. Add peppers leeks and sauté w olive 
oil for 5-10 minutes, til soft. Add potatoes, broth 
and thyme. Cover and simmer for 30 minutes. Cool 
10 min, then puree. Place over medium-low heat.
Heat heavy cream on low til steaming. Add warm 
cream to soup and stir. Season with salt and pepper, 
sprinkle w/ chives. 

2 red peppers
4 tbsp olive oil
3 cups leeks (washed thor-
oughly and diced
8 cups potatoes (peeled and 
chopped)
5 cups chicken broth
1 sprig thyme
1 cup heavy cream
Salt and pepper
Chives This recipe is from the book "Vegetables" by the Culinary 

Institute of America.

Leek, Red Pepper and Potato Soup



Brookfield Farm Winter Shares 
Now Available

Join us this winter for more of the same delicious, nutritious, 
homegrown, naturally grown vegetables straight from our farm 
to you - ALL WINTER LONG!

Pick up the signup sheet at the Farm Shop, go to http://www.
brookfieldfarm.org/wintershare, or check your email (we sent 
one yesterday) for information and how to join us

Brookfield Farm Fall FAQs
When Does Regular Distribution End?

We should have beautiful crops 
and continue the same schedule 

til Thanksgiving week.

When Can I Renew My Regular Share?
At the end of September! 

Look for more info soon right here

Pumpkin Harvest Party!!
 

Saturday, September 23, 10:30 am

Help us harvest all of our pumpkins from the patch from starting at 10:30 
(don't be late, this goes very quickly with lots of people!)

Once the community harvest is done and the pumpkins are in bins, 
you can pick out your pumpkin and 

take a wagon ride around the farm  (til noon)

A fun time for all ages, especially little ones!

At the Pumpkin Harvest, many hands make light work.


