
What’s new this week 

Hello Fall Favorites!!

Spaghetti Squash:  
Our first winter 
squash is ripe! It 
does not store well, 
so we advise that 
you eat it within a 
week or two. It can be used just like 
all winter squashes - cut in half, bake 
until tender, and serve with butter, 
maple syrup, or tomato sauce! See 
recipe below.

Green Cabbage:  This is our first 
succession of sweet fall cabbage - 
good for stuffing or making kraut. 
Or just making a great New England 
boiled dinner (yes, it IS that time of 
year again). History has shown that 
families can be raised on this crop!

Sage:  Our culinary herb patch has been a great improvement 
this year! We're celebrating sage this week - a common herb in 
the mint family with sweet and pungent silvery leaves.  Sage is 
a favorite fall flavor to add to soup, meat, potatoes, and even 
spaghetti squash (see below!) 

What’s 
On The Way 

 
ACORN SQUASH

WATERMELON RADISH

Bulk 
Produce  

Beets, CHINESE CAB-
BAGE: $1/lb

Hot peppers, sweet 
peppers, Toscano Kale: 

$2 / lb

WHAT’S HAPPENING ON THE FARM 
Happy-Go-Lucky

Hello again fan-on, windows-open sleeping weather. Oops - 
hello again pink sunburnt cheeks! Ah, hello again tomatoes - so 
nice to see you ripening up! Welcome back (briefly) to cold 
lunches, shorts, swimming holes, and sweaty pits. Days and 
nights are warm. Lucky for us, with a crop of squash to bring 
in, that first frost  (so far) kept it's distance. So we got busy! 

First, the harvests have outgrown their "harvest morning" 
time slot - it's "harvest day" this time of year. There's beautiful 
spinach to pick each morning - green gold from a cold early 
September. There's hours of brassica bounty: "womping" cab-
bage, filling barrels of kale, hunting through the broccoli rows, 
and clipping kohlrabi. Then sweet ripe peppers and tomatoes. 
Luckily, we hired awesome fall harvest help; Will Thornton joins 
our harvests three days a week and just when full-time farmers 
might feel fatigue, he's there with contagious positive energy.

On Monday afternoon the apprentices and Dan took a break 
from bringing in food to host the CRAFT program. They sat 
on the porch with 30 other apprentices from regional farms and 
heard from Dan about how we budget, how we record-keep, 
how we financially plan and account for what happens on the 
farm.  CRAFT is one of the ways this farm acts on our value 
of transparency and of mentorship. And Dan gives one great 
talk. "I can't imagine being that happy-go-lucky in September 
on a farm. Is he always that positive?" They ask. Lucky for us, 
yes he is, almost all the time! 

We clipped squash when we could, a row here, a 
row there, between moving cows and setting up 
the farm shop and packing boxes for Boston. On 
Friday, we all headed out to the field and brought 
in the first four full bins. Will Thornton was so 
excited he couldn't even say words, just squawking 
with glee. Then we kept clipping, setting the table 
for a Monday of grinning and tossing. At the end 
of the day, the question feels more like how could 
we not be this happy-go-lucky in September? All 
our work laid out before us. These farmers' electric 
joy: throwing some squash through the air!

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

P
r

in
te

d
 o

n
 R

e
c

yc
le

d
 P

a
p

e
r

B R O O K F I E L D   F A R M   S H O P T A L K                          

P.O. Box 227
Amherst, MA 01004

September 15, 2017
Distribution Week #16

www.brookfieldfarm.org  
(413)253-7991    farm@brookfieldfarm.org

Preheat oven to 400º. Cut squash in half lengthwise, 
scoop out and discard seeds. Transfer squash to bak-
ing sheet, cut-sides up. Place 1 Tbsp butter and 2 sage 
leaves in each half, season with salt and pepper. Bake til 
flesh is tender, 45 min to 1 hr. Using a fork, scoop out 
meat of the squash from the skins into bowl. Reserve 
skins for plating. In a large pan, melt 3 Tbsp butter. 
Add walnuts and cook til toasted - 2 min. Add remain-
ing sage leaves and toast until they become fragrant but 
not burnt, 1 min. Mix in the roast squash and cook un-
til fully warmed through, 2 to 3 minutes. Season with 
salt and pepper, and transfer to reserved squash skins. 
Garnish with Parmesan. Squeeze lemon on top + serve.

1 spaghetti squash
5 Tbsp unsalted butter
15 sage leaves, divided
Kosher salt and black 
pepper, to taste
½ cup walnuts, 
chopped
1 tablespoon grated 
Parmesan cheese
Half a lemon

recipe from 
tastingtable.com

Brown Butter, Walnut and Sage Spaghetti Squash



Wheelhouse  
www.wheelhousefarm.com/farmdinners

Harvest Celebration 
& Pig Roast 

OCTOBER 22 — 3PM 
 BROOKFIELD FARM — 24 HULST RD AMHERST 

TICKETS - EMAIL: info@wheelhousefarm.com 
ADULTS $18/ KIDS $10 - BYOB - ALL WELCOME!  

(rain date 10/29) 

HOW WE FARM
Cover Cropping

One of the ways we fertilize is 
through the use of fall sown 
“cover crops” which feed the 
soil through biological means. 
These plants will build up nitrogen, minerals, and organic 
matter in the soil. This is one way that we can continue to 
grow vegetables without using chemical fertilizers. In addition 
these crops hold the soil in place, keeping erosion due to wind 
and water to a minimum.

We spin on the seed (oats, peas, vetch, rye, red clover) with a 
broadcast spreader and then lightly harrow the seeds, which 
incorporates the seed into the first few inches of soil.
  
Oats help to bring up minerals from the sub-soil  and convert 
them into a usable form for plants. Oats do not over-winter 
but begin to decompose in early winter, releasing nutrients 
into the soil which are in a form that crops can use as food in 
the spring. Vetch (a legume in the bean/pea family) and red 
clover host a bacteria on their roots (azotobacter) which takes 
nitrogen from the air and makes it into a form that plants can 
use.  These legumes over-winter nicely, growing back again in 
the spring when it is disked into the soil releasing all of their 
usable nitrogen (and other minerals) to feed our crops.

Some areas will be planted to vegetables again next year and 
some cover crops will be left to grow through the Spring and 
Summer. When a cover crop is left in the ground to grow the 
following year it is called a fallow crop. By leaving our land fal-
low (not planting a crop for human consumption) we give the 
soil a chance to build nutrients and soil life. By rotating our 
crops around the fields we ensure that all of our land will be 
fallow every five years or so. This is one way our soil is replen-
ished and can continue to allow us to harvest 250,000 lbs. of 
produce from our farm each year.

There’s still tons (literally!) of food in the fields - leeks, car-
rots, potatoes, squash, celeriac, lettuce, broccoli, cabbage, kale, 
and collards - but September marks the beginning of winter 
preparation and the last chance for us to plant our leguminous 
cover crops. Now that it has rained we can put those seeds in 
the ground and they will germinate and help prepare our land 
for next year.

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!

The Pumpkin Forecast
Please stay tuned about the date of the pumpkin pick. All the 
winter squash is a bit late this year, so it's possible the carving 
pumpkins won't be ready by next weekend. We will keep you 
posted and send a dedicated e-mail to let you know if we need 
to postpone or cancel due to the crop.


