
What’s new this week 

Sweet and Savory

Delicata Squash:  Also called "sweet potato 
squash," these striped yellow squash are the 
sweetest of all. Use them like all squash - cut 
in half, bake upside-down at 350F until ten-
der and eat. We have a good crop this year.

Carrots: The fall crop is tasty and finally 
ready to harvest. They will be a little small 
at first but not for long! 

Collard Greens:  Hearty fall greens which 
need a little more cooking than kale, but 
yield a rich taste and incredible nutrition. 
They have some holes in the leaves, due to 
cabbage worm activity, but the worms are gone, and the leaves 
are delicious.

Purple Top Turnips: Much maligned, but really a great taste - 
try boiling them with mashed potatoes or using them in soups 
or stews. You need to peel these and then cut them into cubes 
in order for them to cook faster. They've got a cabbagy taste and 
are great comfort food. We have a good crop this fall.

What’s 
On The Way  
Yellow Potatoes 

BLACK RADISH
ESCAROLE

Golden Beets

Bulk 
Produce  

Beets,  
Cabbage

(green & Napa): $1/lb

Hot Peppers, Arugula, 
Toscano Kale: $2 / lb

WHAT’S HAPPENING ON THE FARM 
Borrowed Time 

Last week, we watched the forecast of frost for the weekend 
carefully as it rose and fell a degree or two. On Friday, we set 
out the row cover we'd need to protect the peppers and the 
beans and we made sure the harvested squash and sweet po-
tatoes were tucked into the greenhouse. Then the cold night 
moved from Saturday to Sunday night, so we waited. Sunday 
evening, Dan and Ellen were at the ready and covered up 
the plants so they'd make it through. "Goodbye tomatoes, 
it's been a good long run with you this year," we thought.

On Monday morning, we proceeded through the harvest 
as though it had frosted, though it wasn't visibly white out 
- we dug some roots first and  moved the greens harvest 
later in the morning so they'd have time to thaw. But by 
mid-morning we could tell it hadn't quite frosted after all. 
All those tomatoes we'd mentally prepared to lose overnight? 
There they were - still ripe on the vine. So we got the buckets 

and went picking again.  

It had a flavor of saying a heartfelt farewell to someone outside a 
building, only to find you're walking the same direction. But less 
"walkward," because they are tomatoes. Often, the tomatoes die in a 
frost with green ones still on the vines. This year, there are no more 
green tomatoes left; they've fully fruited. These are tomatoes that have 
lived a good long life. As the week warmed up, we all  celebrated what 
still is with another fresh salsa. Then on Friday we harvested the first 
fall carrots. They're still weedy because no frost has killed the tender 
galinsoga weeds yet. But when we stood up we saw for the first time 
that we're already in the midst of the fall leaf show. And we gratefully 
took some of these last borrowed time tomatoes home to make a soup.
We hope you enjoy the harvest.

Your Farmer, Zoe
(for Dan, Karen, Abbe, Rebecca, Sunny and Ellen)
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 Cut 1 inch off top + bottom of each squash. Scrape out 
seeds. Sprinkle inside w/ salt + pepper, stand upright on oiled 
baking sheet. Heat oven to 425. Sautee onions in 2 Tbsp 
butter, til soft. Add chopped kale to pan and cook, tossing, 
til kale begins to wilt. Place bread cubes on a sheet pan and 
toast in the oven until they begin to crisp on the outside, 7 to 
9 min. Add bread cubes to vegetables, then add blue cheese 
+ cranberries.  Toast pecans over med heat til fragrant, add 
syrup and cook 1 min, then scrape into mixture. Add salt + 
pepper. Lower oven to 400. Divide stuffing between squash. 
Top each squash with 1/2 Tbsp butter. Roast squash til eas-
ily pierced with fork, approx 45 min. If squash is browning 
too quickly, lay aluminum foil over top to prevent burning. 
Sprinkle parsley over the squash. Serve!

    4 delicata squash
    Olive oil
    4 Tbsp butter
    2  onions, diced
    1 lb kale or collards
    6 oz whole-grain bread, 
cut into 3/4-inch cubes 
(about 3 cups)
    ½ c blue cheese
    ½ c dried cranberries
    ½ c pecans, chopped
    2 Tbsp maple syrup
    2 Tbsp chopped pars-
ley, for garnish This is recipe is from the New York Times. I usually roast delicata cut 

in half lengthwise ("boats") so this was a fun change-up. 

Stuffed Whole Delicata Squash

Pic of The Week
Ellen and Kate fork the first carrots.
Leaf show is on!

We don't want to lose you!

Don't forget to renew your share by October 31, when we'll begin selling shares 
to the waitlist and to the public. Renew on paper in the farm shop or online at

www.brookfieldfarm.org/sharerenewal




