
What’s new this week 

Time For Pie!

Pie Pumpkins:  Dual use! 
Put in in your window for 
Halloween, and then make 
it into pie (see below). These 
pumpkins are bred specially 
for pies, with lots of sugars 
developed in their flesh. Different from carv-
ing pumpkins, which are bred for their thick 
walls which hold up awhile even when carved 
up and left sitting outside. 

Sweet Potato: After curing in the greenhouse 
for two weeks, the starches have turned to 

sugars and these beauties 
are ready to eat!  Try them 
baked, in a soup or make 
a pie. They will store well in a paper bag 
in a cool part of your kitchen. We have a 
huge crop this year - enough to last through 
Thanksgiving and then into the Winter Share! 

Brussels Sprouts: We have great sprouts 
this year! Break them off the stalks and 
roast them, shave them, steam them, 
yum! This seasonal treat should last well 
into November.

What’s 
On The Way  

CELERIAC
Rutabaga

RED CABBAGE

Bulk 
Produce  

CARROTS, BeetS 
Cabbage: $1/lb

Leeks: $1
CELERY: $2

Arugula, Kale, 
ESCAROLE, Collards: 

$2 / lb

WHAT’S HAPPENING ON THE FARM 
All Things Fall 

Monday night the frost came again to the farm fields. 
In the afternoon, we decided against covering the 
remains of the beans. Time to let go. 
Last week when it frosted we looked around afterwards 
to find some things only singed - a few straggling cos-
mos flowers, only the tips of the galinsoga weeds dying 
back. This time, Tuesday morning came with the full 
flavor of frosty hush and there was no doubt about 
the crystals on our windshields. Now, the galinsoga is 
dead down to the very thickest stems. The bean leaves 
hang limp. All was quiet. 
But just for a moment. These first frosts turn a page 
in our season, and then, inhaling, we're on to a new 
chapter. We've said goodbye to some of our main 
characters - all the tomatoes, eggplants and peppers, 
for example. But we're just getting to know others. 

We scrape off the windshields and begin our harvest with the 
roots in order to give the greens some time to thaw. These 
are the days of rambling conversations, about Ken Burns and 
sideburns and heartburn and burning questions. These are the 
days of running to pick up buckets into the truck, of loading 
and  unloading 50 lb sacks of good food. On Friday when we 
brought in the first brussels sprouts we we got the first long look 
at how the sprouts look with side leaves stripped away - wow, 
they look good! 
You might wonder: why are some plants killed so quickly by a 
frost but not others? Plants die when their cell walls burst, and 
the cold tolerant plants have protection: sugar! Carrots, other 

roots and brassicas are all sweeter after the frost. 
The other thing that happens is a transition in en-
ergy. Plants get signals that a period of dormancy 
approaches. They send energy down, out of their 
leaves and into their roots for storage. And so do 
we, resilient humans. We take a little longer to 
thaw in the morning, making time to be sweet to 
ourselves like hardy vegetables. Some of our tasks 
and worries are stripped away - time to let go - and 
now what's important is very clear. We dry out 
the root cellar and start sending down our storage 
harvests of potatoes, cabbage and roots. We hope 
you enjoy the harvest.
Your Farmer,
Zoe 
(for Dan, Karen, Abbe, Rebecca, Sunny and Ellen)
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Preheat the oven to 450 F.  In a large bowl, 
beat together the pumpkin puree and 
eggs. Add the evaporated milk and sugar 
then the salt, cinnamon, ginger, nutmeg, 
cloves, and allspice. Beat until the mixture 
is smooth. Pour into the pie shell and bake 
for 10 minutes. Reduce heat to 300 F and 
continue baking for 30 to 40 minutes, 
until the filling is almost set; a sharp knife 
will come out almost clean. The center of 
the pie should not be completely firm. 

Basic Pie Dough (9-inch shell)
1/4 cup brown sugar
2 cups pumpkin (or sweet potato) puree
1/2 teaspoon salt
3 eggs 
1 1/2 teaspoon cinnamon
1 1/2 cups evaporated milk or heavy cream
1 teaspoon powdered ginger
1/2 teaspoon nutmeg
1/4 teaspoon ground cloves
1/4 teaspoon ground allspice

This is straight from Karen's Kitchen, where, if you're lucky enough to 
be there at the right time, you are rewarded with this gem!

Pumpkin Pie!



Pic of The Week
Five human paperweights help dig fall carrots.

Harvest Dinner &
Trust Annual Meeting

  
Saturday November 11, 5-8pm

S. Amherst Congregational Church 

 Potluck Farm Dinner   
 Farm slideshow  
 News from the Trust  
Community Celebration...

Celebrate our farm, 
food, and community!

Save The Date!! 

Brookfield Farm 
Winter Shares 

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

We're well over halfway full - so sign up 
soon to save your share.

Pick up the signup sheet at the Farm 
Shop, go to 

http://www.brookfieldfarm.org/winter-
share, or check your email (we sent you 
one!) for information and how to join us.


