
What’s new this week 

Root Root for Roots!!

Rutabagas:  I know, it's maligned, pooh-
poohed, and not considered fit for consump-
tion by many of the upper crust. But really, 
these yellow-fleshed brassica roots taste great. 
In soups. Stews. Casseroles. Don't forget rutabaga pie! 

Carnival Squash: We thought we were bringing this 
out after the delicata, but then realized it was storing 
much better than the buttercup. So we put it on hold 
til now, and it still looks GREAT! It's a combination 
of acorn (shape) and delicata (color) and will be great 
stuffed or baked or mashed. Really sweet and nutty 
at the same time. 

Celeriac: This gnarled root, once it's peeled and 
shredded reveals the flavor of celery with just a little 
bit more. We have a very good crop which will be 
available through Thanksgiving.

Red Cabbage: Some beautiful color for your fall meals! We have 
small dense heads this year. Red cabbage is highly nutritious 
and good raw and cooked - pretty much any way you slice it.

What’s 
On The Way  

Gilfeather Turnips
YELLOW ONIONS

BUTTERNUT
RED KALE

Bulk 
Produce

  
Green Cabbage

Beets, CARROTS: 
 $1/lb

Kale, Collards, 
ESCAROLE: $2 / lb

LEEKS $1/piece

CELERY $2/piece

WHAT’S HAPPENING ON THE FARM 
Rain Sandwich with Sunshine Bread!! 

Two sunny days on the schedule: Monday (for 
sweet potatoes) and Friday (for regular spuds). 
These last sweet potato beds had some peculiar 
characteristics that we're finding more com-
mon with sweet potatoes like these, grown on 
plastic mulch: some of the potatoes are huge. 
All the water comes in one hole in the plastic, 
so instead of spreading out along the root, they 
tend to just get bigger in one spot. Bigger than 
a newborn baby. Bigger than a cat. Once year, a 
winter shareholder photoshopped one to look 
like a giant asteroid hitting earth. They make an 
impression. And by the end of Monday, they 
were all bagged up in the greenhouse!
Then Tuesday through Thursday were rainy, 
perfect time to pop the garlic for planting. 
Separating the cloves is the last step before we 
push them deep in the cold soil, where they 
want to grow a few roots and then sleep all 

winter before sprouting up in spring. Friday the sun came out 
again, muddy but bright and dry enough to dig and pick up the 
potatoes . And so, we did! That's what we call a rain sandwich. 
And for dessert, I see some cold nights coming up. We're crav-
ing those like sugar - not just for the fire in the wood stove but 
also because once the cellar gets cold we can begin to bring in 
the bulk cabbage and roots. Time to root root root for some 
chilly weather! We hope you enjoy the harvest.

Your Farmer, Zoe
(for Dan, Karen, Abbe, Rebecca, Sunny and Ellen)
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P.O. Box 227
Amherst, MA 01004

October 27, 2017 
Distribution Week #22

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

Pic of The Week
Ellen Lops some Beautiful Brussels!

When Does Regular Distribution End?
We will keep our regular schedule until our last distributions:

Thursday Nov 16 - Boston Area (special double box)
Tuesday Nov 21 at the Farm Shop in Amherst. 

Preheat oven to 400°. Butter shallow 2-qt. baking dish. 
Melt 2 Tbsp. butter in skillet. Add breadcrumbs; cook 
until golden, 5–7 min. Transfer to bowl + toss w/ ½ 
C Parmesan and 1 Tbsp. thyme leaves; season w/ salt 
+ pepper. Bring cream, broth, thyme sprigs, remain-
ing 2 Tbsp. butter to simmer in saucepan, season w/ 
salt + pepper. Cover, and let sit 10 minutes; discard 
thyme. Arrange ⅓ of vegetables in dish and top with 
½ cup Parmesan. Repeat layers; top with remaining 
vegetables. Pour cream mixture over; place piece of 
parchment paper on top. Bake til vegetables are crisp-
tender + cream thickened, 50–60 min. Uncover, top 
w/ breadcrumb mixture, bake til gratin is bubbling 
and breadcrumbs brown, 15–20 min. Let sit 10 min 
before serving.

4 Tbsp unsalted butter
1½ cups coarse breadcrumbs
1½ cups grated Parmesan
6 sprigs thyme + 1 Tbsp leaves
Kosher salt + black pepper
3 cups heavy cream
1 cup chicken or veg broth
1½ lb celeriac    
3 lb total - mix of: rutabaga, 
turnips, sweet potato (all sliced 
1/16" thick).   
2 garlic cloves, thinly sliced
This recipe is from Bon 
Appetit magazine.

Root Vegetable Gratin



Brookfield Farm’s Annual 
Harvest Dinner

You are cordially invited to

Potluck Farm Dinner
Season-Ending Wrap-Up with Farmer Dan

Farm Slideshow with Farmer Zoe
Bring a main dish or dessert that will feed 10 people

All welcome - 
Feel free to bring friends and neighbors!

Celebrate our farm, food, and community!!

Saturday 
November 11th

5:30pm
(Please note last week's "Save the Date" got the 
time wrong - 5:30 is the right time this year! 

South Amherst 
Congregational 
Church


