
What’s new this week 

Slowing Down? No way!!

Red Kale:  Like it's green cousin, 
this hearty cooking green can be 
used in soups and stews, or just 
stand alone on its own. This one, 
though, has a stunning color to 
match its nutritional punch. Turns 
darker purple when cooked. 

Gilfeather Turnips: This one tastes like no 
other turnip - really! Crunchy and a bit sweet, 
this was developed in Vermont (and is now the 
official state vegetable) and can be used like any 
turnip. Don't be afraid.....

Where's My Butternut?? This year's wet wet 
weather did a bit of damage to our winter 
squash crop. We will have butternut for next 
week, but don't have enough to distribute it for many weeks. 
But! We have an assortment of awesome squashes and we hope 
you enjoy the variety. And  you can expect to see Butternut in 
the share next week.

What’s 
On The Way  

Butternut Squash
Yellow Onions

PARSNIPS

Bulk 
Produce  

Green Cabbage
Red Cabbage

Beets, Daikon.  
CARROTS, CELERIAC: 

 $1/lb

Kale, 
Collards: $2 / lb

Leeks: $1/ea
CELERY: $2/Ea

WHAT’S HAPPENING ON THE FARM 
Nice Clean Sheets 

Wednesday of this week was frigid - the frost stuck 
around through mid-morning. No sooner had we 
wrapped our heads around the idea that the cold 
world had finally come, than we were back out 
there Friday wondering why we'd worn long johns 
(and how could we get them off quickly). Luckily, 
we are getting used to figuring things out on the fly.  
 
Because the root cellar still isn't cold enough to store 
food, we're holding off on bulk harvesting. So! We 
pulled drip tape and black plastic mulch from the hot 
crops; a very Halloween-y thing to do. Then Sunny 
turned the harrow to the cleared out vegetable fields 
and prepared the soil so Ellen could bring the grain 
drill and sow the winter rye on 8 acres of ground 
ready for a good long rest.  Going from flapping 
plastic  and ghosts of dead pepper plants to neatly 

and freshly planted cover crop is the most satisfying thing I can 
think of. Better than nice clean sheets and a warm crisply made 
bed. Rejuvenation! Rejoice!

Meanwhile, Dan and Rebecca prepared the lower field with the 
bedformer. Where there once were pumpkins, now there were 
beds for our last crop of the season - next years garlic!  Karen 
began planting Thursday and Friday's big crew finished the job.
With the temps hovering in the mid 60s, we pretended it was 
spring again. We got down to our short-sleeves, and dropped 

and plopped 10,000 garlic cloves into the still-warm 
earth. This is the garlic we'll enjoy next season, start-
ing with the scapes when the share starts in June. 
This is the garlic we'll harvest together next July. 
This not just an end, it is the beginning. Planting 
is time to dream forward. (And it is time to renew 
your share!) 

What's left? 30,000 lbs of vegetables to harvest and 
we'll be done. We will be squirreling them away 
into your homes and into our cellar for the next 
few weeks. And then?  Nice clean sheets and sleep at 
last, until we (and the garlic) wake up next spring. 
We hope you enjoy the harvest.

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

November 3, 2017 
Distribution Week #23

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

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. 

Par-cooking in water between 135 and 170°F acti-
vates an enzyme that converts their starch into malt-
ose, making them extra flavorful + sweet. Place sweet 
potatoes in large saucepan. Cover w/ water. Heat to 
160°F as registered on instant read thermometer. Re-
move from heat, cover, set aside 1 hr. Preheat oven to 
400°F. Drain sweet potatoes + transfer to large bowl. 
Toss w/ 3 Tbsp olive oil + season w/ salt + pepper. 
Spread sweet potatoes baking sheets + roast til bot-
tom side is browned, 30 minutes. Carefully flip pota-
toes w/ spatula + roast until second side is browned + 
potatoes tender, about 20 minutes.Transfer to a large 
bowl. Toss with remaining 3 Tbsp olive oil, parsley, 
and honey (or substitute). Enjoy immediately!

3 pounds sweet potatoes, 
peeled, quartered, and 
cut into 1/2-inch slices

6 Tbsp extra virgin olive 
oil, divided

Kosher salt and freshly 
ground black pepper

2 Tbsp chopped fresh 
parsley leaves

1 Tbsp honey, maple 
syrup, or agave nectar

 

From seriouseats.com

The BEST Roasted Sweet Potato



Brookfield Farm 
Pastured Pork Sale

Saturday November 18th 
8am - until sold out 

All pigs were raised on pasture, 
veggie scraps, and locally-grown corn

Chops, Ribs, Roasts, Sausage, 
Smoked ham & bacon

All cuts sold frozen.

First Come, First Served.

Pic of The Week
Time To Plant The Garlic!!

bring us your leaves
Help us make great compost 

Bring your leaves to the farm (bagged or 
loose) and follow the road to the right of the 

barn, all the way past the blueberries. 
We will take it from there!

Brookfield Farm’s Annual 
Harvest Dinner

You are cordially invited to

Potluck Farm Dinner
Kids Activities!

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

South Amherst 
Congregational 
Church


