
What’s 
On The Way  

FENNEL
CUCUMBERS 

CARROTS

Bulk 
Produce

Green Kale,  
Swiss Chard:

$2 / lb
Lettuce: $2 / hd
Garlic Scapes: 

$4 / lb

WHAT’S HAPPENING ON THE FARM 
Lettuce Celebrate

Three or four times a week, we pick lettuce at 6 am. Barrels, knives 
and crew load in the trucks. Off we go!  There's a job for everyone. 
You can be a "cutter:" slicing the heads of lettuce right at the base 
- too high and the head falls apart. Too low, and you've got roots 
hanging on, which aren't a favorite salad ingredient. The other job 
is "picker-upper:" carefully place 25 heads of lettuce into each bar-
rel, packing and counting. If there's one thing we like at Brookfield 
it's a good system. When the whole crew knows a good system for a 
task, there's room for hearing yesterday's highlights, for noticing the 
killdeer eggs. There's brainspace for tender thoughts, jokes, and, of 
course, dreaming about breakfast. 

When we started harvesting lettuce for our opening week, the heads 
were small. We carefully "cherry picked" the beds for heads as big as 
the palms of our hands. 25 filled only half a barrel. We could fit 40. 
What happened to 25, our muscle memory, and brainspace? Instead, 
we'd worry as we picked: will more of these lettuces grow big enough 
by next week?   I'd look at the weather for signs of temperatures rising. 

Fast forward - look at us now! This lettuce is gigantic. Yum. 25 of these fluffy heads 
mound over the lip of the barrel. We have another bed already just as big, waiting for 
us to eat our way through this one. Bigger than our smiling faces. Big as the sunhats 
we put on now that summer arrived. We're into finding things smaller than the lettuce. 
A ham? Yes. A frisbee? Yup. We've moved on - from lettuce hope to lettuce celebrate 
just in time - it's time to plant fall crops and weed the carrots. Things have changed.

Change is the other, quieter gift of routine. My grandparents ate oatmeal every single 
morning and they taught me that routines create 
space for other things to shift. I like a varied break-
fast but I love 25 lettuce heads in a barrel. And 
when harvesting these first summer squash and 
crisp cucumbers, calculating how to have a little  
for everyone, the home-base sized lettuces remind 
us: "Now is now, not forever. This too will shift." 
And in a few weeks, let's wait and see, we could be 
rolling in the cukes and zukes. So, in celebration of 
now, get out your biggest bowls - lettuce eat salad! 

Your Farmer,
Zoe
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What’s new this week 

Summer Salads Are Here!

Butterhead Lettuce: Excel-
lent for salads, 
especially with an 
herby or creamy 
dressing. This let-
tuce receives its 
name from the 
sweet buttery fla-

vor and delicate texture of the 
large, ruffled outer leaves.

S u m m e r 
Squash:  From 
green zucchini 
to yellow pat-
typan squash, 
these first heavy 
fruits of summer are good 

any way you slice them. Hurray for squash!

Basil:  Time for pizza! Time for pesto! 
Time for basil lemonade. Any way you 
shred it, basil is a favorite annual herb. 
We have a good amount right now, despite 
more challenges growing this crop in re-
cent years due to disease pressure. 

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

July 1, 2017
Distribution Week #5

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

This dressing comes from Kitchn.com - it's delicious and also inspiring as an example 
because there are lots of dressing recipes out there, and a new dressing flavor can 
change the salad game completely.

Whisk vinegar and salt til salt 
dissolves. Add dill, mustard and 
garlic scape and whisk to com-
bine. Slowly drizzle in olive oil, 
whisking slowly, 'til emulsified. 
Shred lettuce and add other 
vegetables. Pour dressing over 
salad and toss til coated. 

1 big head of lettuce - any variety
Toppings: Your choice of thinly sliced veg-
etables - for example: radish, turnip, cucum-
ber or snap peas.
1 tablespoon white wine vinegar
1/4 teaspoon salt
2 tablespoons minced fresh dill
1/2 tablespoon Dijon mustard
1/2 teaspoon minced garlic scape
1/4 cup extra-virgin olive oil

Summer Salad with Herbed Dressing



Pic of The Week
Lettuce Harvest Montage

Holiday Schedule
 

Tuesday 4th of July Distribution

  
The Farm Shop will be open as usual - 2- 7pm!

We invite you to make a visit to the farm part of your 
holiday plans!

join us at the

Northeast 
Organic
Farmers 
Conference

Aug 11-13  @ UMASS

For more info or to register: 
www.nofasummerconference.org


