
What’s 
On The Way  

RADICCHIO
MORE CUKES

Bulk 
Produce  

Green Kale, 
Collards, 

Swiss Chard:
$2 / lb

Lettuce: $2 / hd
Beets: $2 / bu

WHAT’S HAPPENING ON THE FARM 
Rinse and Repeat

Last Friday, after our first full week of sunny days and an 
afternoon of planting cabbage, brussel sprouts and lettuce, 
we were relaxing and telling stories on the back porch when 
the rain came. It soaked in all the new plants for us. Just what 
we needed. Ah. 

By Monday, things had dried out again and we set to work: it 
looked like a whole sunny week for plant care and cultivating, 
still an unfamiliar forecast in this so-far-so-wet season. For 
three days, every tractor moved almost all the time, choosing 
the best tool we have for each task, for each spacing, each 
growth stage of every crop.  On Tuesday Will helped Karen 
set out tomato stakes and uncover the melons, which were just 
bursting at the seams - ready to vine-out and make a melon 
carpet across the patch. And then on Wednesday the weeders 
pounded all those stakes into the ground to support the grow-

ing tomatoes! We ate crew lunch together feeling mighty and strong.

Our urgent tasks accomplished, we found time to look ahead: Rebecca 
enthusiastically tackled the big (two tractor!) task of compost making, 
transforming the huge "catch pile" of material into beautiful windrows 
for next season. And on Thursday after Sunny headed off with the boxes 
for Ware and Boston, Ellen and Dan started the seeder. Three miles 
of carrots later, this fall's crop was in the dry ground waiting for their 
final cue to grow: water. We took a minute to remember that last year 
at this time we'd been moving pipes every day for a month trying to 
water everything. Last year germinating the carrots was a many-person, 

many-hour effort. 

Friday came again and we dug the first sweet car-
rots, planted in earliest spring. Moments later, 
down came the rain on that  newly seeded fall crop. 
Ah. We were still harvesting and planting lettuce 
this week when it started, but as Zofia said, "why 
put on a raincoat now, I'm soaked!" We harvested 
right through. What a joy to be a farmer with a 
natural irrigation system. Time to crunch on some 
carrots and rejoice. Thank you, rain.

We hope you enjoy the harvest.

Your Farmer,
Zoe
(for Dan Karen, Abbe, Rebecca, Sunny and Ellen)
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What’s new this week 

More Summer Creeping In!!

Fennel:  This fennel is fun, frondy and 
flavorful. It is somewhat small, and will 
be best enjoyed sliced thinly in a salad, or 
roasted with a chicken, or some summer 
squash. Fennel also adds 
a delicious anise flavor 
to stocks and soups. 

Carrots: First of the 
season, our carrots are 
somewhat small, but 

very sweet, crunchy, and 
delicious. See if your bunch 
makes it all the way home ... 
these carrots are so snackable.  
The greens can also be used in 
making vegetable stock. We have a limited 
carrot supply ready now but we have miles 
and miles coming along nicely!
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Turn on your vent fan. Charred carrots do produce a bit of 
smoke. In a large cast-iron skillet, heat 1 Tbsp of vegetable oil 
over high heat. Add a handful of the carrots, sprinkle with salt 
and pepper, and sauté until slightly charred on all sides, 6 to 7 
minutes, shaking the pan once in a while so carrots don’t burn. 
Carrots should be tender, but with a little bite left to them. 
Remove the hot carrots to a sheet pan or bowl, toss with a few 
pinches of spices, a drizzle of maple syrup, and a pinch more 
salt, and keep warm in a 200-degree oven. In a small bowl, toss 
the sliced peas with hot sauce and lime juice. Drizzle with a 
little olive oil. Season with salt, to taste. Heat tortillas in a dry 
cast-iron or stainless-steel pan over medium heat. Toast them 
for about 15 to 20 seconds on each side, or until softened. As-
semble tacos and garnish with greens and sauerkraut.

This recipe has been adapted to fit this space, and to serve two. See 
the box on the back for details about where it came from, and a 
link with more detailed instructions for a six person version.

4 medium carrots cut into spears 
about 4 inches long by 1⁄2-inch 
thick
1/4 tsp each of cumin, coriander, 
paprika, and garlic powder, mixed
Pinch of cayenne
1 Tsp maple syrup
2 cups sugar-snap peas, sliced.
2 tsp hot sauce (e.g., sriracha, 
Cholula, or homemade)
2 tsp fresh lime juice
Red-cabbage sauerkraut (store-
bought or homemade)
fresh greens for garnish
6 fresh corn tortillas (Wheelhouse 
uses Mi Tierra, which you can 
find in the farm shop)

Charred-Carrot Tacos With Spicy Snap Peas



Pic(s) of The Week
First carrot harvest, and miles of carrots just seeded.

how we farm
 

Mechanical Cultivation

Now that we have most of our planting behind us and our 
harvesting in front of us, this is weeding season.  We farmers 
like to be distinguished and call it cultivating.  We mostly use 
tractor cultivation, with three small tractors (and three small 
apprentices) driving up and down the fields during the months 
of June and July and August. 

If we are timely we can get most of our weeding done now, 
and put us in good shape once the big harvests of late-August 
begin. So before we can be picking and grinning we have to 
be sweeping and basket cultivating (technical terms for weed-
ing a lot).  All weeding works best on warm sunny days, when 
newly pulled seedlings die quickly in the sun.  When it's wet, 
we frequently have to do a job twice or three times that would 
be easily done once in a dry year. 

The tractors can't get big weeds, or get many of the weeds in 
the row, so after we cultivate, we have to go through and "clean 
up" a field by pulling the leftover weeds ("bigs") by hand (that's 
the "weeder crew" which we'll tell you about another day).  It's 
much faster work after the tractors have been through a couple 
of times (unless it rains every day).

Another way we keep weeding to a minimum is to try to lower 
our weed population  before we plant. After we prepare the soil 
beds for planting we let them sit for a week. Then we cultivate 
the beds with a shallow tool akin to a big rake (a Lely Tine 
Weeder) which kills the tiny weeds but doesn't bring more 
weed seeds to the surface. We try to do this three times before 
sowing seeds. When we plant the weed pressure is significantly 
lowered and we have what we call a "stale bed."  This is one way 
we deal with crops which are difficult to weed with machines 
like carrots.  
 
We use mechanical techniques to replace chemical techniques 
(herbicides) to control weeds. Our methods take a bit more 
management and time, but avoid possible side effects of agri-
chemicals and keep the soil healthy to grow vibrant food.

Check out Mark Bittman's recipe on Grub Street this week and you might 
see something familiar ... 

"I Am Obsessed With These Charred Carrot Tacos"
http://www.grubstreet.com/2017/07/recipe-charred-carrot-tacos-bittman.html       
Recipe adapted for our weekly recipe in this newsletter.

That's right, the carrot tacos he is obsessed with are from Wheelhouse, 
the food-truck-now-catering business started by former Brookfield ap-
prentices. Jake and Will (and their awesome crew) are cooking up a storm 
in their third year of business. They have an ambitious events schedule 
so won't see them at CSA pickup, but they are planning an event on the 
farm for the fall - stay tuned! In the meantime, you can cook up your 
own carrot tacos, Wheelhouse style, with these first small sweet carrots! 

Chickens from Little Song Farm

Little Song Farm in North Amherst raises heritage breed chickens on 
local, non-GMO feed from a farm in Hardwick, MA. Farmer Ryan Rich-
ards will be selling chickens through pre-orders at Brookfied monthly 
for the next few months, in limited quantities. Chickens and Giblets are 
$5.75/lb. First orders will be taken this Saturday at the Farm Shop, and 
Ryan will be in the shop to talk about his birds and how he farms.


