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WHAT’S HAPPENING ON THE FARM
"Last Time I Saw You You Were THIIIS Big"

When we plant a baby squash plant, we often talk 
about what we're going to harvest. "Future Zuc-
chini!" we say to ourselves, as we tuck it in the 
ground. But then, when we come back the next 
day to irrigate  it, we find still that baby plant sit-
ting there - a few small limpish leaves still settling 
uncertainly into the soil. "You are just a little plant, 
same as yesterday, same as tomorrow." Needless to 
say, there's no immediate gratification in farming. 

But what there is in farming - always other things to 
do! So once the squash are in the ground we turn our attention 
to the next planting, the next project. And then? The day comes 
(this week) when we notice the protective row cover fabric is 
straining to contain the squash plants. We pull it off and out 
they spill - already producing their first tiny zucchinis below 
the bright orange flowers. It won't be long now. 
 
Rapid growth. It's all happening. I can't see a plant grow 
standing and watching it, and a part of my brain concludes 
that means things aren't changing. "Last time I saw you, you 
were thiiiiiiis big," the adult says to the child they haven't seen 
in awhile. And so it is with me and the farm this time of year. 

"Duh," thinks the child, "of course I'm growing." Of course 
things are growing. Of course the lettuce is salad-bowl sized, 

the kale is bumping, the spinach is fluffy and dark. 
The radishes and turnips aren't just leaves anymore 
- their leaves are only tassels on vegetables growing 
like balloons under the ground, rotund and packed 
with flavor. Next week's harvest is already coming 
on fast. We didn't have a single frost in all of May, 
nothing to stall out that steady change. 

Of course the apprentices are now a  capable crew 
cruising through almost all the farm tasks all at 
once, in this high-season push. Ellen is managing all 
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What’s new this week 

Well ... this week Everthing is New! 

Spinach: Nutritional powerhouse full of antioxi-
dants, vitamins and minerals. Favorite of everyone's 
favorite sailor, among others. Unfortunately, this 
may be the only week this spring we have spinach. 
Our first planting did well - look!!, but then the later 
ones failed to germinate. Get it while the getting's 
good! It is dark green and so so sweet. 

"French Breakfast" Radish: Red radishes with 
delicate white tips. Try them for breakfast (like the 
French), or cut up in a salad.

Hakurei Turnips: Our experiment of 
growing more of these, a little earlier 
worked out! White, and sweet "salad" 
turnips that can  be eaten raw or cooked. 
This crop is good sized and has a bit of 
a bite to it! 

Komatsuna: This dark, leafy Asian green is in the same family 
as collards and kale. It is high in calcium, and can be prepared 
as you would spinach or bok choy. 

Head Lettuce: Crunchy, curly, leafy heads. These are the staples 
of salads, the carpool ride for toppings and dressings. Mix it up 
and keep eating! It's salad season for sure. 

 Continued on the back.....
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Each week we hope to give you a recipe which will 
highlight something that's very fresh on the farm right 
now. We also love to get new recipes - so please share 
and we'll print them here - happy cooking!A spring favorite! Recipe from 101Cookbooks.com

Preheat oven to 400F. Rack in the top 
third. In a large bowl combine the rice, 
spinach, and tofu. Now, reserving a bit 
of each for garnish, stir in the olives, 
and red onion, pine nuts and olive oil. 
Now stir in 1/4 cup of the cheese. In a 
small bowl whisk together the eggs, and 
salt. Fold the eggs into the rice mixture, 
pour into an oiled 10 inch baking dish, 
and sprinkle with remaining cheese. 
Bake for 30 minutes or until the cas-
serole is set, and the top toasty and 
golden. Garnish with onion, olives.

Dressing
2 1/2 cups leftover/pre-cooked brown rice
1 cup chopped spinach
4 ounces firm organic tofu, crumbled
10 olives (optional)
1/2 medium red onion, diced
1/3 cup pine nuts or almonds, toasted
2 tablespoons olive oil
1/2 cup shredded Manchego cheese (or 
Parm, or Gruyere)
3 large eggs
1/2 teaspoon fine grain sea salt

Green Gratin Recipe



the transplanting with skill and an increasing sense of ease, Ben 
has spread multiple tons of compost, and Jake has seeded acres 
of cover crops which have grown into higher-than-thigh forage 
and soil fertility. Alexandra has killed countless thread-stage 
weedlets that would otherwise be overtaking our crops. Abbe 
has entered all 500 shares. Karen has fenced all the pastures, and 
some new ones too, so the cows can move as the grass grows. 
Leila has developed a first grade curriculum, so now it's not just 
every kindergartner but every ARPS first grader that comes to 
the farm on a field trip.

My new (to me) favorite science fiction writer, Octavia Butler 
says "Everything you touch, you change. Everything you change 
changes you. The only lasting truth is change." 

One thing I admire about Dan is his ability to calculate this 
constant change into his perception of reality. "Help me figure 
out how many strawberries to offer each share," I ask. Yes, today 
it takes 50 feet to pick a pint of strawberries. But at the rate 
strawberries can be expected to ripen, that will mean by Saturday 
there's enough for some for everyone and the bulk PYO season 
isn't far ahead. Dan sees the future strawberries. Sure, the future 
is always uncertain - a turn in the weather could shorten the 
season, but with his help, we can include that in our calcula-
tions. That rate calculation is experience and expertise, and also 
a mindset: adaptable, open, un-attached to the way things are at 
this very moment, informed by the past and awake to the future. 

Every time I experience that surprise - that "oh, I forgot to 
account for you, inevitable change," yields a sweet heightened 
awareness: things will keep changing. That's what we're all here 
to experience together. Here we go: Lettuce and spinach will 
turn into summer squash and cucumbers will turn into eggplants 
and tomatoes will turn into potatoes and winter squash. Ellen 
will turn her attention to honing her harvest management skills. 
Jake and Ben will soon learn many many shareholder's names 
and faces, and master the farm shop hustle. I will keep learn-
ing how to expect and welcome change, as I continue to be in 
awe of all this transformation. This next wave of change is one 
that brings so much life and exhuberance to our farm: you are 
coming! Or we're sending you your box! Either way - the energy 
of the beginning of the distribution season is palpable: thank 
you for joining us on this wild, ever-changing ride! We like to 
call it "reality." Welcome (or welcome back!) to your farm, we 
couldn't do it without you! 

Your Farmer,
Zoe
(for Dan, Karen, Abbe, Ellen, Alexandra, Jake and Ben) STAY IN TOUCH!

Old School - Back Porch Bulliten Board
Businesses, Events, For Sale, General Interest. 

Post on it. Check it regularly.   

New School - @Brookfieldfarm on Instagram!
Pictures from your farmers! 

Tag us your photos of the farm!

Pic of The Week
  

SPECIAL EVENTS
Great Company, Great Ideas....

On Saturday June 23
from 10 - 12 pm (during the farm shop)

You are invited to the (1st annual?)
Brookfield Scavenger Hunt!

 

We'll have a list of things to find that will take you 
on an adventure all around the Pick Your Own fields. 

Check them all off and win a prize! This is a great 
activity to do with your family, with a friend, with 

someone you've never met who also is setting off from 
the farm shop with a list of their own, or as a solo 

expedition. This event is suitable for all ages.

We expect the hunt will take about 30 - 45 minutes to 
complete.


