
What’s 
On The Way  

Peppers?
Broccoli 

Bulk 
Produce  

Green Cabbage:
$1/ lb 

Sweet Corn:
$3 Dz

Tomatoes:
$2 / lb

Cantaloupe:
$4 / ea

What's Happening On The Farm

Air Farmers

We made it through the weekend, despite the forecast for lots of 
rain, without getting too much. It was cloudy and cool. But it never 
really poured. Same with Monday; it was soggy, and we needed to 
postpone our annual Deerfield River crew-appreciation-day float, 
but not so much water from the sky. Just when we thought maybe 
we'd squeak past, the sky opened up two separate times, dropping 
about 3" of rain on an already-wet farm. Oh well. Since then, we've 
just been trying to farm some air.

See, that's the thing about water; it takes up all of the air spaces in 
the soil. And plants need to breath. And if they can't breath, they 
turn yellow and rot. We've seen a lot of that in the usual very wet 
spots, like in (what was the) late zucchini planting or in the kohlrabi 
planting in the middle field. So, we wait 'til it dries out, and then 
bring some tools into the field, to basically rip channels for air to 
get into the soil to feed our plants some much needed-air.

We also found a new challenge this week - a new pest (for us) on 
the peppers. Apparently there's a (yucky) fly. The fly drills into the 
peppers. Then lays eggs. Then the eggs hatch into maggots. Which 
are inside the pepper. And then, well, the rest is history. So on 
Tuesday in the rain, the crew pulled bucket after bucket of rotten 
peppers from the field.  The good news? There are no more of these 
nasty flies being born this season. The bad news? We have no idea 
how many peppers have flies in them. We will continue to monitor 
and hope for the best. 

With all of that going on, we used our two sunny 
days on Wednesday and Thursday and filled them 
with melon harvesting and cultivating (air farm-
ing). We saw the lettuce and greens make a tenta-
tive, sweet comeback. The field tomatoes started 
ripening nearly a (literal) ton of beautiful fruit. 
The barn was filled with melons. Then on Friday 
afternoon it poured again.  Nothing else to do; We 
keep moving forwards. 

We hope you enjoy the harvest, 

Your Farmer,
Dan
(for Karen, Zoe, Abbe, Ellen, Alex, Ben, and Jake)
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What’s new this week 

Greens Resurgence

Batavian Lettuce:   After Zoe no-
ticed the first bite, Karen 
built us a nifty (and 
quick) deer fence. Now 
we have some tasty heads 
of late-summer crisp 

lettuce. A bit tangier than spring 
lettuce, but holds up to the heat a 
lot better. We hope to have this for 
a few weeks.

Toscano Kale:   This dark green 
crinkly cooking green is also called 
"Lascinato" or "Dino" Kale. For many it is the tastiest treat 
of the late summer and early fall as its leaves make a great 
addition to stir frys and other dishes as well. Use it like any 
other cooking green - steam or fry and eat it while it's hot! 
This crop looks good!

Garlic:   Our garlic is all "cured" now, so if you don't eat 
it all, leave it in a cool dry place and it will last for months. 
We have a delicious German White this week.

Sweet Italian Parsley: This flavorful and versatile herb is 
in the same family as carrots, cilantro, and dill. We have a 
good crop which should be available through November.
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For best results, I like to chop tomatoes, 
lightly salt and let them drain for 1/2-
1 hour. I put the strainer over the bowl 
and use the juice to throw into soup or 
stew. Add all remaining ingredients, 
except bread, and it is ready! It is great 
refrigerated too. If I am in a rush, it is 
also great with freshly chopped tomatoes. 
Delicious served on sliced sourdough or 
french bread that has been drizzled with 
oil and crisped in the oven AND with a 
slice of fresh mozzarella.

4 medium tomatoes
1 T minced garlic
1/4 cup chopped basil (or to taste)
chopped parsley to taste
1 tsp olive oil
1 tsp lemon juice
salt to taste
hot pepper flakes (optional)
crusty bread

From Karen's farm kitchen - this is 
so good!!

 Tomato Bruschetta 



how we farm
 

The Weeder Crew

Every year, the weeds grow. We plow the earth. Plant the seeds. 
And then the earth plants a few billion more. Deep down she's 
a very modest being - doesn't like to be naked at all. Wher-
ever there's a clear spot.....Pop, goes a weedie!  It's tempting 
to think that we could just coexist on the earth, that all living 
things can just "get along" together. We could grow plants. The 
earth could grow weeds. We could get our crops out. The earth 
could make a few more weed seeds. And we could all live in the 
sweet ever-after. Heck, we could even stop working so hard and 
maybe take a few months off in the summer to sit under the 
tree and ponder our existence.  Just doesn't seem to work out 
that way. If left to their own, the weeds would grow and grow 
and choke out all of our crops. All of our human aspirations at 
survival would be choked with them. And we'd be left eating 
rough pig weed stems or hunting for wild boar. 

Of course, this is what has brought us the industrial agricul-
tural chemicals of our time; They are immensely useful. Imag-
ine planting a field of onions. Then seeing some weeds emerge. 
Then spraying the crop once and seeing all of the weeds die 
while the onions magically live on. Now that seems like good 
magic. It's just that the earth doesn't usually let such force just 
go "unanswered." There usually is a balancing force that has an-
other, unintended effect. For instance, you may kill the weeds, 
but also leave carcinogens that cause rampant cell growth in 
other beings - causing unintended harm. 

On our farm, we try and find a balanced approach. Plow the 
earth. Plant a seed. Cultivate the rows (with a small 13 hp trac-
tor). And that's where the weeder crew comes in. After we are 
done with the primary cultivation of our plants, we "crawl" the 
fields. Plucking (not so gently) all the remaining weeds that 
have emerged to compete with our plants.  This can be very 
difficult (like when the August rain swamped our peppers), 
but mostly the weeds are in a very concentrated area (about 2" 
around the crops). Still, when you've got to keep 27 acres of 
vegetables clean, it can take a little while. 27 acres of crops, one 
row at a time, comes out to about 343,000 feet of row. You try 
crawling 64 miles! That's why we need an entire crew.

Every year, we hire some folks who want to work hard, be out-
side, and help us produce food that's good for you to eat!  We're 
very fortunate to have lots of eager high school & college-aged 
people around who fit the bill. We only have them work from 
8am to 12pm so that they can do other things with their time, 
and not get burnt out from too much of a good thing. You 
should know that these folks work their tails off for your food. 
We all simply couldn't be eating all of this without them.

We open our jobs to anyone who wants to apply. We pay com-
petitive wages to other summer jobs. And we have a good old 

Food Preservation Tips

Tomatoes

Now's the time to make use of the 
abundance of tomatoes on the farm. 
We have tomatoes in bulk and this is 
just the early crop! So now's the time 
to get ready for winter. The traditional 
way is to put them up in glass can-
ning jars. This is a tasty way to have 

tomatoes all year long. They taste great fresh out of the jar. Use 
a good reference like “Putting Food By” to get the scoop on 
how to do it right. This method is somewhat time consuming 
but yields the best product. For those who want a quicker and 
simpler way, just put them in plastic bags and into the freezer 
they go. When you thaw them they can be used for cooking, 
but they are too mushy to be eaten fresh. The taste is great and 
for cooking they are ideal.  

Pic of The Week
(Some of ) the Weeder Crew 

in their natural environment

time on the farm. This year has been not too different.  Oli-
ver, Sydney, Augusta, Sam, Emilia, Ryan, Caleb, and Lukas re-
turned for another season and they were joined by newcomers 
Jaden, Amalia, Orion, Spencer, James, Hayden, Emma, Ethan, 
Annie, and Leija. 

They have kept our farm clean and abundant all summer long. 
Starting at the end of May, they've come and crawled the beets 
and carrots, yanked nutsedge in eggplants, and left the winter 
squash looking mighty fine! It was a mostly wet summer, with 
some very hot spots here an there. Didn't matter - they came 
and they pulled, tugged, plucked, and just kept moving around 
the farm staying ahead of the earth's urge to wipe us out! And 
so far, doesn't look like there were too many lasting side-effects 
for them or for us.  Next week is their last as they will finish the 
fall brassicas, next years' strawberries, and finally the rutabagas. 
So if you see them around the farm, give them a shout and say 
thanks for the cucumbers. The carrots. The kale. The melons. 
The onions. Couldn't have done it without them. 


