
What’s 
On The Way  
Green Cabbage 

Cucumbers
Radicchio

Bulk 
Produce  

Zukes & Summer 
Squash: .50c/lb

Green Kale, 
Collards, 

Swiss Chard:
$2 / lb

Lettuce: $2 / hd
Chinese Cabbage: 

$3/hd
Garlic Scapes: 

$4 / lb

to purchase bulk produce: 

in the farm shop: 
just come on in and see the 

farm shopkeeper

in the Boston area:
 visit our new Bulk Produce 

Shop on our website: 
www.brookfieldfarm.org/

bulk-produc/

What's Happening On The Farm

The Sound of Cells Dividing

After two timely rain storms (June 18 & 24) each 
dropped a solid inch of rain on our thirsty crops, the 
character of this season completely changed. From 
near-drought conditions, complete with irrigation 
pipes being moved daily, we have gone nearly 180* 
right through a period of "adequate moisture," 
towards "deluge" after the last storm hit Thursday. 

Luckily the forecast is dry the next week. And hot. 
This can only mean one thing; Happy plants (I will 
forget about the sweating farmers for a minute). 
Plants really only need a few things to grow. They 
need water. They need heat. And they need food - 
sunlight and soil nutrients. 

So, now, our job is completely clear at this point; 
The water has been provided. The heat is now here 
in abundance. Sunlight? check. Soil nutrients? 
Compost spread in April. All we need to do is keep 
those plants from being out-competed by all of the 
other plants also enjoying these prime conditions; 
The dreaded weeds. So, that's what we do now - 
pull weeds, hack weeds, hoe weeds, bury weeds, 
cut weeds, weed weeds, and on an on, until these 
plants are established. 

This week, the race is on! We are done planning. 
We are done preparing the soil. We are mostly 
done planting. Now it's time to put the nose to 
the grindstone and keep our plants in front of this 
impending wave that wants to bury them and all of 
our dreams with it. When you have over 10 million 
plants in the ground. And then it rains 3" in 14 
days. And then the temps rise to the 90s. Do you 
know what that sound is? That's the sound of cells 
dividing!  And also, if you listen closely, the sound 
of farmers sweating. And then snoring. 

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 

Old Friends All New! 

Carrots:  First of the season, these carrots are 
somewhat small, but very sweet, crunchy, and 
delicious. We now have 2.7 miles of carrots ready 
for harvest. We hope to have them available from 
now through March!!

Fennel: Tastes like licorice (anise) 
and crunches like a carrot. What 
to do with it? Try chopping it 
lightly into a salad for a zesty taste. 
Or you can roast it for a great 
meal. We'll have this crop on and off through 
August

Green Kale: Nutritious and delicious, this crop is 
tender and delicious in early summer - good raw 
or cooked - we have lots!
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This one comes from my daughter, Anna, 
who takes after her mother in kitchen, and 
really knows when we have to use some 
squash!!

Combine all crust ingredients in food 
processor. Press into pie dish. Saute garlic 
scapes, onions, kale, and squash in olive 
oil until soft. Pour into prepared crust 
and pour eggs over top. Top with goats 
cheese and bake for 30-45 minutes or un-
til eggs are set and crust starts to brown. 

Optional: top with chives and serve with 
steamed beets, salad, and baguette!

Crust: 
2 cups almond meal
1/3 cup olive oil
2 TBSP water

Filling:
4 eggs - beaten
3-4 oz goat cheese
1 cup kale - chopped
3 garlic scapes, chopped
1 red onion - diced
1 large squash - sliced thinly
1 TBSP olive oil
salt and pepper to taste

Zucchini Goat Cheese Tart

In Memoriam - 
Gordon Thorne

June 27, 2018
Longtime supporter & board member of 

Brookfield Farm and of 
renewing agriculture our region.  

He will be missed and remembered. 



Tips For Preserving 
Squash - a - mania!

It’s time to turn your attention to the 
summer squash patch.  We'll give you a 
couple of pounds of squash (zucchini & 
yellow)  with each share. We don't want to 
overload you (like the old joke - "Why do 
they lock their doors in Vermont? So that 
people can't leave their extra zucchinis on 
the seat!")  But for those of you who want more, just order some in 
bulk. We have a great early crop this year  - and with just a little work 
you can have the tastes of summer all year long.  Here's a couple of 
ideas of things to make, freeze, and then thaw and enjoy all winter long!

Pic of The Week
After The Rain, Ellen (very little) 

Cleans Up The Squash Field (very big)

Special Event 
The Old Fashioneds   

in the farmyard (or the barn if it rains!) 
Friday, July 6, 7pm 

Bring a blanket and a picnic
$5 suggested donation for the band 

This event is great for all ages

Squash Soup 
2 T butter
2 scallions
3 cups chopped zucchini
2 cups vegetable/chicken stock
1/2 t  fresh savory
1 cup milk or half and half

Heat butter in a pan. Add scal-
lions and zucchini and cook at 
medium for 5 minutes. Add stock 
and savory. Bring to a boil and 
simmer on low for 10 minutes. 
Puree in a food processor, add 
the milk and blend briefly.Try 
adding curry -you won’t regret it. 
Place in quart containers (leave 
1/2" headroom for expansion) 
and freeze

Zucchini Bread
1 cup veg oil  
1 cup brown sugar
3 eggs   
1 tbsp vanilla 
2 cups grated zucchini 
1 1/2 cup wheat flour
1 1/2 cup white flour 
1 tsp cinnamon
1 tsp salt  
1 tsp baking powder
1/2 tsp baking soda 
1 cup chopped walnuts
1 cup raisins

Mix wet ingredients and dry ingredi-
ents in separate bowls and then add 
together. Put in bread pans and bake 
at 325 F for 1 hour. Freeze loaves.

HOW WE FARM 
The Spray Rig

I always feel a bit strange when 
the spray rig is riding around 
the farm like it was last Friday.  It just seems odd to be running 
the sprayer around an organic farm. The sprayer stands as one 
of the ultimate symbols of conventional farming - disparaging 
comments about "nozzle-heads" spraying the crops to protect 
from weeds and bugs. But, using biological materials and apply-
ing them through water is practically as old as farming (think 
manure slurry applied to crops in ancient China, etc), and spray-
ing continues as an important part of organic farming as well.

Last week marked an important milestone on the farm - the 
emergence of the young larvae of the Colorado Potato Beetle 
(CPB). The striped adult beetle has babies (larvae) which grow 
and have a voracious appetite for potato plants. If we did nothing 
they would surely eat our entire crop. We deal with the beetle 
first by crop rotation. By moving our potatoes (and other related 
plants in the Solanaceous family - tomato, eggplants, and pep-
pers - the "deadly nightshades") each year we make the  beetles 
search for our plants instead of having their dinner table set for 
them. Then we scout the fields. If the populations are significant 
(more than 10% of our plants have larvae) we control them with 
a bacteria called spinosad. This is a natural bacteria which was 
originally found in the Caribbean by a vacationing biologist at an 
abandoned rum distillery, and is now multiplied in fermentation 
tanks. When eaten by the potato beetle larvae, it causes them 
to lose the ability to eat (then they starve and die). It is specific 
to these larvae - so no other insects are killed in the process. It 
also breaks down into harmless elements after a few hours.  So 
when we find our populations in the potato (and eggplant) field 
to be above the threshold, we will spray the bacterium on the 
plants. We usually have to do this again a week later and then 
the solanaceous crops are usually all set.

The other milestone we have reached this week is that many of 
our plants have grown and are now standing tall in the field. 
This is the time for us to use horn silica. Introduced by Rudolf 
Steiner in the early 1920s (as part of what later became known 
as "Biodynamic Agriculture), this substance helps plants pho-
tosynthesize and convert nutrients into plant tissue. It is quartz 
crystal that is crushed and put in a cow horn. Then the horn is 
buried in the ground during the summer months. When the 
horn is dug up, the silica is diluted in water and stirred for an 
hour. That material is then sprayed on all plants that are more 
than 4" tall.  In the spring we spray one other Biodynamic 
preparation (horn manure) which helps to stimulate the life-
giving element in the soil. 

So the next time you see one of us running the sprayer through 
the fields, hopefully we'll know, that you know that we're just 
helping our plants along a bit, using materials that are at worst 
harmless, and at best perhaps a bit useful.


