
What’s 
On The Way  

Melons
Red Kale

Bulk 
Produce  

Squash & Cukes: 
.50c/lb

Green Cabbage:
$3 each

Swiss Chard:
$2 / lb

What's Happening On The Farm

Water

Last weeks' newsletter was a setup. The kind of balance we expe-
rienced last week, is rarely maintained for more than a fleeting 
moment - if at all. I figured it would break one way or the other 
and the consolation prize would be that this weeks' news would 
be much easier to write.   Surely as day follows night, and rain 
follows thunder, the earth moves forward, whichever way she 
wants, but usually from one extreme to another. And so it was 
this week; The balance of water/no-water, went unequivocally 
to water. 

The skies cleared briefly over the weekend, and then it was 
back to rain, followed by showers, chance of thunder, outright 

downpour, with some intermittent drizzles. We saw the sun peak out at times, 
usually to spike the humidity enough to trigger another round of thunder and 
lightening. The socks stayed wet. And were changed. And got wet again. So too 
the shirts, the hands, the hats, and eventually our minds went soggy as well. 

Here's an old farmers saying: "a drought is better than a flood, because at least 
in a drought you can go out and pretend you are doing something." Or "It's 
easier to put water on than to take it off." No irrigation pipes necessary. Also 
no cultivation tractors possible. Nor tomato trellising. Handweeders slogged 
through mud and pulled a lot of weeds (many of which then re-rooted in the 
pathways). Harvesters slogged through the rain, getting trucks stuck, then 
pushing them out to get the buckets of cukes back to the shed. 

There were some stresses to the crops; Much of the lettuce we tried to protect 
from the deer with the row cover, rotted under the weight of wet fabric. But, 

most of our big crops are currently holding up 
okay.  Of course, we now need it to stop raining 
for a while. We need the leaves to dry, so that the 
diseases don't develop or spread. We need the soil 
to dry so we can cultivate the late crops. We need 
the sun to shine so the tomatoes and peppers and 
melons ripen sweetly. Nothing to do but hope at 
this point. Our plants and roads and shirts are are 
somewhat dampened, but not our spirits, yet. We'll 
keep you posted!

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 

Sweet and Sassy!

Sweet Corn: We've got 
a GREAT field of corn 
at Small One's Farm. 6 
plantings, standing tall 
and proud in steady 
succession. The first 
planting is ripening slowly and unevenly, 
so expect limited quantities this week. 
After that, we are expecting a bumper 
crop through Labor Day.

Fresh Onions: We grow a variety of on-
ions that are great right out of the field 
(no curing or storage necessary). Some 
long and narrow, some disc-shaped 
"cippolini" varieties, and some round 

yellow and white onions. Enjoy them all on your 
summer burgers, in salads, and any other way you 
like an onion. They are mild and delicious and 
we should have them through August. 

Red Cabbage: These heads are amazingly dense 
and tasty. Cut them into a salad for a purple flair 
or make purple cole slaw for cooling down in the 
hot weather. We'll have this crop for a couple of 
weeks and then another crop in the fall.
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In a large pot, bring water to boiling. Add 
corn. Cook until water boils again. (You 
can also skip this step if you make it the 
day of pick-up. Raw corn!) In a large serv-
ing bowl, combine corn, blueberries, cu-
cumber, red onion, cilantro, and jalapeno. 
To make the dressing, whisk together lime 
juice, oil, honey, cumin, salt, and pepper. 
Pour dressing over salad and stir until com-
bined. Cover and refrigerate until ready to 
serve. (Note-you can make this salad a day 

in advance. It 
keeps well)

3 ears fresh sweet corn, husked
1/2 c fresh blueberries
1 small cucumber, sliced
1/8 c finely chopped onion
1/8 c chopped fresh cilantro
1 small jalapeno pepper, seeded 
and finely chopped
1 tbsp lime juice
1 tbsp olive oil
1/2 tbsp honey
1/4 tspn ground cumin
1/4 tspn salt
1/8 tspn black pepper 

Recipe from Vegetable Literacy by 
Deborah Madison

Blueberry Corn Salad



Pic of The Week
Zoe, Ellen & M'dee find a break in the rain to  

plant an acre of fall brassicas.    

Management Transition 
 

Change of Direction

After working at the farm for the past 6+ seasons, Zoe Abram 
has decided to turn her attention to different pursuits and re-
sign from her position  at the end of August. We have been 
lucky to work with Zoe and have seen her grow from a nearly-
green apprentice to a farm manager. She was able to do a wide 
variety of tasks at the farm – and to do so while bringing joy to 
the Brookfield community over many years.

While we had hoped that she would manage the farm for a 
long time to come, we are grateful not only for what she has 
done in her time here, but also that she is following her heart 
and traveling on to a new career path. She has been accepted 
in a counseling psychology program and is looking forward 
to connecting with people in many ways as she explores the 
field of counseling. She plans to remain connected with the 
farm community as a neighbor and a shareholder. We wish her 
the best of luck and are confident that she will bring the same 
warmth that she brought to our farm with her on her next 
journey.  

We often reflect that Brookfield Farm exists and functions 
because it is community supported. Each farm worker and 
community member spends some time in its flowers, deliver-
ing some pollen, taking some along and influencing the future 
through their time on the farm.  We are thankful for the time 
Zoe has given of herself among the flowers and plan on pub-
licly recognizing that at our harvest dinner in November.

While her presence on the farm will be missed, we remain 
deeply committed to our work here (over 24 years now).  We 
look forward to working with the next group of nearly-green 
apprentices, producing food for our supportive community, 
and stewarding this piece of land, entrusted to us all by Claire 
and David Fortier in 1982, into the future.

Your Farmers,

Dan & Karen (for the Board of Directors)

Special Event
 

Snazz Up Your Farm Share: 
Sodas, Shrubs, & Quick Pickles

Thursday, August 9, 5 - 6:30pm 

Spruce up your next picnic or dinner party with 
these fun farm-share ferments and preserves! 

We'll be making fermented sodas, shrubs, quick-
pickles, and more. Join Erin Ferrentino and Pete McLean on 
the back porch. Bring your own jars to take your creations 

home!  No experience necessary.  Just come on down! 


