
What’s 
On The Way  

Melons
Sweet Peppers

Bulk 
Produce  

Squash & Cukes: 
.50c/lb

Green Cabbage:
$3 each

Swiss Chard, 
Green Kale:

$2 / lb
Sweet Corn:

$3 Dz

What's Happening On The Farm

Make Dry While The Sun Shines

It rained 'til the end of last Saturday. Then the sun 
came out on Sunday. And the drying began; The 
fields, the socks, the ruts, the tomato leaves, and 
some of the thoughts of doom. The forecast called 
for a few clear days and then a return to the tropical 
rain forest we now call home. Our next move was 
obvious: Cram a week of "dry" farm work into two 
days. No prob. We got this.

With the ground still a little wet for cultivating, 
we moved toward some "bulk harvesting" that was 
calling out for us. The sweet onions were ready (and 
showing first signs of distress from excess moisture). 
Sweet onions want to be harvested when its dry and 
then brought to the cooler (where they can store for 

up to 3 weeks). Jaden & Sydney cleaned the lugs on Monday 
morning and in the afternoon we scooped up 1600 lbs of 
beautiful white bulbs in the sunny Monday afternoon. With 
that crop safely tucked away, we turned towards putting the 
last string up on the tomato trellis (remember not to touch the 
plants when they are wet). 

On Tuesday morning we sent one crew to finish yesterdays' daily 
harvest, and had a second crew get on the tractors to begin cul-
tivating. Karen "basket weeded" the carrots, beets, and greens. 
And I "Lillistoned" and fertilized the leeks, celery, celeriac, and 
Brussels' sprouts. In the afternoon, Zoe and Jake "Hakked" all 

of the fall brassicas (broccoli, cauliflower, cabbage, 
etc). Alexandra "cubbed" and fertilized the beans 
in the upper field, while Ellen "swept" the lettuce 
and herbs. Then it was all hands on deck to finish 
the tomato trellising, while I snuck in a seeding of 
fall spinach and lettuce.  Then, right on cue, it was 
back to the jungle; Hot and humid, with thunder-
storms at various times each day.  The plants are 
holding up pretty well. And we were happy to take 
what we could get.

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 

Summer Greens!

Red Kale: In the hot summer 
months, the green kale starts 
getting a little tough, but the 
red russian variety holds it's 
taste and stays tender. You 
can use this crop just like it's 
green cousin and we will have 
it through August.   

This crop and all of our greens have been hit hard by 
flea beetles (now thriving in these hot humid conditions) 
which are responsible for all thosse little holes. They look 
a little rough, but try to be brave - they are still delicious. 
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Bring water to boil in lg pot, add ears of corn. 
Turn off heat and let corn cook in water for 5 
min. Set ears aside and reserve the water. When 
the corn is cool, slice the kernels from the cobs. 
Return the water to a boil and add kale and 2 
tspn salt. Cook until kale is just tender ~ 5min. 
Transfer kale to a colander, drain, and cool. 
When cool, squeeze out the excess liquid with 
hour hands and then finely chop. Toss the kale 
with the remaining ingredients in a bowl until 
combined. Season with salt. 

2 quarts water
4 ears sweet corn
1 bunch kale, stems removed
2 tspn salt
1 lg red bell pepper, diced
1 gr bell pepper, diced 
1 lg tomato, diced
1 sm sweet onion, minced
1 clove garlic, minced
1/4 c extra virgin olive oil
1 tbsp fresh lemon juice

From "The Farmer John Cookbook" - a great resource for cooking locally grown 
veggies - available at the Farm Shop.

Cajun Corn & Kale Salad

Where's my lettuce?
We continue our 2018 epic, "Battle for lettuce: deer edition" For 

many farmers this is a familiar refrain, but we've been much 
luckier than that. Until this year. After losing our late June crop, 

the deer started eating our mid-July crop, two weeks ago. One bite 
out of each one. So we protected it with a big row cover. Unfortu-
nately with the high heat and humidity and then heavy rain, the 
lettuce (protected from the deer) rotted under the cover. Oh well. 
Our early-August crop is still half-sized, and this time if the deer 

come we have another plan (don't tell them) which doesn't involve 
row covers or doing nothing. We will keep you posted and hopefully 

have lettuce for you by the end of next week. 



Pic of The Week
Karen "basket weeds" the carrots in the sun!  

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 pur-
suits and resign 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 confi-
dent 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, 
delivering some pollen, taking some along and influenc-
ing 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 publicly recognizing that at our har-
vest 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 near-
ly-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)


