
Pie Filling
1 c water
½ c coconut manna
3 tbsp chia seeds
2 c cooked potato or squash
1/3 c coconut sugar
1 tbsp vanilla
2 tspn cinnamon
1 tspn powdered ginger
1/2 tspn nutmeg
1/2 tspn salt
1/4 tspn ground cloves
¼ c pecans
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January 2019 
Distribution Month #2

www.brookfieldfarm.org  
(413)253-7991    info@brookfieldfarm.org

Cellar Conditions
Still Cooling Down and Looking Good!

The cellar is now 44F and 95% humidity:

Sweet Potatoes, Potatoes, and Butternut Squash: 
These are all looking beautiful and plentiful.
  
Carrots: We are into the un-washed carrots now, 
which hold better through the winter. They are 
crunchy, sweet, and in good supply.

Beet, Parsnips, Celeriac, Gilfeather Turnip, Rad-
ish (Black, Watermelon, and Daikon):  We traded 
some sweet potatoes for parsnips and should have a decent 
supply now for the rest of the winter. This is the last month for 
celeriac, and all of these roots are all looking good.

Onions, Garlic: One more week of garlic and red onions. Then 
we move to the yellow storage onions which are good quality  
and in limited supply for the remainder of the winter.

January 
Distribution 

Hours 

Dec 31- Jan 6 
(Mon-Sun) 
8am - 7pm

Dec 14-20 
(Mon-Sun)
8am - 7pm

What's Happening On The Farm 
Happy New Year!

December started dry and cold and stayed that way 
for most of the early part of the month. We took 
advantage of the lack of rain and snow and contin-
ued cleaning up the remaining messes from this epic 
messy growing season.  I cleaned and stored machin-
ery and supplies in every corner of every barn. Ellen 
repaired tomato stake carriers and sorted them out 
so we'd be ready for next July! And Karen cleaned 
places we didn't even know were messy all around 
the Farm Shop, the back porch, and farm yard. When 

it was too cold to go outside, we continued cleaning up inside 
messes and started to prepare for next season. Ellen tallied the 
harvest numbers, ordered the first round of seeds, and created 
some new surveys. Abbe got the donations and share renewals 
recorded. And I really cleaned out the old email inbox!
 
We had a big rain storm on December 21st, which broke the 
dry streak and flooded the basement. We got the sump set up 
and dried it all out and realized that rain wasn't as big of a deal 
anymore now that the growing season was over. Then we had 
another week of dry weather, and cold nights, and no snow. 
And our loader tractor (broke since November) returned from 
the repair shop ready for action.  With Ellen on vacation, I 
pretended it was October, attached the spreader to the John 
Deere, brought 'em all to the compost pad near the blueberries 
and made many many (60?) tons of beautiful compost - and 
with that, 2018 was finished!  So now, we are set (for real) to 
look back on what happened (January) and then make plans 

to do it all again even better (February).  

We hope you enjoy the winter bounty,

Farmer Dan
(for Karen, Abbe, and Ellen)

Crust:
1/2 cup pecans
1 c teff flour
1/3 c coconut oil
1/3 c coconut sugar
¼ c water or syrup
1 tbsp vanilla
1 tbsp chia seeds
½ teaspoon salt

Preheat oven to 375ºF. Crust: Mix the water, 
manna and chia seeds in a 2-c measuring cup. 
Oil a 9" pie pan with 1 tbsp coconut oil. 
Grind pecans in a food processor. Mix in large 
bowl with the teff flour, the rest of the oil, 
sugar, water, chia, vanilla and salt. Transfer 
the dough to the pie pan and press it out over 
the bottom and sides of pan. Poke a few holes 
with a fork. Bake for ~10 min. Filling: Place 
all the ingred. except pecans in a processor 
and puree until smooth. Pour into the pie 
crust. Decorate with pecans and bake for 5-10 
min (pie filling golden brown). Remove from 
oven and let sit for an hour to cool. Serve 
warm, room temperature or chilled.

Gluten-Free Sweet Potato (or butternut squash) Pie

Pic of The Month
Make compost while the snow doesn't fall.

From our shareholder Leslie Cerier, the 
Organic Gourmet. She has lots of other 
great ideas on her website: http://www.

lesliecerier.com/ 

Grass-fed Beef & 
Smoked Pork Sale

Saturday, January 5,  
8am - sold out (at the Farm Shop) 

Steaks, Roasts, Ground, Ham, Bacon, and more 

First-Come. First-Served. All cuts sold frozen. 


