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March 2019 
Distribution Month #4

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

Cellar 
Conditions
Strong to the finish!

The cellar holds steady at 39F 
and 90% humidity:

Sweet Potatoes, Potatoes, 
and Butternut Squash: 
These are all looking beau-
tiful and plentiful. We've 
never had such good qual-
ity and quantity of these 
crops this late in the sea-
son!!
  
Carrots: Still just a few 
sprouting slightly at the 
tops. Just brush off the 
sprouts, the carrots are still 
sweet and crunchy!

Parsnips, Gilfeather Tur-
nip, Radish (Black and 
Watermelon):  Looking 
good for the remainder of 
the share.

Onions: The yellow storage 
onions are good quality but 
in limited supply for the 
remainder of the winter.

This is our final 
Winter Share 

month

Thanks so much 
for your support 

this season 

March 
Distribution 

Hours 

Feb 25 - Mar 3 
(Mon-Sun) 
8am - 7pm

Mar 11-17 
(Mon-Sun)
8am - 7pm

What's Happening On The Farm 
Making Plans & Turning The Page

February saw the return of some more winter-like weather, as we are now star-
ing out at some actual piles of snow in the parking lot and the farm is covered 
in a restful bright blanket. As the light returns more and more each day, so 
does the hope inside all of us for what the coming season might have in store.

After having taken stock and written the yearly newsletter (look for yours in 
the mail soon) it now feels like the right time to start to turn our attention 
towards the future. For some seemingly-innate, definitely-unknown reason, 
that future always appears bright from this vantage point: enough-but-not-
too-much rain, plenty of sun, lots of warmth, and food flowing from the earth 
everywhere we turn. The seed catalogs help with this fantasy-land, but so does 
the amnesia that seems to be a necessary condition of a farmer's life;  Always 
seems to conveniently forget whatever tribulations we have just passed through 
to see the possibilities on the road ahead. Of course, the road looks clear from 
here - nothing has happened yet and, yes, apparently hope springs eternal!!

We have continued out winters work; Ellen feeding the cows hay, distributing 
the winter share, and figuring out clever ways to attract new shareholders to the CSA. Abbe recording 
the payments and keeping our database up-to-date. Karen setting up the apprentice lunch program 
and keeping us stocked on products in the cellar. And me making new field maps, ordering supplies, 
and hiring next years crew.  And now, we head for the real turning point - the end of the distribution 
season and the beginning of the production season.  Ready, set, here we go!!

We hope you have enjoyed the winter bounty,

Farmer Dan
(for Karen, Abbe, and Ellen)

1 med butternut squash, peeled, seeded and 
cut into 1/2 pieces
3 tbsp olive oil
salt
black pepper
2 med onions, diced
8 garlic cloves, chopped
1/4 c parsley stems, finely chopped
1 1/2 tsp toasted ground cumin
1 tsp paprika
3 med carrots, cut into 1/2" pieces
1 c. chickpea cooking liquid (or water)
1 28oz can crused tomatoes
2 1/2 c cooked chickpeas
3-4 tsp Harissa (to taste)
1/2 c chopped parsley leaves

Preheat oven to 400F. Line a baking sheet with 
parchment paper and add squash. Add 1 1/2 tbsp oil, 
sprinkle with 1/2 tsp salt, and a pinch of pepper and 
toss well. Spread out in a single layer and roast for 30 
min. Stir and continue roasting for another 15 min 
or until browning and cooked through. Remove from 
oven and set aside.  Warm remaining oil in a large pot 
over med. heat. Add onions and saute ~5min. Stir in 
garlic and saute ~3min. Add parsley stems, cumin, 
paprika, and 1/2 tsp salt and cook ~2min. Stir in 
carrots, and liquid and bring to a boil over high heat. 
Cover pot, reduce heat to low, and simmer ~12 min. 
Add tomatoes and chickpeas. Raise heat, bring to 
simmer, re-cover pot, reduce heat to low, and cook for 
10 min. Stir in Harissa and parsley leaves, and roasted 
squash - simmer uncovered for another ~4 min. Season 
to taste and serve warm over quinoa or rice. 

Spicy Chickpea Stew

From 'At Home in the Whole Food 
Kitchen' by  Amy Chaplin

Pic of The 
Month

Signs of the season... 
Baby calf and proud 
mama looking good 

in late winter sun



What's in a share 
Regular Season Shares

We're glad you've joined us and shared the 
harvest all winter! We want to make sure to let 
you know about what happens here the rest of 
the year, and invite you to join us for the regular 
season as well! 

Throughout the season (June - Nov), your 
weekly share is made up of the freshest veg-
etables available from the farm. The variety 
and amount in the share depend on the season 
and the weather.

Your share will include between 6 and 22 lbs. 
(14 lbs. avg.) of produce each week from the 
first week of June 'til Thanksgiving.

The majority of your share is freshly harvested 
by our crew. When you pick up your share at 
the Farm Shop, you'll see bins of vegetables 
laid out. For the most part, your share will be 
"mix and match," so you can choose what is 
in your share. 

The remaining 10% of your share is Pick Your 
Own. The PYO portion of your share will also 
be listed, by volume, on a chalkboard in the 
farm shop. There will be a map to make sure you 
can find the crops in the fields behind the barn, 
and a helpful apprentice to answer any ques-
tions. PYO crops include berries, peas, beans, 
herbs, cherry tomatoes, flowers and more.

We think this will be sufficient produce for 2 
adults (non-vegetarian) or 1 adult (vegetarian).

The Farm Shop

Local shareholders come to the farm for pick-
up. We set the share up "market-style," in order 
to offer shareholders a great deal of choice. We 
also sell staple foods and treats from other local 
producers.

REGULAR HOURS
Tuesday & Thursday 2pm - 7pm

Saturday 8am - 1pm

The Farm Shop is open three days per week. 
Each week (our week starts on Saturday), you 
can choose to come on whichever day is most 
convenient for you. You can Pick Your Own 
any time it's light outside!

It's Time To 
Join Us For 2019

Shares Available for the Regular Season
Join now to share the harvest from June to November

for more information: 
www.brookfieldfarm.org   413-253-7991  

info@brookfieldfarm.org 


