
What’s new this week 

Livin' In The Mystery ...

Edamame: A delicious late summer snack, these 
immature soybeans are picked as a whole plant, 
because they all ripen at one time. (The name 
literally means "stem - bean" for this reason!) We 
like to steam them and sprinkle a coarse salt, or 
blanch them in salt water. Put a bowl out for the 
empty pods, because these will get eaten fast once 
you put them out! 
 
Broccoli? The first planting of fall broccoli is 
showing signs of ripening ... We are not sure it 
will be ready for this week but we're going to start 
walking through each day to see. As soon as we 
have it, you'll see it in the share, green and ready 
to eat in whatever way you like best! 

Lots of Tomatoes! What a bounty! We have tomatoes. Lots of 
them. Coming in each week. Enjoy them sliced or cubed or 
just take a bite. And when we have a coldish evening, it's a great 
time to make soup or sauce. It could be really different out there 
in the tomato field. With the extremely wet 
spell we just had, we'd expect to see a lot of 
foliar disease in the tomatoes. And there is 
some signs of distress out there - the leaves 
aren't doing so great. But the fruit keeps 
ripening! And wow, is it nice to feel that 
swimming-in-'em bountiful feeling. 

What’s 
On The Way  

Spaghetti Squash
Celery
Leeks

Bulk 
Produce  

Tomatoes: $2 / lb
Sweet Corn: $3/dz

Canteloupe: $4/each

WHAT’S HAPPENING ON THE FARM  
The First Bulk Harvest

Our most important priority this week, besides 
the must-do's of our daily harvesting, running 
the farm shop, packing the Boston share, and the 
other regularly scheduled programming ... was to 
harvest the yellow storage onions! 
This wet weather has made growing storage onions 
a funny business. Onions love rain; they grew big 
and beautiful with each downpour. But, especially 
for these storage onions that we want to last til 
March, there are some potential pitfalls. In order 
to store, onions need to develop a dried-up seal 
between the "green" top and the bulb below. This 
seal stops pathogens from getting in. Harvest the 
onions too early, and they haven't had an opportu-
nity to develop the seal. Leave them in the ground 

with too much water, and the seal stays open, and eventually 
mush goes the onion. How do you give the onion a real, long, 
shot to develop for storage, while also recognizing when to 
harvest and avoid more mush? Balancing practical possibility 
(can't harvest onions with thousands of cantaloupes all ripe at 

once), and this seal-development dilemma, this was the week.  

Monday there was no time. Our bumper tomato harvest ate 
the afternoon whole, yum!  So Tuesday we loaded up our lugs 
and headed out. And after a few adjustments (turns out it's 
really important to wear pants for this job), we reached cruis-
ing altitude. Bed after bed went into black lugs. We felt, for 

the first time this season, that sweet "bulk harvest" 
spaciousness of conversation. All the topics, all the 
talks. (The best part!) On Wednesday, we squeezed 
most of a bed in after our Boston harvest, and on 
Thursday we finished it up. With all the yellow 
onions in the greenhouse, drying out best they can 
under our nice new shade-cloth, we breath deep 
breath (the other bets part!) And then we turned 
towards the rest of the list: Friday, a harvest and 
time to get ready to welcome Dan and Karen back 
from their (rare and well deserved) vacation, glad 
they'll come home to one bulk project checked 
off the list, and no rain in the short-term forcast. 

Your Farmer,
Zoe 
(for Dan, Karen, Abbe, Ellen, Ben, Jake and Alex)
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Fresh Brookfield sweet corn and tomatoes will 
make for an especially tasty soup!! Saute scallions 
with oregano and thyme over medium heat un-
til browned. Add tomatoes, then 4 cups of water. 
Lower the heat and simmer 30 minutes covered. 
Mix flour and cream (watch for lumps!) and add 
to soup. Simmer and add corn kernels, pepper 
and parsley. Simmer 15 minutes uncovered and 
enjoy!

This recipe was found in the Brookfield Archives and 
is great even when you might think it too hot for 
soup. Original source unknown! 

3 scallions
1 tsp oregano and thyme
4 tomatoes, diced
1/4 cup flour
1 cup cream
2 cups fresh corn kernels
1/4 cup parsley

Tomato Corn Chowder



Pic(s) of The Week
Foreground: Ben, cheesin' on a cool and sunny morning 
harvest. Background: Weeders, getting weeding DONE.

putting food by tips cont. (from 
last week) 

 
Sweet Corn

The corn is  almost over for the year.  Corn season 
feels long while it's here, but it's a short magic mo-
ment of the year! Luckily, corn freezes really well. If 
you want to save some, consider buying some extra 
in bulk or use the corn in your share to freeze. Shuck 
your corn and cut the kernels off the cob. Freeze in 
yogurt containers or fill freezer bags and lay in flat 
layers. Frozen corn can be used all winter in soups, 
cornbread, sautees and more.
\

FROM MY HEAD TOMATOES - 
THANK YOU!   
What an honor, privilege and pleasure it has been to work here for 
the past 6+ years. What a grounded, welcoming, vibrant commu-
nity. Thank you for fostering the deep sense of belonging that I've 
felt here. When Dan and Karen and I decided to start to transition 
the management of the farm - none of us had done it before! After 
working on it for a year, my understanding is that we learned that 
- although we a vision for the farm - we were still years away from 
effectuating a more thorough transition. Realizing how my own 
needs were not met by the process snuck up on me - because I'd 
worked and dreamed towards a future as a farmer here for so long.  It 
has been a hard lesson for me in when to hold on and when to let go, 
how I can squash the best things by holding too tight. 

For the farm: it bodes very well that Dan and Karen are so open and 
awake to the thousand-year nature of this project. They will design 
and execute a transition process with the right person at the right 
time. Until then, we are all so lucky that they are our farmers, along with Abbe, Ken, and this year's amazing apprentices: Ellen, Ben, 
Jake and Alex. 

For me: I love growing plants very much, but I don't feel drawn to move on to manage a different farm right now. We live around the 
corner - this is "our farm," the same way it is yours! In figuring out what to do next, I remembered the way my first farm jobs changed 
my experience of human connection through the space for talk and reflection in the field. So, I'm moving towards more of that, a dif-
ferent way of cultivating deep belonging as humans on earth, and towards supporting and stewarding a different kind of growth. I'm 
sad to leave Brookfield, but so grateful for the experience, and I'm also excited - as I develop a new offering in the field of counseling 
and personal growth work facilitation. 

For you: Will and I (and Harry the dog) are so happy to remain a part of the farm community as shareholders. We look forward to 
seeing you all around the farm and neighborhood. I'm excited for the possibility of new and deeper connections; next time we stop 
and talk we can pick our cherry tomato share together, and I won't need to run off to help the crew figure out their next moves. For 
now: thank you for all of the ways all the ways you have supported me as a farmer here, all the offers of support in my decision to 
move on, and above all - Thank you for all the ways you support Brookfield Farm and it's farmers!  

Your Farmer (for one more week), 
Zoe. (zoe.abram@gmail.com -- stay in touch!) 

Cooking Demo: Thursday August 30 

Back to School!
4 - 6 pm

On the Back Porch

This workshop will explore how we can use the perennial culinary herbs 
grown on the farm to support ourselves and our families into the school 

year and through the winter. Sample herbal honeys and learn about a 
variety of uses for these herbs - tasty and medicinal! These recipes are 

perfect for after-school to ward off the fall cold season. Taught by Susan 
Fields, local parent interested in healthy food and natural healing.


