
What’s 
On The Way  

Red Onions 
White Potatoes 

Bulk 
Produce  

Tomatoes:
$2 / lb

Red Potatoes:
$1 / ea

What's Happening On The Farm

The Winds Of Change

Everything is different. All the time. After a month of 
rain & humidity, this week we saw no drops from the 
sky. The temps soared towards 100F on Tuesday and 
on Friday the high was in the mid 70s. The peppers 
and eggplants continued to struggle, but the potatoes 
& squash started to look like bumpers. The weeder 
crew went back to school. We went back to work. 
And so it goes.

On Monday, with impending change on the horizon, we seized upon 
the warming temps and clearing skies, packed the remaining weeders, 
harvesters, apprentices, and stray puppies into trucks, and headed up the 
Deerfield River for our annual "Crew Appreciation Day." An afternoon 
without toiling. Just floating. In the warmth of the remaining summer. A 
good reminder of the pleasure of simply being.

Newly fortified, we returned to the work of the season:  harvesting and 
repairing a water-battered farm. Tuesday saw us safely tuck away over 1600 
lbs of red onions into the greenhouse to cure in the warm shade. Then 
we turned towards the big September project - the winter squash - as the 
spaghetti was looking ready. Sure enough, we filled lug after lug until over 
2600 lbs found it's way to a place in the now-burgeoning greenhouse. And 
after picking the final ear of sweet corn on Wednesday am, (and passing 
the kids on the corner waiting for the school bus), we knew it was time 
to dip our big toe into the potato field.  With potatoes, you really never 
know - but what a splash it was....over 1200 lbs in 350'  (....aka: "a lot"). 

Meanwhile we spent whatever spare minutes we 
had cultivating (airing out) the still crusty soil 
- pancaked flat after a month of torrential rain. 
We spread fertilizer in hungry corners, and a few 
last weeders sweated it out to hoe the last acre of 
overly-damp broccoli, cabbage, and cauliflower. By 
the time it was all done on Friday, the barn smelled 
like a potatoes, we were still a little low on greens 
and peppers, but continue to be surrounded by 
tomatoes.  Everything is different. All of the time.

We hope you enjoy the harvest, 

Your Farmer,
Dan
(for Karen, Abbe, Ellen, Alex, Ben, and Jake)
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What’s new this week 

A Whole New Look

Spaghetti Squash: Our first win-
ter squash is ripe! It does not store 
well, so we advise that you eat it within a week or two. 
It can be used just like all winter squashes - cut in 
half, bake until tender, and serve with butter, maple 
syrup, or tomato sauce (see recipe below). 

Celery: Our celery is smaller, more flavorful, and a 
bit tougher than what you will find in the store. We 
grow it because it's salty, crunchy, and flavorful. This 
is not for juicing, but it makes your soups delicious. 
To use, cut off tops (use later for soup stock) and pull 
off stalks. We have an average crop which should last 
til late October this year.

Leeks: A subtle and buttery member of the onion 
family, they can be used in soup, stews, and main 
dishes. To use leeks, cut off roots and the thin green 
leaves.  Slice in half,  and wash thoroughly. Chop up 
and use like onion. We expect to have a good crop 
available thru November. 

Red Potatoes: We dug our first spuds Wednesday 
and found absolute abundance. These thin-skinned, 
creamy tubers are great for mashing or roasting (and 
bake up okay as well). We should have a great crop 
all fall. 
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Slice the squash in half lengthwise and scoop out the 
seeds. Bake it, face down, on a buttered tray at 375 F for 
about 30 minutes or until easily pierced by a fork. Cool 
and scoop out insides. While the squash bakes, saute 
the onions and garlic with salt, pepper,  mushrooms, 
and herbs, When onions are soft, add freshly chopped 
tomatoes. Cook until most of the liquid evaporates. 
Combine all ingredients. Pour into buttered 2 qt. cas-
serole. Top with lots of grated parmesan. Bake at 375 
uncovered for about 40 mins.

1 spaghetti squash 
1 c chopped onion 
2 cloves crushed garlic 
2 tomatoes
1/2 lb  mushrooms 
1/2 tsp oregano  
salt and pepper  
1 cup ricotta cheese 
1 cup grated mozzarella 
1/4 cup parsley
1 tsp basil   
1 tsp thyme 
1 c bread crumbs

You can try this one from the Moosewood Cookbook or 
ust bake the squash (as above) and use it with a nice 
spaghetti sauce. Deelish.

 Spaghetti Squash Casserole



Pic of The Week
Ellen, Ben, and super-volunteers (daughter) Anna & (blue) 

Ben begin this seasons' potato odyssey!!

HOW WE FARM
Fall Harvest & Curing

In late August we start the process of bringing in the fall stor-
age crops. While most of our spring and summer crops are 
harvested within 24 hours of distribution, the fall crops are 
sometimes more of a project that is done in one fell swoop (we 
call that "bulk harvesting"). 

This week we harvested the first winter squash which involves 
clipping every squash and then piling them in long windrows. 
We then bring wagons with large wooden bins to the field and 
throw the squash, "binning them up" into 1000 lb. lots. We 
can make quick work of 3000 lbs of squash; Three of us do the 
job in 30 minutes.   Then we drive the wagons, loaded with full 
bins to the greenhouse on Hulst Rd. where they are stored for 
distribution through the fall. 

Our potatoes are dug with nifty old digger that lifts the spuds 
out of the ground and drops them onto the the ground. Then 
we scrounge around and pick them up into buckets. The carrots 
and parsnips are lifted with a clever bottom blade that loosens 
them in the soil so they can be picked up easily. The other roots 
(celeriac, beets, turnips, radish, rutabagas) are simply pulled 
by hand. All of these roots are then put into 5 gal. buckets 
(what would we do without them?) and then two buckets are 
dumped into a burlap sack and brought on a truck to our root 
cellar in the bottom of the barn. 

This cellar is designed to keep the crops that like moisture (all 
the roots and cabbage) in the mediating temperature and mois-
ture of the earth;  protected from frost as well as the warm air. 
We let cool air in through a fan at night and close the air off 
during the day. We fill this root cellar during early October 
and November and distribute the crops through March with 
our Winter Share. 

While many vegetables are best used straight off the field, there 
are a few that actually are more like fine wine and need to be 
cured before they achieve peak flavor or storage quality.

Sweet potatoes and winter squash (except spaghetti squash) 
just don’t taste good if you cook them up right after harvest. 
We have tried this over and over again since they look so in-
viting, but they're just not ready. Instead they need to be put 
into a place which is about 80F for a couple of weeks and then 
slowly have the temps brought down to 55F and low humidity. 
After this two week curing period their sweetness comes out 
and stays for good. 

The curing process - which takes starches and turns them to 
sugars - is a vital part of this process of winter harvest. Our 
greenhouse serves as a curing house in Late September. After 
the onions, which are pulled green, have dried for two weeks, 

they are removed to the cool dry barn and replaced by the 
squash in mid-September, and the sweet potatoes in early Oc-
tober. The greenhouse is kept at 50F at night (to ensure that 
condensation is kept to a minimum) and around 80F during 
the day. By the middle of October they are all fully cured and 
then we try to keep the greenhouse at 50F all the time. In this 
dry space, we can then hold sweet squash and sweet potatoes, 
through Thanksgiving.  At that point, we turn off our walk-in 
cooler (making it a "walk-in warmer") and they have a nice, 
frost-free, and low-moisture environment where they store well 
through the winter.

All through the fall we will be transforming our hard work into 
loads of vegetables for you and your families. This is time of year 
when we work hard, but we have lots of rewards for our labor 
right in front of us. To see the greenhouse & root cellar filled 
up is one of the great comforts of the year. It's also a constant 
reminder of how much we can coax from the earth with a bit 
of work, skill, and luck. If you'd like to come give us a hand, 
we're always happy to share the fun!

Partnership For Change

Get Paid To Eat Well!

FYI - Being a member of a CSA has made the  list of Health 
New England’s reimbursable healthy living incentives! For 
some plans this benefit is worth a $150.00 check. It is worth 
researching your health insurance company to see if they offer 
this benefit. 


