
What’s 
On The Way  
Delicata Squash

Green Kale
Green Cabbage? 

Broccoli?
Cauliflower? 

Bulk 
Produce  

Potatoes 
(Red, White):

$1 / LB

Arugula, Tatsoi, 
Bok Choy:

$2 / lb

What's Happening On The Farm

A Whole New World

We were poised for a big win. The wagons loaded with bins. 
The squash mostly clipped and windrowed. The people 
invited. And as sure as the sun was shining, on Saturday 
afternoon we just knocked it out of the park. We lined 
people up two by two; One a thrower. One a catcher. And 
as the tractor pulled the wagon by, the thrower picked up 
the squash, and threw squash after squash to the catcher, 
who dropped the squash safely into the bin. 100 times and 
half the bin is full. Switch roles. Then 100 more. Then onto 
the next bin. Do this all afternoon, and by the time you 
know it, there are 19,000 lbs of squash safely stored in the 
greenhouse where they will cure and be protected from the 
cold nights to come.

After that big wave was crested, we made quick work of the 
remaining 10,000 lbs in the field on Monday. So by the time 
the next big rain came on Tuesday, we counted a seasonal tally 
of 35,000 lbs for the season - our best since 2007. It's nice to 
get a clean win after so many partial losses since early August.

Then as forecast, the next rain came. In buckets, as we expected, 
it dropped a solid 3" on the farm, ensuring that the brassicas 
(broccoli, cauliflower, cabbage, Brussels') would continue their 
struggles. But with the squash done, we turned our attention 
the "next-big-thing" - potato-town.   On Wednesday, we found 
them as big as we remembered, so dig we did!!  (We also took 
a sneak-peak at the sweet potatoes (next weeks' big adventure) 

and the early results were very good).

And just like that, everything seemed to change. 
The weather cooled off. The days seemed mark-
edly shorter. The weeds were nearly no longer 
an issue.  The summer crops were ready to til 
in and the cover crops sown (see below). With 
the squash tucked-in and a bumper of pota-
toes on the horizon, we set our sights on the 
far shores of near-wintertime.  Here we come. 

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 

Hello Fall Friends!!

Carrots: After a three week wait, 
the early fall crop is tasty and finally 
ready to harvest. They will be a little 
small so we will keep them bunched 
so they don't get lost in the washer! 
We have lots in the ground and are 
looking forward to a great crop this 
fall.  

Bok Choy: Crunchy ribs and mild leaves 
make for the BEST stir-fry green available. 
Chop up the entire bunch, fry with meat or 
tofu, add tamari, and you have a delectable 
dish. We have some beautiful plantings which should last a 
few weeks.

Purple Top Turnips: Much maligned, but really a great taste - 
try boiling them with mashed potatoes or using them in soups 
or stews. You need to peel these and then cut them into cubes 
in order for them to cook faster. They've got a cabbagy taste 
and are great comfort food. 
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Saute onions, leeks for about 20 minutes. Add 
chopped potatoes, broth, ginger and nutmeg. 
Bring to a boil and allow to simmer partially 
covered for 30 minutes. Puree half the solids 
and return to soup. Add milk and bring to a 
boil. Add steamed arugula and cook an ad-
ditional few minutes! Serve nice and hot with 
yummy bread.

3 tsp butter
2 onions or leeks
1 1/2 lbs. of potatoes
2 1/2 cups of broth or water
1/3 cup milk, 
1 bunch of arugula
1/8 tsp ginger
1/8 tsp nutmeg

Not sure where this old standby came from, but it's a great 
variation on a familiar theme.

Arugula and Potato Soup

New Fall Farm Shop Hours
Beginning Tuesday, October 2nd

Tuesday & Thursday 1:30 -6:30pm
Saturday (stays the same) 8am -1pm



Pic of The Week
With the winter squash safely stored, the crew finds time to yuk it up

HOW WE FARM
Cover Cropping

One of the ways we fertilize is through the use of fall sown “cover crops” which feed the soil 
through biological means. These plants will build up nitrogen, minerals, and organic matter in 
the soil. This is one way that we can continue to grow vegetables without using chemical fertil-
izers. In addition these crops hold the soil in place, keeping erosion due to wind and water to a minimum.

We spin on the seed (oats, peas, vetch, rye, red clover) with a broadcast spreader and then lightly harrow the seeds, which incor-
porates the seed into the first few inches of soil.
  
Oats help to bring up minerals from the sub-soil  and convert them into a usable form for plants. Oats do not over-winter but 
begin to decompose in early winter, releasing nutrients into the soil which are in a form that crops can use as food in the spring. 
Vetch (a legume in the bean/pea family) and red clover host a bacteria on their roots (azotobacter) which takes nitrogen from the 
air and makes it into a form that plants can use.  These legumes over-winter nicely, growing back again in the spring when it is 
disked into the soil releasing all of their usable nitrogen (and other minerals) to feed our crops.

Some areas will be planted to vegetables again next year and some cover crops will be left to grow through the Spring and Sum-
mer. When a cover crop is left in the ground to grow the following year it is called a fallow crop. By leaving our land fallow (not 
planting a crop for human consumption) we give the soil a chance to build nutrients and soil life. By rotating our crops around 
the fields we ensure that all of our land will be fallow every five years or so. This is one way our soil is replenished and can continue 
to allow us to harvest 250,000 lbs. of produce from our farm each year.

There’s still tons (literally!) of food in the fields - leeks, carrots, potatoes, squash, celeriac, lettuce, broccoli, cabbage, kale, and col-
lards - but September marks the beginning of winter preparation and the last chance for us to plant our leguminous cover crops. 
Now that the squash is harvested, we have time to sow these crops and help to prepare our land for next year.


