
What’s 
On The Way  
Kabocha Squash
Collard Greens 
Purple Daikon

Green Cabbage? 
Broccoli?

Cauliflower? 

Bulk 
Produce  

Potatoes 
(Red, White):

$1 / LB

Hot Peppers:  
$3 / lb 

Eggplant:  
$2 / lb

Celery:  
$2 ea.

What's Happening On The Farm

From Wet To Really Wet

With the forecast set for rain on Tuesday, we used the 
squash-in-the-greenhouse, some-potatoes-in-the-barn 
moment, to turn our attention Monday morning to 
two important season-transition projects...sowing 
cover crops on all of our early fields and hand-weeding 
the late-fall broccoli, cauliflower, and cabbage. It was 
a race to the finish, but by the end of the day, 8 acres 
were seeded and ready for the rains to soak the seeds 
towards germination in the still-warm soil. 

The rain fell on cue and we spent the wet Tuesday 
cleaning our storage onions, laying out our most water-
sensitive winter squash (Kabocha) in the greenhouse, 
and preparing the big fieldhouse for the return of the 
chickens. Two solid inches of rain fell on the farm, 
leaving it soaked, but if that was it, we'd be fine. We 
slid our way through a Wednesday harvest day, and 
tried to finish the cabbage weeding in the afternoon, 

almost knee-deep in the mud of the Middle Field. While that was going 
on, I started prepping sweet potato beds for harvest, by mowing the vines 
and digging out the pathways for the lifter. 

That night, unexpectedly (for me) the lightning went wild, and the rain 
poured buckets. This soaker (I've lost count), left the farm wetter than I 
remember all year. Oh well. On a sunny Thursday we packed and delivered 
the shares for Boston, finished the regular harvest, and prepped more 
sweet potato beds. Then, overnight, the 30% chance of showers turned 

to 90% chance of heavy rain, and our plans for 
the sweet potato harvest would have to be delayed. 
As would the plans for an easy harvest  - instead 
replaced by a rain slog, complete with mud up to 
your eyeballs and tractor axles.  A little slower, but 
we lugged in loads of eggplant, carrots, greens, 
and more. We keep pushing forward, through this 
season-of-impending-yuk. Hoping for a rainbow 
and a clearing and a drying out. Not this week. 
Not yet.

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 

Sweet Fall Treats

Delicata Squash: Also called "sweet 
potato squash," these striped yellow 
squash are the sweetest of all. Use them like all 
squash - cut in half, bake upside-down at 350F until 
tender and eat (See recipe below). We have a good 
crop this year which should last thru November.

Green Kale: The fall crop is tasty and bountiful. 
It will continue to get sweeter as the nights get 
colder, but it is looking good and time to harvest 
the first leaves now. 
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Halve delicata and scoop out seeds. Cut 
into 1/4"slices (skin stays on!). Toss 
with pears, olive oil, salt and pepper in a 
bowl and roast in 425 F oven for 20-25 
minutes, or until soft. Meanwhile, cook 
bacon. Drain on paper towels. Leave 2 
tsp bacon fat in pan and add remaining 
ingredients, except cooked bacon. (Just 
add the other ingredients to the pan if 
not using bacon). Once warm and slightly 
thickened, stir into squash and pears and 
crumble bacon on top.

1 large delicata (or approx 1 pound)
2 firm, but ripe, pears, sliced
2 tsp olive oil
1/4 tsp salt
1/4 tsp pepper
2 slices bacon (optional)
1 T maple syrup or brown sugar
1 tsp chili powder
2 T water

This recipe comes from EatingWell.com. 
Delicata is perfect roasted plain, but this 
dish is great for a change of pace.

Roasted Delicata Squash and Pears With (or without) Bacon

New Fall Farm Shop Hours
Beginning Tuesday, October 2nd

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

Time To Renew Your Share
Please help us plan for next season and 

renew your share by Oct 31!!

You can renew through our website - or pick up a form 
at the farm shop.  Look for a separate renewal email 

with more info for how to secure your share for 2018!



Pic of The Week
Ellen preps the field for cover crop seeds while the rest of 
the crew pulls the last weeds in the broccoli & cauliflower

Potato Dig & Cookout
Saturday, October 13, 1 - 5pm

Come lend a hand!

We'll be in the West Field, digging tons of potatoes and bringing them to the root cellar. Wear clothes  that 
can get completely dirty and come anytime during the afternoon to help. After the harvest we'll roast po-
tatoes and have a chili 
and other fixins' that 
go great with potatoes 
back at the barn. Bring 
some thing to drink, 
and come to have fun! 

This work is suitable 
for all ages. Feel free 
to bring your friends 
and neighbors.

Winter Shares 
Now Available

Join us this winter for more of the same deli-
cious, nutritious, homegrown, naturally grown 
vegetables straight from our farm to you - ALL 
WINTER LONG!

Pick up the signup sheet at the Farm Shop or go 
to our website- http://www.brookfieldfarm.org/
wintershare - contact us if you need more infor-
mation. We hope you join us for a great winter!


