
What’s 
On The Way  

Escarole 
Sweet Potatoes 

Golden Beets 

Bulk 
Produce  

Potatoes 
Delicata Sqaush:

$1 / LB

Hot Peppers:  
$3 / lb 

Eggplant:  
$2 / lb

Celery:  
$2 ea.

What's Happening On The Farm

Winds of Change?....

Still mainly the same story this week, but (perhaps) 
with a couple of new twists. Yes we started with a 
sunny dry weekend (as usual). And a soaker of a rain 
storm on Tuesday night. Yes the brassica fields remain 
saturated. And another loss (goodbye arugula) to the 
muck. But there was a very bright spot this week, 
and (tentative) positive forecast to come.

Saturday dawned sunny so Karen and I ventured to 
the sweet potatoes, just to "test-the-waters" in the 
one field dry (sandy) enough to work. We set up the 
new digger. Plunged it deep into the earth. Held 
our breath. The digger worked as advertised (eerily 
quiet), lifting the whole bed, loosening vines, roots, 
and all without dinging up the delicate maroon 

skins. Karen took a bucket and went grubbing. Then Ben joined 
and grubbing they did!  They merely pulled on the vines, and 
behold, an absolutely huge "bushel of bananas!"  On and on 
they went filling bucket after bucket of very appropriately-sized 
roots. Then into bags. And before we knew it, the direction was 
clear: Twice the yield as our past average, and 3 times as fast to 
pick. On Monday, we brought the entire crew to the field and 
finished up what we had started.  All total, 6500 lbs came from 
that patch. That's our 10-year average, but that's only about 
1/7th of this years crop; Do the math!  It's a bumper!!  

Then we lived through the rain storm. Everything got wet 
again. we thought the sweet potato story might 
have been a dream. We saw rotten rutabagas. And 
rotten cabbages.  And rotten Brussels' sprouts. But 
then it didn't rain. Even when there was a 30% 
chance. And then it didn't rain again. And then it 
was clear. And cooler. And somewhat windy. And 
the puddles started to recede a little. And my boots 
dried. And the forecast called for no rain til next 
Thursday. And.......We'll keep you posted. 

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 

Fall Colors

Kabocha Squash: The most complex 
tasting of all winter squash (and hardest to grow 
and cure without rotting). We have red (sunshine) 
and green (buttercup) varieties of these dry, nutty 
fall treats.They are absolutely terrific if you lightly 
batter and tempura them like they are done for real 
in Japan (see below).

Collards: Hearty fall greens which need a little more 
cooking than kale, but yield a rich taste and incredible 
nutrition. We have an average fall crop which should 
last 'til Thanksgiving.

Purple Daikon: A new twist on an old friend. Like 
it's traditional cousin, it is excellent pickled or pre-
pared with vinegar and can be eaten raw or cooked. 

Yellow Onions: Our crop is cured now and is question-
able for long-term storage due to excess moisture. We 
are going to distribute in a limited way as supplies last. 
The onions are pungent and delicious with occa-
sional spots of rot that needs to be lightly trimmed.  

Green Cabbage: Stuck in our wettest field, this crop has 
struggled to make something of itself!  It is small, but it is tasty. 
And anyway, who likes big cabbages?  We should have this for 
a week or two, and hoping for the late crop to head up big!!  
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Mix 3/4 of a cup of wheat flour and a teaspoon of corn 
starch with 3/4 of a cup of cold water (refrigerate the water 
beforehand or add ice cubes to room temperature water). 
Mix roughly. Place a deep-fry dish with roughly 1 1/2" 
of vegetable oil on a medium heat so that the oil reaches 

320F. If you drop a little batter into the oil, it should sink to the bottom of 
the dish and then quickly float up to the surface. Put the sliced squash into 
the batter cover both sides. Deep fry each piece of squash for 1 – 2 minutes. 
Prod each piece of squash with chopsticks to check the batter feels crispy. Turn 
each piece over so that both sides are cooked evenly. Remove the squash from 
the oil and place on a draining tray. Sprinkle 2 – 3 pinches of the salt over the 
tempura and serve immediately!!

1 kabocha squash
3/4 c wheat flour
1 tsp corn starch
3/4 c cold water 

This is from the Japan Eats website 

Kabocha Squash Tempura



Pic of The Week
Sun shining, Karen and Ben harvest the 

first sweet potatoes and find gold!

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 potatoes 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.

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.  We also sent  you an email with more info 

for how to secure your share for 2018!


