
What’s 
On The Way  

Pie Pumpkins 
Celeriac 

Bulk 
Produce  

Potatoes (red, 
White, Sweet)

Delicata Sqaush:
$1 / LB

What's Happening On The Farm

Adventureland

"This growing season is just terrible." True. But not quite also 
as easy as that. It's also just confusing, concerning, an just plain 
weird. Not only have we never had this much water, but then 
there's the out of place heat, and on and on. It demands constant 
adjustment; a new normal every day. Last week left me some-
what hopeful that we were getting ready to leave Adventureland 
and return back to the reliable province of Harvesting-Sweet-
Potatoes-in-the-New-England-Autumn. On Saturday, I mowed 
the vines and cleared the paths in the North Field at Small One's 

Farm.  As I ended the week, I thought I knew where we were all headed.

When we dug the first bed on Monday, the soil was still muddy. Despite no 
rain for days, the soil stuck to the tubers or buried them under heavy clods. 
The yields were about half of last weeks' fields, and it took twice as long, but 
at least we were getting them out of the saturated ground. We bagged them 
for curing and brought them to the greenhouse. The next day, the strong 
smell clued us that they were way too wet in the bags. So, we transferred 
the 1400 lbs spuds into to black lugs which have more ventilation. Then 
we made more room in the greenhouse for more sweets to come later in 
the week. On Wednesday, we tried using our bed lifter so as not to throw 
heavy mud on the spuds. No mud clods, but also, not very loose, which 
left us clawing deep to get the spuds out.  So, we went back to the new 
digger, this time at a slower speed to try to get the dirt to sift through the 
chain. Better. Then, with the Thursday forecast for rain getting stronger, 
but warm temps holding on, I figured it'd be better to dig now, and pick 
up the spuds after the rain. So we dug another, and then went to find cover.

The rain poured buckets right on cue (1.5"), but 
we felt prepared. Out to the field we went, only to 
find that we were in mud up to our ankles. What to 
do?  With the cold weather coming and the potatoes 
exposed, nothing besides slog. I went and got my 
mud boots. Becca, Mason, and Ally, just took their 
shoes off and off they went, pulling over 2600 lbs of 
beautiful spuds out of the muck. Through the mud, 
or the heat, or the rain, still smiling and moving 
ever forward through Adventureland.

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 

Golden October

Escarole:  Early fall brings us 
this tangy bitter green that at 
first glance might seem a bit 
difficult to handle. When you cook this 
delectable green with the right bean it 
turns sweet and amazingly satisfying all 
the way around (check the recipe below 
for the real deal). We have an good crop 
this year - available 'til mid-November.

Sweet Potatoes: After curing in the greenhouse for 
two weeks, the starches have turned to sugars and 
these beauties are ready to eat!  Try them baked, in a 
soup or make a pie (see our website). They will store 
well in a paper bag in a cool part of your kitchen. We 
have a huge crop this year - enough to last through 
Thanksgiving and then into the Winter Share! 

Golden Beets: A great variation on a tradional 
theme. The orangy roots are sweet and can be used 
like their purple cousins.  We will only have this 
crop for one week.
 
Black Radish: A new twist on a familiar taste. 
Black-skinned, round roots, with crisp, white, hot 
flesh. Enjoy the way it looks and then use like any 
radish - delicious fresh or pickled.
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Steam the potatoes until tender. Cool. Warm the 
butter and saute the onion ~ 4 min. Cool. Blend 
the yogurt sauce ingredients in a food processor. Set 
aside. Transfer potatoes to a bowl and mix them with 
the tamari, garlic, salt, red pepper flakes and flour to 
combine. Add the onion and egg and mix. Add butter 
to a pan and warm over med high heat. Make small, 
two tbsn patties and drop them into the hot pan, 
pressing down to flatten. Cook until well browned 
on each side, about 7-8 minutes. Remove to a paper 
toweled lined plate. Serve with some lightly dressed 
greens and a generous portion of the sauce. These 
would be so wonderful with a poached egg on top.

1 3/4 lbs sweets, peel & cut in lg pcs
2 tsp. butter or coconut oil
1 onion, halved and thinly sliced
2 tsp. tamari or soy sauce
1 clove garlic, minced
3/4 tsp. salt
pinch of red pepper flakes
1/2 c unbleached all purpose flour
1 egg, well whisked
yogurt sauce
1/2 cup greek yogurt
2 Tbsp. lemon juice
1 Tbsp. extra virgin olive oil
3 Tbsp. chopped cilantro or basil
pinch of salt and pepper adapted from Yotam Ottelenghi's Plenty

Sweet Potato Cakes



Pic of The Week
Becca and Mason show off their muddy toes on a 

mud slog sweet potato harvest Friday
Harvest Dinner &

Trust Annual Meeting  
Saturday November 10, 5:30-8pm

South Amherst Congregational Church 
 Potluck Farm Dinner   

 Farm slideshow  
 News from the Trust  
Community Celebration...

Celebrate our farm, 
food, and community!

Save Th
e Date!! 

When Does Regular Distribution 
End? 

We should have beautiful crops and 
continue our same schedule thru 

Thanksgiving

When Can I Renew My Share?

Right Now! 
Pickup a renewal form at the farm 
shop, go to our website, or check 

your email (we sent you one!)

Please renew your share by Oct 31!!

Saute onions and garlic in oil. When well cooked, 
add escarole and cover until all leaves are very wilted. 
Add beans and stir. Serve with rice or pasta.

1 head escarole 
1 bulb garlic, minced 
1 onion, diced 
1/4 c olive oil 
3 c navy beans, cooked

- We put this in every year - we can't help it we like it 
so much....This meal is delicious, nutritious, and comes 
straight from the Italian kitchen of my mother-in-law, 
Bernice Romanowski (daughter of Anna Valenza Tramu-
tola). Really, this is very Italian and very good - one of our 
absolute favorites of the year......

Escarole and Beans


