
What’s 
On The Way  

Rutabaga
Red Cabbage 

Bulk 
Produce  

Potatoes 
Squash 
Radish:
$1 / LB

Hot Peppers:  
$3 / lb 

Celery, 
Escarole:  

$2 ea.

What's Happening On The Farm

First Frost, Second Season

It didn't take long to know this one was for real. 
When the forecast was first announced over the 
weekend, it seemed like perhaps a few mild frosts for 
the week. Then our neighbor Gordy Cook stopped 
by and mentioned we were going to see 24F on 
Thursday. Suddenly, mild frost became hard freeze, 
and, well, we knew what to do next.

By historical standards (before 10 years ago) this 
is very late for a first frost. When we started our 
growing careers here (in 1994) we would typically 
get a frost around Sept 20. But these days, it's more 
common by mid-October. Either way, we know the 
drill.  First, let's get those last peppers and eggplants 

harvested. Strip the plants of their last fruits and bring them 
to the cooler (where they can last for 12 - 14 days). Clip the 
cayenne peppers plants and bring them to the greenhouse to 
dry (where they can store for for 6 months). Cover the celery 
(it doesn't like a freeze). And get all the sweet potatoes out of 
the ground (not the smallest task this year...).  Then disconnect 
all of the hoses in the harvest shed and drain the water. Drain 
the primer on the cow water pump. Button up the greenhouse, 
check the propane tank, and set the sensor to call me if it gets 
below 55F. Make a fire, put on pajamas, and fall soundly asleep.

When we awake, it's time to put on long johns (for real), wool 
hats, sweatshirts, and start our days doing something a little 

warmer, like sorting squash, before heading to the 
field to harvest wet cold vegetables. There's still 
literally tons of food out there (potatoes, carrots, 
beets, celeriac, cabbage, leeks, etc) but everything 
has changed. We have 26,000 lbs of sweet potatoes 
in storage. The leaves color faster and then fall. And 
we head in one direction; Towards the end of this 
journey and the beginning of the next. 

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 

Time For Pie

Pie Pumpkins:  Dual use! Put in in 
your window for Halloween, and 
then make it into pie (see below).

Celeriac: This gnarled root, once it's peeled and 
shredded reveals the flavor of celery with just a little 
bit more. We have a very good crop which will be 
available through Thanksgiving.
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Preheat the oven to 450 F.  In a large bowl, 
beat together the pumpkin puree and 
eggs. Add the evaporated milk and sugar 
then the salt, cinnamon, ginger, nutmeg, 
cloves, and allspice. Beat until the mixture 
is smooth. Pour into the pie shell and bake 
for 10 minutes. Reduce heat to 300 F and 
continue baking for 30 to 40 minutes, 
until the filling is almost set; a sharp knife 
will come out almost clean. The center of 
the pie should not be completely firm. 

Basic Pie Dough (9-inch shell)
1/4 cup brown sugar
2 cups pumpkin (or sweet potato) puree
1/2 teaspoon salt
3 eggs 
1 1/2 teaspoon cinnamon
1 1/2 cups evaporated milk or heavy cream
1 teaspoon powdered ginger
1/2 teaspoon nutmeg
1/4 teaspoon ground cloves
1/4 teaspoon ground allspice

This is straight from Karen's Kitchen, where, if you're lucky enough to be there at the right 
time, you are rewarded with this gem!

Pumpkin Pie

where's my Brussels' Sprouts? 
Unfortunatley this was a total crop loss due to ex-
cess moisture in our fall brassica field......a finicky 

crop that doesn't thrive in extreme weather.

Pic of The Week
Winter is coming...Santa brings in the last 
of the sweet potatoes before the big freeze


