
What’s 
On The Way  

Beets 
Garlic 

Bulk 
Produce  

Potatoes 
(Sweet, Red) 

Winter Squash 
(delicata 

Pie Pumpkin):
Radish 

(Black, Daikon):
$1 / LB

Celery:  
$2 ea.

What's Happening On The Farm

Curve Ball(s)

With all flags planted firmly in Potatoville, we 
thought we knew where we were headed when the 
week started. Then we noticed the deer prints. Then 
the deer nibbles. Then the full-blown deer-party 
remnants. Time to change directions. With the wet 
weather giving us very tight windows for bringing 
in food, we needed to triage the potatoes (no cur-
rent signs of deer nibbles), the garlic planting (it's 
been pretty warm this fall, so we probably have  a 
few more days), and the final cover cropping (same), 
and headed straight for the biggest value - the winter 
carrots!

This season has had many challenges (most of them 
have involving excess water). But, somewhat surprisingly, the 
deer pressure has also increased to levels I've never seen before 
on this farm. I figured that with lots of grass, etc (because of so 
much water) the deer would be content with plenty of food. 
But, we have seen their impact, first on the lettuce (thousands 
of heads eaten in July), then beets this fall, then the escarole 
(completely obliterated on Sunday, including eating holes in 
the row cover protecting them). So when the carrots seemed 
vulnerable, we knew we had to move quickly.

So on what felt might be the last warm day of the season, we 
rounded up the harvest crew, were joined by the Wheelhouse 
Farm Crew out for a volunteer afternoon, and made quick work 

the rest of the field. With 4000 lbs safely in storage, 
we closed the truck windows, and the barn doors, 
and waited for the next now-inevitable 2" of rain 
to start on Thursday night. Hopefully when all of 
this clears, we will get our garlic planted, and rye 
seeded, and then it's just cabbage, celeriac, and 
the last potatoes before we can call this season 
done........Who knows what next week will bring!

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 Classics

Butternut Squash:  Here it is - 
the classic New England staple 
(For many people, this IS "winter 
squash)." After careful curing in the greenhouse it 
is  sweet, vibrant orange, and full of seeds that are 
also good for roasting. 

Gilfeather Turnip: This one tastes like no other 
turnip - really. Crunchy and a bit sweet, this was de-
veloped in Vermont and can be used like any turnip 
(see recipe below). Don't be afraid.....

B R O O K F I E L D   F A R M   S H O P T A L K                          

P.O. Box 227
Amherst, MA 01004
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Distribution Week #22

www.brookfieldfarm.org  
(413)253-7991    info@brookfieldfarm.org

Grease a lg casserole dish with oil. Chop squash into 1” 
chunks and place into dish. Add garlic, parsley, oil, and salt 
and toss. Cover with foil and refrigerate. Place kale into air-
tight container and refrigerate. Place all of the Parmesan in-
gredients into food processor and pulse until coarsely ground. 
Transfer into airtight container and refrigerate (all can be 
stored ~3 days). When ready, preheat oven to 400F. Fork 
holes in foil on the casserole and bake ~45 min (until squash 
is fork-tender). Remove from oven, reduce heat to 350F. Stir 
in kale to the squash. Sprinkle the parmesan over top. Bake 
~6 min, uncovered, until nuts are lightly toasted and kale has 
wilted. Serve warm, seasoning with salt and pepper to taste.

1 lg (~2 lbs) butternut, 
peeled, cut, and seeded
2 lg cloves garlic, minced
3 tbsp finely chopped parsley
1 tbsp extra-virgin olive oil
1/2 tspn fine sea salt
2 c finely chopped kale
For the Almond-Pepita Parmesan:

1/4 c whole almonds
1/4 c roasted pepita seeds
1 tbsp nutritional yeast
1/8 tspn fine sea salt
1 tspn extra-virgin olive oil By Angela Liddon - OhSheGlows.com

Make-Ahead Roasted Butternut Squash Casserole

When Does Regular Distribution End?
We will keep our regular schedule until our last distributions:

Thursday Nov 15 - Boston Area 
Tuesday Nov 20 at the Farm Shop in Amherst. 

bring us your leaves

Help us make great compost 

Bring your leaves to the farm (bagged or loose) 
and follow the road to the right of the barn, 

all the way past the blueberries. 
We will take it from there.



how we farm 
Farm Gold

I get high on compost. There’s no two 
ways about it. We are preparing to make 
piles down near the North Field and the 

excitement is building! Load after load of leaves (from the Town 
of Amherst) will be delivered, as well as cow manure from Cook 
Farm. A years worth of rotten vegetables and weeds are piled. 
We have had to wait through the wet spring and busy summer 
to find time to do this work.  As soon as the rains stop, Ben 
is ready to hop on the tractor and take the reins of the loader 
and the spreader and set off to build this year's brew. Load after 
load will be piled into the spreader. Ben will work for a couple 
of days and made about 120 tons.  Everything will smell like.... 
earth. Rich, sweet earth.

Oh compost! Cleaner of soil. Creator of good tilth. Humus 
bearer. Transformer of matter. All-around, multi-purpose, right 
on stuff. Years ago, the Rodale Institute put out a 1000+ page 
book on the wonders of compost. I loved its girth, but always 
thought it was ridiculous as they kept saying the same thing over 
and over again; Compost is really good.

It’s just dead plants in a pile. Manure (once grass), leaves, weeds, 
rotten squash, and whatever else we’ve got. Mix it in the right 
proportion of dry (carbon) to wet (nitrogen), make sure there’s 
plenty of air, add the Biodynamic compost preparations if you 
want to get fancy, and then let it rot. The end result is manna 
for farmers. If your soil is sandy it will help it hold water and 
retain nutrients better. If your soil is clayey, it will help it drain 
water and release nutrients better. The humus it contains holds  
nutrients tight enough that water won’t drain them away, but 
loose enough that plants can take them up when  needed.  Add 
the properties claimed by Rudolf Steiner (mediating cosmic and 
earthly influences and making our farm act as a whole being) 
and you’ve got the real thing. We are nearly ready to spin straw 
into gold.

Brookfield Farm Pork Sale
Saturday November 17th 

8am - until sold out 

All pigs were raised on pasture, 
veggie scraps, and locally-grown corn

Chops, Ribs, Roasts, Sausage, 
Smoked ham & bacon avail in December

All cuts sold frozen.

First Come, First Served.

Pic of The Week
The harvest crew (with the help of the Wheelhouse Farm Team) gets the carrots before the deer do.


