
What’s 
On The Way  

CARROTS
FENNEL

Bulk 
Produce  
Coming Soon

WHAT’S HAPPENING ON THE FARM 
Calm After the Storm

By the beginning of this week, we were working with a very dry 
farm. Kickin' up dust as we drove around. Three weeks of no 
rain, and it was time to call it - the parsnips had officially not 
germinated. They can be tricky, as they need consistent moisture 
over an extended period of time to coax them to sprout. We 
thought about how good the dry weather was for strawberries, 
and thanked the dust and sunshine for the boom crop last 
week. Then, we set about our irrigation schedule - back in the 
saddle after a year off. In 2016 we irrigated the farm through 
the biggest drought in many yaers. Last year was wet enough 
that we didn't turn on overhead irrigation sprinklers once. And 
as the generally unpredictable New England summer combines 
with weather's increasing propensity toward extremities in the 
current climate crisis, we wonder often - where's the next drink 
for these crops coming from? Sprinklers or a storm? 

So by Monday we'd gotten pipes out in various fields and started 
the rotation, each crop took it's place in line. We have a few 
techniques. Drip irrigation runs under our beds covered with 
plastic mulch, and runs for several hours, slowly slowly leeching 
water right into the root zone. Our overhead sprinklers spin on 
a line of metal pipes carrying water up the field. And then we 
take our turn carrying, and move them to the next spot. And 
now, we have a new technique: the water reel. Really, it's a reel 
like a fishing rod, but for a 1000' tube with one big sprinkler 
on the end. It that holds water at high pressure, and uses that 
pressure to roll itself back up, moving the sprinkler along the 

field over many hours. We invested in it after 
the 2016 drought, and it sat in storage last year. 
Now it's tried and tested: a totally tubular new 
technique that can save us lots of time in the right 
applications. And we had many applications - all 
those crops on the list: tender lettuces, scallions 
and squash and carrots and all their friends and 
relations were thirsty. And we were working our 
way through it, in 95 degrees! Despite prediction 
for a possible shower, we got the next line set up, 
ready to water the onions on Tuesday morning. 
Always safer to bet on the sprinkler.
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What’s new this week 

Punch of Color and Flavor!

Swiss Chard: In the 
spinach family (cheno-
pedia, along with beets) 
so it shares the oxalic 
acid taste that some love 
and some.., well, don't. 
We harvest ours young 
and fresh and then keep 
re-cutting all summer 
long. 

Summer Squash & Zucchini: It is time to 
eat zoodles of zukes! A mix of yellow, green-
tipped yellow (zephyr), flying saucer yellow 
(patty pan), and green (zucchini) squash to 
get the season off to a heavy start. 

Scallions: Spring Onions, Green On-
ions, Bunching Onions, or whatever 
you want to call them. They are a good 
substitute for onions and leeks (which can't be harvested 
until August & September). Use the entire plant to spice up 
a stir fry or dress a salad. Also, great grilled!! Very mild. We 
should have a good supply of these through mid- August.  
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 Continued on the back.....

This is a super simple, versatile, comfort -food recipe that we hope will make easy 
use of the ample supply of early greens. The dressing can be made in advance and 
stored in the refrigerator for at least a week. The greens and sauce, on top of any 
cooked grain (rice, barley, farro, etc) or noodles, make a complete meal.

Steam or saute kale, bok choy, 
swiss chard, komatsuna or other 
farm greens. Blend dressing ingre-
dients and season to your liking 
(or add more or less miso to your 
taste). Serve over grain or noodles.  
Roasted sesame or sunflower seeds 
or chopped radishes add flavor and 
appeal on top! 

Dressing
3 parts miso (sweet white or sweet tast-
ing brown is my preferred, but for a fuller 
taste, try any of the other varieties)
3 parts tahini
2 parts warm water
1 part olive or sesame oil (optional)
Optional additional flavorings (hot pepper 
flakes or cayenne powder, garlic, ginger, 
etc)

Greens With Miso Tahini Dressing



After work on Monday, we sat in the shade when we got the same 
warning you all did: tornado warning, South Amherst. And we 
buttoned down the hatches, taking it especially seriously after the 
tornado touchdown that ripped through Conway last summer. 

The rain came on suddenly,  in sheets, more like a dam broke 
than someone turned on a shower. I've seen estimates that we 
got 1.8 inches in that one storm. There was nothing to do but 
hope we remembered to close all the truck windows, take a deep 
breath, and listen to the storm's power as it moved through, 
overhead but also all around us. Was this just what the doctor 
ordered, or a careful-what-you-wish-for story? 

In the morning, we took stock. We've heard there was some 
rough weather in nearby areas, but for us - this one passed with 
no plot-twists. The crops looked a bit battered around, but soon  
enough they looked perkier for not having to wait in that long 
line for water anymore. Farmers too: after the storm this week 
has carried a new ease. Cool dirt offered up beautiful vegetables 
to the harvest crew. Every crop doubled in size. Dan headed out 
to re-seed those parsnips. Another chance! Every day we kind of 
expected it to dry out and were surprised again by the amount 
of moisture still in the soil. More explosive growth. More to 
harvest every time. That's the word for this end of June. More 
is the moral. More weeders at work now that school's out for 
summer. And perfect timing, because there's more to weed too! 
More rain than we thought possible in such a short storm. More 
clarity about what we can and can't control. More gratitude. 

Your Farmer,
Zoe
(for Dan, Karen, Abbe, Ellen, Ben, Jake and Alexandra)

SPECIAL EVENTS
Great Company, Great Ideas....

On Saturday June 23
from 10 - 12 pm (during the farm shop)

You are invited to the (1st annual?)
Brookfield Scavenger Hunt!

 

We'll have a list of things to find that will take you 
on an adventure all around the Pick Your Own fields. 

Check them all off and win a prize! This is a great 
activity to do with your family, with a friend, with 

someone you've never met who also is setting off from 
the farm shop with a list of their own, or as a solo 

expedition. This event is suitable for all ages.

We expect the hunt will take about 30 - 45 minutes to 
complete.

PIC OF THE WEEK
After the Storm: A Cool Crew and a Cool View


