
What’s 
On The Way  

Eggplant 
Hot Peppers 
Red Cabbage

Bulk 
Produce  

Zukes, 
Summer Squash, 
& Pickling Cukes 
(starting tues): 

.50c/lb
Green Cabbage:

$3 each
Green Kale, 

Collards, 
Swiss Chard:

$2 / lb

What's Happening On The Farm

Renovate

renovate: verb: to restore to a former or better state: 
to restore to life, vigor, or activity.

It's easy to get excited at the beginning; The thrill of the chase, 
the energy of starting something new, of learning, of being 
recognized. Then things happen. Some of them good; The seeds 
are planted according to the plan. The rains come at opportune 
times. Some of them not-so-good; The crows eat some of the 
winter squash seeds as they are germinating. The calf gets into 
our neighbors yard at 7:08 am during breakfast. Eventually, the 
novelty of the whole thing wears off. It can feel to me that all 
that is left is labor. The will to meet the challenges has to come 
from within as there is little new to inspire. 

Just when the harvest picks up in mid-July, the early-season mag-
ic tends to wear off. The rows of cukes and zukes stretch on to the 

horizon as our bodies are tired from an excited spring of promise and op-
portunity.  So too, it is for the crops; the early spring crops have come and 
gone. The strawberries are a fading memory.  The early sweet heads of let-
tuce. The spinach. Gone so soon. This can be the most challenging time 
of year, especially if we want there to be a big fall harvest. This is when the 
crew usually begins it's vacation rotation - taking some time off to refresh 
and renew, while the rest of us hold down the fort until they return.  
 
So too for the plants. In mid-July it's time to renovate the 1st-year straw-
berries. Ben brings out the flail mower and chops the leaves down to 1" 

above the crowns. Then Ellen brings the rotovator, 
which churns the runners up into the soil, leaving 
the mother plants to gain strength before sending 
more runners out for next years berries. The 2nd-
year strawberries are tilled into the earth, to become 
fall greens. The last fields are harrowed to become 
ready for big fall plantings of cabbage and broccoli 
in late July.  And on and on it goes. Just when the 
tank starts to feel empty, we start planning for the 
future, turn the old under, find a little something 
down deep, and push on. 

We hope you enjoy the harvest, 

Your Farmer,
Dan
(for Karen, Zoe, Abbe, Ellen, Alex, Ben, and Jake)
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What’s new this week 

Early Signs of High Summer! 

Tomatoes:  Our early crop from the 
(unheated) fieldhouse is trickling in 

and looks great. The fruit 
are a little smaller than our 
main season crop, but so 
far they look disease free. 
Quantities will be limited 
to start and then should 
pick up quickly.

 
Garlic: Our garlic crop is good this 
year, and we're going to sort out our 
seed for next year as we harvest, so we 
will start distributing some right now. 
This is fresh garlic, so it is aromatic 
and flavorful, somewhat mild, but will 
NOT store well - use it within a week 
or so (or put it in the fridge).  

Cayenne Peppers:  We harvested these before the frost 
in late October, dried them in the greenhouse, then 
stored in the loft. They are dry, hot, and add great flavor 
to early summer dishes!   They are completely dry so 
you can keep them in a glass jar for a LONG TIME if 
you don't want to use them now! 

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

July 14, 2018
Distribution Week #6

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

Recipe from The New York Times

Grate cucumber on the large holes of a 
grater. Sprinkle with a generous amount 
of salt, toss and let sit in a colander in 
the sink for 15 minutes. Rinse briefly and 
squeeze dry in a kitchen towel. Transfer 
to a bowl. Beat the yogurt with a fork or 
a whisk and add the cayenne and garam 
masala. Toss with the cucumbers. Add 
the cilantro and chile and toss again. 
Taste and adjust salt. Chill until ready 
to serve. Serve with any kind of curried 
stew, with meat and rice, or just plain! 

1/2 lb cucumber 
     cut in half, seeds removed. 
1 cup plain yogurt (try Sidehill 
     Farm from the farm shop)
1/8 teaspoon cayenne 
     (more to taste)
2 tablespoons chopped cilantro
1/2 teaspoon garam masala 
     (more to taste)
1 small chile, minced 
     (optional)

Cucumber Raita

where's my lettuce? a short gap (one week) and we 
will be back in business - the hot spell took it's toll.....



Pic of The Week
Ellen Renovates The Strawberries For Next Season

  

Special Offer

Certified organic low-bush blueberries

The Benson Place in Heath, MA will be distributing 
pre-ordered certified organic low-bush blueberries 
here at the farm during the CSA pickup on Thursday, 
July 26th  between 5 and 6 pm  (rain date Thursday, 
August 9th between 5:00 and 6 pm).  These are per-
fect for fresh use or for freezing in bulk for the win-
ter. To pre-order 5, 10 or 20 pound boxes, please visit 
the reserve berries page of their website on or after 
July 3rd,  http://bensonplace.org/ReserveBerries.
cfm  and schedule your order for July 26th.  Remem-
ber to choose Amherst- Brookfield Farm for your 
pickup location during the reservation process.  All 
questions regarding berries and pickup should be 
addressed directly to the Benson Place at info@ben-
sonplace.org or (413) 337-5340.  If you'd like ber-
ries, be sure to sign up soon as orders will fill quickly.

Tips For Preserving
 

A Pickle For a Nickel

It's pickle time. The cukes will be coming in hot and heavy for 
the next two weeks, so order up some in bulk and make this 
recipe (an old favorite from shareholder Bonnie McLaughlin)

Quick Dills

1 gallon glass jars or smaller ones
2 Qt Water  1/2 c Kosher Salt 
1-3 Cloves Garlic             1/4 c White Vinegar 
Stalk of Dill  15-20 Pickles

Put water & vinegar in pan and 
bring to boil. Mix in salt. Allow to 
cool completely. Wash cukes. Put 
dill & garlic in bottom of jars. Add 
cukes. Pour in brine. Cover. Let 
stand for 3-4 days in fridge. Ready 
to eat. Lasts 10 days to 2 weeks in 
the fridge.

PYO Notes

Blueberries & Raspberries 

For those of you who venture into the North Field to pick blue-
berries and raspberries this year, you are sure to see some very 
big weeds. We have been battling this problem for the past few 
seasons and are working towards getting these plantings in shape 
- but it's going to take  a little more time. Since these are peren-
nial crops it's not as easy to manage with our usual weeder crew. 

 For the raspberries - we have reached the end of their life-cycle 
(14 seasons), so we are not going to handweed them this year - 
it's just going to take too long and the productivity will not be 
worth it. We plan to replant next season and will look forward 
to 15 years from the new planting. 

For the blueberries, we are working on getting more mulch this 
season, and weeding them thoroughly AFTER this fruiting sea-
son (July). Then next spring we plan to use the mulch and get 
more control of the weeds. One further note: there is a creeping 
problem of poison ivy on the farthest back row of blueberries. 
We have tried to control this, in many ways, even bringing pigs 
to this area two years ago. Unfortunately it's very difficult to 
eradicate poison ivy in high-acid soil (which is what we need 
to provide for blueberries. This row has also been compromised 
by being planted too close to the forest edge (lacking adequate 
sunlight). Our plan is to take out the last row of blueberries, 
increase the pH there, and plant new rows of blueberries where 
the raspberries now reside. For now, hopefully you can put up 
with the towering weeds for one more season, and look forward 
to slightly less honorous picking in seasons to come. 


