
What’s 
On The Way  
Cutting Lettuce 

Acorn Squash 
Celery

Chinese Cabbage 

Bulk 
Produce  
Green Kale, 

Red Kale, 
Swiss Chard,
Toscano Kale 

Brussels" Tops: 
$2 / Lb.

Eggplant, Sweet 
(Italia) Red 

Peppers: $2 / lb

What's Happening On The Farm

Back To School. Back To Work

With nearly everyone back to school, three of us 
started the cool Monday morning in a fog as we 
picked a few straggler summer lettuce heads. After 
breakfast, the crew swelled to 6 as our Monday 
stalwart, Pete McLean joined us for the morning 
harvest. We were moving quicker now, but with 6 
people you can only pick 1300 lbs of tomatoes so 
fast. But, still we kept at it, heads down, until the 
job was done. In the afternoon, September harvester 
Sam Newman joined us and during an afternoon 
rain storm, which watered the fall green while we 
sorted tomatoes, and clipped garlic in the loft.

On Tuesday with the weather clearing, we head to 
Small Ones' East Field for the main event of the 

week - harvest of the first winter squash - acorn & delicata. The fruit 
were waiting for us, and revealed what seemed like a big crop now 
that we were bending down to clip each one. We pushed through the 
morning and had about 1/4 of it done. So while Will worked the Farm 
Shop in the afternoon, we dug a bed of potatoes and Ben, Ellen, and 
I had a small scrum which brought in 550 lbs of spuds in an hour or 
so. We pumped up Will (who looked great), and went to West Field 
to handweed the fall greens for an hour. 

And so it went the rest of the week - our seemingly-left-behind crew 
harvesting, clipping squash, distributing veggies, and handweeding 
the fall greens, cabbages, and lettuce. On and on, until Friday, when 

we finally amassed a big crew - apprentices, Karen, 
Pete, Sam, volunteers (Leo & Christina), and Chris 
Zobel - and headed for the big finish. With all of 
squash clipped, it was time to lug it, throw it, bin 
it, lift it, load it, and drive it home to the safety of 
the greenhouse.  After all of that, we realized we had 
a pretty big crop - 7000 lbs of delicata and 4000 
lbs of acorn - about twice the size of last year.  Not 
bad for a few farmers, some friends, a couple of 
volunteers, and a sweet dog. 

We hope you enjoy the harvest, 

Your Farmer,
Dan
(for Karen, Abbe, Ellen, Ben, Marlee, and Will)
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What’s new this week 

More Fall Crops Rolling In!

Red Onions: These don't store as well 
as the yellow ones, so we give them out first. They 
are sweet, with a little kick - so great for eating raw 
or fresh. We have an average crop and should have 
them on and off through early October. 

Garlic: This crop is dry now and pungent and flavor-
ful. If you don't use it all this week, keep in a dry 
cool place and it will keep for weeks

Daikon: These big white radishes are great for pick-
ling, cooking, or eating fresh. Pungent & delicious.
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Prep walnuts: Heat oven to 350. Toast nuts on  baking sheet for 
10 min, tossing once. Let cool and coarsely chop. Prep raisins: 
In small saucepan w low heat, simmer white wine vinegar, water 
and raisins for 5 min, until plump and soft. Set aside in liquid.
Prep crumbs: Toast bread crumbs, garlic and 2 teaspoons of the 
olive oil in a skillet together with a pinch of salt until golden. Set 
aside. Prep kale: Trim heavy stems off kale and remove ribs. Stack 
sections of leaves and roll them into a tube, then cut them into 
very thin ribbons crosswise. Assemble salad: Put kale in a lg bowl. 
Add pecorino, walnuts and raisins (leaving any leftover vinegar 
mixture in dish), remaining 2 tbsp olive oil and lemon juice and 
toss until all the kale ribbons are coated. Taste and adjust season-
ings with salt, pepper and some of the reserved vinegar mixture 
from the raisins, if needed. Let sit for 10 min before serving, to 
help the ingredients come together. Just before serving, toss with 
breadcrumbs and, if needed, a final 1 teaspoon drizzle of olive oil.

1/2 c walnut pieces
1/4 c golden raisins
1 tbsp white wine vinegar
1 tbsp water
1/4 c coarse breadcrumbs
1 clove garlic, minced 
Coarse or kosher salt
3 tbsp olive oil
1 bunch tuscano kale, 
washed and patted dry
2 oz pecorino cheese, grated
Juice of half a lemon
Freshly ground black or 
redpepper flakes, to taste

From "Smitten Kitchen).

Kale salad with golden raisins and walnuts

Pic of The Week
This Squash Crew wins round one. 



Special Event
 

Art Behind the Barn

Saturday, September 21, 2019 - 8am - 1pm - shine or rain

There is still time to 
register as a vendor for 
Art Behind the Barn. 
Please contact me if 
you have a product 
to sell or a cause for 
which you would like 
to collect donations. 
AND if you are going 
to come as a shopper, 
please consider the ap-
proach of the late fall 
and early winter holi-
days and bring your 

list of names! Farm member Wendy Sprous will have a Young Living 
essential oils display and the opportunity for a make & take product. 
And also bring an appetite. Marti Weichman and crew will be selling 
waffles hot off the iron.

For more information, contact Rosie Pearson -
413.575.3673      rosieapearson@gmail.com

Brookfield Farm Fall FAQs
When Does Regular Distribution End?

We should have beautiful crops 
and continue the same schedule 

thru Thanksgiving

When Can I Purchase a Winter Share?
Next Week 

We will begin priority share sales on Sept 15.

When Can I Renew My Regular Share?
At the end of September! 

Look for more info soon right here

When Will Brookfield Farm 
Beef & Pork be Available?

Our Pork Sale is planned for 
Saturday November 10.

All of our beef has been sold for the season. 

Pumpkin Harvest Party!!
 

Saturday, September 21, 10:30 am

Help us harvest all of our pumpkins from the patch from starting at 10:30 
(don't be late, this goes very quickly with lots of people!)

Then pick out your pumpkin and 
take a wagon ride around the farm  (til noon)

A fun time for all ages, especially little ones!


