
What’s 
On The Way  

Carrots 
Green Cabbage

Radicchio

Bulk 
Produce  

Lettuce: $2 / hd

Green Kale, 
Red Kale, Collards, 

Komatsuna, 
Swiss Chard: 

$2 / Lb.

Chinese (Napa) 
Cabbage:  $3 ea.

Zucchini and Yellow 
Squash:  $1 lb.

Garlic Scapes:  $3/lb.

to purchase bulk produce: 
in the farm shop: 

just come on in and see the 
farm shopkeeper

in the Boston area:
 visit our website: 

https://www.brookfieldfarm.
org/bulk-produc

What's Happening On The Farm

It won't last. We know. It's okay. 

Last week I pondered how we manage our diverse farm 
with only one day of sun in a week, and now we have 
the opposite problem. Although, in this case, there really 
is no problem. With the weather turning warmer, the 
forecast turning sunnier, and the harvest flowing faster, 
it was not time to dwell on our good fortune, but to just 
go out to revel in it. So, we did.

The tractors rolled, the hands pulled, and the hoes 
scuffled on a beautiful Monday as we shined up our pota-
toes, cucumbers, and peppers in the summer sun. Then, 
on cue, Tuesday saw showers in the morning, which fell 
soft enough to still pull some weeds in the cukes and 
hard enough in the afternoon to leave us feeling good 
about sowing our fall escarole in the greenhouse and fully 
clean up the cold frame from a spring fever of planting.

And, just like that, the sun came out again, allowing 
us to bring in a big harvest of greens and cabbage and 
begin tending our crops again. For three days the sun 
shone, and the temps stayed in the high 80s. Again, 
the tractors rolled and the weeders plucked. The winter 
squash field started to shape up. The kale, the flowers, 
and the leeks all started to gleam. We took off the row 
covers and (supporting) hoops from the peppers and 

eggplants - surely signifying that summer was here for real. 
And, just like that, the harvest picked up, with loads of squash 

pouring down on us and into the cooler.

I'm not going to think about it for too long. 
I know it won't last. It never does. And it just 
can't.  But when it happens - the perfect week 
- I'm not going to ignore it either. I'm going to 
remember it and enjoy it. And even ask (who? 
what?) for another one. Rain from the sky. 
Sun to dry the plants. Warmth to grow more 
cells. That's it. A farmer's dream come true.  

We hope you enjoy the harvest, 

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

Squashed!!

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

Fennel:  Tastes like licorice (anise) and 
crunches like a carrot. What to do with it? 
Try chopping it lightly into a salad for a zesty 
taste. Or you can roast it for a great meal 
(see below). We'll have this crop on and off 
through August

Green Kale: Nutritious and delicious, this 
crop is tender and delicious in early summer 
- good raw or cooked - we have lots!
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Shareholder, Jill Shulman, 
passed this recipe on to us and 
said it was passed on to her at 
a potluck. Easy and delicious! 
Thanks Jill!

Make the dressing first to 
allow the flavors to blend.  
Also, it is better to err on the 
side of too much dressing, 
rather than too little for this 
salad - the dressing softens 
the kale and makes it yum-
mier). Just mix it all together!

Dressing: 
juice of 3-4 lemons or limes
3 finely chopped garlic scapes
olive oil
grainy mustard (2-3 tbsp, to taste)

Salad Ingredients:
1 bunch of kale, spines removed, finely chopped
2 bulb of fennel sliced thin (use a cheese slicer!)
2 green apples sliced really thin
1 -2 c fresh grated parmesan or asiago cheese

Fennel and Kale Salad

Holiday Schedule 
 

4th of July Distributions  
Boston-Area distribution is changed to 
Tuesday, July 2 - same time and place

On-Farm distribution is unchanged
 Thursday July 4, 2-7pm



Pic of The Week

All hands on deck for the summer squash harvest!!

Tips For Preserving 
Squash - a - mania!

It’s time to turn your attention to the 
summer squash patch.  We'll give you a 
couple of pounds of squash (zucchini & 
yellow)  with each share. We don't want to 
overload you (like the old joke - "Why do 
they lock their doors in Vermont? So that 
people can't leave their extra zucchinis on 
the seat!")  But for those of you who want more, just order some in 
bulk. We have a great early crop this year  - and with just a little work 
you can have the tastes of summer all year long.  Here's a couple of 
ideas of things to make, freeze, and then thaw and enjoy all winter long!

Squash Soup 
2 T butter
2 scallions
3 cups chopped zucchini
2 cups vegetable/chicken stock
1/2 t  fresh savory
1 cup milk or half and half

Heat butter in a pan. Add scal-
lions and zucchini and cook at 
medium for 5 minutes. Add stock 
and savory. Bring to a boil and 
simmer on low for 10 minutes. 
Puree in a food processor, add 
the milk and blend briefly.Try 
adding curry -you won’t regret it. 
Place in quart containers (leave 
1/2" headroom for expansion) 
and freeze

Zucchini Bread
1 cup veg oil  
1 cup brown sugar
3 eggs   
1 tbsp vanilla 
2 cups grated zucchini 
1 1/2 cup wheat flour
1 1/2 cup white flour 
1 tsp cinnamon
1 tsp salt  
1 tsp baking powder
1/2 tsp baking soda 
1 cup chopped walnuts
1 cup raisins

Mix wet ingredients and dry ingredi-
ents in separate bowls and then add 
together. Put in bread pans and bake 
at 325 F for 1 hour. Freeze loaves.

Br o o k f i e l d fa r m 
Ga r l i c Pu l l
Saturday, July 13th     10 - 12 

Come help us harvest and hang this season’s garlic!
 

Great for all ages.      No tools needed.
Ice tea provided.

It ’s  coming up! 
The downright dirty,
summer-is-here


