
What’s 
On The Way  

Radicchio
Cucumbers
Tomatoes 

Bulk 
Produce  

Lettuce: $2 / hd

Green Kale, 
Red Kale, Collards, 

Swiss Chard: 
$2 / Lb.

Chinese (Napa) 
Cabbage:  $3 ea.

Zucchini and Yellow 
Squash:  $1 lb.

What's Happening On The Farm

Just Add Heat And..... 

Our perfect week continued into a perfect weekend - an 
all-day-drizzly-cloudy Sunday to cap off a full week of 
sun. Then the  thermometer pointed north and 
stayed there. Once the stage is set like this (all of our 
crops settled into their places, their roots tied strongly 
to the earth, water pumping through their veins) if we 
add heat..... We know that sound....that's the sound of 
cells dividing.  Blammo! Away they go, and away we go 
trying to keep up with them.

Of course, as you know by now, that it's not just the 
plants that we are tending, that start to explode as we 
start to sweat. The plants we aren't tending (aka 'the 
weeds') also ratchet up their desire to choke out best 
laid plans. And, it seems, our crops conspire to keep 

us exhausted providing us with days of heavier and heavier 
harvesting.

The week of July 4th generally provides important milestones for 
us: The winter squash needs to be hoed, so that the remaining 
plants can spread out a three-acre sea of leaves. The majority of 
our fall roots need to be seeded so they are ready for harvest in 
October. And, the tomatoes need to be trellised so they won't 
flop over from the weight of themselves and create a tangled 
mess of a harvest in late August.

The heat merely brings a little sass to the scene. The zucchinis 
grow faster. As do the grasses trying to wipe out 
the sweet potatoes. We just have to keep our cool; 
plenty of water to drink, one foot in front of the 
other, methodically moving from one impossible 
job to the next. And at weeks end, where are we 
now? 2750 stakes are all pounded and standing tall 
in the tomatoes. 1 acre of fall roots seeded in hope-
ful, clean beds. 3 acres of squash hoed and ready to 
go.  Waiting for rain. Did you see the forecast for 
tonight? I did. Here's hoping this string continues 

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 

Time For Slaw!!

Carrots:   First of the season, these 
carrots are somewhat small, but very 
sweet, crunchy, and delicious. They will 
size up in the coming weeks and we 
plan to have them available from now 
through March!!

Green Cabbage:  Summer Cabbage 
is here. We grow an heirloom variety 

(from George Washington) called "Early 
Jersey Wakefield" known for its great flavor 
and distinctive conical shape. Now is the 
time for summer slaw 
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This one comes from our friends (and for-
mer manager) Kerry & Max at Provider 
Farm - they love cabbage (among other 
veggies) and this is delicious!!  

In a large bowl, whisk together vin-
egar, sugar, garlic, cumin, oregano and 
mustard just until sugar is dissolved. 
Add cabbage, carrots, green onions, 
salt and pepper and toss gently to 
combine. Cover and chill for at least 4 
hours before serving.

1/3 cup white wine vinegar
1 tablespoon sugar (optional)
1 clove garlic, finely chopped
1/8 teaspoon ground cumin
1/8 teaspoon dried oregano
1/8 teaspoon dry mustard
4 cups finely shredded green cabbage
2 cups shredded carrots
1 cup thinly sliced scallions
1/2 teaspoon salt
Ground black pepper, to taste

Cabbage & Carrot Slaw

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
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Pic of The Week

Lia puts the finishing touches on  7 miles of 
fall carrot, beet, and parsnip seeding.  

Special Offer

Certified organic low-bush blueberries

Pre-Orders begin July 3rd!

The Benson Place in Heath, MA will be distribut-
ing pre-ordered certified organic low-bush blueberries 
here at the farm during our Farm Shop hours on Thurs-
day, August 1st  between 5:00 and 6:00 pm  (rain date 
Thursday, August 8th between 5:00 pm and 6:00 pm).  

To pre-order 5, 10 or 20 pound boxes, please visit the re-
serve berries page of their website,  http://bensonplace.
org/ReserveBerries.cfm on or soon after July 3rd and 
schedule your order for August 1st.  Remember to se-
lect Amherst- Brookfield Farm as your pick up option 
before sending in your reservation.  All questions regard-
ing berries and pickup should be addressed directly to the 
Benson Place at info@bensonplace.org or (413) 337-5340.

HOW WE FARM 
Mechanical Cultivation

Now that we have most of our 
planting behind us and our 
harvesting in front of us, this is 
weeding season.  We farmers like to be distinguished and call it 
cultivating.  We mostly use tractor cultivation, with four small 
tractors (and four small apprentices) driving up and down the 
fields during the months of June and July and August. 

If we are timely we can get most of our weeding done now, 
and put us in good shape once the big harvests of late-August 
begin. So before we can be picking and grinning we have to 
be sweeping and basket cultivating (technical terms for weed-
ing a lot).  All weeding works best on warm sunny days, when 
newly pulled seedlings die quickly in the sun.  When it's wet, 
we frequently have to do a job twice or three times that would 
be easily done once in a dry year. 

The tractors can't get big weeds, or get many of the weeds in 
the row, so after we cultivate, we have to go through and "clean 
up" a field by pulling the leftover weeds ("bigs") by hand (that's 
the "weeder crew" which we'll tell you about another day).  It's 
much faster work after the tractors have been through a couple 
of times (unless it rains every day).

Another way we keep weeding to a minimum is to try to lower 
our weed population  before we plant. After we prepare the 
soil beds for planting we let them sit for a week. Then we cul-
tivate the beds with a shallow tool akin to a big rake (a Lely 
Tine Weeder) which kills the tiny weeds but doesn't bring more 

weed seeds to the surface. We try to do this three times before 
sowing seeds. When we plant the weed pressure is significantly 
lowered and we have what we call a "stale bed."  This is one way 
we deal with crops which are difficult to weed with machines 
like carrots, beets, and parsnips.  
 
We use mechanical techniques to replace chemical techniques 
(herbicides) to control weeds. Our methods take a bit more 
management and time, but avoid possible side effects of agri-
chemicals and keep the soil healthy to grow vibrant food.


