
What’s 
On The Way  

Tomatoes 

Bulk 
Produce  
Green Kale, 

Red Kale, Collards, 
Swiss Chard: 

$2 / Lb.

Cabbage, Green and 
Chinese:  $3 ea.

Zucchini and Yellow 
Squash:  $1 lb.

What's Happening On The Farm

Starting To Turn The Page 

Once again, after a week of sun and heat, it rained on Saturday 
afternoon - hard. We got a deluge - the farm shop flooded,  mi-
nor bed wash-outs - nearly 1" and with that, we were given yet 
reprieve of a week from the irrigation pipes. Incredibly lucky.
Where does this leave us? We are still in the daily grind of the 
summer - harvesting loads and loads of food three days a week 
- with squash leading the way, and now being buffeted by car-
rots, cabbage, and incredible greens. Working to stay ahead of 
the weeds - the weeder crew cleaned up the sweet peppers and 
eggplants, then  the cucumbers, and the cutting flowers. And 
whenever we have a spare moment - it's off to the tomatoes to 
get those trellises higher and higher as the plants explode up. 

All the while something is shifting ever so-slightly; For one thing some crops are moving 
through the question and into the answer; Will you be wiped out by weeds? Will you create 
a thousand beautiful melons? This goes, as usual, in both directions; The winter squash, 
the melons, corn, and peppers are all looking mighty FINE right now - spread out like an 
ocean of vines and stalks and promise of fruiting glory. But on the other hand we lost 1/4 
of our sweet potatoes to a terribly grassy June that ate them alive. And of course with other 
crops it's still too soon to tell

Midsummer has a few other markers that set the tone for us to start to turn the page and 
start to transform the farm towards fall; Our apprentice crew begins their "vacation-rotation" 
where they each take a week off to renew and refresh while we hold down the fort and while 
keeping the basic work going (weeding, harvesting....). Ellen and Lia put all of the row cov-
ers and hoops that we used for early season crop protection into storage. Ben turned in the 
old crop of strawberries, and mowed the first-year crop so it can be renovated next week. 

When we got a little rain (on Thursday) everyone 
worked to get first big fall planting of cabbage, 
cauliflower, and broccoli and the last successions 
of lettuce in the ground. It even felt slightly darker 
when we get to work Friday morning.  

We're not quite there yet. Still a couple more big 
weeks of striving to stay ahead  (leeks, onions, 
carrots....). For now, it's still weeding. harvesting. 
trellising, but with our eyes set a bit on the future. 

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 

Midsummer Flaaavors!!

Radicchio: This purple and white 
ball is an Italian import 
which  has a bitter flavor. 
Chop it up to make an 
excellent addition to a 
fresh salad (see below) 
or cut it into quarters, 

brush with olive oil and grill it for 
a tasty treat.  

Basil: We've been struggling with 
this crop outdoors for the past few 
years (downy mildew), but we have 
one beautiful FIELDHOUSE bed 
behind the barn which should give 
us a limited crop of high quality 
leaves for (hopefully) a while. Fin-
gers crossed. For now - enjoy this 
pungent summer treat.

Cucumbers:  These cool crisp early 
summer delights are just starting to 
ripen.  We will have a limited crop 
of early "slicers" (hopefully) followed 
by a bunch of picklers coming in a 
week or so. 
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To me, pesto is just a word for some green leaves, ground up with some nuts, salt, oil 
and maybe some cheese or lemon or lime juice. It tastes great with all sorts of varia-
tions. Use the general proportions below and see what suits your fancy.  I frequently 
throw in a mix of greens - a handful of basil, arugula and parsley, for example. You 
can use nuts or cheese, or not. As a general rule, green things in the brassica family, 
like cabbage and broccoli, get a bit on the smelly side when ground up. I usually steer 
clear of them for this use.

Place nuts, cheese and garlic in food 
processor. Pulse to chop finely. Add 
greens and oil. Pulse until smooth. 
Add a dash of lemon or lime juice to 
brighten the flavor, if desired, or pour 
it on top of packed pesto to maintain 
bright green color. 

2 c green leaves (basil, cilantro, etc
2 - 6 tbsp nuts or seeds (walnuts, pine 
nuts, almonds, etc)
2 cloves garlic
½ c extra-virgin olive oil
½ c freshly grated parmesan or romano 
cheese

Basic Pesto Recipe



Special Offer

Certified organic low-bush blueberries

Last Chance To Pre-Order!

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.

  

PYO Notes

Blueberries & Raspberries 

For those of you who venture into the North Field to pick 
blueberries and raspberries this year, you are sure to see some 
big changes. We have been battling with these crops for the 
past few seasons and have been working towards getting these 
plantings in shape - and we are making progress - slowly.  

For the blueberries, you will notice that we have mulched all of 
the plants with black "landscape fabric" which diminishes weeds 
from gaining a foothold during the season. We also removed lots 
of perennial weeds from the the plants while we pruned them 
this spring. The results have been great - but maybe a little TOO 
great. The fruit set is INCREDIBLE, causing the bushes to be 
so laden with fruit that they are leaning into the pathways. As 
our shareholder Michele said to me "this is a 'first-world' prob-
lem." And so it is. It will be difficult to get to the rows to pick 
this season, but that's because there are lots of berries. Please 
be patient. Also, we have tried our best at removing as much as 
possible, but there is still some poison ivy in the very back of 
the last row or two. Please don't pick barefoot and wash with 
tecnu if you feel you have been exposed.

As for the raspberries - we have reached the end of their life-
cycle (15 seasons) and this crop is now going to be tilled in (no 
fruit this year). We will replant in a new location in the spring 
of 2020 and we hope for fruit in the summer of 2021.  Please 
let us know if you have any questions or concerns.

Pic of The Week

All hands on deck (next to the melon sea), 
to plant the lettuce after the rain


