
BlackBrook Farm

“How we eat determines to a 
considerable extent how the 
world is used.”  Wendell Berry

We hope you have been staying 
warm during this recent cool 

down.  Fortunatly the blustery weather 
hasn’t come with wintery flurries just 
yet.  For our part, yurt living is chilly.  
It’s great for sleeping under mounds 
of blankets, but prying ourselves out 
of the warm barrier of blankets in the 
morning is the real clincher.  Hopefully 
we’ll make it another few weeks.

Anyways, we wanted to put a plug in 
for the Cornucopia Institute.  Last 

Saturday we went to a talk given by 
Mark Kastel of the Cornucopia Institute 
at a benefit for Westwind Community 
Coop (a farm to school-type cooperative 
that we wholesale to) in Luck, WI.  We’d 
heard Mark talk before at the Seward 
Coop, but this time around we felt he 
sent home some really important points 
about organic agriculture.  Perhaps the 
most important point he made was to 
affirm one basic reason for choosing 
organic over conventional foods.  Recent 
studies are beginning to contradict long 
held conclusions of the USDA  about 
the safety of widely used pesticides 
and herbicides.  Apparently studies that 
currently point to the safety of chemicals 
like Glyphosate (Round-Up) and Atrazine 
(another, more potent version of these 
Vietnam era defoliants) in the levels 
commonly found in store shelf foods 
don’t consider multiple doses.  In other 
words, if 1PPM of Round-Up in your 
corn flakes is considered non-toxic, what 
will happen if you eat a second bowl 
of corn flakes?  Or what if you have 
several servings of contaminated food 
a day?  Moreover, how long does it take 
for these chemicals to leave your body 
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Brussel Sprouts-We kept these on the 
stalk, which helps them keep better and 
makes for an fun activity. Recipe included.
also brussel tops included.  eat like a 
cabbage or brussel sprout.
Broccoli-  Still amazingly sweet.  We’re 
impressed with a new variety coming 
in called Gypsy for its nice tight, dense 
heads. 
Cauliflower
Salad Turnips-Pests got to these!  Sorry.  
Still very good.
Radishes- Easter Egg or Cherriette. Recipe 
included
Carrots-Cosmic Purple carrots, and 
someone got a bunch of Mokums too.  
Carrots, like the spinach, are crazy good 
this time of year.
Spinach- This is the sweetest spinach ever.  
Eat it raw for full effect.  
Arugula-On the big side, but still 
good as an addition to salads or on 
sandwiches.
Onions
Horseradish-We have so much of this 

Refrigerator Radish Pickles

1 cup white vinegar 
1 cup water
3 garlic cloves, thinly sliced
1 tbsp salt
2 tsp granulated sugar
10-12 medium radishes, sliced 1/4 inch thick
2 medium or 1 large shallot, sliced thinly

How to make it:

Place the vinegar, water, garlic, salt and sugar into a 
small saucepan.
Bring to a boil, then reduce to simmer over medium 
heat for 20 minutes.
Remove from heat. Place radishes and shallots in a 
24 oz. glass jar (or similar sized container that can be 
sealed airtight).

Newsletter #19 | October 7, 2012certified naturally grown

Pour liquid over top. Allow to cool to room 
temp before sealing.
Place in refrigerator and chill.
They stay crunchy and flavorful for about a 
week but will keep longer than that.

Golden-Crusted Brussels Sprouts Recipe
Serves 4

24 small brussels sprouts
1 tablespoon extra-virgin olive oil,  bacon fat or 
butter plus more for rubbing
fine-grain sea salt and freshly ground black 
pepper
1/4 cup grated cheese of your choice

Wash the brussels sprouts well. Trim the stem 

James forking the carrots in the hard, dry 
ground



and, likewise, how do these chemicals 
accumulate in the human body?  As Mark 
Castel and the Cornucopia Institute point 
out, these types of inclusive, holistic, and 
common sense studies have largely not 
been conducted at all and those that have 
been are, for obvious reasons, ignored 
by the Agri-Business establishment along 
with the lobbyist-packed halls of congress.  

Interestingly, another way Big Ag gets 
around heavier regulations is by arguing 

that it’s “active” pesticide ingredients 
are not harmful.  In reality, as recent 
French studies have now discovered, the 
supposed “inert” ingredients are in some 
instances even more harmful.  Taking 
Round-Up as an example, it is argued that 
its active ingredient, Glyphosate, is not 
harmful to humans in said concentration.  
However, one of its “inert” ingredients, 
POEA was found deadly to human 
embryonic cells found in umbilical cord 
blood in isolation.  When combined with 
Glyphosate, the negative effects were 
amplified.  More alarming, these studies 
were conducted using levels of Round-
Up far lower than levels found in a 
standard lawn or crop application.  If you 
want to learn more, check out an article 
called “Weed Killer Kills Human Cells” 
published by the Cornucopia Institute.  

We just wanted to bring the 
Cornucopia Institute to your 

attention.  And it’s not just conventional 
agriculture they’re at arms against: 
corporations like Kraft, Kellogs, Pepsi, 
and others at the very top of some 
organic food companies also try to pull 
the wool over your eyes and put things 
in your “organic” food that you’d prefer 
not to eat if you knew what they were.  
We’re glad to know somebody’s fighting 
the good fight politically, since we don’t 
have time to do it.  If you’re feeling 
charitable, your spare change wouldn’t 
be wasted on the Cornucopia Institute.
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on the farm, we thought you might like to 
try “the real stuff.” Its many times stronger 
than store bought jars of horseradish sauce 
and its properties help fight cancer cells.  
It’s amazing grated into mashed potatoes, 
on pot roast or any other meat.  Try with 
roasted roots.  For a spread or topping, 
grate with apple cider vinegar and honey. 
Another recipe included.  Keep root in 
freezer if not using right away.
Pie Pumpkin-For pumpkin pie or 
decoration or both.
Winter Squash-Buttercup variety.  Sweet 
and funny looking.
Popcorn- This is really exciting for us, 
because after the deer came for the 
popcorn, the raccoons found there way 
in there, too.  And then after harvesting 
it and weeding through the bad ones, the 
chipmunks got into the greenhouse and 
went through them., too.  So, after all that 
mayhem we still have great looking popcorn 
for you.  Yay!  Let it cure for at least 
a few weeks before popping.  When 
fully dry it should fall off cob by wringing 
your hands around it like wringing water 
out of clothing.  Use as decoration in the 
meantime! 
Thyme-recipe included
Potatoes-Chieftan Reds; try mashing with 
horseradish.

What’s in the Box 
ends and remove any raggy outer leaves. Cut in half 
from stem to top and gently rub each half with olive 
oil, keeping it intact (or just toss them in a bowl with 
a glug of olive oil).
Heat 1 tablespoon of olive oil in your largest skillet 
over medium heat. Don’t overheat the skillet, or 
the outsides of the brussels sprouts will cook too 
quickly. Place the brussels sprouts in the pan flat side 
down (single-layer), sprinkle with a couple pinches 
of salt, cover, and cook for roughly 5 minutes; the 
bottoms of the sprouts should only show a hint of 
browning. Cut into or taste one of the sprouts to 
gauge whether they’re tender throughout. If not, 
cover and cook for a few more minutes.
Once just tender, uncover, turn up the heat, and 
cook until the flat sides are deep brown and 
caramelized. Use a metal spatula to toss them once 
or twice to get some browning on the rounded side. 
Season with more salt, a few grinds of pepper, and a 
dusting of grated cheese. 

Creamy horseradish recipe

1 cup sour cream
¼ cup grated fresh horseradish
1 tbls Dijon mustard
1 tsp white wine vinegar
½ tsp salt
¼ tsp pepper

Whisk together until smooth and creamy.  Place in 
refrigerator for at leat 4 hours  to allow flavors to 
meld

Radish Compound Butter
Cook Time: 20 minutes
Makes: 3 half pint jars

about 16 radishes
1 1/2 c. salted butter, at room temperature
1 tbs. chopped fresh thyme or marjoram
1 tbs. thinly sliced garlic greens (from the growing 
tops of the garlic in the garden)
fresh cracked black pepper
Puree the radishes in a food processor (or whatever 
you use.)   Add in the butter and the fresh herbs and 
mix until everything is thoroughly combined.  Season 
with fresh cracked black pepper to taste

Pumpkin Patch for your Picking Pleasure


