
BlackBrook Farm

Hello Members-

Well, there was no rain 
in the forecast this 

week and so of course we got a 
flash flood and 5 inches of rain 
yesterday!  We have all decided to 
look at the weather and prepare 
for the opposite!  Needless to say, 
it was a muddy harvest day here 
on the farm! So your tomatoes  
and tomatillos might be a bit dirty, 
because we do not wash them.  

It is time to start thinking about 
the Fall Share!  Every year is 

different, so we leave it until late 
summer to start offering our 
fall shares.  This year is looking 
like we are going to have an 
abundance of fall crops to offer 
you.   So, our Fall Share this year 
is going to start on October 15th 
and run for four weeks through 
November 5th.  You have two 
share options, a Full and a Half 
share.  The Full share will run the 
full 4 weeks and be delivered on 
Thursdays to your dropsite.  The 
Half share will be delivered every 
other week for 2 weeks and will 
be delivered to your dropsite.  If 
you choose the half share and 
previously had a Full share for the  
regular CSA season, you will be 
assigned a Group A or B so you 
will either be picking up on weeks 
1 and 3 or on weeks 2 and 4.  

We urge you to consider this 
an opportunity to extend 

your CSA season.  You will be 
receiving a lot of root crops that 
can last you months if stored in 
the right conditions (in the fridge, 

Fall Share sign-up is here! What’s in the Box:
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Purple Majesty Potatoes- 2.5-3 lbs.  These 
are great for frying and roasting.  Beautiful 
inside!
Thelma Sanders Winter Squash- 2 
squash.  These are an heirloom acorn squash 
that are great for roasting with a lot of 
maple syrup and butter! Consider scubing 
up with other root veggies and roasting 
together.
Tomatillos- 2 lbs.  Great for roasting with 
garlic and blending together to make a salsa.  
Add in the cilantro, too! Keep in fridge. Use 
recipe from previous newsletter.
Cilantro- We love cilantro in eggs, burritos, 
fresh pico de gallo or tomatillo salsa.  
Hot Peppers- In the mix might be: red 
cayenne, green jalapeno, orange habanero, and 
yellow wax.  These are keep for weeks in the 
fridge and vary in thier hotness. Habanero is 
hottest!
Bell/Sweet Peppers- We have some red 
italian Carmen’s in the mix, but most of these 
are still green bell peppers. 
 Tomatoes- 2.5 lbs. A mix of heirlooms.  
Best kept out of the fridge.  May be a bit 
dirty from having harvested them in the 
rain!
Snap Bean Mix- This may be the last week 
for beans.  .75 lb for you this week.  Keep in 
bag in te fridge or try the dilly bean recipe 
from last week.
Yellow Onions- 2 this week.  No need for 
explanation here.
Garlic- half shares only. 3 bulbs.
Eggplant/Cherry Tomatoes- Rotatign 
cherry tomatoes, so if you did not get this 
this week you will next week.  Instead we 
gave you eggplant.  Half shares all got cherry 
tomatoes.  
Collard Greens- Southern Green! Stores 
well in plastic bag in the fridge.  Recipe 
included
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Collard Greens with Bacon
1 bunches collard greens, stemmed
2 teaspoons vegetable oil
1/2 red onion, sliced
3 slices bacon, cut crosswise into 1/4-inch strips
1-2 tablespoons cider vinegar
.5 cup homemade or low-sodium store-bought chicken 
stock
Working in batches, stack greens; cut crosswise into 
2-inch-thick strips. Gather strips; cut crosswise into 

Hey there, Thelma!

Hot Pepper and Eggplant



in the basement, etc…).   We think 
the Full share option is best if you 
are interested in extending your 
local veggie eating as late as you can.  

Here are some of the crops 
that you will be recieving in 

these boxes:  Asian greens, arugula, 
broccoli, cauliflower, cabbage, 
kale, spinach, carrots, beets, 
parsnips, celeriac, brussel sprouts, 
rutabaga, potatoes, onions, garlic, 
winter squash, leeks, pie pumpkin, 
herbs, collards, popcorn, radishes, 
turnips and more.  They will be 
packed full and a great deal.

Our Fall Share form is online 
and we have a link to it in 

your email.  Please let us know 
if you did not get it and we will 
send it to you again.  This is it:  
https://blackbrookfarm.wufoo.
com/forms/2015-csa-fall-share/

We also have about 3 whole 
hogs left to sell.  We are 

looking to bring most of them to 
butcher sometime in October, 
either early or late, depending on 
their weight.  Please email me if 
you are interested and I will send 
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 What’s in store for next week?
these are some of the crops we are hop-

ing for next week:
Spaghetti Squash

Fennel/celery
tomatoes
peppers
greens

culinary herbs
cabbage/melon

sweet corn
potaoes
garlic

carrots/beets

2-inch pieces. Transfer to a large bowl of cold water; 
swish to remove grit. Transfer greens to a colander using 
a slotted spoon; let drain. Repeat until greens are free of 
grit.
Heat oil in a very large skillet over medium-high heat. Add 
onion and bacon; cook until onions are translucent, about 
4 minutes. Add greens; cook, stirring, until greens begin to 
wilt and are reduced in volume
Raise heat to high; add vinegar. Cook, scraping up brown 
bits from bottom of skillet, until vinegar has evaporated, 
about 1 minute
Add stock; reduce heat. Simmer, covered, until greens are 
just tender, 12 to 14 minutes. If making ahead, refrigerate, 

covered; reheat over low heat.

Thelma Sanders Creamy Soup
adapted from brinylife.wordpress.com
2 whole winter squash 
Olive oil (2-3 tablespoons total)
1 medium to large onion, peeled and chopped
4 garlic cloves, peeled and chopped
6-7 unsalted raw or roasted cashews (about a handful)
¼ tsp red pepper flakes
1/8 tsp ground nutmeg
¼ tsp dried thyme
1 quart chicken stock
1 cup water
sea salt and black pepper to taste
Preheat oven to 350F. Place squash cubes on a parch-
ment paper lined roasting pan and drizzle about 1 1/2 
tablespoons olive oil over the squash. Roast squash 
cubes, flesh side down, until completely tender, about 40 
minutes. Set aside and let cool.

Heat the remaining olive oil in a heavy stockpot, add the 
onions, and saute over medium heat until the onions are 
slightly browned and softened, about 10 minutes. Add 
garlic, thyme, red pepper flakes, cashews and nutmeg and 
stir to warm spices.

Scoop out the squash flesh with a large spoon to remove 
the flesh from the skins. Add the flesh to the pot and stir. 
Discard skins. Add chicken stock plus a cup of water and 
stir using a potato masher to break up lumps of roasted 
flesh. Cover and simmer over medium low heat for about 
20 minutes. Remove from heat and cool for about 2-3 
minutes, to avoid transferring boiling hot soup to the 

blender.

weather.  The small peppers are HOT 
ones!  The green in the box this week 
are collards.  This southern green is 
best slowly cooked down with bacon 
and vinegar.  It a really quite good.  

Have a great week!

Your farmers,

James, Ayla and Ronia

you the form to fill out.  This is it: 
https://blackbrookfarm.wufoo.com/
forms/pastured-pork-sign-up/

Notes on the box:  
Unfortunately, the cooler 

temps have slowed the sweet corn 
growth and we were not able to get 
a full picking yesterday to put into 
boxes.  We are thinking we will get a 
picking next week and possibly the 
week after.  Our tomatoes are on 
their last leg, but we still managed 
to get you 2.5 lbs this week.  They 
are all heirlooms at this point as the 
red slicers are done.  The peppers 
are starting to turn red, but more 
slowly than normal with the cold 

Ronia turned a year old on Monday!


