
Summer is really winding down now.  
The fall breezes are blowing in 

now and cold loving plants are again 
beginning to thrive.   On the farm, 
this is a time of transition both for the 
crops and for us farmers.  For some 
of us, the hustle and bustle of summer 
has already halted and a more mild 
tempered pace has set in.  For others 
who have winter crops to think of, this 
transition is but a short reprieve, if any 
relief at all.  For our part, though we 
will have a few crops in high tunnels 
and low tunnels (plastic covered single 
beds of winter hardy veggies) over 
the winter, we have chosen to cut 
ourselves a bit of slack before colliding 
headlong with our “off-season” tasks.  
Non-farmers often make the mistake 
of assuming that at least after all of 
the hard work and long hours of the 
summer you can “take the winter off.”  
Unfortunately, that couldn’t be farther 
from the truth.  Nevertheless, our fall 
and winter projects will come with a 
slackened pace and a fresh set of tasks.

Farming is one of the last professions 
that is truly entwined with the 

seasons.  While this is more often a 
frustration, it is at times a privilege.  
This year, the transition to fall has 
become a time for us to reflect on the 
year, but even more a time to think 
ahead.  Our new farm has come with 
many challenges, a primary one being 
fertility.  Although we invested what 
we could to correct that problem 
this spring, it takes time to change the 
soil and we lost a number of crops 
because of it.  Just getting settled in 
and figuring out the lay of the land has 
been another challenge.  But now we 
have the information at hand, which 
is our best tool in deciding how to 

Solstice What’s In the Box:
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Fall spinach on the way
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Big Beautiful Leeks- We are really happy 
with our leeks this year!  They store well in 
the fridge, but we have also included a great 
coup recipe for them.  
Norland Potatoes- Great in Soups, 
recipe included.  These are cured so 
store them in a dark placem not in the 
fridge.
Fall Braising mix and Tatsoi- We know 
we gave you braising mix a couple weeks 
ago, but it is looking really good out there 
and won’t hold for much longer in the field.  
It cooks down so much you can use it all in 
one meal. 
Arugula- This is not everybodies favorite, 
but the ones who like it love it.  It’s so 
flavorful!
Mokum Carrots- Sweetest Carrots 
around
Watermelons/Cantaloupes- Last of 
the melons this year.  Hopefully you have 
gotten a good mix of cantaloupes and 
watermelons that have been ripe.  We 
hope next year will be a better melon 
year.

Potato Leek Soup
By,  Some Farmer

•3lbs Norland potatoes
•1 yellow onion, cut into chunks
•4 cloves garlic
•2 to 3 medium leeks
•2 Tbsp bacon grease or butter
•2 Tbsp honey
•Whole milk
•2 tsp thyme, 2 tsp rosmary, fresh is better
•A lot of salt and a lot of black pepper to taste

Directions:

Potato Leek soup is a simple but warming 
favorite.

Chop the potatoes into quarters so they cook 
faster.  You do not need to peel them as you will 
lose a nutritious part of your meal.  Put them in a 
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pot and bring them to a boil on the stove.  
You should boil them for about 8 minutes.  
Check with a fork.  Cook longer or 
shorter for a chunkier or smoother soup. 

While you wait for the potatoes, put a 
sauté pan on the stove with bacon grease 
or butter.  Chop the onions, garlic (garlic 
presses save time), and leeks.  Cut off and 
throw away the tops of the leeks where 
the leaves split off from the stalk.  Cut 
the stalk in half the long way and slice it 
finely.  Chop the onion into a large dice.  
Combine into your sauté pan and simmer 
at a medium-low heat.  Add the honey 
and simmer for 10 to 15 minutes.  Your 
goal is to sweeten the leeks and onions 
by carmalizing them into a medium brown 
appearance.  

When the potatoes finish, strain them into 

BlackBrook Farm

Sula in the pumpkin patch.  Come to our 
farmer’s market to claim a carving pumpkin



move forward.  Thanks to the cooler 
weather, we will be able to take a few 
moments to think about our goals 
before we jump into our fall projects.  

You know its fall when there’s 
pumpkin pie.  Not only are the 

pumpkins in, but the house is cool 
enough to turn on the oven again.  
In fact, I’m enjoying a piece of Ayla’s 
finest as I write.  Not to tease you.  
We grow a lot of “pie pumpkins,” a 
smaller pumpkin with good flavor.  
They will be populating your boxes 
soon.  We also have a few carving 
pumpkins that we grow for members, 
but since our harvest party was 
combined with our wedding this year, 
not everyone will be able to come to 
the farm to pick their own.  So, if you 
would like a nice big carving pumpkin 
for a little fall fun, come visit us at one 
of our farmer’s markets (Midtown, 
Linden Hills, or Amery) and we’ll have 
one on hand for you.  We would like 
to have another informal opportunity 
for members to visit the farm this 
fall, but we still have to decide when.  
You are all welcome anytime though, 
so just call ahead and come on out.  
If you visit during work hours, you 
may go home with a sore back!  We 
won’t work you too hard, though 
(*whip cracks in the background).

Though all of our members 
are surely perceptive enough 

to foresee the coming demise of 
summer crops, we thought we should 
alert you to the end of tomatoes, and 
beans (hopefully one more delivery 
of beans coming), and peppers, and 
cucumbers.  Ah, what a relief.  Sorry, 
those crops are a lot of work.  Expect 
more green leafy things, winter squash, 
root crops, snap peas, and other cool 
season goodies in future boxes.  

We hope you’re enjoying your cool 
weather and fresh vegetables.  

Cheers,

Ayla, James, Kenny, and Sula

Season Transition and Solstice
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Heirloom Toatoes-We think this is 
the last week for tomatoes.  The orange 
Nebraska Wedding tomatoes have come on 
really strong this week so everyone got a 
bunch of those.  The frost is looming nearer 
every day.
Sweet Peppers- Just when the peppers 
are really turning red and orange the 
frost is threatening.  Hopefully we will get 
another week out of these, but we will 
see.
Tomatillos- Out timing is a bit off with 
these, as we wanted to give you cilantro to 
make salsa, but hopefully you have some 
garlic and jalapenos left over from previous 
weeks.  Tomatillos are also really good 
sauted or with eggs.
Radishes- First of the fall.  
Cherriette.
Salad Turnips- Full Share Only. The pests 
have gotten to these again.  Don’t mind 
the bite marks, as these are really tasty and 
sweet. For eating raw in salads.
Celery-Full Share Only.  Our Celery kind of 
took a hit this year so only full shares are 
getting them.  We decided to pull the whole 
plant instead of taking stalks and making 
bunches.  Use as you would any celery, but 
this is so much tastier!  Stores for a long 
time in the fridge.  Hopefully next week 
we will have dill for you,  so you could 
wait to use it till then for egg or potato 
salad

What’s in the Box 
a pot and mash them with a potato masher.  
Add whole milk to the desired consistency 
as you mash.  Combine the carmalized leeks, 
onions, and garlic with the potato mash.  
Add the thyme and rosemary.  Add salt and 
pepper to taste.  There’s no such thing as too 
much salt and black pepper for potato soup.  
Garnish with a sprinkle of paprika and enjoy 
with saltine crackers.  

Your Average Braised Greens
By, Some Farmer

•5 Small Carrots
•2 small onions
•3 cloves garlic
•¾ lb braising  greens, roughly chopped
•2 slices of your favorite bacon
•1 tbsp tamari soy sauce
•2 tsp toasted seseme seed oil
•Black pepper to taste

Directions:

Start by grilling the bacon until crispy.  While 
the bacon is cooking, chop the carrots (again, 
you don’t need to peel these carrots), onions, 
and garlic.  Remove the bacon and let cool.  
Put the carrots, onions, and garlic into the 
pan you cooked the bacon in, using the bacon 
grease to sauté these ingredients.  While these 
are sautéing, chop the bacon finely and add 
it back into the pan.  Now, begin adding the 
braising greens.  You may have to allow some 
to cook down before they will all fit into one 
pan, but they will fit.  Once the greens have 
wilted down, add the tamari, seseme oil, and 
black pepper.   Garnish with a bit of parmesan 
cheese and serve hot.  
 

Coconut Milk Braised Greens
from: wholefoodsmarket.com

Salt to taste
2 bunches collard greens, kale or mustard 
greens (about 1 pound total), stemmed and 
roughly chopped
2 tablespoons olive oil
1 small yellow onion, thinly sliced
3/4 cup coconut milk
1 tablespoon lemon juice
Black pepper to taste
 
Method: 
Bring a large pot of salted water to a boil. Add 
greens and cook for 2 minutes; drain well and 
set aside. 

Meanwhile, heat oil in a large skillet over 
medium heat. Add onions and cook, stirring 
often, until soft and translucent, 5 to 7 minutes. 
Add reserved greens, coconut milk and lemon 
juice, stir well and simmer until tender, 5 to 
7 minutes more. Season with salt and pepper 
and serve


