
BlackBrook Farm

Hello!  

This might be the turning 
week from summer to fall, 

folks!  The last of the tomatoes, snap 
beans and sweet corn went into 
the boxes this week.  Peppers and 
eggplant still have a few weeks, though.  
As these crops end more greens and 
fall roots and such will make an entry.  
This week its leeks!  These were hit 
by purple spot, a disease that comes 
with cool wet weather, but it realy 
only effects the top part, if at all.

Today the chickens are getting 
new pasture!  The pigs are next.  

We hope you can meet them when 
you come to the harvest party on 
October 3rd.  We are also mowing 
in a bunch of summer crops, taking 
down fencing around the strawberries 
and sweet corn and putting remay 
over some cool season crops that 
we want to grow faster.   Although 
we have had a lot of humid and hot 
days, we have also been hit with really 
cool weather mixed in, which slows 
growth down quite a bit.   We grew 
3 acres of potatoes and 1 acre of 
winter squash this year, so we have 
been busy trying to get those out 
of the field, too.  Luckily, this year, 
James and I baught a skidsteer so we 
can load all those heavy crops right 
into pallet crates and move them 
around easily.  Otherwise, we would 
be stuck out there with harvest 
bins moving 40k lbs of potatoes!  

There comes a time in the season 
(right about now) when we invite the 

cooler weather and a first frost.  Although 
it does not signal a lessening of the work, 
it does change it up a bit.  That is why 
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German Butterball Potatoes- These 
are very creamy and buttery!  Great for 
roasting.
Sweet Corn- Disclaimer!  These might 
have corn worms in them!  As the season 
goes on, these little guys sometimes show 
up.  Mostly its just on the tip or base and 
you can just chop that part off.  Last of the 
season.
Green Cabbage- Big heads!!!  Stores in the 
fridge for months.  Recipe included.
Sweet and Bell Peppers- The italian sweet 
peppers, Carmens, are starting to turn red!  
Almost everyone should have gotten one of 
these as well as a few bell peppers.
Leeks- 3 leeks per member.  If there is a 
purple splotch at the top or side, just peel a 
layer off or chop that part off (wet weather 
disease).  Store in a plastic bag in the fridge.  
Recipe included.
Snap Bean Mix- The last of the season. 
More Dragon’s Tongue than anything else in 
here this week. 
Tomatoes- 2lbs. Last of the season. 
Heirloom mix. 
Cherry Tomato/Eggplant/ Summer 
Squash Mix up- Full shares got either 
Cherry tomatoes or eggplant and/or summer 
squash (last of the season) Half shares got 
cherry tomatoes.  
Kale/ Swiss Chard- Green Curly Kale for 
full shares and Swiss Chard for Half shares.  
Store in plastic bag in the fridge to prevent 
wilting.
Rosemary/Cilantro- Full shares got 
rosemary and half shares got cilantro.  
You can dry the rosemary, roast it with 
potatoes.
Salad Mix/ Arugula-Salad mix for full 
shares and either salad mix or arugula for haf 
shares.
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5 beets in one!  Bigger than Ronias head!

Ronia “driving” the farm truck! (she fell in mud 
right before this photo, so that is mud on her 
behind!)



seasons are so nice.  There is an ebb and 
flow to it all.   There is also nothing better 
than a crisp, sunny Autumn day on the farm!

Have a great week!

Ayla, James and Ronia

A few notes:

Fall Harvest party

October 3 

4pm

We have added live music and 
making apple cider with an old 
fashioned cider press to the day!  
Bring a dish to share, blankets or 
chairs and come pick pumpkins, take 
a tour, help make cider and listen to 

music!

We really hope to see you here! 
email with any questions.

it would be lovely if you RSVP’d

Hog Shares are sold out!

We will be growing our hog 
numbers next year in order to 
accomodate more members.  It 
seems pastured pork is quite 

popular!

Don’t have CSA fatigue yet?!!

Fall CSA Shares still left!

Since we have lots of fall crops 
in the fields this year, we are not 
capping our fall shares so we have 
much more room for folks to sign 
up if you choose.  Find the link in 
the newsletter email.  There are 
2 options, Full and Half shares as  

well as an egg share add-on.  
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 What’s in store for next week?
these are some of the crops we are hoping 

for next week:
Spaghetti Squash

celery
herb

greens
peppers
eggplant

beets
carrots
potaoes

onions/garlic

Leek, Kale and Potato Latkes
nytimes.com
5 cups, tightly packed, gratedpotatoes (use a 
starchy potato like Idaho or Yukon gold)
2 large leeks, halved lengthwise, cleaned and sliced 
very thin
½ pound kale, stemmed, washed, dried and finely 
chopped or cut in thin slivers (about 3 cups, tightly 
packed)
1 teaspoon baking powder
 Salt and freshly ground pepper to taste
2 teaspoons cumin seeds, lightly toasted and 
coarsely ground
¼ cup chopped chives
¼ cup all-purpose flour or cornstarch
2 eggs, beaten
 About 1/4 cup canola, grape seed or rice bran oil
 
Preheat the oven to 300 degrees. Meanwhile, place 
a rack over a sheet pan.
In a large bowl mix together the potatoes, leeks, 
kale, baking powder, salt and pepper, cumin, chives, 
and flour or cornstarch. Add the eggs stir together.
Begin heating a large heavy skillet over medium-
high heat. Add 2 to 3 tablespoons of the oil and 
when it is hot, take up heaped tablespoons of the 
latke mixture, press the mixture against the spoon 
to extract liquid (or squeeze in your hands), and 
place in the pan. Press down with the back of the 
spatula to flatten. Repeat with more spoonfuls, 
being careful not to crowd the pan. In my 10-inch 
pan I can cook 4 at a time without crowding; my 
12-inch pan will accommodate 5. Cook on one 
side until golden brown, about 3 minutes. Slide the 
spatula underneath and flip the latkes over. Cook 
on the other side until golden brown, another 
2 to 3 minutes. Transfer to the rack set over a 
baking sheet and place in the oven to keep warm. 
The mixture will continue to release liquid, which 
will accumulate in the bottom of the bowl. Stir 
from time to time, and remember to squeeze the 
heaped tablespoons of the mix before you add 
them to the pan.
Serve hot topped with sour cream, Greek yogurt 
or crème fraiche, or other toppings of your choice 
such as salsa, chutney or yogurt blended with cilan-
tro, mint, and garlic.

Braised Cabbagefrom nomnompaleo.com
2 tablespoons melted lard, ghee, or ba-
con grease for coating the baking dish
1 medium head green cab-
bage (about 2 pounds)
1 large red or yellow onion, 
peeled and thickly sliced
2 large carrots, peeled and cut in ¼-inch coins
¼ cup bone broth or water
¼ cup melted lard, ghee, or bacon grease
Coarse salt and freshly ground pepper
Aged balsamic vinegar
Preheat oven to 325°F, coat pan with grease.  
cut out tough stem end of the cabbage and 
divide it into 6-8 wedges. Keep the core at-
tached so the wedges stay intact after the long 
cooking time. Place the cabbage pieces in a 
single layer in the greased dish .Toss on the 
onions and carrots and drizzle with broth and 
the melted fat. Season well with salt, pepper, 
Cover tightly with foil and place in the oven. 
Cook the cabbage undisturbed for 1 hour. 
Crack open the foil cover and carefully flip 
the wedges over. Reseal the dish tightly and 
braise for another hour or until fork-tender. 


