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Efficiency!

What’s In the Box:

“A nation that destroys its soil destroys
itself.” - Franklin D. Roosevelt.
As farmers, we believe in efficiency.
You’re darn right we do. Efficiency is the
difference between whether we turn a
buck or make another hefty deposit into
the all too familiar money hole, i.e. our
farm. On our scale, you will not find us
out in the fields digging potatoes with a
pitch fork, for instance. Our potato crop
would not be profitable for us if we did
not invest in a potato digger in order
to become more efficient at harvesting
potatoes. Even a one acre vegetable farm
will find cause to invest in a potato plow
or some other means of digging potatoes,
because digging them takes so much
time. Ultimately, we’d also like to become
more efficient so that we can bring
our product to consumers at a lower
rate. This helps us gain an advantage
in the marketplace and helps less-wellto-do folks afford wholesome food.

B

ut it’s important for consumers to
remember the way that farmers
like us are efficient. Often times, we’re
efficient because we do not own the
fifty thousand dollar machine that makes
harvesting, or planting, or washing go
faster with less man hours. We’re not
efficient at applying fetilizers—we’re
actually really inefficient. The fertilizers
we use have to be spread with manure
spreaders, cyclone spreaders, and a back
pack sprayer. When spring time comes
around, we can’t load up a 1000 gallon
boom sprayer and race across 300 acres
before seeding our corn or soy bean
crops. We choose not to race across
that same stretch with Round Up to
control weeds. And we certainly do not
load up a 1000 gallon boom sprayer with
some of history’s worst carcinogenic and
environmentally damaging man-made

Sweet Dumpling/Carnival Squash(Full share got both, half share got nly sweet
dumpling
On-the-stalk Brussel Sprouts- These
have some brown outer leaves, but just
cut brussels off stalk with a sharp paring
knife and peel outer layer off like a cabbage.
Recipe included. Store these off the stalk in
the fridge for the longest storage.
Sweet Peppers- We keep harvesting
these while waiting for the first frost to
take them out. The tomatoes have gone,
but these just keep coming. Some are a
little smaller than before.
Cherry Tomatoes- Since we grow our
cherry tomatoes in our high tunnel the
keep on producing. The other half of the
high tunnel was in cukes, which we just
took out and planted fall spinach.
Loose Leaf Spinach- This is come really
sweet spinach! We are glad to have it
back!
Cilantro- We wish we would have had
it a little sooner, but here it is! Recipe
included.

greens will be here soon

Farmer James couldn’t wait for dinner

A baby spinach “cotyledon,” its first leaves
Bacon Fat Roasted Brussels Sprouts with
Crispy Garlic and Thyme		
12 oz brussels sprouts
½-1 tablespoon bacon fat
3 sprigs of thyme minced
3-4 cloves garlic sliced thinly
salt and pepper to taste
Preheat oven to 400 degrees. Take Brussels
sprouts and cut bottom off and remove dirty
loose leaves. Once this is done with each
Brussels sprout cut each of them in half and
place them in a medium sized baking dish.
Add garlic, thyme and bacon fat and toss until
thoroughly coated with oil and other ingredients
are well dispersed into the mixture. Place baking
dish in oven for 20-25 minutes shaking about
15 minutes in or until they begin to get crispy
around the edges and begin to brown nicely.

Black Bean and Sweet
Dumpling Squash Chili
(Makes about 6 quarts)
This is a large recipe- so half or quarter it
if you don’t want to make a lot and freeze
it.
2 tbsp olive oil
2 tbsp butter
2 yellow onions, diced
1 jalapeno, minced
4 cloves garlic, minced
3 sweet dumpling squash , skins removed,
chopped into bite-sized pieces
45 oz. red kidney beans, drained and
washed
45 oz black beans, drained and washed

blackbrookfarmstead.com | blackbrook.farm.llc@gmail.com

Blackbrook Farm | Newsletter #17| October 3, 2013

What’s in the Box

insecticides. Some of our readers may
even know veterans of the Vietnam
War who suffer from exposure to the
same family of chemicals that are now
used to keep conventional crops weed
free. Monsanto and Dow Chemical
simply turned their war profiteering
loose on American agriculture, with
no regard to human or environmental
well-being. Do you really want Agent
Orange-type chemicals on your food?

Bunched Kale- Your standard
bunched kale. Redbor (purple)or
Winterbor(green)
Cosmic Purple Carrots- I think some of
you have been waiting for these! They take
a lot longer to size up then orange carrots.
Enjoy!
Chiefton Red Potatoes- These are a
little bit rough around the edges, but thse’s
organic farming for you. Peel and enjoy as
usual.
Red Onions
Garlic- Music and german red
varieties.

C

onventional agriculture backed by
corporate interests has become
very efficient. It is efficient at extracting
profits. It is efficient at displacing its costs
of production, onto our government,
onto the environment, onto consumers.

A

few hours ago, I was wondering
what to write about in this week’s
newsletter. I thought I’d like to share with
readers the importance of having animals
on the land as a source of fertility and
cycling nutrients, something that American
agriculture has utterly forgotten. But
I realized that the only way I can talk
about such a subject was in the broader
context of what we’re really doing out
here on our farm. We, with the help of
our consumers who support us with
their food dollars, are at war. Unlike
conventional farmers, we are not at war
with the environment or the health of
consumers. We are at war with a model
of farming that does not agree with
every day human beings. We are at war
with the establishment that defines what
efficiency means in terms of farming.

W

e take pride in the fact that we
are ridiculously inefficient in all
the ways that conventional agriculture
has become horribly efficient. We are
efficient at ensuring that we minimize soil
erosion through the use of cover crops
and crop residues. We are efficient at
reducing nutrient runoff by feeding our
soil with natural fertilizers, like animal and
vegetative composts. We are efficient at
providing favorable habitats for wildlife
and organisms, both above and below
ground. We are also efficient at planting,
nurturing, and harvesting excellent

4 cups sweet corn
29 oz. tomato sauce
29 oz. water
4 chipotle peppers in adobo, chopped
2 tsp sugar
1 tbsp adobo sauce (from the can)
2 tsp cumin
2 tsp allspice
2 tsp cinnamon
2 tsp smoked paprika
1 tsp chili powder
salt and pepper to taste
sour cream, for garnish
cilantro, for garnish
Mix the dry spices in a bowl.
In a 8-10 qt. sauce pot heat the butter and oil
and add the onions. Cook on medium high for
about 5-8 minutes.
Add the minced jalapeno and garlic and cook
until fragrant, about a minute.
Add the squash and stir, cook for about a
minute.
Add the black beans, kidney beans, corn,
tomato sauce , water, chipotle sauce, chipotle
peppers , sugar, and spices. Adjust seasoning
to taste.
Cook covered for about 40-45 minutes, or
until the squash is fork tender but not mushy.
Garnish with sour cream, cilantro or green
onions and serve.

tasting and extremely fresh and nutrient
dense produce for our customers. There are
different kinds of efficiency in the world. The
waxy box of produce that shows up near
your door step represents a kind of efficiency
that the world could do with more of.
So start getting efficient and dig in!
Cheers,
James, Ayla, Kenny, and Sula
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After pulling down our cucumbers,
we planted three beds of spinach
for winter and spring harvest

