
BlackBrook Farm

By the time you read this, it will be 
August.  August is a little nicer time 

of the year to be a vegetable farmer, 
particularly because it is no longer 
July.  August is a time of renewal, 
when we get to jump on the tractor 
and start mowing spring crops in.  
It’s kind of callous, we know, but we 
can’t help but let a little smile and 
snide chuckle come across us as we 
turn under the early season crops.  
Oh, is that broccoli getting weedy?  
Mow it in!  Is that spinach going to 
seed?  Mow it in!  One has to be 
careful not to become too zealous 
lest you mow in something you still 
need.  Last year, James mowed in half 
a bed of butternut squash and all 
the collards in his frenzied mowing 
craze.  It’s just such a gratifying feeling 
to wash your hands of old struggles.  

As fun as it is to finally chop the 
early crops to smithereens, 

August is also a time to think about 
new growth.  After we have now 
begun to fully excavate ourselves 
from the July weed explosion, we 
have to think forward to the cool 
season crops that will fill your boxes 
in the fall.  August 1st is a standard 
planting date for fall storage carrots 
and beets, for one thing.  We are also 
out in the fields getting ready for fall 
brassicas like broccoli, cabbage, and 
cauliflower.  And of course there’s 
always more salad mix, arugula, 
braising greens, baby kale, and other 
greens to be planted.  So August is 
kind of a refreshing month.  We get 
to bury all of our spring mistakes 
and start making new mistakes all 
over again!  It’s the most thrilling 
part of being a farmer. Really.

Sweater Weather? What’s In the Box:
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Summer Squash- Magda (light oval 
green) among others.  
Carrots- These carrots are getting bigger 
every day!  Use in soups, shred into a salad 
or roast in oven with beets.
Touchchstone Gold Beet- These are 
a very sweet and pretty beet.  We tried 
to size your individial bunches so that 
the beets were similarly sized for perfect 
roasting ability.  boil water and turn oven 
on at 450 degrees.  slice beets in half or 
leave whole if small.  put in cake pan, add 
rosemary, thyme, and oregano, sliced onion 
and garlic. Pour boiling water until halfway 
over beets.  Bake 30-40 minutes.  Cool.  
Thumb skin off if desired.
Kale- Redbor or Winterbor.  
Fennel Bulb- These are some small fennel 
bulbs, but they pack a punch so a little goes 
a long way.  Slice onto a fresh salad or use 
the recipe below.  
Cherry Tomatoes-Small Shares only.  I 
think you know how to eat these.
New Potatoes- Full Share only.   2 lbs. 
These are Norland Reds and they are not 

Fresh Herb Vinaigrette
1/3cup olive oil or salad oil
1/3cup white or red wine vinegarwhite 
vinegar
1 - 2 teaspoons sugar
1tablespoon snipped fresh thyme, 
oregano, or basil
1/4 teaspoon dry mustard or 1 
teaspoon Dijon-style mustard
1clove garlic, minced
1/8 teaspoon black pepper
In a screw-top jar combine oil, vinegar, 
sugar, herb, mustard, garlic, and 
pepper. Cover and shake well. Serve 
immediately or cover and store in 
refrigerator for up to 3 days if using 
fresh herbs. 
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A horned catapillar in our salad mix, a famaliar sight 
on an organic farm.

Cream of Broccoli and 
Fennel Soup
Ingredients:
1 large stalk broccoli
1 tablespoon butter
2 cups chopped either leeks, green 
onions, shallots, yellow onions, or a 
combination of these.
1 cup minced fennel bulb, stalks and 
sprigs
1 tablespoon water
2 – 4 cups Chicken Stock
1 1/2 cups cream
1/4 teaspoon ground coriander
Dash of Nutmeg
Directions:
Peel the broccoli stem.
Cut the stem into thick slices.
Separate the broccoli tops into small 



This year is a really weird year for 
all farmers.  Super late start to 

the season and complete saturation 
to extreme drought conditions to 
record-breaking low temperatures.  
What’s next?  snow? The crops that 
are taking a hard hit for us right now 
are the crops that need warm nights.  
This is mostly corn and tomatoes.  The 
potatoes have been affected by our 
drought-like conditions.  So, although 
you will be seeing these crops soon 
they are all pushed back a couple 
weeks and making this late July a little 
less amazing than usual.  But we do 
have the cherry tomatoes coming in 
from our high tunnel and peppers 
and eggplant from the field.  We are 
shooting for next week on the field 
tomatoes.  They will most likely be our 
hybrid red tomatoes, as the heirloom 
varieties have longer days to maturity 
and are not quite blushing yet.

On another note, please put down 
on your calendar our Harvest 

Party on September 7th.  It also 
happens to be our wedding, but we 
really want you to come!  And also 
we don’t have time to put together 
two big shindigs in one year so having 
one big party seems like a whole lot 
more fun.  We will have more details 
to come but please try to make it as 
it will probably be the best harvest 
party ever because, for obvious 
reasons, we are putting a whole lot 
more effort into it than we normally 
would.  There are pigs to roast and 
music to be heard by an amazing local 
band The Brass Messengers.  5 pm. 

Remember to visit Sam 
Grover’s blog for more recipes 

and food entertainment: 

Your farmers, 

Ayla and James
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cured.  This means you need to keep them 
in the fridge like any vegetable.  They are a 
lovely potatoe great for potato salad or for 
roasting.  
Peppers-Green, Purple and Yellow Bell 
peppers.  Great in stir frys!
Fresh Herb Bundles- These are a 
beautiful mix of Sage, Thyme and either 
rosemary or oregano. Vinaigrette recipe 
uncluded.  Use in potato, carrot and beet 
roasts!
Ailsa Craig Bunching Onions- Full Share 
Only.  A sweet onion for everyday use raw 
or cooked.
Eggplant- Full Share only.  Make Baba 
Ganoush! or mix into a stir fry.
Broccoli- And last nut not least....
who doesn’t love broccoli?  Recipe 
included.

What’s in the Box 
florets. (There should be about 3 cups of 
broccoli altogether.) Melt the butter in a 
large saucepan.
Add the broccoli, leeks, fennel, and water.
Slowly steam-saute the vegetables over 
low heat, stirring until they begin to 
soften, about 20 minutes.
Add the stock, the cream, coriander, and 
nutmeg.
Bring just to a boil, cover, and simmer 
over low heat for about 15 minutes or 
until the vegetables are quite tender.
Process the soup in a blender on low 
speed or in a food processor until 
smooth.
 From smallfamilycsa.com

Spicy Seseme Carrot Salad
If you’re sensitive to spicy foods, then 
start with 1/2 teaspoon red pepper flakes 
and add more to taste. To make carrot 
ribbons, peel carrots, then swipe the 
peeler from the fat end to the tip to make 
ribbons.
INGREDIENTS
1 clove garlic, minced
2 tablespoons white vinegar
2 tablespoons rice wine vinegar
1 tablespoon honey
1 tablespoon toasted sesame oil
1/2 cup sesame seeds, toasted
1 teaspoon red pepper flakes
Kosher salt
1 1/2 pounds carrots, peeled lengthwise 
into thin ribbons
1 cup tightly packed cilantro leaves
DIRECTIONS
1. In a small bowl, whisk together 
the garlic, vinegars, honey, sesame oil, 
sesame seeds, red pepper flakes, and 1 
teaspoon salt. Pour the dressing over the 
carrots, add the cilantro, and toss well. 
Season to taste with salt, and serve.
Serves 4.
From YumSugar.com

Golden Beet and Buttermilk 
Soup
From Janet Fletcher’s Sur La Table
 lb golden beets (~3 medium)
1 large clove garlic, sliced
3 cups buttermilk
¼ cup chopped fresh chives, or 2 Tbsp 
chopped fresh dill, plus more finely 
chopped for garnish
1 Tbsp sherry vinegar or white wine 
vinegar or more to taste
Kosher or sea salt
Remove all but ½“ of the leaves. Reserve 
greens and stems for another use. Put 
beets in a baking dish, add water to 
¼”. Cover tightly and bake until a knife 
pierces easily, 45-55 minutes. When cool 
enough to handle, peel and cut beets 
into quarters. Put beets, garlic and 1½ 
cups buttermilk in a blender and puree 
until smooth. Add remaining 1½ cups 
buttermilk, dill and vinegar and puree 
again. Season to taste with salt. Transfer 
to covered container and chill well.  Taste 
before serving and adjust seasoning. Serve 
in cups or bowls, garnishing each portion 
with a sprinkle of chives. We’ve created a toad pool (not tad pole) in our 

expelled veggie wash water.


