
BlackBrook Farm

Hello Members!  Well, we are 
in the thick of the heat and 

summa time here on the farm!  It 
has been hot, hot, hot!  With lots 
of rain, too.  We felt like we were 
in a jungle on Wednesday when 
we were harvesting the fennel.  It 
was so hot and humid that when 
you bent over to chop down a 
fennel bulb it was like a little micro 
climate of jungle in the fronds!  Oh, 
and remember last week when I so 
confidently said that we were not 
overwhelmed by the weeds…I lied!  
It’s officially weedy here!  Seriously, 
we can never believe how it can 
happen almost overnight.  You look 
out there one day and pat yourself 
on the back and then turn your 
back and the next thing you know 
weeds are ruling your life!  Mainly, 
it’s in our direct seeded crops like 
salad mix, carrots, dill, cilantro and 
beets.  This is also the time of year 
that we are the happiest on a flail 
mower, mowing down the old crops 
and getting ready for the fall crops!

I know it seems a little strange to 
be talking about fall crops, but with 

this farming business we always 
have to be thinking a few steps 
ahead.  Even though we haven’t 
even put sweet corn or heirloom 
tomatoes in your boxes yet,  we just 
finished planting our fall brassicas 
(broccoli, cauliflower, collards and 
broccoli) on Tuesday.   We have also 
finished planting our fall/ storage 
beets and carrots.  That is not to say 
we aren’t looking forward to that 
first bite into a fresh cob of corn or 
melon!  They are well on their way, 
with the first succession of sweet 
corn tasseling and green melons 
ripening up on the vine.  You can 
start to taste the summer this week 

Weed explosion! What’s in the Box:
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Fennel- 2 large bulbs. You can use the fronds, 

too!  Think roasting, soups, chopping into salads.  

Recipe included. Take a look at this website for 

many more recipes:  http://www.huffingtonpost.

com/2013/12/11/fennel-recipes_n_1152097.

html

Touchstone Gold Beets/ Carrots- Full 

shares beets, half shares carrots- These beets 

are so sweet!  The carrots are, too!  Top both of 

them to store longer in the fridge, otherwhise 

they will get a little rubbery.  Eat the beet greens, 

too! Recipe for beets included. 

Cherry Tomatoes!- These don’t need any 

explanation I don’t think! A few of you got qt 

containers, but a pint amount because we ran 

out of pints.

Spinach- 3/4 lb- kind of strange to be putting 

spinach in the box in late July, but we thought we 

would give it a try and it worked out!  It tastes 

great!

Cucumbers- a big pile of cukes for you this 

week, we are into heavy harvest mode on these 

now.

Zucchini/Summer Squash-Some of you 

got patty pan yellow squash, while other got 

yellow squash, everyone got 2 zucchini.  Recipe 

included.

Snap/snowPeas- Peas for everyone!  Some 

of these are snow peas as the seed they gave 

us was snow peas instead of snap peas from 

Johnny’s.  This happened last year, too!  oh, well, 

they taste great too.

Snap Beans- 3/4 lbs.  These are a mix of 

green beans and some yellow wax or heirloom 

dragon’s tongue beans.  Store in plastic bag.  

Enjoy fresh, sauteed or lightly steamed. These are 

Ronia’s favorite vegetable right now!

Yukon Gold Potatoes- Yay!  These are a 

favorite potato around here.  Please keep these 

in the fridge as they are not cured, and the skins 
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Roasted Potatoes with Fried 
Sage, Brown Butter 
Have fun with the fried sage brown butter and add 
it to your pasta or noodle dishes.
about 2 lbs potatoes, washed, cubed
2-3 tablespoons olive oil
salt to taste
handful of fresh sage leaves
about 2-3 tablespoons butter, if you have clarified 
butter-even better
Preheat oven to Roast 400ºF.
In large bowl, toss cut potatoes, about 3 sage 
leaves (minced) and enough olive oil to coat 
potatoes. Add salt to taste
Place potatoes on sheet pan and roast in oven 
for about 30-45 minutes, or until golden brown. 
Turn potatoes at least once during the roasting 

Popcorn roots- they grow on the surface

Cherry tomato twins!



with cherry tomatoes!  We are 
lucky to have enough high tunnel 
space to plant all of our cherry 
tomatoes in them every year so 
that we have them early and into 
the fall, too.  So, you will be getting 
cherry tomatoes quite a bit for 
the next couple of months. Enjoy!

The half shares will find a letter 
from The Food Group , formerly 

Emergency Foodshelf Network, 
in the box today.   We have been 
working with their Harvest for 
the Hungry Program since we 
began farming in order to provide 
families in need with organic 
produce. They are sponsored by 
a couple different businesses, but 
get a lot of their funding from 
the members of the CSA farms 
they work with. Every year we 
ask you to consider giving to this 
organization, as it is so important 
to give families in need access to 
healthy food. So, please read the 
letter and consider giving. Thanks!

Lastly, we are looking into setting 
a couple dates for events on 

our farm. One will be next month 
and the other will be towards 
the end of the CSA season and 
will be our fall harvest party.  We 
will let you know next week 
when we plan on having these 
events and hope you can put 
them on your calendar.  There 
might be a roasted pig involved!

Have a great week!

 Your farmers,

             James Ayla and Ronia
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 What in store for next week?
Cucumbers

Summer Squash
Snap Beans
Snap Peas

Dill
Broccoli/Cauliflower

Red Cabbage
Bunched Kale

Spring Mix
cherry tomatoes

Boxes and egg cartons:

  Please return your box to your 
dropsite each week so that we can 
continue to reuse them.   A good 
way to remember to do this is by 
bringing a canvas or reusable bag 

with you to your dropsite.  Then you 
can unload all those fresh veggies 

into your bag and never even bring 
your box home!  Egg Share members 
please return your cartons, as well.  

slip really easily. Recipe included

Purple Scallions- These are on the big side of 

scallions, so we will call them purple “green” onions!  

You can use the whole thing, too.

Sage- a great culinary herb to go with potatoes.  

Recipe included.

Broccoli/Cauliflower-1.5-2 lbs of either cauliflower 

and broccoli or just broccoli.

Strawberries- We are rotating these around to 

make sure all the full shares have received 2 qts.  We 

will then start over with our rotation.  We are now 

just harvesting everbearing berries, which produce 

all summer long starting in July, but are slower a 

producing then June-bearing.

period.
In frying pan, gently melt butter. Don’t melt the 
butter too quick, or it will burn.
Once butter melts and starts to bubble, add 
the rest of the sage leaves. Fry sage leaves on 
both sides, until crispy.
Keep an eye on the butter as you fry the sage 
& the butter browns. Skim as needed (using 
clarified butter will reduce this step). Take 
butter off heat when it is nicely brown, think 
a rich caramel color, and strain the butter to 
remove any sediment.
Toss potatoes with the brown butter and fried 
sage leaves.

Shaved Fennel and Golden Beet 
Salad
from turnbull farm
2large golden beets
2small fennel bulbs, trimmed and shaved paper-
thin
1/2cup coarsely chopped fresh dill
1/3cup fresh lemon juice
2tablespoons honey
1/4cup extra-virgin olive oil
1/4teaspoon coarse salt
4ounces arugula
1/2cup toasted chopped walnuts
1/3cup crumbled feta cheese
Instructions

Place unpeeled beets in a heavy zip-top plastic 
bag. Microwave on high for about 6 minutes or 
until crisp tender. Remove from microwave and 
rub skins off. Slice thinly with a knife or on a 
mandoline.
Combine beets, fennel and dill in a bowl. 
Whisk together lemon juice, olive oil, honey 
and ¼  teaspoon salt in a separate bowl. Pour 
over vegetables, toss and set aside to marinate 
1 hour.
Place arugula in a large bowl. Scoop fennel 
mixture onto arugula. Toss well. Serve topped 
with walnuts and feta. 

Sautéed Zucchini
from chow.com

2 garlic cloves
olive oil
red pepper flakes
1pound zucchini (about 4 medium), trimmed 
and cut into matchsticks
Kosher salt
Freshly ground black pepper
2 tablespoons finely grated Parmesan 
cheese
Heat the oil in a large frying pan over medium-
high heat until shimmering. Add the garlic 
and red pepper flakes and cook, stirring 
occasionally, until fragrant but not browned, 
about 30 seconds. 
Add the zucchini to the pan and toss until 
coated with oil. Let cook undisturbed until the 
bottoms of the matchsticks are golden brown, 
a few minutes. Toss again and cook until crisp-
tender, about few minutes more. Remove the 
pan from heat and season the zucchini with salt 
and pepper.
Transfer the zucchini to a serving dish 
and sprinkle with the Parmesan. Serve 
immediately.


