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This Week on the Farm 
This will be the last week for watermelons. On Monday, 
Matt harvested all of the remaining watermelons in the 
field. With the heat and the sun predicted for the rest of the 
week we wanted to get all of the melons in from the field. 
Since this is the tail end of their season we didn’t want them 
to get overripe. He got quite the haul and we are putting two 
watermelons in everyone’s box this week. 

We have another week of sweet corn. This will be the last 
week for the sweet corn as the plants do not hold well in the 
field, or the cooler. We have several adjustments we want to 
make for next year to improve that crop and hopefully have 
sweet corn in our CSA boxes for more than two weeks. 

The tomatoes are still slowly maturing. We were hoping that 
the temps last week would help to push them along a little 
bit, but they are still pretty slow. The cherry tomatoes are 
starting to come on a little stronger, but there are not 200 
half pints ready yet, so we don’t have enough to give some to 

everyone. With the warm sunny days this week I am hoping they will move a little faster. Worst case 
scenario is that we don’t have a bumper crop of tomatoes this year and what doesn’t turn red gets 
harvested before the last frost and put in our greenhouse to ripen. But we will see what the weather 
does this week. 

We finally got all of the garlic cleaned and graded for the season. All of our seed garlic is bagged up 
and in totes in my office waiting for the end of October. Our planting of Music (one of the hardnecks) 
did really well this year and we are actually going to double the amount of that variety that we are 
going to plant this year. We love the hardnecks because we can harvest garlic scapes off of them in 
the spring and they tend to be larger and easier to harvest and clean. Of the four softnecks we decided 
we are going to save an equal amount of each variety this year. 

Onto farm news. We have only two more rows of potatoes to harvest. The plan is to get those rows 
dug and harvested on Wednesday. I think we will probably have three to four more weeks of potatoes 
for the regular season. The rest of the potatoes will be saved in our barn for our late fall storage 
shares.  

This past weekend Tyler and I did our “end of season” walk around the farm to make notes about all 
of the tasks that we would like to get done before the weather turns super cold. The list is four legal 
pages long! Tasks range from taking down the last of the strings that the garlic hung from to fixing 
part of the roof of the west barn.  
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To forget how to dig the earth and to tend the soil is to forget ourselves- Mohondas Gandhi
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We have already been able to check some of the tasks off the list. One of the big 
tasks was getting the four wheeler fixed. It has been out of commission for the last 
month to month and a half. Tyler had been working on it in his spare time. It 
started having problems with the ignition. The starter button wouldn’t work so we 
had to pull start it. That worked for a while and then that too stopped working. He 
ordered a new starter and got that installed. That didn’t fix the problem. Then he 
took the carburetor apart and cleaned it out. He put it all back together and that 
still didn’t fix the problem. Finally he thought maybe water had gotten into the tank 
somehow and that the gas had been diluted so it wouldn’t ignite. He started to drain 
the gas and realized that it was yellow. Somehow diesel fuel had been put in the 
tank by mistake, so the engine wouldn’t work. He drained all of the diesel and put 
in fresh gas and it took off immediately. So, we now have a four wheeler that works 
and Tyler now feels comfortable taking a carburetor apart. 

Monday we got the last of the strings the garlic had been hanging on down from the 
barn. We cleaned up that area and it looks a lot better! We also moved some of our 
equipment around our “storage yard” and mowed the area to get it cleaned up. 
There are four or so more pieces of equipment that need to get moved and then we 
will have that field cleaned up for the fall.  

We are installing a play area near our retail greenhouse for use in the spring. I got 
that area mowed off on Monday as well. We are going to borrow a skid loader from 
a neighbor and put down a bed of wood chips. The plan is to assemble a swing set 
and put a tire playground near the retail greenhouse/new strawberry beds for our 
kids and people who are visiting the greenhouse to have a place to play. My family 
is coming to the farm in a couple of weekends to help us put the swing-set together. 
Sometime between now and then we have to find the time to re-stain the set. 

On Monday we also got all of the irrigation and t-posts out of our older strawberry 
patch. That is a task that usually happens sometime in October, so we are very 
pleased that we had a chance to get that done earlier. 

On deck for the rest of the week is clean up in some of our greenhouses to get those 
closed up for the year. We have a little bit of rototilling left to do in the last planting 
of carrots and beets. Once that is cleaned up we can start installing the wire hoops 
that go over some of the more tender greens so they are ready for row covers when 
the frost it is projected.
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Your Box 
This 

Week !
Peter 
Wilcox 
Potatoes- 
Store in a cool, 
dark place. !
Garlic- Same 
as potatoes. !
Hot 
Peppers- 
Store in a 
paper bag in 
the fridge. !
Bell Pepper- 
Same as 
jalapeños. !
Carmen 
Sweet 
Pepper- 
Same as hot 
peppers. !
Eggplant- 
Store eggplant 
on the counter 
top (likes cool 
temp around 
55ºF). !
Watermelon 
or Melon-
Store in the 
fridge until 
ready to use. !
Sweet Corn-
Store in the 
fridge. !
Tomato or 
Cherry 
Tomatoes- 
Store on the 
counter.

Annual Farm Fiesta 
September 16th from 2PM to 7PM


Come join us on the farm for farm tour, potluck and bonfire! The 
food is always great and we love to see everyone!


Please RSVP to kate@burroakgardens.com by

Friday September 15th.
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Grilled Eggplant & Carmen Pepper 
Pizza 

pizza dough – use homemade or store bought 
cornmeal 
tomato sauce 
2 small eggplant – used an Italian version but use 
what you like 
3 carmen peppers or other sweet peppers if yo 
cannot find carmen 
1/4 of a red onion, thinly sliced 
4 ounces fresh mozzarella 
drizzle of olive oil 
maldon salt 
egg – optional 
Preheat BBQ grill to 400. 
Cut the eggplant into slices and lightly coat both sides 
with olive oil.  Place on the grill. 
Cut the peppers in half and remove the seeds.  Lightly 
coat with olive oil, then place on the grill. 
Grill over medium low heat for 4 – 5 minutes, then flip 
everything over.  Grill for another 4 -5 minutes until lightly 
charred. 
While the veggies are grilling, roll out 1/4 of the pizza 
dough onto a floured surface. 
Place the rolled out crust on a cookie sheet or a pizza 
peel that has been lightly dusted with some cornmeal. 
 This prevents sticking. 
Once the eggplant and peppers are finished grilling, 
remove and set aside.  Let cool slightly, then cut into thin 
slices. 
Lightly oil the grate of your grill – do not burn yourself. 
Place the pizza dough on the grill and cook for 2 
minutes.Flip with tongs and grill for another 2 minutes. 
Remove the dough from the grill, and place on a cutting 
board. 
Spread a small amount of tomato sauce on the pizza 
crust.  Then layer the cheese, eggplant slices and the 
onion on top of the crust.  Scatter the Carmen peppers 
over the top. 
Place the pizza back on the grill. 
Drizzle lightly with a little olive oil, sprinkle with some 
maldon salt and grill until the crust is crispy and the 
cheese is melted.  This will take about 5 – 8 minutes 
depending on how hot the grill is.  I keep the temperature 
at about 350 – 400. 
If you want to add our egg to your pizza, place a raw egg 
in the center of the pizza and cover with the grill lid.  It will 
take about 10 – 12 minute to cook the egg. 
(www.chezus.com) 

Easy Eggplant Parmesan 
1 large eggplant, peeled and cut into 1/3 inch slices 
2  egps, beaten 
1 1⁄2 cups seasoned dry bread crumbs 
1⁄4 cup olive oil 
3  cups spaghetti sauce 
1⁄2 lb shredded mozzarella cheese 
1⁄3 cup grated parmesan cheese 
Arrange a layer of eggplant slices in a colander. Sprinkle 
generously with salt. Continue layering and salting all 
eggplant slices. Let stand 30 minutes. Rinse and pat dry. 
Dip each eggplant slice in beaten egg, and dredge with 
breadcrumbs. 
Heat oil in a heavy skillet. Over medium high heat fry 

eggplant in hot oil about 2 minutes per side until golden. 
Drain on absorbent paper. 
Preheat oven to temperature 350°F Arrange half the 
eggplant slices in the bottom of baking dish sprayed 
lightly with nonstick spray. Spread half the sauce over 
top. Sprinkle with half the mozzarella and half the 
Parmesan. Repeat layers. 
Bake 20-25 minutes or until mixture is bubbly 
(www.food.com)	

Penne w/ Tangy Eggplant & 
Mozzarella 

1 (16-ounce) box rigatoni or penne pasta 
1/4 cup extra virgin olive oil, divided 
4 red onions, thinly sliced (about 4 cups) 
4 large plum tomatoes, seeded and chopped (about 2 
cups) 
1/3 cup pitted kalamata olives, halved 
2 ounces feta cheese, crumbled (about 1/2 cup) 
3 tablespoons chopped fresh parsley 
1/2 teaspoon salt 
1/4 teaspoon black pepper 
Bring a large pot of lightly salted water to a boil over 
medium-high heat. Add pasta, and cook according to 
package directions; drain. 
Meanwhile, heat 2 tablespoons oil in a large skillet over 
medium-high heat. Add onions and cook, stirring 
occasionally, 12 minutes or until onions are golden and 
very tender. Stir in tomatoes, and cook 2 to 3 minutes or 
until tomatoes start to wilt. Add olives; cook 30 seconds. 
Stir in pasta and remaining 2 tablespoons oil; cook, 
stirring constantly, about 1 minute or until mixture is 
heated through. Remove from heat, and stir in cheese, 
parsley, salt, and pepper. Serve pasta hot or at room 
temperature. (www.myrecipes.com) 
Bell Pepper, Tomato, Cucumber, and 

Grilled Bread Salad 
4 (1-ounce) slices day-old country-style bread 
4 cups coarsely chopped tomatoes (about 1 1/2 
pounds) 
1 cup finely chopped red onion 
3/4 cup chopped yellow bell pepper 
3/4 cup chopped orange bell pepper 
1/2 cup torn fresh basil leaves 
1 English cucumber, peeled and coarsely chopped 
1/4 cup red wine vinegar 
1/2 teaspoon freshly ground black pepper 
1/4 teaspoon salt 
2 garlic cloves, minced 
1/4 cup extra-virgin olive oil 
Prepare grill to medium-high heat.!
Place bread slices on grill rack; grill 1 minute on each!
side or until golden brown with grill marks. Remove from!
grill; tear bread into 1-inch pieces.!
Combine tomatoes, onion, bell peppers, basil, and!
cucumber in a large bowl. Add bread; toss gently.!
Combine vinegar, black pepper, salt, and garlic in a small!
bowl, stirring with a whisk. Gradually add oil, stirring!
constantly with a whisk. Drizzle dressing over salad; toss!
gently to coat. Cover and chill 20 minutes before serving. !
(From www.myrecipes.com)
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