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This Week on the Farm 
The tomatoes are still going strong. We had enough cherry and bumblebee tomatoes that we could 
put a pint of each in the basic boxes and a quart of each in the double shares. We also upped the slicer 
tomato amount this week. If you are overwhelmed by all of the tomatoes a great option is to blanch 
the tomatoes and put them in the freezer to make sauce or chili later this winter. You can also freeze 
the peppers by cutting them in half, removing the seeds and placing them in a freezer bag. 

The turnip tops looked pretty sad this week, so we removed the tops and put them in bags for 
everyone. They are a great size to place on a baking sheet with a little olive oil and salt and roast them 
in the oven.  

Most of our time has been spent harvesting and getting ready for our packing days now that our paid 
help is gone. I am hoping to have time to harvest the winter squash tomorrow, but with all of the 
tomatoes to harvest we may not get to it. 

The sunflowers are also ready to harvest. We go out with our flat bed wagon and harvest the heads 
into bread trays. We then put them in the greenhouse to cure for a week or two before running them 
through our combine. The combine does a fantastic job of separating the seeds from the head. The 
sunflower seeds are edible and we usually give some to members with instructions on how to roast 
the seeds. 

We only have three more weeks of our regular season left. It is a 
great feeling to know that winter is coming and a slower pace 
returns to the farm, but it also means there is a lot left to do before 
Tyler starts working off farm again. The main activity will be to 
start mowing fields off so they are ready to be worked, either this 
fall or next spring.  We have drip tapes to remove from the fields 
and some crops that we will start gleaning next week. 

The lows next week are supposed to dip into the 30s, so we will 
start pulling as many peppers in from the field as we can fit in our cooler. We also, like I mentioned 
before, want to get the winter squash in. Depending on the forecast, we may also harvest tomatoes 
and bring them in to the greenhouse. There is still a lot of fruit out there, especially on our Roma 
varieties that are a little later to mature, and we want to be able to give our members as much as 
possible. Usually next week is our last week for tomatoes and peppers, but the weather has been 
strange this year and that might not be the case. 

The deer have caused a lot of damage in the head lettuce and the cabbages this fall. Even with the 
fence they have been able to get in and take bites out of the lettuce. It is super frustrating because the 
fence seemed like it was working really well, and then we are gone for two days and suddenly an 
entire planting of lettuce has been eaten. I am trying to look on it as a learning curve so we can figure 
out how to build an even better fence, but it is still demoralizing. 
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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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It is the time of year that we are starting to make plans for next year. A big 
part of our planning for next year involves how we are going to lay out the 
fields. I spent part of this weekend looking at maps to try to figure out 
different ways to lay out the fields to avoid the wet areas that have been 
plaguing us the past few years. We still want to install the grass waterway, but 
I have also been thinking about changing the directionality of some of the 
fields to follow the topography a little better. I think with the crops we are 
planning on growing in those areas next year that will be okay to change how 
things are laid out, but as soon as our crop rotation puts things that need to be 
irrigated in those fields we may run into issues. 

I also spent some time this weekend looking at other sources of cover crop 
seed to price out how much it would cost to increase the amount of land that 
we have in cover crops each year. Tyler and I both feel that by contracting the 
amount of land and focusing on fertility that we would be able to increase our 
yields on less land given the weed control improvements that we made this 
year with the finger weeder. 

Not working as much land would be helpful on a lot of different fronts, from 
saving gas and wear and tear on equipment, to less irrigation supplies, and 
less time spent working the ground in the spring. But it does mean that we 
need to come up with a better plan for the land that we would not be farming 
in a given year. Given that it takes three years to transition land from 
conventional to certified organic, we need to keep all of our land under our 
management and we aren’t able to “farm” it out to someone for just one year. 
Ideas that we have had so far have included expanding our orchard, 
converting some of the really hilly sections to prairie, asparagus beds, and 
organic row crops like dry beans and popcorn. 

Coming up with the plan can be very enjoyable, but we are both tired from the 
long season and it would be nice if we had a little time to decompress before 
we needed to make decisions. However, the garlic still needs to be planted this 
fall, and where it goes depends  a lot on the farm-scale decisions we will need 
to make.
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Your Box 
This Week !

Garlic- Store in a 
cool, dark place. !
Hot Peppers- 
Store in a paper bag 
in the fridge. !
Bell Peppers- 
Same as hot 
peppers. !
Carmen Sweet 
Pepper- Same as 
hot peppers. !
Slicer Tomatoes- 
Store on the 
counter. !
Cherry 
Tomatoes- 
Remove lid and 
store on counter. !
Bumblebee 
Tomatoes- Same 
as cherry tomatoes. !
Looseleaf 
lettuce- Wash the 
lettuce and spin or 
pat dry with paper 
towel. Spread 
evenly on a paper 
towel and loosely 
roll the paper towel. 
Place rolled towel in 
a plastic bag and 
place in the fridge. !
Collards- Same as 
head lettuce. !
Tokyo Market 
Turnips- Remove 
the tops and store 
in a plastic bag 
separately.

Late Fall Storage Shares Still 
Available 

We still have a few Late Fall Storage Shares available for 
purchase. Two deliveries in November (1st & 3rd Thursdays). 

Each delivery has two of our double share size totes full of 
produce. Contact kate@burroakgardens.com for more 

information and to check availability.
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Scalloped Potatoes w/ Tomatoes 
and Bell Peppers 

2 large egg yolks 
1 1/2 cups whole milk 
1 1/2 cups heavy cream 
1/2 teaspoon freshly grated nutmeg 
Kosher salt and freshly ground pepper 
3 cloves garlic, smashed 
2 bay leaves 
1 pound russet potatoes, peeled, sliced 1/8 inch thick 
and patted dry 
1 1/2 cups coarsely grated gruyere cheese 
4 plum tomatoes, sliced 3/4 inch thick 
2 bell peppers, cut into 3/4-inch-thick strips 
1 onion, halved and sliced 1/2 inch thick 
2 tablespoons extra-virgin olive oil 
3 teaspoons herbes de Provence 
1 1/4 cups breadcrumbs (preferably fresh) 
Whisk the egg yolks and 1/2 cup milk in a small bowl and!
set aside. Combine the remaining 1 cup milk and 1 cup!
cream in a medium saucepan; stir in the nutmeg, 1!
teaspoon salt and 1/2 teaspoon pepper. Add the garlic!
and bay leaves and bring to a boil over medium heat.!
Reduce the heat to medium low; add the potatoes and!
simmer until halfway cooked, about 6 minutes. Remove!
from the heat. Gradually stir in the egg-milk mixture and 1!
cup gruyere. Cover and keep warm.!
Preheat the broiler. Put the tomatoes, bell peppers and 
onion on a baking sheet in separate piles. Drizzle each 
pile with 2 teaspoons olive oil and sprinkle each with 1 
teaspoon herbes de Provence, and salt and pepper to 
taste. Toss each pile of vegetables to coat, then spread 
out the piles. Broil until tender and charred around the 
edges, about 10 minutes.!
Preheat the oven to 375 degrees F. Brush a 1 1/2-quart 
baking dish with olive oil. Sprinkle half of the 
breadcrumbs (1/2 cup plus 2 tablespoons) in the dish. 
Spoon out half of the potatoes and arrange evenly over 
the breadcrumbs; top with the broiled onions and half 
each of the tomatoes and bell peppers. Top with the 
remaining potatoes in an even layer and all of the cream 
mixture; discard the garlic and bay leaves. Top with the 
remaining tomatoes and bell peppers.!
Bake until the potatoes are tender and lightly golden, 40 
to 50 minutes. Drizzle with the remaining 1/2 cup cream 
and sprinkle with the remaining 1/2 cup plus 2 
tablespoons breadcrumbs and 1/2 cup gruyere. Continue 
baking until the cheese melts, about 5 more minutes. Let 
rest 10 minutes before serving. (From 
www.foodnetwork.com)
Sautéed Collard Greens w/ Garlic & 

Pepper  
1 bunch collard greens 
2 tablespoons olive oil 
1/2 medium onion, sliced 
1/2 red or green bell pepper, sliced 
1 teaspoon minced garlic 
Salt and pepper 

Remove and discard all but 1 inch of the collard stems. 
Cut the remaining stems out of the leaves, separating the 
leaves and stems. Cut the leaves into 2-inch squares. 
Slice the stems into thin slices. 
Wash the leaves in a big basin of water. Leave the water 
in the basin or sink and use a strainer to dip the leaves 
out of the water. Don't wash the leaves inside a colander 
or pour the water off the container with the leaves inside; 
this would allow any sand to stay with the greens. Wash 
the stems separately in the same basin of water, using 
the same method as the leaves. 
Bring a large pot of water to a boil and add 2 tablespoons 
salt. Have a colander ready in the sink to drain the 
greens and a bowl of water with ice cubes in it to chill the 
greens. 
Cook the stems for 1 minute. Add the leaves, and once 
they turn bright green, fish out a small leaf to taste it. The 
greens are done when they taste tender. You can't really 
tell whether the greens are done without tasting them. 
Pour the cooked greens into the colander to drain. Once 
the hot water has drained off, carefully put the hot greens 
into the ice water. Once the greens feel cool to the touch, 
drain them in a colander again. Drain for about 10 to 15 
minutes so that they are quite dry. (At this point, the 
greens may be stored in the refrigerator for up to 3 days.) 
Put the olive oil in a large skillet over medium heat. Saute 
the onions gently in the oil. Raise the heat and add the 
peppers, and then the garlic. Add the blanched greens 
and saute until heated through. Season with salt and 
pepper. (From www.foodnetwork.com)  

Homemade Hot Sauce 
2 tablespoons extra-virgin olive oil 
1 cup diced onion 
2 medium chile peppers, such as poblano, New 
Mexico or Anaheim, diced 
2-4 habanero peppers, or other small hot chile 
peppers, stemmed, halved and seeded (see Tip) 
4 cloves garlic, minced 
1 pound tomatoes, diced (about 3 cups) 
1 cup distilled white vinegar 
2 teaspoons salt 
1-3 teaspoons sugar 
Heat oil in a large saucepan over medium-high heat. Add 
onion, chile peppers, habaneros to taste and garlic and 
cook, stirring, until the onion is soft and beginning to 
brown, 3 to 4 minutes. Reduce heat to medium. Add 
tomatoes, vinegar, salt and sugar to taste. Cook, stirring 
occasionally, until the tomatoes begin to break down, 
about 5 minutes. Carefully transfer the tomato mixture to 
a food processor or blender. Puree until smooth. (Use 
caution when pureeing hot ingredients.) Set a fine-mesh 
sieve over a medium bowl; pour the pureed mixture 
through the sieve, pushing on the solids with a wooden 
spoon to extract all the liquid. (Discard solids.) 
Let the sauce cool to room temperature, about 1 1/2 
hours. 
Tip: The membranes that hold the seeds are the spiciest 
part of chile peppers (that's where the capsaicin is). The 
seeds pick up some spiciness by association. You can 
customize the heat of salsa or hot sauce by using some 
or all of the seeds along with the flesh of the pepper and 
tasting as you go. Be sure to wash your hands thoroughly 
after chopping hot peppers or wear rubber gloves. (From 
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