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This Week on the Farm 
It has been super rainy here on the farm. Just in the past three days we have had over four inches of 
rain. Needless to say this has impacted both the crops and the field work. Although our grass 
waterway is working and is getting the excess water out of the fields quickly, the ground is incredibly 
soft. If we get any more rain in the next few weeks it will be November before I am able to do any field 
work. The ground is soft enough that just walking around can mean sinking in up to your ankles in 
places. When it is this wet you don’t want to be in the fields with any machinery, both from a traction 
standpoint (ie getting stuck) and also from a soil structure standpoint (ie it compacts the soil, which 
reduces water and nutrient holding capacity). With the field conditions right now there is no way I 
can get a tractor in to mow off spent crops or get the combine in to harvest our dry beans. 

In general October is a time to do the following activities: mow, pull drip tapes up out of the 
remaining weed cover, wind the tapes up and remove them from the field, pull the blue lay-flat 
headers for our irrigation system, seed a fall cover crop on areas with exposed soil. This usually takes 
about one full week of work. The other set of activities is to mow, plow, plant garlic, and mulch. That 
usually takes three to four days of work. Since mowing is the first step in any of the plans and I can’t 
get the tractor in, I may end up having an even longer workload next spring. I think that once it gets 
dry enough to mow, it will be too cold to be winding tapes since they get pulled through a tub of 
bleach water to disinfect the tapes. I don’t like working with water when the air temperatures are 
below 60 degrees F, my fingers start to burn from the cold. 

Although not ideal, I can plant the garlic in early November. If it gets much later than that and I am 
not able to get the field ready I will have to try storing the garlic in a cooler all winter in order to 
vernalize the seeds. There has been some discussion about that method on a farmer list-serve that we 
are on, and at least I can try that as my back up plan since I just spent $700 on seed garlic. Ah, 
farming… 

In other farm news, we have made progress on our fencing. I now have the entire West side finished. 
My plan is to tackle the North and South sides next as those are where the deer tracks show they are 
coming in at present. The post hole auger is on the tractor and I just need to dig seven more holes to 
be able to get those posts in the ground. With a helper or two it shouldn’t take me more than a day to 
get both of those sides of fencing done. 

The East end is the problematic side as there are some trees that will need to be trimmed back to 
make a straight shot. I wear many hats here on the farm, but I do not run the chainsaw. Frankly it 
scares me and it is too heavy for me to use, even the medium sized version that Tyler prefers to use. 
Once we get the beans in (fingers crossed for dry weather), hopefully Tyler will have some time to 
help me get that side cleared. My goal is that the fencing will be complete by next year, I have given 
up on it being done by the end of this year. There are just too many projects that are going on right 
now since things have been delayed by all of this rain! Acceptance of things that are out of my control 
is a lesson that is coming a lot easier to me after nine seasons of farming. 
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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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On the Stand 
This Week !

Hot Peppers- Store 
in a paper bag in the 
fridge. !
Bell Peppers- Same 
as hot peppers. !
Sweet Peppers- 
Same as hot peppers. !
Kennebec  or Mixed 
Potatoes- Store in a 
cool, dry, dark place. !
Acorn Squash- Store 
in a cool, dry, dark 
place. !
Butternut Squash- 
Same as acorn squash. !
Carnival Squash- 
Same as acorn squash. !
Savoy Cabbage- 
Store in the fridge. !
Kohlrabi- Store in the 
fridge. !
Turnips- Store in the 
fridge. Unlike turnips 
from the grocery store 
these are not waxed! !
Parsley- Store in a jar 
on the counter. !
Celery- Store in a jar 
in the fridge. !
Robust Popcorn- 
Store in a cool, dry 
place.

Butternut Squash Ravioli 
1 medium butternut squash (about 1 1/2 lb), halved, 
seeds removed 
1 tablespoon olive oil 
1/2 cup low-fat ricotta cheese 
1/4 cup shredded Parmesan cheese 
1/2 teaspoon salt 
1/4 teaspoon pepper 
1/4 teaspoon ground nutmeg 
36 wonton skins (about 3 1/2-inch square) 
1 egg 
2 tablespoons water 
Browned Butter-Sage Sauce 
1/2 cup butter 
12 to 15 fresh sage leaves 
1 clove garlic, finely chopped 
1/4 teaspoon salt 
1/4 teaspoon pepper 
Toppings 
6 tablespoons shredded Parmesan cheese 
6 fresh sage leaves 
Heat oven to 400°F. Place squash halves, cut sides up, on ungreased cookie sheet. Brush with 
oil. Roast 30 minutes or until squash is very tender. Cool slightly. 
When squash is cool enough to handle, use spoon to remove pulp; place in medium bowl. Stir in 
ricotta cheese, 1/4 cup Parmesan cheese, 1/2 teaspoon salt, 1/4 teaspoon pepper and the 
nutmeg. Spoon 1 tablespoon squash mixture onto center of each wonton skin. In small bowl, 
beat together egg and water. Brush edges of wonton skins with egg mixture. 
Fold skins tightly over filling, pressing gently to remove any air trapped inside, forming triangles, 
and sealing filling tightly inside skins. (If filled wonton skins have large air pockets, they can float 
to surface when boiled, causing them to cook unevenly.) 
In 1-quart saucepan, heat butter over medium heat about 3 minutes until melted. Add 12 to 15 
sage leaves; cook 3 to 4 minutes, watching carefully and stirring frequently, until butter is golden 
and sage wilts and then crisps. Add garlic; cook 1 minute or until butter is amber in color and 
garlic is tender. Stir in 1/4 teaspoon salt and 1/4 teaspoon pepper. Set aside; keep warm. In 6- to 
8-quart Dutch oven, heat 4 quarts water to boiling. Slip filled wonton skins into boiling water in 
batches so as not to crowd them. Boil 3 minutes or until tender (do not overcook). Use slotted 
spoon to lift ravioli from boiling water; place on serving plates. Drizzle butter mixture evenly over 
ravioli. Immediately sprinkle each serving with 1 tablespoon Parmesan cheese; garnish each 
with sage leaf. (From www.bettycrocker.com) 

Savoy Cabbage Gratin 
About 4 tbsp. butter, divided 
1 small head savoy cabbage (about 1 1/2 lbs.), cored and cut into 8 wedges 
About 3/4 tsp. kosher salt 
About 1/2 tsp. pepper 
1 garlic clove, chopped 
1 1/2 teaspoons chopped fresh thyme leaves, plus thyme sprigs 
1/4 teaspoon nutmeg 
1 tablespoon flour 
1 cup heavy whipping cream 
3/4 cup shredded aged gouda cheese* 
1/2 cup fresh bread crumbs 
Butter a shallow 2-qt. baking dish (about 8 by 11 in.) and preheat oven to 400°.!
Melt 2 tbsp. butter in a sauté pan* or large frying pan over medium-high heat and add cabbage 
wedges cut side down. Sprinkle with 3/4 tsp. salt and 1/2 tsp. pepper; cook, turning once, until 
lightly browned, 5 to 7 minutes.!
Add 1/4 cup water to pan. Partially cover and cook cabbage until it's just tender, 3 to 5 minutes 
more.!
Transfer cabbage and any stray leaves to prepared dish, arranging wedges so they lie flat (they 
should fit snugly).!
Return pan to medium heat and melt remaining 2 tbsp. butter. Add garlic, chopped thyme, 
nutmeg, and flour. Stir until thoroughly combined, add cream, and cook, stirring, just until 
thickened and bubbling, about 2 minutes.!
Pour cream mixture over cabbage. Top with cheese and bread crumbs. Bake until browned and 
bubbling, about 20 minutes. Garnish with thyme sprigs and season to taste with more salt and 
pepper. (From myrecipes.com)

http://WWW.BURROAKGARDENS.COM

