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This Week on the Farm 
The weather this last week has been very nice. The fields are just starting to dry out. I can get into 
them with the tractor to mow, but any other field work is still probably a week away. I am hoping the 
forecasted rain on Friday is a light rain, so we can keep drying out. 

With the help of some of our workshares we started harvesting the dried beans. Because of the field 
conditions and the growth habit of the dried beans, we are harvesting them by hand first and then 
using the combine to thresh them. In two hours, three of us were able to harvest seven rows of Black 
Turtle beans. We have twenty-two rows of the black beans left. I have more help tomorrow morning, 
so I am hoping to get a similar amount harvested. The plants are pulling fairly easy, but my shoulders 
are tired tonight. It is going to be a long week. 

We do have two other varieties of beans, a dark red kidney and a cannelini bean. They are not holding  
as well in the field with all of the moisture that we had and many of the beans have started to 
germinate inside the pod. I made the executive decision to start with the crop that we knew we would 
have the best yields on and wait on the other two. If we aren’t able to get good yields this year, I am 
going to try again next year. One of my goals is to have a few more crops that are shelf stable, like the 
two popcorns we grew this year, to have them available all year round. 

I have spent the last few days pulling the blue lay flat hoses out of the weeds and getting them into 
position to be wound up for the winter. We use the lay flat hoses as our main irrigation lines out to 
the fields, but at this point in the year we like to get them drained, wound up, and stored for the 
winter. I also have rolled up the manifolds and those are all in the barn. The manifolds connect the 
mainline to the drip tapes in the field and they help regulate the water flow by evening out the 
pressure. Now that those lines are out of the way, I have been able to start mowing. I have about four 
more acres to mow and then I will be done for the year! 

The nightly lows are getting down there and I am not sure how much longer some of the crops are 
going to hold on. The low Thursday morning is projected to be anywhere from 30 to as low as 27 
degrees F. At 27 I am not sure how well the parsley and the celery will hold up. I harvested enough for 
this week, but it may be the last week for those crops. 

I am hoping with the sunny weather the carrots will move this week and will be ready for next week. I 
keep going out to check on the carrots and there will be four to five pounds worth that are ready, but 
not enough to guarantee them for everyone on the stand. If you see them on the stand this week, you 
are having a lucky day, otherwise, hopefully next week. 

The super rainy September and the unseasonably cool temperatures have impacted the crops 
considerably. A lot of crops did not size up like they usually do, or have been very slow to develop. I 
am hoping we will have enough crops to get us through to Thanksgiving, but if it continues to be 
unseasonably cold, we may have to end the season a little early. But until then, we have plenty of 
food, so make sure to stop out at the stand!
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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 
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. !
Scallions- Store 
in a jar in the 
fridge.

Parsley Smashed Potatoes 
4 medium unpeeled potatoes, cut into 1-inch pieces 
6 cloves garlic, peeled 
1/3 cup chopped fresh flat-leaf or curly-leaf parsley 
1/2 teaspoon salt 
Pepper, if desired 
1/4 cup fat-free sour cream 
In 3-quart saucepan, place potatoes and garlic; add enough water to cover. Heat to boiling;!
reduce heat. Cover; simmer 15 to 20 minutes or until potatoes are tender. Drain potatoes,!
reserving cooking liquid.!
In saucepan, mash potatoes, garlic, parsley, salt and pepper with potato masher just until!
lumpy. Gradually add about 1/4 cup cooking liquid, mashing until combined but still lumpy.!
Stir in sour cream. (From www.bettycrocker.com)!

Kohlrabi Slaw 
2 cups chopped cabbage 
4 kohlrabi bulbs, peeled and grated 
2 stalks celery, sliced thin 
2 carrots, sliced thin 
2 tablespoons minced fresh onion 
1/3 cup white sugar 
1/2 teaspoon salt 
1/8 teaspoon ground black pepper 
1/8 teaspoon celery seed 
1/2 cup mayonnaise 
4 1/2 teaspoons apple cider vinegar 
Toss the cabbage, kohlrabi, celery, carrot, and onion together in a large bowl.!
Whisk the sugar, salt, pepper, celery seed, mayonnaise, and vinegar together in a separate bowl until 
smooth; pour over the cabbage mixture and stir to coat evenly. Chill in refrigerator 1 hour before 
serving. (From allrecipes.com)!

Oven Roasted Squash w/ Garlic & Parsley 
5 pounds winter squash (such as butternut, buttercup, kabocha or hubbard), peeled, seeded and cut 
into 1-inch chunks (see Tip)!
2 tablespoons extra-virgin olive oil, divided!
1½ teaspoons salt!
Salt!
¼ teaspoon freshly ground pepper, divided!
3 cloves garlic, minced!
2 tablespoons chopped Italian parsley!
Preheat oven to 375°F. Toss squash with 4 teaspoons oil, salt and ¼ teaspoon pepper. Spread 
evenly on a large baking sheet. Roast, stirring occasionally, until tender throughout and lightly 
browned, 30 to 45 minutes (depending on the variety of squash). Heat the remaining 2 teaspoons oil 
in a small skillet over medium heat. Add garlic and cook, stirring, until fragrant but not brown, 30 
seconds to 1 minute. Toss the roasted squash with the garlic and parsley. Taste, adjust the seasoning 
and serve.!
Make Ahead Tip: Cut squash up to 1 day ahead; store airtight in the refrigerator.!
Kitchen Tip: Make it easier to cut a pumpkin, acorn squash or other winter squash: pierce in several 
places with a fork; microwave on High for 45 to 60 seconds. Use a large sharp knife to cut in half. 
Remove the seeds and stringy fibers with a spoon.!
Cut Down on Dishes: A rimmed baking sheet is great for everything from roasting to catching 
accidental drips and spills. For effortless cleanup and to keep your baking sheets in tip-top shape, 
line them with a layer of foil before each use. (From eatingwell.com)!

Carmel Coated Popcorn 
In a large saucepan, melt 1½ cups butter. Add 2⅔ cups brown sugar and 1 cup golden syrup, stirring 
to dissolve brown sugar. Bring to a full rolling boil. Boil and stir 1 minute. Remove from heat and 
quickly stir in 1 teaspoon vanilla. Pour caramel mixture over 24 cups popped popcorn, stirring lightly. 
Cool on waxed paper then break it up. (From tasteofhome.com)
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