
 

When we were forced to take our tomatoes out this summer, we quickly worked up the soil and madly planted 

every bed with some form of green crop that could handle the cool weather of fall. We planted bok choy in two col-

ors, redtop turnips, radishes,  white turnips and three beds of salad greens. These replacements loved the opportu-

nity to show their stuff, in the rich soil that had been prepared for the tomatoes. 

Even though we staggered the salad greens beds, they chose to mostly come in 

around the same time. That is why we are offering braising greens , bunched on 

the stand each week. They are the same greens you have loved in your raw salad 

mixes, just older, adolescent if you will. We can't keep up with their production, 

so some of them grow up a little and are perfect for a light cooking and eating. 

The bok choy stems are large and lush, the radishes and white turnips are ample 

and their leaves can be steamed as well. 

On top of that, the leaf lettuce which we mix with the salad greens is also ready 

and abundant. We are harvesting the spinach leaf by leaf, to keep the large leaves 

intact. At the Parkland, the broccoli came in all at once, so we have been enjoying 

ample heads for a few weeks now. The cabbage is looking great also. It could be 

that eating all these greens is better than a flu shot. No way to tell, but I say, eat 

them up NOW. They are a wonderful source of nutrition, can boost your immune system, and taste crisp and re-

freshing, like fall itself.  

Since all this green could be a bit much, we are offering a few bright colors to go with them. The sunshine winter 

squash are buttery and rich in taste and color. Prepare them like any other winter squash. We are starting to har-

vest the fall beets, and the red onions are now cured and ready to take home. They look delightful in those salad 

greens mixes. 

On the farewell scene, the cucumbers and summer squash are finding it too cool to produce. The late beans have 

been hit by a bit of frost but we are hopeful, and the pep-

pers are still abundant. We have two beds of scallions to 

harvest before the end of the season. 

Today we started harvesting the popcorn. You can see it 

hanging in bags in the greenhouse. It is frustrating for the 

chipmunks, but we don't want to share it with them. And a 

final note about the basil. It will leave with the first frost, 

which could be any time now. Don't be caught empty-

handed. Yes it is fall, we could use some coffee or hot 

chocolate to warm us up. We do get cold out in the fields. 
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ON THE STAND FOR October 6th and 9th 

(Dependent on Mother Nature):  

Head lettuce, Asian greens and leaf lettuce mix, 

braising greens, spinach, bok choy, broccoli/cabbage, 

white turnips, scallions, carrots, beets, celery, red 

onions, sunshine squash.  

PYO: Braising greens of collards, chard and kale; cu-

linary and tea herbs; edible flowers, a bouquet of 

flowers, maybe beans.  
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From the Field: From Red to Green/ Kathy Huckins  



 

Vegetable Showcase: Braising Greens/ Donna Savastio  

Our braising greens mix on the 

stand this week is made up of sev-

eral different varieties of greens. 

This assortment includes yukina 

savoy, mizuna, arugula, four kinds 

of mustard greens and red russian 

kale. Iôm a greens lover but will ad-

mit that I have never had some of 

these varieties before. All of these 

greens are a little bit more mature 

than the salad greens that we grow, 

so braising them is a wonderful way 

to enjoy their delicate flavors.  

Yukina savoy  is a dark green, 

thicker leafed Asian sauté green. It 

is fairly mild, has an oh-so-slight 

mustard tinge and a sort of cauli-

flower-cabbage flavor. It is wonder-

ful in soups and stir -fries. Mizuna , 

like arugula , has a very pleasant 

peppery flavor. Mizuna is a very 

pretty fringed leaf, while arugula is 

a darker green, heart-shaped leaf. 

We have several types of mustard 

greens which are indispensable for 

their pungent mustard flavor. Our 

varieties of mustard include ruby 

streaks, red giant, green wave and 

golden frills and are all a bit different 

from one another. Red Russian 

kale is an heirloom kale with a heav-

ily ruffled leaf with a flavor that is 

described as ñmeaty and assertiveòð

canôt wait to try that one! 

We may 

love these 

greens for 

their nov-

elty but we 

do receive 

an extra 

reward 

when we 

eat them. 

All of these 

greens are ñcruciferousò plants, and 

crucifers are like Natureôs SWAT 

Team. They are extremely low in 

calories, high in fiber and contain 

lots of vitamin A and C, calcium, folic 

acid and beta-carotene.  

All of these greens can be braised, 

steamed, added to soups and stews 

and are fabulous in stir-fries. They 

can be used interchangeably and in 

combination, so be sure to experi-

ment to find the flavors you like best. 

For fresh eating wash leaves in a sink 

of cold water and then spin or pat 

dry with a towel. You can add 

steamed greens to mashed potatoes, 

sauté them with just a bit of olive oil 

and salt or add them to a pot of 

white cannellini beans with garlic 

and sage. These greens cook quickly, 

so be careful not to overcook themð

add them at the end of your recipe. If 

you canôt eat all your greens at once 

they do freeze well. Blanch washed 

greens for two or three minutes and 

then rinse in cold water to stop the 

cooking process. Drain and pack into 

airtight containers such as Ziploc 

bags and youôre good to go!  

from current members than the num-

ber of shares the farm can support, 

then shares will be sold in the order 

the forms were received. (For example, 

if alternate sharers wish to "move up" 

to a full share, we could be in this 

situation.)  

Please complete the enrollment form 

and send in your deposit ($310.00 for 

Full Shares or $160.00 for Alternate 

Shares) before December 31, 2009. 

Enrollment will open up to the waiting 
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Enrollment Update/ Cathy Briasco  

It's time to reserve your space for 

the 2010 summer farm season! The 

enrollment form is attached to the 

email with this newsletter and there 

will be paper copies available at the 

pickup stand. The deadline is De-

cember 31, 2009. Share prices for 

2010 are $625 for a Full Share and 

$340 for an Alternate Share. 

Current members have priority for 

purchasing next year's shares. How-

ever, if we receive more requests 

list after this deadline. After your 

payment is processed, you will be 

sent an email acknowledgement 

confirming your share information 

for 2010. The balance of the share 

price will be due on June 1, 2010. 

We are all looking forward to an-

other successful season in 2010.   

and we hope you will continue to 

be part of the Stearns Farm com-

munity.  



 

After attending hotel school in Sardinia, Salvatore left 

Italy in 1969, planning to improve his language skills 

before returning to Sardinia to work at one of the is-

landôs luxury hotels.  He spent three years in Germany, 

then moved to Bermuda to learn English.  In Bermuda 

he met his future wife, an American, and in 1977 the 

couple moved to Massachusetts.  Salvatore soon got a 

job at Bostonôs finest hotelðthe Ritz Carltonðand in 

his free time he raised a big garden.  He grew vegeta-

bles that reminded him of Sardinia: tomatoes, peppers, 

and eggplants, and he cultivated lemon, fig, and bay 

leaf trees, which he grew in containers and moved in-

doors every winter. 

When his marriage ended Salvatore was forced to move 

into a condo and give up his garden.  

Seeking a place where he could be around 

plants and work with the soil, Salvatore 

found Stearns Farm in 2005. Initially he 

was a sharer, but his work schedule 

changes all the time, making it difficult to 

for him to pick up his share.  In 2007 

Salvatore began volunteering at the Farm, 

and he has put in hundreds of hours over 

the past three years. 

When he retires from the Taj Hotel (fairly 

soon, he hopes), Salvatore plans to visit 

Sardinia for long stretches, staying with 

his brother and his family, helping to tend 

the family vineyard.  But he will come back for the 

Stearns Farm season, to help create the beauty and 

tranquility that we all treasure.  

Whoôs Who at the Farm: Salvatore Lampis/Nomi Sofer  

October 2, 2009  Page 3 

Most working farms are fairly messy places, kind of 

scruffy around the edges, but not Stearns.  Stearns 

Farm is landscaped.  Our fields and gardens are sur-

rounded by wide, grassy pathways that are neatly 

mown and easy to walk on, creating beautiful vistas and 

a sense of order.  Just one man is responsible for all of 

this: Salvatore Lampis comes to mow the lawns every 

single week, starting long before the pickup season be-

gins.  Salvatore is not a sharer, or a Work-for-Share: he 

is a volunteer, and he comes because he loves the farm. 

For each of the past three  years Salvatore  has put in 

countless hours mowing and helping with whatever 

farm work needs to be done. He often comes twice a 

week, once when the farm is closed, to mow, and a sec-

ond time during the week, to help with 

farm work.  

Salvatoreôs job at the Taj hotel 

(formerly the Ritz) in Boston makes it 

impossible for him to commit to a 

regular work schedule at the farm.  So 

he volunteers.  After spending long 

days working with hotel customers 

and staff, the farm is the place 

Salvatore comes to find peace and 

quiet.  He prefers to work alone, set-

ting his own pace, lost in his own 

thoughts. 

Growing up in a village in Sardinia, Salvatoreôs family 

had a small vegetable farm and a vineyard, producing 

enough vegetables and wine for their own needs and 

supplementing the income from their cobbler shop.  

As the weather gets cooler and the days get shorter, it's time to harvest fall crops and put the beds to 
sleep for the winter months.   It's also a great time for those of you who enjoy physical work in cool 
weather rather than the heat of the summer.   Please remember that all sharer work hours ðfor 
summer and winter shares ðmust be completed (or paid out at $9 per hour) by 
November 7, 2009.   That's only five weeks away, so please sign up for your remaining work hours 
on-line, and come join us on these crisp autumn days! 



 

2009 Harvest Festival  

Last Saturday we celebrated our boun-

tiful season with the annual Stearns 

Farm Harvest Festival. The weather 

gods smiled on us, and the farm 

glowed in the sunshine. The day began 

with a potluck featuring Stearns pro-

duce in a variety of imaginative and 

delicious recipes. The desserts were 

tremendous, as always. 

Once the pot luck was cleaned up, it 

was time for the awards ceremony. The 

Mostly Valuable Person award was 

presented to Frann Bennett Law-

rence , who has put in over 250 hours 

at the farm this season. She was also 

elected to the board of trustees, along 

with David Ferrini.  

Kathy made Thank You wreaths for 

farm administrator  Cathy Briasco, 

and for newsletter contributors 
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Donna Savastio and Sarah 

Shonbrun. Our Lettuce Queen, 

Gert Powers, received a framed 

picture of the quilt square depicting 

her work from the Stearns Farm 

quilt Kathy is making . Salvatore 

Lampis received special thanks for 

the many volunteer hours he has 

spent at the farm this year. Brian 

Huckins presented Brian Holland 

with ñYard 

Hydrant,ò a 

sculpture of 

the yard 

hydrant 

that is the 

only visible 

result of the 

months of 

work that 

Brian Hol-

land put 

into get-

ting our year-round water supply 

installed. Finally, Kathy presented 

Brian Huckins , who is in charge 

of all things mechanical at the farm, 

with a bell, because, she said, ñIôm 

always calling for him.ò 

While the adults talked there were 

three craft stations for the kids:  

Photo by Wayne Hall  

Photo by Wayne Hall  

Photo by Claudia Gustafson  

Photo by Claudia Gustafson  

wreath 

making, 

led by 

Sara 

Abramovitz , pumpkin painting, 

led by Sarah Larson , and T shirt 

printing, 

led by 

Char-

lotte 

Jane-

way .  

After the 

talking 

was over, 

it was 

time for 

more 

dessert, 

music, and hayrides.  The apple 

crisp was made with apples from 

our own tree 

by Kathy 

Huckins, 

Frann 

Bennett 

Lawrence , 

and Mark 

Kelly , in 

Gudrun 

�%�D�X�E�R�F�N�¶�V��
kitchen.  
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