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Through rain and snow and sleet and hail…how does that motto go, again?  This week we have had no choice but to ride the waves of weather, dealing as best we could with mother nature’s plan.  Last Friday we arrived at the farm to find no electricity and no phone service.  Luckily our pump is gas powered and we had water.  The complexity of the no electricity problem only dawned on us  slowly.  We realized immediately we couldn’t refrigerate.  But then, we realized, we couldn’t weigh anything.  Or spin the greens dry.  When by 11 am we still had no power, we began to load the day’s harvest into my car to take them to my house where we were going to attempt to cool them down in a large restaurant refrigerator that was donated to us last season by Mike Ballon at Castle Street but which we had not ever turned on and tested… It was going to take at least two trips to get the veggies all to my place.   Holding our breath and crossing our fingers we were about to embark on this craziness when, finally and suddenly, our power returned.  

Whew!  Nothing so dramatic has happened since, but we are bobbing and weaving with the rain—we were going to weed but instead we’ll sow flats in the greenhouse, we were going to plant but let’s work ahead on Tuesday’s harvest instead until the ground dries out a bit more… Wasn’t’ it just last week that the crew was plunging into the river every hour on the hour to stay cool in the blazing sun?

Over the weekend, cousins of Vivian’s were visiting the farm and they kindly offered to help us get some lettuce seedlings in the ground.  It began to drizzle.  “Uh oh,” ventured Cousin A.  “What?” asked Cousin B.  “I felt a drop,” said Cousin A.  Then she looked at Vivian and me with a bit of trepidation and asked, “Um, are you guys, like…really hardcore about working the rain?”  To Vivian and me, this drizzle didn’t even count as rain.  We told Cousin A that we had to be “hardcore” about working in the rain—otherwise we’d never be able to get anything done!  But, we said, you’re visitors, we don’t expect you to work in the rain.  Cousin A took stock of the flats still to be planted, crouched down over the bed and didn’t stop planting until all the lettuce was in the ground.  Yay cousins!

Enjoy the veggies this week.

--LM

NO FAIL KALE

In my humble opinion, --LM

Dice any form of garlic that you can get your hands on—right now, its garlic scapes.  Heat on a low light with olive oil.  Add by the handful your kale which you have chopped roughly and from which you have removed the woodiest parts of the stems, drizzle lemon juice and tamari or Braggs.  Cover skillet and let the greens steam until bright green (doesn’t take long, keep your eyes peeled).  Open skillet, stir, serve.

KALE OR COLLARDS WITH DOUBLE GARLIC

From Mark Bittman, How to Cook Everything

1 pound kale or collards, well washed, thickest parts of stems removed

1/4 cup olive oil

1/4 cup thinly sliced garlic (use your garlic scapes), plus 1 teaspoon minced garlic (again, use your scapes)

1/2 teaspoon crushed red pepper flakes

Salt and freshly ground black pepper, to taste

1/2 c chicken, beef or vegetable stock (or water)

Lemon wedges.

Coarsely chop the kale or collards. Place the olive oil in large, deep saucepan.  Add sliced garlic, pepper flakes, salt and black pepper and cook over medium-high heat for 1 minute.  Add kale/collards and the stock or water. Cover and cook over medium0high heat for approx 5 minutes or until the greens are wilted and just tender but still firm.  Uncover the greens and continue to cook, stirring, over medium-high heat, until the liquid has all but evaporated and the greens are tender.  Taste for seasoning and add red or black pepper and salt as needed, add the remaining minced garlic, (Bittman indicates that this is the key to this recipe) cook for 1 minute more and serve, with lemon wedges.  

Another couple of  suggestions for GARLIC SCAPES from Warren the Garlic Guy at August’s Harvest, from whom we buy our garlic seed.

Deadly Year-round Best Pesto:

Send garlic scapes through a MEAT GRINDER, freeze them

Take them out as needed mix with soy nut basil and local oil and  salt 

Scape Wine Vinegar

Grind 1 lb scapes, 1 gallon of apple  cider vinegar, ferment for 2 months or not.

Add  your kind of sweetener to taste.

