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Welcome to the first distribution day ever at Farm Girl Farm!  It is hard to believe that this day is finally here, after the long winter of seed catalogs and calculators at the dining room table.  

We hope you’ve cleared a space on the counter and sharpened your kitchen knives because this is just the beginning!  Please take a moment to read the guidelines about visiting, and we hope you’ll try these simple recipes for preparing this week’s harvest.

Down on the Farm
We want to let you know a few things about the farm, for everyone’s safety.  When you are visiting, please keep your car on the mowed areas of the field—anywhere else and you might get stuck.  Speaking of grass, feel free to walk the grounds but be aware that ticks tend to dwell in the tall grasses, so check yourself and your kids carefully after a visit.  

The Green River borders our field—the bank can be a bit steep in areas so watch yourselves and your kids carefully near the edge.  You can take a refreshing dip at your own risk—kids need adult supervision. Watch your step, as you walk around the field, around large blue hoses that carry our water from the river to the sprinklers.  Our fence is not electrified.  

Finally, the two houses at the top of the hill are not part of the farm—for nature’s needs, we recommend sneaking off into the woods (or good planning). 

I speak cookbook:

T = tablespoon

t = teaspoon

C = cup

Stir-Fried Bok Choi
(adapted from Mark Bittman, How to Cook Everything (New York:  Macmillan, 1998).

Bok choi is a member of the cabbage family, related to broccoli.  It is omnipresent in Chinese cooking.  Here is a simple recipe for bok choi, in which you can also use your garlic greens!

Makes 2 servings.  Time:  20 minutes.

1 T peanut or other oil

1/2 t minced garlic 

1 T peeled and minced fresh ginger

1/3 C garlic greens cut into 1” lengths plus minced garlic greens for garnish

1 head bok choi, cut into 1” sections

1 C chicken, beef or veggie stock (or substitute white wine)

1 T soy sauce

Salt and freshly ground pepper to taste.

1)  Heat wok or skillet over medium-high heat for 3-4 minutes. Add the oil and then add the garlic, ginger, and cut-up garlic greens.  Cook, stirring, for about 15 seconds, then add the bok choi and turn heat to high.

2)  Cook, stirring constantly, for about 3 minutes, then add the liquid.  Cook and stir until liquid evaporates and the bok choi is tender (about 5 more minutes).
3)  Add soy sauce, turn off the heat, garnish with minced garlic greens, add salt and pepper to taste.

Note from Laura:  Save this recipe and make it again when fresh tomatoes are in season—I like to mince tomatoes and add them to the greens after turning off the heat.  Can’t wait!!

Rhubarb Compote

As prepared by Dominic Palumbo, Moon in the Pond Farm and enjoyed by Laura and Rory in his kitchen very recently.

1/2 lb. rhubarb

1/4 C organic sugar (or try using maple syrup)

optional:  handful of organic raisins, handful of coarsely chopped organic walnuts.

1) Wash, dry and cut rhubarb into 1/4” pieces and put them in a stainless steel pot, on low heat.

2) As the rhubarb begins to sweat out moisture, add the sugar (and raisins), stir.

3) Cover and check/stir every 3 to 5 minutes until chunks begin to soften.  Add walnuts and cook for another 5 minutes.

Serve hot or cold, on buttered toast, with yogurt, cream or ice cream, or, simply, as is.

Note: Rhubarb is naturally very tart, add sugar (or maple syrup) to you’re your own taste—some like it tart!

Mesclun Tossed 3 Ways

Mesclun is a vibrant mix of baby lettuces. Tossed with a simple dressing, mesclun makes an easy, elegant salad.  1/4 lb serves roughly 2-3 people.

Classic Vinaigrette in a Jar

This mild salad dressing lets the mesclun shine through. The recipe makes enough vinaigrette to 

dress 1 lb of greens or more--Keep leftovers on hand for quality salads in a flash.

l/2 C olive oil

2 Ts red wine vinegar

about l small shallot (or garlic greens!) minced (2 T)  

l t Dijon vinegar

l/4 t salt

Freshly ground pepper to taste

Add all the ingredients to a jar and shake vigorously. Always shake well before use to re-emulsify the dressing.

Serious Garlic Dressing 
4 garlic cloves, peeled and cut in half

1/2 t kosher salt 

l T balsamic vinegar

2 Ts olive oil

l) Using a fork, very coarsely mash the garlic and kosher salt together on a small plate. Stir in the oil and vinegar. 

2) Add the mesclun to a salad bowl. Pour the dressing over the greens, using a fork to prevent the garlic from falling in. Toss and serve immediately.

Mesclun with Your Best Oil and Vinegar

Your best olive oil

Kosher or sea salt

Your best vinegar

Freshly ground black pepper only if the mesclun isn't peppery

Toss the greens in the olive oil and salt just to coat. Then think of the vinegar like the vermouth in a very dry martini (less is more): wave the bottle over the greens, adding just a touch of red wine vinegar or balsamic. A second toss...that's it.  Pepper to taste.
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