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We’re getting by with a little help from our friends!  This week we have an extraordinary amount of energy pouring into our fields from a force of youth from near and far.  For the past six summers, we have been privileged to have an annual visit from campers attending the summer program at Farm & Wilderness Camps in Vermont.  This is the camp where I was first exposed to the revolutionary idea of growing food to sustain a community, way back in 1989.  I’d gone to work there in college, knowing nothing of the Good Life but wanting to simply be outside for the summer.  One afternoon before we filed into the dining hall for lunch, a camper who couldn’t have been any older than 10 or 11 announced that “today, all of the spinach we’re eating from lunch is from OUR garden!”  And the crowd went wild.  And for a second, I wasn’t sure why—and then in the next second, I was converted, for life.  So Farm & Wilderness holds a very very special place in my life, and having an injection of the wonderful, hardworking, open-hearted energy at this time of the season does wonders for our field but also for me.

So while the Farm & Wilderness group shines its light on us this week (they are camping out behind the greenhouse), we are also lucky beyond fairness to have visits from two other groups—today the Greenagers of Great Barrington are weeding and mulching the swiss chard, saving those plants from near engulfment.  Working together with the F&W group, they finished in half a day what I expected would be the project for the next few days.  I was completely unprepared when the staff leader walked up to me at lunchtime and said “what’s next?”  Wow.

And as if this weren’t enough, tomorrow morning we’ll have our third of a series of four visits from an energetic and dedicated group of girls from Chimney Corners Camp in Becket, MA.  They have worked cheerfully in first devastating heat, then rain, maybe again in the rain tomorrow, nonstop weeding, weeding weeding.  

This season, with the addition of our new field, the weeds have gotten a pretty firm grip on our home (original) field.  I know, I know, its time to buy a tractor.  I know.  And also, now that we have this new space, we may be able to begin properly rotating some ground out of production, cover cropping and tending to the soil more properly.  Each year I get a little smarter but each year we have a new challenge, so I guess its uphill both ways.  Of course, I wouldn’t have it any other way, but my tireless crew might feel just a bit otherwise…

Work share folks and anyone else interested in getting your hands in the ground are all most welcome to join the weeding brigade this week and any week—as we go into August and tomato madness begins, we can use all the help we can get.  And we’re certainly getting it.

.Enjoy the veggies this week.

--Laura Meister, Farm Girl Farm Farmer
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Before I write each week’s newsletter, I look back at the one from the same week the previous year.  Last year’s recipe and poem are exactly, precisely appropriate for what’s happening at the farm this year, this week.  So I am simply reprinting it.  Enjoy it again or for the first time.
Cucumber Yogurt Soup 

I .Cucumber Yogurt Soup with Mint

Toss together in a bowl and refrigerate for l/2 hour:


l large cucumber, peeled, seeded and coarsely chopped


l teaspoon salt

Combine in a bowl:


2 cloves garlic, minced


l/4 teaspoon salt

Add:


3 cups plain yogurt


3 tablespoons chopped mint


1/4 teaspoon freshly ground pepper

Stir vigorously to thin a little. Drain cucumber, and add to the yogurt mixture. Add:


2 tablespoons milk (optional)


l tablespoon olive oil (optional)

Chill for l hour before serving. Ladle into chilled bowls.

II. Persian Cucumber Yogurt Soup
Prepare I, but replace the mint with:


l tablespoon chopped dill

Stir in:

2 tablespoons raisons

Ladle into chilled bowls.

Garnish with:


l chopped hard boiled egg

II. Indian

Prepare I. Before chilling, toast, over medium heat, stirring frequently until aromatic:


3 tablespoons walnut halves

Set aside, then dry toast as above:


l teaspoon cumin seed

Stir the cumin into the soup. Chill for l hour. Ladle into chilled bowls. 

Garnish with:


Reserved walnuts, chopped

Yield:  About 4 Cups

TO BE OF USE

The people I love the best

jump into work head first

without dallying in the shallows

and swim off with sure strokes almost out of sight.

They seem to become natives of that element,

the black sleek heads of seals

bouncing like half submerged balls.

I love people who harness themselves, an ox to a heavy cart,

who pull like water buffalo, with massive patience,

who strain in the mud and the muck to move things forward,

who do what has to be done, again and again.

I want to be with people who submerge

in the task, who go into the fields to harvest

and work in a row and pass the bags along,

who stand in the line and haul in their places,

who are not parlor generals and field deserters

but move in a common rhythm

when the food must come in or the fire be put out.

The work of the world is common as mud.

Botched, it smears the hands, crumbles to dust.

But the thing worth doing well done

has a shape that satisfies, clean and evident.

Greek amphoras for wine or oil,

Hopi vases that held corn, are put in museums

but you know they were made to be used.

The pitcher cries for water to carry

and a person for work that is real.

~ Marge Piercy ~
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