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August 4, 2009

Hello Farm Girl Farmers—

I think this season, Season 5 of Farm Girl Farm, has officially jumped the shark.  Jumping the shark is a handy term I learned recently—in case I wasn’t the only one who didn’t know, “jumping the shark” is a term used by television critics to describe the phenomenon of a t.v. show’s plot breaking its own parameters, often in a desperate attempt to save falling ratings.  But the result is often the opposite--since the show breaks its own rules,  the universe that was so carefully constructed for its viewers can unravel in one bad writing decision.

Now, maybe this is just the fever talking—your head Farm Girl has been sidelined for a few days with an old fashioned bout of chills and fever.  I am a doctor’s daughter, raised to understand that working outside in the rain does not make a person sick (germs make a person sick), and in fact I believe firmly that working outside is one of the best ways to avoid getting sick.  However, even I will concede that the incessant dampness of June and July, in combination with the intense tomato stress might have worn me down a bit.  In any case, I awoke this morning in my semi-feverish haze, thinking, has this season jumped the shark?

It was the well-intentioned, self-described opera conductor from California who wants to live on an organic farm in the Berkshires who cast things in this perspective for me.  I responded politely to her inquiry via email about volunteering at FGF one day in August, that now, right now, isn’t a great time to visit the farm.  Because, I explained, its rained for 80 days and 80 nights and the fields are sodden and the fewer people walking around in them the better, and rows upon rows of blighted tomatoes need to be dealt with and, and, and… that’s when it dawned on me just how crazy this crazy season has been.  And that her hopeful inquiry and what I imagine to be her idealized image of life on an organic farm--in the midst of this madness, in and of itself, was kind of shark jumpy.

These days, as fellow farmer Ted Dobson (a.k.a. The King of Greens) so aptly summed, its taking us twice as long to do the same thing we always did.  And yet we’re doing it.  And we are not doing it alone.  Each and every member of the FG crew has risen above and beyond what could be reasonably expected of even the most seasoned farm girl.  Our working members have shown up and worked in the thunder and lightening and torrential rains.  A crew of volunteers came to the farm this Sunday (Sunday!) and harvested garlic all day long.  Our restaurants and other buyers have responded to the tomato crisis by ordering up a bunch of the other stuff  we offer.  They want to help us make it so we’re around for another tomato season.  

Thanks so much for your thoughtful, supportive responses to the tomato thing in particular.  The crew and I appreciate your words and offers of help and will let you know what you can do, when we can.

And with every sunny day, things look better and better.  Fall crops are going in and there is so much to look forward to.  What would Season 5 be without a little extra spicy drama anyway?

--LM

VEGGIE NOTES

Mark Bittman on eggplant:

Bittman says small to medium eggplant are best, for less bitterness and fewer seeds.  He loves a variety of eggplant for the variety of flavors and textures yielded and notes that different shapes and sizes are good for different applications, like the long skinny asian ones are good for stir-fry and the larger Italian ones are better for grilling.  He urges his readers to try all the different and unusual varieties by going to farmers’ markets—but you don’t have to because you have us!  He advises that you store eggplant in the refrigerator and try to use as soon as possible because the fruits do get more bitter as time passes.

He says peel only if skin is very thick (or if its your preference, and that salting larger specimens is worth doing because it draws out moisture and some of the bitterness:  sprinkle both sides with course salt and let drain into a colander for up to two hours, then rinse and squeeze dry between paper or cloth towels.

You can grill, roast, broil or sautee your eggplant.  Here is a simple and delicious sounding recipe.

Cold Eggplant Salad With Sesame Dressing

Mark Bittman, in The New York Times, May 30, 2008

Yield 4 servings

Time 20 to 40 minutes

The eggplant should be salted if it is not firm (small ones are almost always better than the common globular variety); it's then cooked swiftly, with a quick immersion in boiling water. Once the eggplant is tender, it is chilled, then tossed with a soy sesame dressing.

Ingredients

    * 4 to 6 small to medium eggplants, or 1 large one, about 1 1/2 pounds

    * Salt

    * 1 tablespoon sesame seeds

    * 2 tablespoons soy sauce, or to taste

    * 2 tablespoons lemon juice

    * 1/2 teaspoon sugar

Method

    * 1. Trim eggplant, and cut into cubes of 1/2 to 1 inch. If using large eggplant, sprinkle with salt, put in a colander, and let sit at least 30 minutes, preferably an hour. Rinse.

    * 2. Boil large pot of water. Blanch eggplant in boiling water 2 minutes, no more. It will become just tender. Drain in colander as you would pasta.

    * 3. Toast sesame seeds in small dry skillet over medium heat, shaking frequently until they color slightly. Dry eggplant with paper towels. Combine remaining ingredients, and toss with eggplant and sesame seeds in bowl. Serve at room temperature, or refrigerate until ready to serve. Covered well, the salad will remain flavorful for a day.

