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22 Manville Street

Great Barrington, MA  01230

(413) 528-1952
October 4, 2010

Hello Farm Girl Farmers.

Don’t forget to mark your calendars for GARLIC PLANTING 2010!!
SATURDAY OCTOBER 16 at FGF from 10 am til 2 pm.   We plant the bulbs in the fall and they are our first arrivals of green in the spring.  Garlic planting is easy, its a great activity for families or an equally wonderful way to make a new friend.  We'll show you how, and we need your help.  Short bursts of help or long are welcome.  Tasty treats definitely will be involved.
And here is another vignette—this time not from the field but from the table. Two weekends ago I had the acute privilege (I think “acute” really is the word I am looking for) of dining at Blue Hill at Stone Barns in Pocantico Hills, near Tarrytown, New York.  Sensory overload, sensory inspiration, sensory revitalization.  

This dinner was long anticipated—reservations were made months ago--and even on the day of, I woke up in the morning thinking through the inexorable hours and miles between this moment in my bedroom and my arrival at the table of all tables.  I had to get to the farm and harvest 35 watermelons, a crateful of sweet peppers, a few flats of tomatoes, cut three more pounds of braising greens and quickly prep some onions and garlic before the 10 am start of Saturday CSA pick-up.  We were crazy busy on Friday, we were behind schedule, and Vivian’s new winter job began on Saturday so this push was up to me, original Farm Girl, with Ollie cheering me on.  

Miraculously I gathered all these vegetables to the table in the nick of time.  During pick-up hours I enjoyed watching people emerge from the pick-your-own section, laden with cherry tomatoes and flowers aflouncing. The best part of having a CSA group at the farm is seeing that look on people’s faces when they harvest their own.  

Pick-up hours concluded and a couple of hours later--deliveries done, small bag packed, directions printed out,--I hit the road.  

My friends and I assembled at Blue Hill an hour before our reservation and were whisked through the warm toned, simply elegant restaurant to the patio where we sipped fruit and vegetable infused spirits and watched the moon rise through the branches of a dramatically beautiful tree.  

When it was time (oh my god, so many months, weeks, days, hours, we’d all been looking forward to this moment!) to be seated at our table in the dining room—we were treated to a lively and detailed overview of the evening’s tasting menu and shortly we were presented with our first plate:  our server placed a long narrow wooden platter with spikes on the table.  On one spike was one cherry tomato, on the next spike:  one leaf of lettuce, on the next:  one green bean, and on the next:  one baby carrot.  This arrangement was repeated for the length of the platter.  Our server gave us a moment to take in this presentation and then announced, simply and earnestly:  “Vegetables from the farm.”  

Our eyes darted back and forth from the platter to one another, looks on faces revealed a range of reactions from delight (Rachel) to skepticism (my farmer friend to my left).  

My farmer friend and I spoke briefly under our breath about the math—we knew what one pint of cherry tomatoes would wholesale for and here, on our table, were precisely four cherry tomatoes, one for each of us. In the face of what we knew we’d be spending for this dining experience, we wondered if this exaltation of the vegetable hadn’t been taken a bit too far, if we weren’t being taken for a bit of a farm-to-table ride.  I felt a little glazed over as I thought about the 225 (I keep track) flats of cherry tomatoes we’d harvested at FGF and sent out into the world thus far in the season—at ten pounds each, this was well over one ton of cherry tomatoes picked, sorted, pinted, delivered. 

But now I wasn’t in the field, there was nothing to orchestrate, no one to coach, no deadline to make, the only thing to do was to eat these Vegetables From The Farm.  I reached out slowly and delicately removed my cherry tomato from its spike, I held it between my fingers for a moment and considered its orangeness.  And I put it in my mouth.  And the story of that cherry tomato unfolded on my tongue--the selection of the variety, the care of the seedling, the rain and the sun on the vine and the blossoms and the fact that the fruit was harvested that September day.  Of the hundreds, perhaps thousands, of cherry tomatoes I’d popped in my mouth this season, checking for quality, snacking because I love them, this was the cherry tomato I tasted from beginning to end.  

Enjoy the veggies this week, each and every one!

--Laura Meister, Farm Girl Farmer

VEGGIE NOTES October 4, 2010

Broccoli raab is an Italian vegetable which can be used in any broccoli recipe.  It is slightly more bitter than broccoli and obviously more stemy and leafier. Broccoli raab can be simmered, steamed, stir-fried or braised.  Cook the stalks longer than the leaves and florets by throwing them in a minute or two earlier.  Broccoli raab is done when bright green, or you can cook a few more minutes and let it become tender, but don’t overcook and let it get to the mushy stage!

BASIC SIMMERED or STEAMED BROCCOLI RAAB

Mark Bittman

Makes 4 servings, takes 20 minutes

1 bunch broccoli raab, trimmed and cut up.

SIMMER:  Bring large pot of water to boil and salt it.  Place stalks in the water and cook for 2 minutes.  Add the florets and continue to cook for 2 to 6 minutes longer, until bright green and tender.

STEAM:  Place stalk section s in a steamer above an inch or two of salted water.  Cover and cook about 2 minutes.  Add the florets and cook for 2 to 6 minutes longer, until bright green and tender.

Serve the hot broccoli raab with butter, lemon butter, hollandaise, vinaigrette or freshly squeezed lemon juice.  

GARLICKY BROCCOLI RAAB

Liz Zack, Cooking Light, December 2006

Leafy green broccoli rabe is slightly bitter, so boil it first before you sauté in a garlic-infused oil for this simple side dish.

Yield: 6 servings (serving size: 1/2 cup)

    1 bunch broccoli raab, trimmed

    1  tablespoon  olive oil

    2  large garlic cloves, thinly sliced

    1/2  teaspoon  salt

    1/2  teaspoon  freshly ground black pepper

    1/4  teaspoon  crushed red pepper

Cook broccoli rabe in boiling water 6 minutes or until crisp-tender. Drain and plunge broccoli rabe into ice water; drain. Coarsely chop.

Heat oil in a large skillet over medium heat. Add garlic; cook 2 minutes, stirring constantly. Stir in broccoli rabe, salt, and peppers.

