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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
October 13, 2009

Hello Farm Girl Farmers—

Ah, yes, the weekend you’ve all been wondering about is upon us once again.  Mark your calendars for the annual 

GARLIC PLANTING

Saturday, October 24

at Farm Girl Farm

10 am to 2 pm

Garlic planting is great family fun (I’m serious!).  And a few minutes goes a long way.  We’ll show you how to do it, all you need is clothing you can kneel in the soil in, and gloves if you want them.    

Our garlic seed, which gets planted in the fall for next summer’s harvest, comes both from our own crop and from a group of Mennonite farmers in Canada.  Every year we set aside a portion of our own harvest for seed—we choose the biggest heads that we’re selecting for a bigger and beautiful-er crop the following year.  Each year we’ve increased the size of our garlic crop to meet the desires of our CSA group and the demand from local restaurants, so we supplement what we save with seed that we buy from our original supplier, August’s Harvest in Ontario.  I have been very happy with the quality of our garlic crop from their seed and they’ve been a great company to work with (see www.augustharvest.com).  I am happy to say that this year our CSA members received garlic for 3 more weeks than last year, and we also saved more than double the amount of seed we were able to save in 2008.  

We liked the location of the garlic crop this season and although crop rotation is important, we decided to replant in the same spot this fall for the 2010 crop because it is close to the riverbank and when the river floods in the spring, lots of minerals are flushed through the soil and the garlic seemed to like this treatment very much!  

By now pretty much everyone in the area has experienced some frost damage, our first frost occurred just over two weeks ago and then over the past weekend we had a series of VERY cold nights.  FGF is in a frost pocket so we always get at least a taste of frost early in the game, so we were ready this year.  All the crops that are frost tender but which we’re trying to keep growing are covered with a fabric known as row cover, or remay, which protects the leaves from frost damage and also keeps the air temperature underneath a few degrees warmer.  In some cases we’ve put small metal hoops in the ground and suspended the remay over the hoops, creating tunnels which trap more heat and protect the leaves better.  So every time you come to the farm and see more and more of that white stuff, what you’re seeing is us protecting the crops and attempting to prolong the season just a few weeks more.  This is an example of passive season extension (vs. active season extension, as in heating a greenhouse for growing crops into the winter months)—low tech and pretty low impact.  Although Ruth and I do get weary from the covering and uncovering of all those crops every day!

Enjoy the veggies t his week!    


--LM

VEGGIE NOTES

BROCCOLI RAAB

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.  It’s a great cool-weather crop and I’m happy to have it this fall—we’ve tried to grow it before with varying results.  In springtime, the flea beatles decimate it, in fall, sometimes we don’t get it in the ground soon enough to get anywhere…This season, we got it!  Farm and learn…

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.

B 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

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 buter, hollandaise, vinaigreet or freshly squeezed lemon juice.  Or drain it, drop in a bowl of ice water to stop the cooking, drain again and place in a covered container and refrigerate up to 2 days.




