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22 Manville Street

Great Barrington, MA  01230

(413) 528-1952
October 19, 2010

Hello Farm Girl Farmers.

Inch by inch and row by row!  As I mentioned in an email to all of you earlier today, we have had a steady garlic effort going—over the weekend Robin Perry, Emily Paskus, Beth Domaney, Melissa Brown, Andrei Vankov and Jamie Goldenberg took to the field and got the first hundred pounds of garlic in the ground.  Today we had more help from Cindy Elitzer and later this week we have Liz Hogan on deck.  Go team!   

I should not neglect to mention that the garlic seed we are planting was prepared for planting (broken from heads down into cloves, a daunting job in itself) by a cheerful group of birthday revelers last week at Allium Restaurant.  FGFers Brian Thayer, Sara Parrilli, Sarah Volkman, Greenagers Director Will Conklin (who brought us the help of the teenaged greenagers this summer) and various and sundry friends gathered around Vivian to celebrate her special day and made quick work of the garlic break-down, in addition to making a beautiful mess of garlic skin and soil all over the floor of Allium. Very special thanks to Troy Kinser, manager of Allium and Nancy Thomas, owner, for putting their money where their Farm to Table mission is.
We’ll keep planting garlic over the next couple of weeks, a great time to put in a few row feet is during regular pick-up hours on Tuesday or Saturday.  We can also arrange for you to come and plant at other points in the week, so be in touch!  Its easy and satisfying.

In my latest last year-this year-next year musings, I am noticing that it has been steadily colder this year than it was last year at this time.  Last year at this time we still had a trickle of the summer crops like peppers and summer squash and this year those crops are long gone with the frost.  But we’re hedging our bets…we’ve put protective row cover (that’s the white fabric you see out in the field) on several beds so that if we do get some milder weather, as we did last year towards the end of October, we won’t have given everything up to the tyranny of the cold nights.  Under row cover, with the nights being as cold as they have been, things like baby arugula and bok choi aren’t growing, per se, but they are holding steady, not freezing to death either.  So if things get more temperate, they’ll still have a chance to size up.  

.

Finally, another reminder that we will distribute veggies through the first week of November:  Tuesday November 2 and Saturday November 6.  That means two more weeks of vegetables after this week’s pick-up.
Enjoy the veggies and the beautiful light at this time of the year.

--Laura Meister, Farm Girl Farmer
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WINTER SQUASH

As we come towards the end of the 2010 veggie distribution season, we are excited to be sending you home with various winter squash, our biggest and best crop of them, grown on our new field.  They should keep well for you long into the fall and early winter if you store them in a cool, dry place (not the refrigerator).  

Here are a few tips and suggestions from Mark Bittman’s How to Cook Everthing about your winter squash.  

To prepare:

Use a cleaver or large knife to spit the squash in half, scoop out the seeds and strings and discard (or bake the seeds as you would pumpkin seeds).  For smooth skinned squash like butternut, you can peel with a paring knife.  For bumpy squash like acorn, its best to cook with the skin on (and with thin-skinned winter squash like delicata, you can eat the skin).

You can steam, roast or braise winter squash, and you’ll know its done cooking when its very tender.

Braised Butternut Squash with Garlic
2 T olive oil

1 T minced garlic

1 1/2 pounds butternut, peeled and cut into 1/2 to 1 inch cubes

1/4 c chicken, beef, or veggie stock (or water)

Salt and freshly ground pepper

Minced fresh parsley leaves

1) place the olive oil and garlic in a large, deep skillet and turn the heat to medium.  When the garlic begins to color, add the squash, stock or water, salt and pepper.  Birng to a boil, cover, and turn the heat to low. Cook, Stirring once or twice, until the squash is tender, about 15 minutes.

2) Uncover the pan and turn the heat to medium-high.  Cook, shaking the pan occasionally and stirring somewhat less often, until all the liquid is evaporated and the squash has begun to brown, 5 to 10 minutes.  Turn the heat to low and cook until the squash is as brown as you like it.

3) Taste, adjust seasoning, garnish with parsley, serve.

Roasting Hard-to-Peel Winter Squash
1 (2-to-3 pound) acorn or other winter squash, or 2 smaller ones, washed

2 T butter or olive oil

Salt and freshly ground black pepper

Maple syrup or brown sugar (optional)

1 clove garlic, cut (optional)

Preheat the oven to 400 degrees.

OPTION 1

Cut the squash in half and scrape out the strings and seeds.  In each half, put some butter, salt, pepper and sweetener.  Place on a baking sheet, open side UP, and bake until tender, about 1 hour.

OPTION 2

Sprinkle each half with salt and pepper, rub with a little garlic.  Brush a baking sheet with olive oil and place the squash, open side DOWN, on the  sheet.  Bake until tender, about 1 hour.

OPTION 3

Cut the squash into large slices, ech about 1 inch thick.  Place them on a lightly greased baking sheet and sprinkly with salt and pepper.  Dot with butter or brush with olive oil. Bake until tender, 30 to 45 minutes.

