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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
October 20,2009

Hi Farm Girl Farmers!

First a reminder about the.weekend you’ve been waiting for!  If you haven’t already done so, 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.   

We’ve got our own seed stock all ready to go, saved from this year’s crop, and we’ll supplement with seed from our man Warren at August’s Harvest in Ontario (see www.augustharvest.com).  Though we still need to buy seed in, we have also been able to increase our seed stock steadily each year and this year have more than twice as much put away as last year.  Exciting! (To us, anyway).

Secondly, this is the time of year when everyone starts to wonder when distribution ends for the season.  We plan to go through the first week in November, so that there are three more pick-ups, including this one, before we’re done.  The unseasonable cold has put the brakes on the growth of some of our late season crops but we’re enjoying a little bit of warmth this week and are rooting for those last lettuces and bok chois to size up before we say goodbye.  In any case, last pick-ups, unless we go into another deep freeze, will be November 3 (Tuesday) and November 7 (Saturday).  

I saved the best news for last, which is to announce a new addition to my family:  The Puppy!  Poor little guy has been with me a week and still doesn’t have a name.  I’m trying to get to know him a little better before settling on something but I’m starting to feel a little stumped.  Hopefully by this time next week he’ll have told us what his name is!  Puppy was born at the Eleanor Sonsini Animal Shelter in Pittsfield.  Farm Girl Farm CSA member Kristine Huffman, who works with the shelter, gave me the tip on the puppy litter and last Wednesday, the adoption was completed.  Its been a lovefest here at the farm since Mr. P has joined us—the best thing ever is finding him curled up in a tiny ball amidst the carrot tops as I’m digging carrots or in a little nest of row cover, watching us with his earnest little eyes as we harvest greens.  Yeah, I’m in love.  

Hope to see you at garlic planting, and enjoy the veggies t his week!    


--LM
VEGGIE NOTES

BUTTER BRAISED RADISHES

Suggested by anonymous chef of Great Barrington restaurant

“Its not something I made up, its just something I’ve done,” he says.

1 bunch French breakfast radishes (about 3/4 lb.), greens and bottoms discarded  3 tbs. unsalted butter Salt and pepper to taste 3 dashes white wine vinegar 1/4 cup vegetable stock or water 1 tsp. fresh tarragon

Depending on size, halve or quarter radishes lengthwise. Heat 2 tablespoons of butter in a skillet until melted.

Toss in the chopped radishes and season with salt and pepper. sauté over low-medium heat until they become translucent, about 5 minutes. add the vinegar and sauté approximately another minute until the radishes turn a vibrant pink. add the vegetable stock and the remaining tablespoon of butter and cook for another minute to glaze the radishes. 

Remove from heat and tear fresh tarragon leaves directly onto the radishes. Season with salt and pepper.
MAPLE SQUASH

From Sara Schlosser, Sandlewood Farm, Wolcott, Vermont, in Julie Sochacki’s One United Harvest

1 winter squash

2 T Vermont (or Mass) maple syrup

1 T. butter

salt and pepper, to taste

Wash squash and cut in half.  Clean out seeds and pulp.  Steam until soft and the skin easily peels off.  Run under cold water until cool enough to handle.  Add 2 tablespoons of maple syrup and 1 tablespoon butter for each medium squash as well as salt and pepper to taste.  Mash or puree and enjoy!  Alternatively, when squash is in half and cleaned, add 2 tablespoons of maple syrup and butter to each half.  Bake at 375 degrees for 45 minutes or until soft.  Enjoy!  Serves 2 to 3.

CURRY SQUASH

From Ryan Carey, FGF CSA member

Sautee one large onion in olive oil.  When it starts to get soft, throw in two cloves chopped garlic.  Add 3 T. curry powder, 1 T chile powder.  Sautee all together for approx 1 minute.

Add cubed winter squash, toss to coat with oil, onions, etc.

Add enough vegetable stock and cream to cover your squash (1 part stock to 2 parts heavy cream.  If using coconut milk instead of cream, use 3 parts).

Cook until squash is tender.  Serve over grain of your choosing (cous cous, rice, etc).




