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22 Manville Street

Great Barrington, MA  01230

(413) 528-1952
October 26, 2010

Hello Farm Girl Farmers!

GARLIC UPDATE:  We are past the halfway point for planting!  Thanks to Lainey Harris who worked by herself on a very cold day last week, Jamie Goldenberg for her help over the weekend, and to Sara Parrilli who worked with us yesterday.  As always, thanks to Vivian Stein, who, as we discussed yesterday, would win the garlic planting contest for speed and accuracy at the Small Farm Olympics.  If there were Small Farm Olympics.  (
To add a little perspective to this garlic planting project—although it may seem from the announcements that it is an epic task, in fact we are ahead of where we were last year at this time and the help that we have had this year has been wonderful.  The four long beds that have been planted so far are already mulched with several inches of hay.  Last year all of our mulch hay sources ran dry and we were scraping around trying to find materials to mulch with—I was even bringing bags of leaves from my lawn at home, one by one.  Having learned my lesson, I took Sean Stanton up on his offer from early this season—he had two trailers’ worth of mulch hay to sell and I bought them both at once, never to be without mulch hay again!  The round bales that you see distributed around the field are those—they are waiting their turn to be put into use.  And the other mistake I won’t make again—these bales are small enough that they can be rolled around the field by two or three farm girls—in the past we’ve had enormous bales that, once unloaded by a tractor, can scarcely be moved again without a team of four or five shoulders.  Ah, the life of the unmechanized farmer!  More thoughts on that situation to be shared another day…
One more reminder that we will distribute veggies through the first week of November:  Tuesday November 2 and Saturday November 6.  One more week afte r this pick-up.

Speaking of life after CSA distribution is over for the season, wanted to let you know that Berkshire Grown is hosting two Holiday Farmers’ Markets this fall:  Saturdays, November 20 and December 18.  The markets on both dates will be held simultaneously in North and South Berkshire County—the North County market will be at the Williams College Field House from 10 am til 2 pm and the South County market will be at the old Railroad Station, where the summer market is held, from 9 am til 1 pm.  Last year the pre-Thanksgiving market was widely attended, a smashing success with an impressive show of variety and number of vendors, many of whom do not have a regular summer market spot, so it’s a  great time to come out and see growers and producers who might not be on your radar yet, and have access to a fantastic variety of products for your holiday meals.  The market was so enjoyed by customers and vendors that Berkshire Grown decided to add a pre-Christmas market this year.

Enjoy the veggies!

--Laura Meister, Farm Girl Farmer
VEGGIE NOTES October 25, 2010

MORE WINTER SQUASH!

A review: 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.

SWEET POTATO, CARAMELIZED ONION AND WINTER SQUASH LASAGNE

From A Gardeners' Community Cookbook by Victoria Wise, Workman Publishing Company
1 pound lasagne noodles
2 medium sweet potatoes, peeled and sliced into 1/4-inch thick rounds
2 tablespoons butter
2 tablespoons olive oil
3 medium sweet onions, sliced into 1/4 inch thick rings
1 teaspoon sugar
1 large egg, lightly beaten
3 tablespoons chopped fresh basil leaves
1 tablespoon chopped fresh oregano
2 cloves garlic, minced
1 teaspoon salt
3 cups ricotta cheese
1/2 cup parmesan cheese
1/2 pound butternut or any winter squash, cooked and mashed
1 pound mozzarella cheese
Cook the pasta until al dente, drain and coat with enough oil to keep noodles from sticking.  Set aside.

Spread the sweet potatoes in one layer on a baking sheet.  Drizzle a little oil over the potatoes and turn to coat both sides.  Bake for 15 minutes in a preheated 475 degree oven, until cooked and lightly golden.  Reduce the oven to 375 degrees.

Melt the butter and 2 tablespoons oil in a large skillet.  Stir in the onions and sugar and saute over medium heat for 20 minutes, until soft and beginning to turn golden.  Set aside.

Place the egg, basil, oregano, garlic, and salt in a large bowl and whisk together.  Add the ricotta and grated cheeses and wisk to smooth.  Add the squash and mix to blend well.  Set aside.

Assemble the lasagne - lightly oil a 13 x 9 baking pan.  Line the bottom with a layer of noodles.  Spread some of the cheese and squash mixture over the noodles.  Add a layer of sweet potatoes, then a layer of the onions.  Top with a layer of mozzarella and sprinkle with black pepper to taste.  Continue until all the ingredients are used and the top is a layer of onions lightly covered with mozzarella.

Bake for 90 minutes, or until bubbly and golden across the to.  Remove and cool for 5 minutes.  Cut into squares and serve.   
