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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
October 27, 2009

Hello Farm Girl Farmers—

GARLIC PLANTING
Thanks to everyone who hung out on Saturday morning and helped break up garlic heads into seed cloves.  We got through 100 pounds and had a great time chatting.  It was a wet, wet, wet morning so we did not get any garlic into the ground.  Although the rain let up at various times, the beds were too sodden to get into them or we would have created a muddy, compacted mess of a garlic patch.

The good news, then, is that you haven’t missed your chance to plant!  We’ll stay in planting mode until its all done and y’all are welcome to help during pick-up hours (or at other times, too, if we can schedule something with you).  I can’t say this enough:  every little bit helps.  So if you’ve got half an hour, fantastic.  5 minutes?  That’s great too.  5 minutes times 100 people is 500 minutes of garlic planting!

REFLECTING ON GROWING SEASON 2009

I think we’re all on the same page that this season has bee a wild ride with some unexpected twists and turns…at FGF we evaluate the season through multiple avenues.  One way is that we make notes as we go along, and in longer form at the end of the season, on each crop:  what did well and why, what did less well and how we might change the outcome.  I also rely heavily, when assessing the season and planning for the next one, on YOUR feedback.  You’ll get a list of questions which you can take home with you or answer on the spot and leave with us at pick-up.  This is an opportunity for you to let us know what you appreciated about the season and the share and what suggestions you have for making it better for next season.  I read all of the surveys, and have implemented many suggestions over the years from CSA members.  So please take the time to let us know your thoughts.

THINKING ABOUT NEXT SEASON

As a reminder, our last week of pick-up will be NEXT week, November 3 (Tuesday) and November 7 (Saturday).  If you are feeling certain that you want to sign-up again for the 2010 growing season at FGF, you’ll have the opportunity to do so via the Early Bird method, anytime between the end of distribution and the end of the calendar year 2009, at the same price as this season, 2009.  After the end of the calendar year, sign-ups will be opened up to the general public and will be offered at slightly higher 2010 rate (TBD).

Enjoy the veggies t his week!    


--LM

VEGGIE NOTES

Squash with Herb Cider Glaze

Recipe tested and approved with two thumbs up by Ryan Carey, FGF CSA member

Ingredients

2 medium delicata squash (about 2 pounds) or other firm winter squash

3 tablespoons unsalted butter

1/4 cup very coarsely chopped fresh chives

1 tablespoon coarsely chopped fresh rosemary

*Note, any herbs will work!

1 1/2 cups fresh unfiltered apple cider or juice

1 cup water

2 teaspoons sherry vinegar

1 teaspoon salt

Freshly ground black pepper

Preparation

1. Squash. If using delicata squash, peel it with a vegetable peeler, cut it lengthwise in half, and scrape out the seeds with a spoon. Cut each piece lengthwise in half again, then crosswise into 1/2-inch -thick slices. Other types of squash should be peeled with a chef's knife, seeded, cut into 1-inch wedges, then sliced 1/2-inch thick.

2. Herb Butter. Melt the butter in a large pan over low heat. Add the herbs and cook, stirring, until the butter just begins to turn golden brown, 3 to 5 minutes. Do not brown the herbs. Cooking the herbs in butter mellows their flavor and improves their texture.

3. Cooking the squash. Add the squash to the skillet, then the apple cider, water, vinegar, and salt. Cook, stirring occasionally, over medium heat at an even boil until the cider has boiled down to a glaze and the squash is tender, 20 to 30 minutes. Taste and season with pepper, and additional salt if needed.

Onion Rings

From Danielle and Lauren, FGF staff and fried vegetable enthusiasts

Ingredients:

Several large onions, sliced in thick rings

1 12 oz. beer of your preference – we like Wolaver’s organic brown ale*

1.5 c. flour

cooking oil 

1 tsp. baking powder

salt

seasonings

*cold club soda or anything carbonated could be substituted for the beer

Mix the flour with salt, baking powder, and your favorite seasonings – we like mustard powder, ground black pepper, and a touch of cayenne. Pour the cold beer into the flour mixture, and stir. It should be the consistency of pancake batter – you can add more flour if needed.

 Heat a half inch of oil in a pan. Dip onion slices into batter, and immediately drop into pan. Cook a few minutes on each side, until golden brown. Drain on paper towel and eat immediately!



