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October 6, 2009

Hello Farm Girl Farmers—

Well, this week I’ve been thinking about something that I don’t often think about that much, and its food writing.  Writing about food.  I got an email announcement last week about a summit at The Mount last weekend, a panel discussion among food writing and editing luminaries, about the future of food writing.  When I read the email I must admit to feeling like it was a bit far fetched to imagine myself attending such a forum, although I am certainly interested in the future of food writing, but not as interested as I am in getting through the day in one piece and feeding myself and Ginger the Guest Farm Dog, for example.  That’s a glimpse into my own personal axis of priorities and this rather frantic lifestyle I’ve chosen for myself.

In any case, the idea of food writing turned out to be the theme of the week, as it would turn out.  A friend and colleague, Amy Cotler, writes a food blog, http://www.amycotler.com/blog/ , and she has been urging me to check it out for awhile.  Oh, I will, I always say, but, did I once?  Never.  I’m the type who goes home and takes care of the bare minimum on the computer (see above), not one for prolonged browsing, no matter how insistent the recommendations of my friends and colleagues to check out this link, because he or she is sure I’ll find it so cool, germaine, or, of course, “hilarious.”  However, I finally had cause to check out Amy’s blog earlier this week and, FGFers, I recommend it highly.  Amy writes so evocatively of her process of preparing food—each recipe is like a short story.  I’m sure you’ll find it cool, germaine, and, at times, hilarious!  ;) 

More focus on food writing came when I heard the sad news yesterday that Conde Nast lowered the curtain on Gourmet Magazine.  The overwhelming wave of online information transmission sweeps everyone away in its wake.  Its…progress?

So with thoughts of new horizons opening and established territories becoming irrelevant, I write this newsletter once again against the backdrop of food growing in the field, food being pulled from the field, food being washed and bunched and bagged and boxed.  Last week someone asked me if I was a writer and I said, “well, I used to be, in another life…” and then I remembered that I write something now, too.  So thanks for reading and don’t forget to check out Amy’s blog, and enjoy the veggies this week.

--Laura
VEGGIE NOTES

FARM GIRL SALAD DRESSING

Not to brag, but I’ve gotten a few compliments on my salad dressing and more than a few inquiries about how to make it.  Since we’re getting into the time of year of lots of baby greens, I thought I’d share my formula, not so much a recipe.

Take a ball jar that has a lid you can screw on tightly.

Pour some olive oil or canola oil into the jar.

However much oil you put in, add a total of twice that amount of the following tart liquids:  tamari or braggs, lemon juice, or vinegar of choice.  I usually use braggs and lemon juice.

Press or chop a large clove of garlic into the far.

Grind black pepper, to taste, into the jar,

Add one squeeze of honey.

Add sesame seeds or a mixture of sesame and other savory seeds.

Ginger, fresh, preferable, or powdered, add a great extra dimension of flavor…

Screw the lid on and shake, shake, shake, shake (or do all of this in a food processor).

Dip a fingertip in and assess the overall tartness/sweetness/oilyness and correct as necessary.

ACORN SQUASH

