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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
October 14, 2008

Hello Farm Girl Farmers—

As the days become more and more golden, it can only mean one thing at Farm Girl Farm:  time for our annual 

GARLIC PLANTING

Saturday, October 18

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.    

Our garlic seed, which gets planted in the fall for next summer’s harvest, comes both from our own crop and from a group of Mennonite farmers in Canada.  Every year we set aside a portion of our harvest to save for seed—the way it works is you save the biggest and beautiful-est heads for seed so that you’re selecting for a bigger and beautiful-er crop the following year.  Also every year, as the CSA and our restaurant market grows, we need to grow more and more garlic, so we still buy seed from our original supplier, August’s Harvest in Ontario.  I have been very happy with the quality of our garlic crop from their seed and they’ve been a great company to work with (see www.augustharvest.com if you are a garlic geek who’d like more info).  

For those of you who have planted garlic with us before, you’ll note the change of location.  We’re switching it up mostly because its good to rotate (i.e. not grow the same crop in the same spot too many seasons in a row).  The spot at North Plain Farm shows no signs of slowing down and has given us great yields but still, it seems like the prudent move.  We hope to use that spot, since it is so fertile, for winter squash next season.  Bringing the garlic home will also help us stay on top of the maintenance that it needs—we’ll be more likely to notice when weeding and re-mulching is needed in a timely fashion.

And speaking of winter squash, some of you have been asking—we did not grow our own winter squash this year because of our space constraints—this is a vegetable that takes up a lot of space for its yield…but because fall wouldn’t be fall without at least a few squashes, we are trading with our friend Andy of Sol Flower Farm in Hillsdale to get some of his delicious delicata and we’ll get pumpkins in from Taft Farm in time for Halloween.  

I mentioned a few weeks ago that I’ll be distributing a survey to you all for your feedback—I used to send this out during the winter when things quieted down a bit but I think it makes more sense to get your comments while everything is still fresh in the mind—so I plan to have the surveys ready for you at next week’s distribution and perhaps you can take a few moments to fill them out on the spot, or bring them back the following week if that is more convenient.  I’ll also post it on the website when its ready.

Thanks for all the recipes and cooking suggestions—its been so much fun to hear about the trials and tribulations and successes in the kitchen.

Enjoy the veggies t his week!    
--LM

VEGGIE NOTES

Although I recommended last week that the celery stalks are great for cooking, I did find a way to incorporate them raw into a delicious crunchy treat.  

CRUNCHY FALL SALAD

This recipe is based on something a friend of mine introduced me to while we were on vacation in Puerto Rico last year…none of the vegetables were local or fresh, but hey, it was a delicious salad, and recently as I looked over the array of veggies on my countertop, I remembered…

Salad

One bunch FGF baby celery, minced (set leaves aside in freezer bag for soup stock!)

2 carrots, minced

1 onion, minced

1 head crispy lettuce—preferrably romaine, chopped  (one could certainly use cabbage here instead of lettuce, but lettuce is what we’ve got right now)

optional:  several baby turnips or radishes

Dressing

sesame oil

tamari or braggs

lemon juice

1 clove garlic

chives or scallions

fresh ginger

salt & fresh ground pepper

optional:  sesame seeds

1) Mince and chop vegetables and place in large bowl.  

2) In mason jar or other widemouth jar with lid, add in a 2 to 1 ratio the sesame oil, tamari and lemon juice (i.e. add 1 tablespoon sesame oil and 1 each tamari and braggs.  Adjust this ratio to taste if dressing seems too oily/heavy by adding more tamari or lemon juice). 

3) Peel ginger (I use a spoon) and grate into the jar, to taste.  Press garlic clove into the jar.  Finely chop chives or scallions and add these, along with salt and freshly ground pepper, to taste, to the dressing.  Some people enjoy adding a bit of honey or other sweetener to the dressing, as well.  

4) Put lid on the jar and shake vigorously.  Pour dressing over salad and toss well.  The salad is delicious immediately and even better the next day (although this is where the cabbage version would probably be better than the lettuce version).  

Variations include adding minced chicken or tofu cubes.




