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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
October 21, 2008

Hello Farm Girl Farmers—

First of all thanks to everyone who made it out for garlic planting on Saturday.  We got over halfway there in one delightful late morning/early afternoon.  Since then, we’ve made serious progress on the other half—the momentum from Saturday is carrying us toward the finish line (not to mention the sugar high from Danielle’s delicious scones and Lauren’s exquisitely spiced cider).  It was a beautiful fall day and garlic was getting in the ground.  What could be better?

A note from Michael Lee, on whose field we grew your tomatoes, eggplant, squash and cukes this year.  His place is just across the road from our home field.

CHRISTMAS TREES – Pick and cut your own!

Our Lee Farm has a limited number of organically grown Christmas Trees available for sale this year.   A variety of sizes, types, and prices ranging from $45 for a 6 to 7 ft tree.   Several larger trees up to 16ft are also available and priced according to size and variety. 

As supplies are limited, we ask that you take a short walk over to the nearby Lee Farm during pick-up hours on  Tuesday November 4 (Election Day, too!) Or Saturday November 8 to select and pay for your tree.  Your tree will be then be tagged and you can then come by to cut and pick it up any time after Dec 1st by calling ahead for a time.  Twenty percent of the proceeds from tree sales will be donated to Farm Girl Farm.

And a note from me, on the question on everyone’s mind right now (almost as big as the election!):  Last pick-up days will be Tuesday, November 4 and Saturday, November 8.  Speaking of the election, its funny to think that by then, we’ll know who our next president will be.  Last season we managed to squeak out one more week of veggies during the second week of November, but given the very cold night temperatures we are having now, it doesn’t look like we’ll have enough stuff left in the field to make your trip to the farm worthwhile.  So we’ll pile you up with what we’ve got for these three weeks and then start dreaming about next season.

One final note—a few of you asked about pumpkins and I told you that I hoped to bring some in for the CSA from another farm.  I decided not to grow pumpkins and winter squash this season because they are space hogs and had not done as well as they should for the space they require.  It turns out I wasn’t the only one with this idea—pumpkins and winter squash were scarce this season.  Many farmers in the area chose not to grow them, others had trouble with the weather (too much rain, hail damage, etc).  The bottom line was that I could not find pumpkins for you but I have some beautiful winter squash from Taft Farm and from my friend Andy’s Sol Flower Farm in Hillsdale.  Certainly something to reconsider for next season… 

Enjoy the veggies t his week!    
--LM
VEGGIE NOTES

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).

BOK CHOI SOUP

From Ruth Ballenzweig, FGF staff

Sautee one onion and several radishes (optional).  Add water and bring to a boil.  Add udon or soba noodles.  When noodles are cooked, add miso.  Remove small amount of hot water and add miso paste, stir until dissolved, add to larger pot, taste and add more miso to taste (caution, miso is very salty—add slowly).

Slice one bok choi into thin slices, throw into soup to point of wilting (do not boil or overcook bok choi OR miso).

Add fresh ground black pepper to taste.

Note:  noodles will absorb more liquid over time so if serving soup later, add noodles separately.




