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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
October 28, 2008

Hello Farm Girl Farmers—

Maybe its just the rain and the cold but I feel as though its been a particularly somber few weeks.  The whole world seems to be imploding.  There is the downward spiral of the global economy, the causes of which are complex and the effects of which are hard to grasp in their entirety.  Then there are things which are even harder to understand, like the news today of the discovery of the plot of two young white supremacists to murder several African Americans and then to assassinate Barack Obama.  

It seems selfish and limited, in the face of all of that needs fixing out there, to keep our eyes trained here on the field.  Today I sat with the other Farm Girls and we had the first in a series of post-season crop talks—we’re brainstorming and reflecting on how each of our crops grew this season—what yielded well, what disappointed us, and why.  How to do it better next season?  The answers are not cut and dried but certainly the puzzle is less overwhelming than the puzzle of our world today.  

I think there is something to be learned from the inevitability of the seasons here—there is a time for growing and a time for receding…and no amount of tinkering with artificial heat or light sources can ever really fool a vegetable into doing something against its nature.  How this translates to people and human nature, I’m not sure…

Meanwhile, at the farm we’ll try to bring the season to a close gracefully and put the farm to bed for the winter, we’ll try to stay warm and optimistic while, as my friend Lynda says, we “try to land this thing.”  The transition from cruising altitiude (July, August, September), to the landing can be bumpy.

**************

A reminder that our last week of pick-up will be next week, November 4 and November 8.  Also, please remember to return your surveys to us next week if you haven’t done so already.  Your input is crucial in making decisions about next season’s crops and logistics.  Thank you for whatever feedback you have!

And on those last pick-up days, if you are interested in tagging a Christmas tree across the road at Michael Lee’s field, that is the time to select and pay for your tree, for pick-up after Dec. 1.  Please contact me if you have questions about this.  

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!



