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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
October 7, 2008

Hello Farm Girl Farmers—

FARM GIRLS IN SPACE!!  This beautiful fall morning, Michael Lee, who, along with Lori Bashour, is not only an FGF member but also the landlord of our across-the-road field, made us an offer we couldn’t refuse—he took us flying up and over the fields and hills of our neighborhood.  The flight was an incredible eyeful and leant a sense of perspective I don’t think I’ve ever experienced before.  Sure, I’ve flown,  but to fly low over the place where one lives, the fields where one works and the fields where fellow farmers work, to see how small it all is and yet how big, how close and yet how far… Wow.  From a certain distance, even the most complicated and overwhelming puzzles on the ground appear tidy and elegant.  This is something to remember in future moments of micromanaging, micro-organizing and micro stressing out.  (  Thank you so much, Michael, from all of us, for this wonderful gift.

Back here on the ground, I’m announcing that garlic planting is imminent.  We saved 60 pounds of seed—the best and the brightest—from our crop this year and we bought the rest from a small garlic guy in Canada whose garlic seed is grown by a group of nearby Mennonites.  This year we plan to plant the seed here at the main field at FGF instead of over at North Plain Farm—time to switch things up and give the soil a chance to do something different.  We expect the seed to arrive later this week and we hope to have the ground prepared by early NEXT week, so that next weekend, Oct 18 and 19th, we could use some community elbow grease to get all those cloves in the ground.  I’ll keep you posted on this schedule.

One other noteworthy item:  Ryan Carey, FGF member and occasional deliverer of hot beverages to the field on a cold and rainy day arrived at the farm yesterday with apple and GREEN TOMATO pie.  He said he simply substitutes green tomatoes  for approximately half of the apples required in his favorite apple pie recipe.  He said this idea appears in the Joy of Cooking—if not the current edition than an older one.  It was delicious, of course.

Enjoy the veggies t his week—

Laura

VEGGIE NOTES

Our baby celery stalks seem perfect for cooking, if not for snacking.  I  have been mincing them into stir-frys and putting the leafy tops into ziplock freezer bags, for making stock with later this fall.  

Here is a basic chicken soup recipe in which your celery, carrots and onions can go, from Mark Bittman’s How to Cook Everything.
Chicken Soup with Rice or Noodles

Makes 4 servings, takes 30 minutes to prepare.

5 to 6 c. chicken stock

1/2 cup long-grain rice or pasta

1 carrot, peeled and cut into thin slices

1 celery stalk, minced

1 onion,  minced (this is my addition-LM)

1 c. raw or cooked chopped boneless skinless chicken* (or more)

salt and freshly ground black pepper, to taste

Minced fresh parsley for garnish

1) Place stock in a large deep saucepan or casserole and turn the heat to medium-high.  When it is just about boiling, turn the heat down to medium so that it bubbles but not too vigorously.  Stir in the rice, carrot, and celery, onion, and cook, stirring occasionally, unitl they are all tender, about 20 minutes.

2) Stir in the chicken.  If it is raw, cook another 5 to 8 minutes, unitl it is cooked.  If it is cooked, cook 2 or 3 minutes, until it is hot.  Season with salt, pepper and parsley, and serve.

Note:  use orzo or other small pasta, angel hair or other thin noodles or cooked grains in place or rice.  For a thicker version of this soup, increase pasta to 1 cup, use 2 carrots and 2 celery stalks.  If you plan to store this soup, cook the rice separately andstir it in during the last stage of coking or it will absorb too m uch liquid durng storage.

We’ve had a lot of recipes for how to prepare kale and the other bunched greens in, but here is another, heartier take on this operation from our very own Mike Ballon’s Castle Street Café Cookbook.  Call me a heathen but I’d use this recipe for collards, too.

Sauteed Kale

1 large bunch kale (or collards!)

1/4 pound slab bacon, cut into cubes*

1 onion, sliced

1/2 teaspooon minced garlic

1) Trim off the bottom stems of the kale and cut the bunch in half

2) 2In large skilled, brown the bacon until it releases some fat inot the skillet, then add the onion.  Cook until lightly browned.

3) Add about 1/4 cup of water to the pan, place lid on top of the skillet and allow to cook for between 5-10 minutes over moderate heat.

4) Remove cover, stir well, serve with roasted or grilled meat.

* consider buying your chicken and bacon from Sean Stanton’s North Plain Farm—either at the farm on North Plain Road in Great Barrington (413 528-2092) or at the Great Barrington Farmers’ Market on Saturday’s from 9 am to 1 pm, through October 18, I think.  





