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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
November 3, 2009

Dear Farm Girl Farmers—

We did it.  Season 5.  We shared the bounty, we shared the blight, we waded through mud, we wilted in the sun, we ran between raindrops, and slowly and surely the earth kept turning and when once it was March, now it is November.  

My heartfelt thanks go to each and every person whose hands touched our vegetables this season.  Extra special thanks to Ruth Ballenzweig, America’s Next Top Farm Girl, Becky Rushford, intern extraordinaire, and Halle Heyman, restaurant manager by night, Farm Girl by day.  And to all of you, the CSA members, without whose support and faith which came in many forms all season long this would not only not be possible, but not be worth doing.

Although veggie pick-up is coming to an end for now, I have many thngs to tell you in terms of the farm and in terms of local food stuff happening this fall.

LOOKING FOR A FEW GOOD FARMERS

Know a hearty someone who is interested in learning the ropes of small, sustainable vegetable production?  Send him or her my way this winter. 

LOOKING FOR A FEW GOOD ACRES

Know a generous someone who has a whole lot of flat, clear land and wants to see it become more productive?  Let me know.  I’m looking for a few good acres, preferably within a few miles of FGF home base.

LOOKING FOR A FEW GOOD EARLY BIRDS

Loved your farmshare this year so much that you can’t wait to sign up again for next year?  Sign up before December 31 and get this year’s share price.  After the January 1, the price will go up incrementally to reflect production costs.  Please contact me for details.  

LOOKING FOR A FEW GOOD SURVEYS

Please don’t forget to take a few moments to fill out your end of season questionnaire.  We have copies at the table here and I also emailed them out to everyone.  I do read each survey that is returned and take your feedback into consideration when I make my plans for the next season.

LOOKING FOR YOUR FARM GIRL FARMER ON TV?

It was silly, but you’ll find me here:

http://wnyt.com/article/stories/S1226067.shtml?cat=10127
LOOKING FOR A FEW WAYS TO STAY CONNECTED TO THE LOCALLY GROWN SCENE THIS FALL?
BERKSHIRE GROWN HOLIDAY FARMERS’ MARKET

You can stock up on goodies for your Thanksgiving dinner this year at the Holiday Farmers’ Markets, being held on November 21 in Williamstown at the Williams College Field House on Latham Street in (10 am – 2 pm) and the old firehouse on Castle Street in Great Barrington (9 am – 1pm.).
RAILROAD STREET YOUTH PROJECT CULINARY ARTS DINNER

On November 16, the RRSYP Culinary Arts Program will hold a dinner at the Red Lion Inn.  The reception, with local artisan cheeses and breads, begins at 5:30 and the dinner menu looks amazing:

Butternut Squash Bisque Toasted Pepitas & Truffled High Lawn Cream

Farm Girl Baby Winter Green Risotto Berkshire Pork Bratwurst

Equinox Farm Arugula Salad Pears, Walnuts, Berkshire Blue & Fig Vinaigrette

Braised Pasture Raised Short Ribs Hilltop Cider, Barrington Ale & Poached Turnips

Pumpkin Cheesecake Gingerbread Crust & Ioka Maple Cream

Dinner is put on by seven RRSYP students with chefs Brian Alberg, The Red Lion Inn,  James Burden, Mission Bar + Tapas, Joshua Needleman, Chocolate Springs Café, Daire Rooney, Brix Wine Bar, Brian Ruffner, Gedney Farm andJazu Stine, The Market

For tickets and more information, call 413-298-5545 or go to: http://www.facebook.com/l/95356;www.redlioninn.com/rli/dinner_reservations.html.

It was an honor to grow your vegetables this season.  

--Laura




