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22 Manville Street

Great Barrington, MA  01230

(413) 528-1952
October 18, 2011

Greetings Farm Girl Farmers—

It has been about six weeks since the double doozy of the floods of early September.  We knew it could have been worse, we heard of farmers who were wiped out entirely.  Nonetheless, the event was hard on us.  Late summer is the culmination of an entire year’s work on a New England farm.  We should have been reaping the harvest of months gone by—the plan for which was made in January, the seeds for which were bought in February, the potting soil for which was purchased and greenhouse heat turned on in March, the seedlings for which were nurtured in April, the beds for which were prepared in May, and plants for which were put in the ground in June.  We weeded, tended, fought off bugs, fertilized, laid plastic, drove in stakes, trellised, mulched and grew and grew, harvesting all the while but continuing to invest in that biggest fruit of all, the fruit of early September, and overnight the fruit was gone, washed away.

Since the flood, farmers have been in a physical and mental struggle to continue to try to make the season worthwhile. We had just enough time, depending on how quickly we could turn over beds, depending on the weather of October, to pull something out of thin air and grow something else to distribute and sell.  Here at FGF the full extent of damage revealed itself slowly.  Not only were summer crops and winter squash washed away, the beds we’d sown for fall were also partly flushed away.  Not only were those fall beds only partially viable, but it would be another ten days or two weeks before the ground was dry enough to be workable again for planting.  

We are finally starting to come back around the bend in terms of harvesting some of these late seeded crops—today you have a baby green mix in your share that we grew where we ripped out all the ruined onions.  The greens are beautiful, and feel to me like a small triumph of persistence, of plan B, of bad luck followed by good.  

For your patience, encouragement and understanding, I thank you.  The CSA model, sharing the bounty and sharing the risk, has been put to the test in no uncertain terms this season, and we are grateful for your participation in Farm Girl Farm and for your support of local agriculture, through thick and thin.

On this topic, last night Vivian sent me an email with the simple message, “Watch this.”  I did, and I hope you will.
http://www.theperennialplate.com/episodes/2011/09/episode-72-after-the-flood/
Enjoy the produce this week.

--Laura

VEGGIE NOTES October 18, 2011

Eat those greens!

Turnips Greens a la Farm Girl

Heat olive oil in sauce pan, add diced garlic and sea salt.  Add turnip greens, a splash braggs or tamari and a splash lemon juice.  Sautee until bright green.

Gina's Turnip Greens (Recipe courtesy The Neelys)

Prep Time:10 min.

Ingredients

    * 1 tablespoon olive oil

    * 1 shallot or small onion, chopped

    * 1 clove garlic, chopped

    * 1/2 teaspoon red pepper flakes

    * 1/2 pound turnip greens, washed, stemmed, and chopped

    * Freshly ground black pepper

    * 1 tablespoon Dijon mustard

    * 1/2 cup chicken stock

    * 1/2 cup chopped pecans, toasted

Directions

Heat olive oil in Dutch oven over medium heat.

Add shallot, garlic and red pepper flakes and saute until tender and fragrant. Add the washed and cleaned turnip greens. Mix together. Cook until they have wilted down, about 3 minutes. Add pepper to taste.

In a small bowl, whisk the Dijon mustard with the chicken stock. Add to the wilted greens and cook until the liquid has all but evaporated. Add the toasted pecans and serve immediately.


HALLOWEEN PUMPKIN SOUP
 

From www.cooks.com/rec/view/0,1748,152187-240196,00.html

1 tbsp. olive oil

4 shallots, chopped

2 stalks celery, sliced

2 med. carrots, coarsely chopped

2 med. potatoes, diced

1 tbsp. ground coriander

2 tsp. ground cumin

1/2 tsp. ground cinnamon

1/4 tsp. ground cloves

Dash freshly grated nutmeg

2 lbs. pumpkin, peeled, seeded & coarsely chopped

5 c. vegetable stock

Plain yogurt

Cilantro leaves

Heat oil in 3 quart saucepan. Add shallots and celery and saute 5 minutes. Add carrots and potatoes and saute 5 minutes longer. Add coriander, cumin, cinnamon, cloves and nutmeg. Stir fry 2 minutes. Add pumpkin and vegetable stock. Bring to boil, cover and simmer gently 20 minutes, or until all vegetables are tender.

Blend soup in food processor or blender until smooth. Return to pan, adjust seasonings to taste and heat through. Serve hot, garnished with swirl of yogurt and cilantro leaves. Makes 4 to 6 servings.

