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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
June 16, 2009

Hi—

I hope you enjoyed your veggies last week and have your fridge cleared out for another big week of green things.  It was so nice to meet many of you last week and see many of you again after the looooong winter.  As I was saying to a friend the other day when my eyes fell across her colorful garden, all shades of green, white, yellow, purple, blue:  I’m getting better at appreciating winter, but, frankly, summer is just better.  It felt great to see you carting away your veggies, a sure sign of summer and the satisfying fruit of our labor at the farm which started in March.

In the fields, we are happy to find things sizing up and blossoming everywhere we look.  I was on the phone with a customer this morning and driving past the peas at the same time—I interrupted him rudely to yell back to the crew in the field, “Hey, we have peas!!!”  Just the first few, but it’s the green light (pun not intended but enjoyed upon reflection) for the rest of them to start coming in.

Out in town, I had fun chatting on the radio yesterday with John Garb of Talk Berkshires on WBRK (1340 AM).  I rode up to their studios in Pittsfield with Chef Michael Pancheri of Allium and we spoke about the farmer/chef connection, growing green things in general and the all around good deal of Keepin’ it Local.  I’ll be on the air again, coincidentally, Wednesday morning on “Let’s Talk,” WSBS (94.1 FM).  All in a day’s work.

CSA pick-up has gone very smoothly so far—we appreciate your cooperation in sticking to your appointed day and arriving during pick-up hours (no one came early!  Hurrah!).  It means so much to us that you understand and are thoughtful about receiving your veggies efficiently.  We want to make the most of our time in the field every day, so we can bring you the most and the best of what’s out there.  

Keep enjoying the veggies and be in touch with your questions!

Laura Meister

Farm Girl Farm Farmer

VEGGIE NOTES, WEEK OF JUNE 16

QUICK BRAISED TURNIPS WITH BUTTER

Contributed by Gilian Shallcross

1 pound turnips, peeled and cut into 1/4 inch thick slices

2 T butter

1/4 cup water

1 t. sugar or 1 T maple syrup

salt and pepper to taste

mince fresh parsley, mint, or cilantro for garnish

Place turnips, butter, water, sugar, salt and pepper in medium saucepan over high heat; bring to boil and cover.  Turn heat to medium-low and cook for 5 min.

Uncover and raise the heat.  Cook, stirring occasionally, until the liquid has evaporated and the carrots are cooking in butter or oil.  Lower the heat and continue to cook, stirring occasionally, until tender, a few more minutes.

Taste and adjust seasoning if necessary, garnish, serve.

GARLIC SCAPE PESTO

Contributed by Nichole Calero

Not so much a recipe as a formula…make up your own proportions, to taste.  

Garlic Scapes

Olive Oil

Walnuts

Grated Parmesan Cheese

Cut the scapes into inch long sections. You can use most of the scape, I threw away just the end. Put the scapes in the food processor. Throw in a couple of handfuls of walnuts, about 1/4 as much parmesan as walnuts, and add olive oil. Process for a very long time.  You can add some salt and fresh ground black pepper if you like. Throw in some fresh spinach too, towards the end, or some fresh basil. This freezes well for a month.

NO FAIL BRAISING GREENS/NO FAIL KALE

In my humble opinion, --LM

Dice any form of garlic that you can get your hands on—right now, its garlic scapes.  Heat on a low light with olive oil.  Add by the handful your braising greens, drizzle lemon juice and tamari or Braggs.  Cover skillet and let the greens steam until bright green (doesn’t take long, keep your eyes peeled).  Open skillet, stir, serve.

For kale, same deal—cut stems out of leaves and chop roughly, and cook just a little longer than the braising green mix.

