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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
June 19, 2007

Hello again!

Last week marked a high point in the cycle of growing vegetables for CSA—meeting each of you and watching you leave with a bag of vegetables is something I dream about in December, January and February, when I’m figuring out how many radishes each CSA member might reasonably consume in one season, then calculating how much space one needs to grow that many radishes, next, how many seeds?  And then, where in the field to sow them?  Not where we sowed them last fall, not where we sowed any cabbage-y vegetable, for that matter.  And not where its too rocky… maybe in bed 34 North?  But that is where I thought the turnips would go…

All this to say that I’ve been plotting your vegetables for some time now, and it was so fulfilling to put them in your hands last week and imagine them going to your table.  

Something I find so special about living in this area is the relationships that develop between small farms.  Answers to my questions are only a phone call away, and many of us collaborate in terms of equipment, materials and labor, when we can.  Its hard to do it all, especially as a rookie, but its fantastic to have people so nearby who are doing what I’m not.  As a relatively new farm and business in the area, I feel a special affinity for fellow small farm operators and am very glad to have a chance to help support them and highlight their products at our CSA distribution table.  Sean Stanton owns North Plain Farm in Great Barrington and also farms the land at Blue Hill Farm in Monterey.  He’s been at it for a mere 5 seasons but his business is growing like gangbusters.  He raises chickens and pigs and dairy cows, and the eggs we sell at our table come from his very happy free range hens.  

Paul Paisley is our neighbor in Alford, milking 12 cows, supplying the raw milk that makes Berkshire Blue cheese.  He has worked with the dairy inspector here to find a way to legally sell his product through CSAs.  It his milk you might have sampled today at the table—stay tuned for an email where you’ll have an opportunity to pre-order a half-gallon or gallon which you can pick up with your vegetables.  If you’ve eaten any pork lately at the Rt. 7 Grill in Sheffield, you probably tasted one of Paul’s pigs.

Enjoy the veggies this week and keep the stories coming—I love to hear what you’ve done with them.

Laura Meister

Farm Girl Farm Farmer

VEGGIE NOTES, WEEK OF JUNE 19

By Gilian Shallcross

SPOTLIGHT ON:  TURNIPS

As children, you groaned when this bitter, white vegetable appeared on your plate, right? But the turnip has a long and illustrious history. It was a well-established crop in Hellenistic and Roman times; Pliny the Elder considered the turnip one of the most important vegetables of his day. Persians believed that boiled turnips were good for the common cold. Turnips are also popular in the Middle East, where they are pickled in vinegar with red beets. This early in the season, just slice turnips into your salad. If you want to cook them, here are two recipes that I love.

Turnips and apples

The woman who gave me this recipe said: “Fred didn’t know they were turnips; he thought they were fancy potatoes. Confirmed turnip haters were unable to recognize them. The apple flavor gently caresses each chunk of turnip, changing its flavor subtly, but with powerful results.”

1 bunch fresh turnips


1 apple


2 or 3 T. margarine


1 T. sugar


Salt and pepper to taste

Peel the turnips with a vegetable peeler. Chop them and the unpeeled apple into chunks. Fill a big pot half full of water. Add the turnips, apple, margarine, sugar, and salt and pepper. Cover and simmer for about twenty minutes, or until the turnip chunks are tender. Makes six servings.

Potato and turnip gratin

This side dish is fabulous with roast chicken.

2 cups whipping cream

1 cup half and half

2 shallots, thinly sliced crosswise

1 large garlic clove, minced

1 t. fresh thyme leaves

1 t. salt

1 lb. russet potatoes, peeled and cut into 1/6-inch-thick slices

1 lb. turnips, peeled, cut into 1/6-inch-thick slices 

Preheat oven to 375°F. Combine first six ingredients in heavy medium saucepan. Bring to simmer. Remove from heat. Arrange potatoes and turnips in a 13x9x2-inch glass baking dish, alternating and overlapping slightly. Pour warm cream mixture over it all. Sprinkle with pepper. Bake until vegetables are tender and top is golden brown, about 45 minutes. Cool slightly. Makes eight servings.

