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News from the field is so far, so good.  Mama Nature certainly seems to be smiling more kindly upon us this season than last—already at this point last season we were getting pummeled by some pretty unreasonable weather, as you may remember.  We’re seeing flowers where there should be flowers (peas! Squash! Cucumbers!), green where there should be green, and though those weeds are running neck and neck with some of the crops, at least they’re telling us we’ve got fertile soil.

Most exciting this week is that we are finally, with a little help from a LOT of friends, about ready to plant out our new field.  We’ll be putting the melons and winter squash and pumpkins into the ground just as soon as we finish liming the area and making beds.  We’re a little late on the melons but if we keep having a good hot dryish season, we should have them in plenty of time to enjoy them.  Patience is a farm girl’s best friend.

On a practical note, if you are someone who has collected “Laurel Loot” from Wards and don’t have plants to use it.  I WILL.  Last year’s Farm Girl Farm CSA members pooled together their loot and I was able to purchase a whole mess of things for the farm at a substantial discount.  So if you aren’t going to use it, gimme your loot!  I’ll put it to good use.

If any of you have veggie-oriented friends who didn’t join a CSA this season but crave a little taste of Farm Girl Farm, send them to the Sheffield Farmers’ Market which takes place on Friday afternoons from 3:30 til 6:30 in the church parking lot in Sheffield town center.  It’s a sweet little market with lots of truly local growers and producers—a secret gem of the farmers’ market circuit.  Billie Best, the new market manager, is doing her best to make the Sheffield market one-stop-shopping for the weekend, with all manner of tasty Berkshire grown treats.  Check out thesheffieldfarmersmarket.com for more information.

Enjoy the veggies this week.

--Laura Meister, Farm Girl Farm Farmer

VEGGIE NOTES, WEEK OF JUNE 15

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 kale which you have chopped roughly and from which you have removed the woodiest parts of the stems, 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.

KALE OR COLLARDS WITH DOUBLE GARLIC

From Mark Bittman, How to Cook Everything

1 pound kale or collards, well washed, thickest parts of stems removed

1/4 cup olive oil

1/4 cup thinly sliced garlic (use your garlic scapes), plus 1 teaspoon minced garlic (again, use your scapes)

1/2 teaspoon crushed red pepper flakes

Salt and freshly ground black pepper, to taste

1/2 c chicken, beef or vegetable stock (or water)

Lemon wedges.

Coarsely chop the kale or collards. Place the olive oil in large, deep saucepan.  Add sliced garlic, pepper flakes, salt and black pepper and cook over medium-high heat for 1 minute.  Add kale/collards and the stock or water. Cover and cook over medium0high heat for approx 5 minutes or until the greens are wilted and just tender but still firm.  Uncover the greens and continue to cook, stirring, over medium-high heat, until the liquid has all but evaporated and the greens are tender.  Taste for seasoning and add red or black pepper and salt as needed, add the remaining minced garlic, (Bittman indicates that this is the key to this recipe) cook for 1 minute more and serve, with lemon wedges.  

Another couple of  suggestions for GARLIC SCAPES from Warren the Garlic Guy at August’s Harvest, from whom we buy our garlic seed.

Deadly Year-round Best Pesto:

Send garlic scapes through a MEAT GRINDER, freeze them

Take them out as needed mix with soy nut basil and local oil and  salt 

Scape Wine Vinegar

Grind 1 lb scapes, 1 gallon of apple  cider vinegar, ferment for 2 months or not.

Add  your kind of sweetener to taste.

