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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
June 23, 2009

Hello Farm Girl Farmers—

Ah, the sun has finally returned to visit its magic on the fields.  And on our moods!  Aside from the rain, itself, equally depressing were all those conversations about how the rain was affecting us.  Hoping for a more balanced next couple of weeks.

We’re enjoying the solstice and noticing the speed at which changes occur in our vegetable world.  Much faster now than in March when we would stare for days at the same flat:  did anything happen yet?  Well, now, it’s all happening, in many cases faster than I’d like!

The pick-your-own peas are almost ready for picking—next week for sure.  And the herb garden is slowly coming together--we should have herbs for your kitchens in a couple of weeks, too.

Also very exciting:  we’ve spotted green cherry tomatoes all over the place.  The promise of real summer, dribbling down our chins!

Speaking of real summer, two plugs for some of our friends doing cool things with our vegetables:

Chef Michael Pancheri at Allium has created the most divine beet salad EVER.  He’s put the best ingredients from all of the local farms on one plate, in a beautiful, simple, fresh as can be--not to mention gorgeous--appetizer.   After you get an eyeful and a mouthful of this salad you’ll be running home to chop your kohlrabi and radishes up with new inspiration.

Secondly, Chef Jeremy Stanton is cooking up a storm every Friday at brother Peter Stanton’s place:  the Nutrition Center at 94 West Avenue, in GB.  Jeremy Stanton prepares, for anyone who drops in, a delicious and refreshing meal using local meat, produce and dairy.  Lunch is from 12:30 to 1:30 every Friday, extremely affordable, relaxing and collegial. 

Pay these guys a visit, enjoy your veggies and let me know how you are using them!

--LM

KOHLRABI???

Kohlrabi is the new black.  Have no fear of kohlrabi but rejoice!  Eat it with everything, as you would a radish or a carrot.  Just peel, chop, add to salad or eat on its own with a little olive oil, salt and pepper.

The following kohlrabi info excerpted from A Veggie Venture, Vegetable Inspiration from Apples to Zucchini, http://kitchen-parade-veggieventure.blogspot.com

WHAT IS KOHLRABI? Kohlrabi (kol-ROB-ee) is a member of the turnip family. Some times it's called 'cabbage turnip'. What looks like a bulb is actually just an enlarged portion of the stalk. Especially to eat raw, look for small ones, about three inches across. They’ll often still be attached to their greens which you cook like collards, low and slow. If you like broccoli stalks, you'll like kohlrabi.

Eat  kohlrabi raw, almost like apples except peeled and sliced. It is full of flavor, moisture and most importantly, great for pre- and post-supper munchies, crunch.   Or, cook it:

ROASTED KOHLRABI

Adapted from Vegetables Every Day by Jack Bishop

Hands-on time: 10 minutes

Time to table: 45 minutes

Serves 4 (smallish servings since roasted vegetables shrink so much)

1 1/2 pounds fresh kohlrabi, ends trimmed, thick green skin sliced off with a knife, diced

1 tablespoon olive oil

1 tablespoon garlic (optional, to my taste)

Salt

Good vinegar

Set oven to 450F. Toss the diced kohlrabi with olive oil, garlic (**use your scapes here!) and salt in a bowl. (This can be done on the pan but you'll likely use more oil.) Spread evenly on a rimmed baking sheet and put into oven (it needn't be fully preheated) and roast for 30 - 34 minutes, stirring every five minutes started after about 20 minutes. Sprinkle with a good vinegar (probably at the table so the kohlrabi don't get squishy).

Another couple of  suggestions on GARLIC SCAPES from Warren the Garlic Guy at August’s Harvest, where 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 mand 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.

