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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
June 30, 2009

Hello Farm Girl Farmers—

Its nearly July and finally starting to look and feel like real summer.  I was at the farm on the late side on Monday evening and the light was so gorgeous—pink and gold and summer.  Its been awhile.

One of my favorite early summer moments on the farm is the change from green as far as the eye can see to green punctuated with light spots—the blossoms.  Peas, squash, cucumbers, peppers, eggplant, melon blossoms and, of course, those promising yellow tomato blossoms. Scanning all those winking blossoms is almost like looking at a starry sky on a clear night in the Berkshires.

We’re turning in the first crops of the season after a frustrating rainy delay—the bok choi beds, the first arugula and salad greens, radishes et al, and making way for second and third sowings for mid-summer and fall vegetables.  Is it just me or does the clock actually move faster once we pass the solstice?  

The rain—the topic we all love to hate to talk about—has indeed set us back in certain ways.  Luckily we have wonderful well-drained soil and we haven’t had much water standing on the field to rot anything out but we certainly were substantially delayed in getting those second successions sown.  Ultimately, the beauty of being a diversified vegetable garden is that even when everything doesn’t go as planned, something does, and we’ve always got food coming out of the field even if it isn’t everything we hoped to have.

This weekend join us as we reclaim the field from rain-induced weedy-ness: First Seasonal Farm Girl Farm Chat ‘n Chew, this Saturday July 4th from 10 am til 12 noon.  You bring the chat, we’ll bring the chew (come weed for a spell, bring a friend to chat across the bed with, we’ll provide the bagels and coffee) and we’ll get the onion beds straightened out so we can eat bigger onions, sooner.  Nothing says 4th of July weekend like weeding the onions!

Enjoy the veggies this week—

Laura

NOW THAT YOUR GARLIC SCAPES ARE GETTING BIGGER… 

Garlic scapes make gorgeous flower arrangements, either solo or with other cut flowers.  To keep your whole house from smelling like garlic (although some people like their whole house to smell like garlic), put garlic scapes in a vase with a narrow opening which holds the scapes firmly and contains the garlic scent.

I TOLD YOU SO:  KOHLRABI IS HOTTER than HOT !

This ode to kohlbrai was posted about 10 seconds ago on the website of the Philadelphia City Paper.  What’s hotter than the Philadelphia City Paper?  Kohlrabi!

IN SEASON:  KOHLRABI

Posted by Felicia D'Ambrosio on Monday, June 29th, 2009 at 1:10 pm 

Kohlrabi, a Sputnik-shaped member of the cabbage family, is poised to make a comeback.  The vegetable is often mistakenly referred to as a cross between a cabbage and a turnip, but it has a flavor all its own.

The bright green or pale purple bulbs grow just above ground, with stems and leaves sprouting from multiple points on the bulb.  The kohlrabi has a European pedigree, and was a popular vegetable amongst peasants and nobility alike for hundreds of  years before falling out of fashion.  The green and larger bulbs must be peeled before eating raw or cooking, while the purple variety is tender enough, when small, to eat entire.

The flesh is crisp and refreshing, with hints of both broccoli and cabbage.  Kohlrabi is only about 19 calories per half-cup and rich in dietary fiber, potassium, vitamins A and C and folic acid.

Once peeled, the bulb can be sliced or grated to eat raw in salads or included on a vegetable tray.  For a heartier snack, the flesh can be julienned and simply boiled for two minutes, then tossed with sea salt and a small pat of butter for healthy kohlrabi fries.  The washed greens can be blanched and sautéed like you would prepare swiss chard. Look for the standout vegetable at farmer’s markets right now.

Kohlrabi cole slaw recipe, by Leah Bloom, Boston Sustainable Food Examiner

It's that time of year, when weird-looking vegetables find their way into your farm share, sitting in your crisper drawer until you figure out how to use them.  

The truth is that I only know one thing to do with kohlrabi, which looks to me like a little alien.  Fortunately, I love the recipe so much that I never want to do anything else with it!  It's dead-simple, and you can get a lot of the ingredients locally.

For the dressing:

    * 1/4 cup cream

    * 1 tablespoon lemon juice

    * 1/2 tablespoon mustard

    * 1/2 teaspoon sugar

    * Fresh mint, chopped

    * Salt & pepper

For the slaw:

    * 1 lb kohlrabi

    * 2 apples

Trim and peel the kohlrabi.  Peel and core the apples.  Slice both into long thin strips like matchsticks, or if you prefer, grate them coarsely.  You want an equal volume of each. Whisk the cream by hand until it just starts to thicken and get fluffy, about a minute.  Gently stir in the other dressing ingredients and toss the kohlrabi and apple with the mixture. 

Serve immediately!

