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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
June 29, 2010

Hi All—

This week has been exciting for us—we’ve finally gotten our new field all planted out, as you’ll see when you drive in to pick up your veg.  Its amazing how fast all this extra space filled up, proving the adage about work, and vegetables, expanding to fill up the time/space you have for them!

In the new field are all of our watermelons, muskmelons, winter squash and pumpkins.  I’m growing more of all of these space-hoggers this season, now that we have the space!  The plants got in later than I would have liked because of how long it took to prepare the beds, but still within a reasonable timeframe and if (hate to even say it outloud) the weather stays hot and sunny like this, we should have some great fruit before we know it.

I want to thank the wonderful group from the Kohburne School, again, for coming to help us clear that field at the beginning of the season, and for returning last week to help us rescue our kale from weed strangulation.  Sometimes we need an army to keep up with what we’ve got going on in the field.

Meanwhile, we’re engaged in staking and trellising our thousands of tomato plants which stand in the field across the road from where you pick up your veggies.  There are already small green fruits growing on the vines!  With much excitement and cautious optimism, we anticipate the tomato harvest this season, all the more greedily after last year’s tragic crop loss.

*******

Amy Cotler, author of The Locavore’s Way and longtime Berkshire food advocate, is offering a cooking class on July 16, Let the Harvest Begin " on Friday, July 16 at 5:30pm, in West Stockbridge, MA in Amy’s teaching kitchen. Class is part of The Locavore Way Cooking Class Series — All of which emphasize local farm fresh foods.  You can email Amy at amy@freshcotler.com for more information about this class or to subscribe to her email newsletter which contains great recipes and food information.

On that topic, Berkshire Grown issues a bi-weekly newsletter with all kinds of event information and details on where to pick-your-own fruit and veggies this season.  To subscribe, email Executive Director Barbara Zheutlin, Barbara@berkshiregrown.org.

Enjoy the veggies this week.

--Laura Meister, Farm Girl Farm Farmer

VEGGIE NOTES, WEEK OF JUNE 29

NAPA CABBAGE

Napa cabbage is a member of the cabbage family and is popular in Chinese cuisine.  It shred nicely and cooks quickly in a stir-fry context.  Try this one from Mark Bittman:

Stir-Fried Chicken with Chinese Cabbage

2 t peanut or other oil

2 T minced garlic

1 t peeled grated fresh ginger

1/4 cup chopped scallion (or garlic scape!  Use your scapes!)

1 pound Napa cabbage, cored and shredded

12 oz boneless skinless chicken breast

1 t sugar (optional)

2 T soy sauce

Salt and freshly ground pepper to taste

1 T cornstarch (optional)

1/4 c chicken or veggie stock or water.

1) Heat wok or skilled over med high heat for 3 to 4 min.  Add half the oil, half the garlic and giner.  Cook for 15 seconds, sitring, then add the 1/4 c chopped scallion or scape and the cabbage.  Raise heat to high, stir occasionally, until cabbage scorches a little and becomes soft, 5 to 8 minutes. Turn heat to medium and remove the cabbage.

2) Add remaining oil to pan, remaining garlic and giner.  Stir then add the chicken.  Raise heat to high, stir chicken once, let sit for 1 min before stirring again. Cook, stirring occasionally until chicken has lost its pinkness, 3 to 5 min.  Turn heat down to medium.

3) Return cabbage to pan and toss once or twice.  Add the sugar, soy sauce and toss again.  Season with salt and pepper.  If using, add the cornstarch with the stock and add to pan.  Otherwise, just add the liquid. Riase heat to high and cook, stirring and scraping the bottom of the pan until the liquid is reduced slightly and you’ve scraped up all the bits of chicken.  Sauce will have thickened if you’ve used the cornstarch.

KOHLRABI???

As I stated last season, and I was proven correct--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).

