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22 Manville Street

Great Barrington, MA  01230
June 7, 2011

Greetings from the farm! 

As part of your vegetable share at Farm Girl Farm`, you will receive this newsletter each week with brief updates on what we’re up to in the field and recipes and suggestions for using the food.  We have lots of great recipes in our collection at this point but are always looking for new ways to prepare the verggies, so please share your favorites and I’ll gratefully include them in future newsletters.

From the top of our seventh year, things are looking good for a productive and delicious season.  I, along with right hand farm girl Vivian Stein, spent much of the winter in thought and training for tweaking our systems to produce more food from our fields than we’ve been able to in the past.  It has been very rewarding to see the results of some of our small changes and we are hoping you’ll see the benefit, too!

As usual, I am surrounded by a talented and energetic crew for 2011.  You will remember Vivian who came as an apprentice last year and is now managing huge pieces of Farm Girl Farm.  Before FGF she worked at Quall Hill Farm in Easthapmton, NY but she has deep ties to this area, having spent many summers attending and working at Camp Eisner here in Sheffield.  I am so glad she has decided to make this place home for now!  Hannah Schindler, who grew up not far from here, attended Simon’s Rock College and worked at Rubi’s Café in Great Barrington, decided to supplement her food education by participating in its production.  So far she has taken to life on the farm with great success—to look at her working, I’d think she’d been here all her life.  Is there a doctor in the field?  For a couple days a week we have Melany Dobson In the field—she is daughter of the King of Greens (Ted Dobson of Equinox Farm) and thought it would be fun to find out about some other vegetables.  Melany just graduated from Monument Mountain and we hope she’ll spend as much time as possible at FGF before she takes off for Bard this fall.  This month we have medical resident Ravi Kavasery from Boston working with us.  He has a month off from the hospital and is very interested in the role of food and farming in making communities healthier.  How awesome is that??  We’ve had wonderful help getting plants in the ground this season from CSA members Liz Hogan and John Clarke and a steady volunteer crew.  More crew are on their way, stay tuned.

Key crew member Ollie Bear, farm dog, is getting to be more of a dog and less of a puppy.  He’s great around other dogs but still has some fear of tall men and small children.  I did a lot of work with him over the winter and he is growing more and more comfortable and reliable around kids but I still want to be sure that he and your kids don’t interact unsupervised—please help me keep an eye on the situation when you’re at the farm.

A couple of common sense notes on farm etiquette:  Please remember to keep your young ones under close supervision especially around the shed where there are tools and equipment, and around the Green River where you are welcome to dip your toes. 

You are welcome to bring your dogs.  Please be prepared to pick up after them and use common sense about your dog and interactions with children, adults and other dogs. 

Please also remember this important policy, designed to keep your farmers sane—the pick up day you signed up for is your pick up day for the season and we are not able to accommodate switching from one to the other.  I’m happy to explain why we have this policy if anyone is interested in the details.

Meanwhile, enjoy the veggies and be in touch with your questions!

--Laura Meister, Farm Girl Farm Farmer

VEGGIE NOTES, WEEK OF JUNE 7

STIR FRIED BOK CHOI

Conributed by Gilian Shallcross

Bok choy (“white vegetable”) has been cultivated in China since ancient times. It is light and sweet, with a crisp texture and high nutritional value. Boy choi is enormously versatile and may be used in soups, stir-fries, appetizers, and main dishes. It was introduced into Europe in the 1800s, but it is still most popular in Chinese, Filipino, Korean, and Thai cooking.
1 large head bok choi 

2 slices of peeled ginger

2 T. soy sauce

1 t. sugar

1 t. salt

1 cup low-sodium chicken broth

Few drops of sesame oil

1 t. olive oil for stir-frying

Wash the bok choi well and drain. Separate the stalks and leaves. Cut the stalks diagonally and cut the leaves across. Heat wok or skillet and add oil, then ginger. Stir fry for about 30 seconds, until the ginger is aromatic. Add the bok choi, stalks first and then leaves. Stir in the soy sauce, sugar, and salt and stir-fry on high heat for one minute. Add the broth, cover, and simmer for about two minutes. Stir in the sesame oil and serve. Makes four servings.

GARLIC SCAPES:  what are they and what do I do with them?

Scapes are the flower stalks found on members of the Allium family (onions, leeks, chives, and garlic). Garlic scapes, which appear here in New England in early-to-mid-June, curl upward as they grow, ultimately straighten, and then grow little seed-like bulbs. When the garlic scapes are still in full curl, they are tender and delicious, they have a mild garlic flavor without the hot garlic “bite.”

The most popular use of garlic scapes is garlic scape pesto, one can also grill garlic scapes (wrap them in tin foil w/olive oil and salt!) but I use scapes anywhere I’d use garlic:  for stir-frying (I’d use it in the recipe above, for sure!), pickling, steaming, and chopping raw for use in salads.  Saute them in a little olive oil and salt and add them to anything!  Lastest idea:  garlic scape butter! 

CHOCOLATE RHUBARB-CAKE

2 eggs

1 1/2 tsp. vanilla extract

1/2 cup oil

1/2 cup soft butter

1/3 cup sour milk

1 3/4 cups white sugar

1/2 tsp. salt

1 tsp. baking powder

4 T Fry’s cocoa (any bitter cocoa)

1 tsp. baking soda

2 cups finely chopped rhubarb

2 1/3 cups all purpose flour

Combine all ingredients mixing well. Pour into a 13 x 9 greased baking dish. Top with 1 cup of semi- sweet chocolate chips. Or, stir the chips into the batter and later ice with your favorite chocolate icing if you prefer.

Bake at 350F for 35 minutes.

