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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
June 9, 2009

Greetings from Farm Girl Farm.  Whether you are joining us for the first time or have been with us all the way, thank you for being part of our FIFTH SEASON!!

As part of your vegetable share here, you will receive this newsletter each week with brief updates on what we’re up to on the farm and recipes and suggestions for using the food.  Farm Girl Farm CSA member Gilian Shallcross provides us with many of her creative yet simple preparation suggestions each week and we want your ideas, too, so if you’ve got a favorite way of preparing your veggies, please share with us!

This spring, I sprang (?)  for an extra 10 days of propane heat for the greenhouse and got our seedlings going a little earlier in the greenhouse. Then, it was unusually dry in early April, so we were able to get the field rototilled and sown a bit earlier, too.  These two factors, along with a dash of being ever so slightly more organized each season, have resulted in more variety and abundance in our late spring harvest.  Returning FGFers may notice a difference.

As always, the crew this season is stellar—I am so privileged and grateful to be working with Ruth Ballenzweig again as my right hand Farm Girl, and we’re joined by Becky Rushford who most recently apprenticed at Caretaker Farm in Williamstown and Halle Heyman, manager of Allium Restaurant, who moonlights several mornings a week with us.

The team has one gaping hole in it, a very sad loss to me—Emma Bean, beloved Farm Girl Farm dog and my steady dogfriend of almost 12 years died suddenly on March 29.  She had pancreatitis and it took her away from us overnight.  As much as a shock this was to me and those who loved her, I am also grateful that she was spared a long decline—she was 100% Emma Bean until the day she got sick.  She is buried at the farm, between the herb garden and the river.  I planted lots of kale, brocolli, turnips, radishes and kohlrabi—all her favorite vegetables--on her resting spot, which you are welcome to visit.  I miss her every day.

A couple of 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 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 9

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.

BITTER GREENS MIX: TIPS, AND FUN FACTS

Farm Girl Farm bitter greens mix is a mixture of various spicy asian and mustard greens, as opposed to a traditional lettuce-y (or sweet, if you will) salad mix.   You can use them as a spicy salad—try a contrasting sweet dressing.  Also try them cooked--sauté them in olive oil with a little cut up onion or garlic green (see below).  Or throw several handfuls at the last minute into any stir-fry you are making. Or any soup. They reduce dramatically, so you get not only great taste but a big nutritional addition to what you are cooking. The important thing is to cook them for a VERY short time, just stirring them until they wilt. 

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 seems to be to make garlic scape pesto, but I use scapes anywhere I’d use garlic:  for stir-frying, 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! 

I even read something on the web about people grinding the scapes and freezing them in ice cube trays for convenient use in cooking later.  Stay tuned next week for some garlic scape recipes.

