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22 Manville Street

Great Barrington, MA  01230

(413) 528-1952
July 6, 2010

Hi All—

.Its squash growing weather, that’s for sure.  Well, we were hoping for a different season, and we got it.  Whenever I set down to write these newsletters, I begin by reading the previous year’s newsletter from the same week.  Last year at this time I was thanking everyone for their Laurel Loot, and I am doing that again this year—thank you, thank you, thank you.  I will be going to Wards later this afternoon and getting a whole mess of supplies for the field.  

But also last year at this time, I included a note about the beginning ot the outbreak of Late Blight.  At that point, we didn’t have the disease at FGF yet, but it was spreading fast through New England.  Thankfully, although there have been a few isolated cases here and there, this season’s weather conditions have been very unfavorable for the propagation of the Blight, and so far, the prognosis for tomato and potato crops is good.

We will spray our tomatoes with a copper fungicide, preventatively, but we are keeping our fingers crossed that other than that, it will be a normal tomato growing season.  The copper is organically approved but we’re not big fans of spraying—for one thing we’re rather underequipped, working our way down the 37 beds of tomatoes with a backpack sprayer, plant by plant, takes a considerable amount of time, but secondly, large quantities of copper aren’t good for the soil or the water.  Small quantities are ok.  So I’m not concerned, I’d just rather not have to do it.  

Meanwhile, we’ve been excited greeting the arrival of early summer veggies like the squash and the “new” potatoes (Red Norlands, harvested early, before the plants and tubers are totally mature), with cucumbers on deck!  Onions, garlic, peppers, eggplant and tomatoes can’t be too far away.

On a fun note, in addition to several restaurant customers, we also work with some local caterers.  Last week we harvested for Jeremy Stanton, of Fire Roasted Catering, who hired to cook a feast for a party thrown by Ruth Reichl, of Gourmet Magazine (among other venues) fame.  What an honor!  And this week, we’re working with Loretta Tenuda of Soma Catering, to provide vegetables for her feast for the governors of New England, including our Governor Deval Patrick.  Cool!

Enjoy the veggies this week.

--Laura Meister, Farm Girl Farm Farmer

VEGGIE NOTES, WEEK OF JULY 6, 2010
Suffering from a bit of kale fatigue (I find this unimaginable, but we’re finding more than a few bunches of kale left behind at the end of the distribution day!)  Try this one:

Kale Chips

A la Teri Weber, FGF CSA member

Rip the center stem out of the kale leaves.

Roughly chop the remainder of the leaves and spread in one layer on baking sheet.

Drizzle with olive oil, sprinkle with salt.

Bake for 10 minutes.

BABY SQUASH and BIG BABY SQUASH

Get ready, because here they come.  There are as many ways to each squash as there are squash on the vines (well, maybe not AS many), but at this stage, when the squash are so tender and new, I say the less you do to them, the better.  Here is a recipe from Mark Bittman that I think will let the squash speak for themselves:

Summer Squash or Zucchini Rounds Cooked in Butter

Serving for 2 people:

1 pound summer squash or zucchini, the smaller the better

3 tablespoons butter

salt and freshly ground pepper, to taste

1 tablespoon honey

3 or 4 tablespoons minced fresh mint leaves

1.
Cut the squash into 1/4 inch thick slices. Place the butter in large skillet and turn the heat to medium-high.  When foam subsides, add the squash and sprinkle with salt and pepper.

2.
Raise the heat to high and cook, stirring occasionally, until the squash becomes tender and begins to brown, about 15 minutes.  Stir in the honey and mint, check the seasoning, and serve.

