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22 Manville Street

Great Barrington, MA  01230

(413) 528-1952
August 8, 2010

Hello Farm Girl Farmers--

This season more than any other before, Farm Girl Farm has been graced by a flock of Farm Angels.  Tonight I starting thinking about all the hands who’ve toiled in the fields this summer and the list just kept getting longer and longer and I realized what an enormous, enormous gift has been unwrapping itself all season long.

I’ve told you all about the groups from Chimney Corners Camp in Becket, the Farm & Wilderness campers from Plymouth, VT, and the Greenagers.  Well there’s more!  Last week we had an adorable group from the Bonnie Brae Girl Scout Camp in Otis come for a working visit.  We sent them home with some squash and onions for their cookout that night.   And the Chimney Corners girls and the Greenagers both came back for encores—they got so much work done my head was spinning.

Meanwhile, we had a couple of all-star guest appearances from former farm girls (currently city girls) Ruth Ballenzweig and Halle Heyman, who hit the ground running and handily churned out some major fieldwork.  I loved the feeling of continuity—seeing both of them moving across the field so familiarly.  

Also this season we’ve had the ongoing support of our working members who have been trying to keep up with the weeds in the PYO herb garden and harvesting garlic and jumping in on transplanting, weeding, and whathaveyou.  Thank you Kate van Olst, Jamie Goldenberg, Tim Durrin, Emily Paskus, Lainey Harris & daughter.  Tess Taylor, FGF volunteer and transplanted-Brooklyinte-poet-in-residence in the Amy Clampitt house just harvested the last head of garlic from our ground, after slugging around in the frosty mud with me in March, helping to re-mulch those self-same garlic beds.  Sara Parrilli has been working with us one day a week for two years running and is the unflappable master of mastering whatever is going on.  You name it--if we’re doing it, she’s doing it with us, and when its 102 degrees she just puts on her bathing suit and a whole bunch of sunscreen and keeps on trucking.

For the last two weeks, we have had the most miraculous farm angel Katie Garland, college student/camp counselor on our crew.  She came to FGF earlier in the season with the Chimney Corners girls, liked what she saw, had a couple extra weeks between camp and school and the rest is a great chapter in our history.  She has been unerringly dedicated to the task at hand, delightfully delighted by all of the colors and shapes and sizes and names of things at the farm, has an awesome infectious laugh, and recently shared several life lessons she learned while at FGF:  

1. Tomatoes are not always red.

2.  Harvesting squash without gloves is more painful, but more efficient. 

3. It is important to go to bed tired and be hungry once it is time to eat.

4. Indoor plumbing is a precious commodity that should not be taken for granted. 

5.
It is never too early to eat lemon cucumbers, cherry tomatoes, or cookies..

6.
 If you stop wearing long pants and long sleeves, eventually your skin will get used to the squash rash. .  

Enjoy the veggies this week.

--Laura Meister, Farm Girl Farm Farmer

VEGGIE NOTES August 8, 2010

.

Farm Girl Sara’s Patty Kabob’s

Brilliant, our young Sara Wallach.  She sees the beauty in all of our vegetables and she excels at assembling them in pleasing arrangements—so it isn’t a surprise that she envisioned this perfect idea for the current FGF offerings.

On a metal or wooden skewer, place:

Patty pan squash, small whole (or pieces of other summer squash or zucchini)

Onions, sectioned

Green peppers, sliced

Cherry tomatoes, whole

Eggplant?  Someday soon we’ll have some more for you and maybe it belongs here, too?

Optional:  add cubed boneless chicken or steak

Marinate the skewers in your favorite—we talked it over and our choice would be a bit of olive oil, a bit of tamari or bragg’s, a bit of lemon juice, fresh Farm Girl Farm garlic, salt and pepper.

Grill, for not too long, and enjoy!

Laura’s favorite This-Time-of-the-Season All-local Breakfast Sandwich

It just doesn’t get better than starting your day with food made and produced and harvested by your neighbors and yourself. 

1 (or 2) slices Berkshire Mountain Bakery sourdough bread, toasted

1 North Plain Farm egg, over hard 

1-2 slices North Plain Farm or Moon in the Pond Farm bacon

1-2 thick slices Farm Girl Farm heirloom tomato

1 handful Farm Girl Farm or Equinox Farm greens—mesclun or arugula or braising—whatever is handy and abundant!

Salt—its gotta be big salt—and pepper

This sandwich, with some coffee from the Barrington Coffee Roasters and a splash of raw milk from an undisclosed nearby farm or High Lawn Farm half and half, and I am good to go!

