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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
August 11, 2009

Hello Farm Girl Farmers—

I commented recently to one of our restaurant customers, Mike Ballon of Castle Street, that it’s amazing how chaotic tomato season has been, even without actual tomatoes!  He replied that he always knew it wasn’t all about the tomatoes—its about the summer rush in general—as he termed it, the manic/depressive nature of living in the Berkshires.

Its true—I still find it hard to contain in my mind an appropriate segment of time that equals “summer” here in the Berkshires.  In one way, to me it is summer beginning around March 15 when we first start putting soil into flats in the greenhouse—it’s the call of summer, the anticipation of summer, the making of summer.

Then it (usually) starts to get warm and everything begins to flower and bloom—its after Memorial Day but before 4th of July.  Not quiiiiiite summer, everyone says.  Not quite warm enough to go swimming, most of the kids are still in school, the streets of Great Barrington will be fuller yet in July.

Then July 4th rolls around and I’d say at this point, we are all on the same page:  its summer.  Its time to squeeze in all the things one has been looking forward to :  swimming, hiking, eating fresh food every day.  Seeing a movie or a performance, going to someone’s wedding or meeting up with a long lost friend for the weekend.  

But no sooner is it July 4th then suddenly its August 11th.  And one notices that already the nights are coming sooner, and especially this summer, one notices the already declining vines of some of the iconic summer vegetables:  cucumbers and squash…  

It is very strange living and working through a summer not punctuated by tomatoes.  On top of the  obviously wacky weather of June and July, the absence of tomatoes has left us at the farm looking for other signs of high summer, other vegetable events, other ways to assign meaning to the idea of mid-August.  Maybe at this point we are just hard-wired for chaos even though we’re not bringing in hundreds of pounds of tomatoes every other day and we miss it!  

But summer in the Berkshires, it is, and the mid-summer view of the approaching fall is, as always, bittersweet.  Time to get in the lake!

Laura

VEGGIE NOTES

The following recipe can be molded to personal taste—here’s what the field crew is doing with the current harvest.

ADAPTABLE RATATOUILLE

By Cecilia Deferrari 

Sweet peppers

Summer Squash and/or zucchini and/or pattypan

Onion

Garlic (optional)

Tomatoes (optional)

Carrots (optional)

Eggplant

Sweet Corn (optional)

Olive oil (a splash)

Tamari or sea salt (optional)

Chop ingredients and place in a pot with just a little water over a medium flame. 

Cook to taste. 

The eggplant will take from 20 minutes to a half hour to cook. If it seems a little watery, just drain it a bit! Or have it as soup! Add a splash of oil AFTER having cooked the dish. You may want to add a dash of tamari, for flavor or sea salt. It tastes even better if you let it sit for a day or two and also freezes nicely. You can serve this with brown rice, or millet (which absorbs flavors like a sponge) and yogurt sauce. You can also eat this with browned, ground meat or roasted chicken or lamb. This dish can be eaten hot or cold.

CHOCO-ZUCCHINI CUPCAKES

Original recipe by Judith Janowski

2 cups shredded zucchini (8oz.)

3 eggs

2 cups granular sugar

1 cup cooking oil

2 tsp vanilla

2 cups all-purpose flour

1 cup unsweetened cocoa powder

1 tsp baking soda

1 tsp salt

1/2 tsp baking powder

1 cup chocolate chips

1 recipe Peanut Butter Frosting

1. Preheat oven to 325 F. Line muffin cups with paper bake cups or lightly coat with nonstick cooking spray.

2. In a large bowl stir together zucchini, eggs, granulated sugar, oil, and vanilla. Add flour, cocoa powder, baking soda, salt, baking powder, and chocolate chips; stir until combined. Spoon batter into prepared cups, filling about half full. Bake about 25 minutes (about 15 minutes for mini-cupcakes) or until a wooden toothpick inserted near centers comes out clean. Cool in pans on wire racks for 5 minutes. Remove from cups. Cool completely. Frost with Peanut Butter Frosting.

Peanut Butter Frosting:

Beat 1 cup peanut butter, 1/3 cup softened butter, 1 tablespoon milk, and 1teaspoon vanilla with electric mixer on medium speed until smooth. Gradually add 1 ½ cups powdered sugar, beating until combined. If necessary, stir in 1 to 2 teaspoons additional milk until desired consistency.

