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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
September 2, 2008

Hello Farm Girl Farmers—

Here is a quick recap of upcoming food and farm events that might interest you—

Tonight, Sept 2, at the Red Lion, Exec Chef Brian Alberg is hosting the first of a series of dinners featuring local growers.  Farm Girl Farm is up first!  I’ll be there, joined by farmers Bruce Howden of Howden Farm in Sheffield (where our corn comes from) and Andy Syzmaniwicz (probably speellled wrong) of Sol Flower Farm in Hillsdale to enjoy a wonderful meal prepared with FGF and Howden veggies and decorated with Sol Flower flowers, and chat with the other attendees about what we do.  Dinner begins at 6:30 pm and I believe seats are still available.  This is a fundraiser for Berkshire Grown.

Also on the yum calendar is the 5th Annual Stanton Brothers’ Pig Roast, coming up this Saturday September 6th, at North Plain Farm in Great Barrington.  See last week’s newsletter, or call (413) 528-2092 for more details.  It’s a totally locally grown event and I never miss it.

And don’t forget to keep Monday September 15th open for Berkshire Grown’s 10th Annual Beautiful Bountiful Berkshires at Eastover Resort in Lenox (6:30 to 8:30 pm).  We’re selling tickets at the pick-up table, ask us for details or call Berkshire Grown at 528-0041.  I find this event to be stunning in its highlighting of local growers, producers and chefs—I feel a real sense of pride in this community when its all out strutting its stuff in one place!

Some of you have been asking how long into the fall to expect veggies—we will distribute through the second week of November (we’ll go one week more if the weather permits but one never knows).  At a certain point we’ll roll Tuesday pick-up hours back one hour, to end at 6 pm because it will be so dark at 7, but let’s not talk about that just yet!  Also, a reminder that at the end of the season I’ll be distributing a survey to all of you for your ideas, suggestions, and feedback, so please keep track of your thoughts—I want to read about them this winter!

I’ve been enjoying hearing about what you are doing with your veggies, and I would love it if you’d email me some of your recipes and suggestions—it makes life in the kitchen so much more interesting.  Many thanks to Gilian Shallcross who always has a new idea up her sleeve and whose receipes appear today.  

Enjoy--
VEGGIE NOTES

By Gilian Shallcross

Coming up this week and next are a couple of (hopefully) new and different ways to enjoy ripe tomatoes. Also, think about freezing tomatoes if you just have too many to eat now. It is very easy to freeze tomatoes, and they make wonderful additions to soups and stews in the winter, so different from those cardboard ones we get at the market when the snow flies.

FREEZING RAW TOMATOES

It is possible to quickly freeze raw tomatoes without blanching them first. Frozen tomatoes are best used in cooked foods such as soups, sauces and stews as they become mushy when they're thawed. Tomatoes should be washed (just with water) and dried before cutting. After washing, cut away the stem scar and surrounding area. Place the tomatoes on cookie sheets and freeze. Once frozen, transfer the tomatoes into freezer bags or other containers. Seal tightly. 

TOMATO RISOTTO

The quality and ripeness of the tomatoes is important so use what are are getting from Farm Girl Farm. This recipe takes awhile, but it is worth it.

Serves 6

1 1/2 pounds tomatoes

3 cups chicken stock 

2 cups water

Scant 1/4 teaspoon crumbled saffron threads

2 tablespoons extra-virgin olive oil

1 tablespoon unsalted butter

1 medium fennel bulb, fronds chopped and reserved for garnish,

 stalks discarded, and bulb finely chopped (2 cups)

1 cup finely chopped onion

1 cup Arborio or Carnaroli rice

1/2 cup dry white wine

1/2 cup grated Parmigiano-Reggiano

Bring a large pot of water to a boil.

Core tomatoes and cut a shallow X in bottom of each, then blanch tomatoes in boiling water 10 seconds. Transfer with a slotted spoon to an ice bath to stop cooking.

Peel tomatoes using tip of a small paring knife, then halve tomatoes crosswise. Squeeze juice from tomato halves through a sieve into a bowl, pressing on and then discarding seeds. Finely dice tomato flesh.

Bring stock, water, saffron, and tomato liquid to a simmer in a medium saucepan and keep at a bare simmer.

Meanwhile, heat oil and butter in a heavy medium saucepan over medium heat until foam subsides, then add fennel and onion and cook, stirring occasionally, until softened and beginning to turn golden, 12 to 15 minutes.

Add rice and cook, stirring constantly, until it turns opaque, about 3 minutes. Reduce heat to medium-low, then add wine and cook, stirring, until absorbed. Continue simmering and adding hot tomato-saffron stock, 1 cup at a time, stirring frequently and letting each addition be absorbed before adding the next, until rice is tender and creamy-looking but still al dente, 18 to 25 minutes total (you will have some stock left over).

Stir in diced tomatoes, cheese, and salt and pepper to taste. Thin with stock if desired.

