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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
August 25, 2009

Hello Farm Girl Farmers—

The thing I’ve been thinking about very much in the past few days and weeks is the community aspect of Farm Girl Farm CSA:  the farm, the vegetables, the business.  I know I’ve waxed poetic about this idea before, but its one of my favorite things to marvel at when things are at their craziest peak-season madcap pace.

Someone recently asked me why I don’t accept Berkshares for payment at Farm Girl Farm and I said that although I agree with nearly all of the tenets on which the Berkshares idea is built, I find the extra step of using a local currency to be almost, well, redundant.  What I mean by that is that I find, more and more, that Farm Girl Farm is nestled very closely in a network of local businesses and individuals, all of whom contribute various puzzle pieces to the functioning of this business.  It is the rare day that I don’t deliver a box of something to the Coop that I don’t also go in and buy a snack for myself or for the crew.  If I drop a box of garlic off at Rubiners, I make my way around the corner for a delicious cup of coffee from Rubis.  When I eat out, I  enjoy a choice of fantastic chef-owned restaurants to whom I sell—to see what these artists do with our food is a new dimension in eating out.  In Quickbooks, the program I use to do my bookkeeping, I had to set up a special way to list the same businesses as both vendors and customers—Berkshire Coop:  Customer, vs. Berkshire Coop:  Vendor.  Quickbooks isn’t automatically equipped to handle the books of such a locally based business!

On an inter-personal level, I appreciate the incredible synergy of personalities and efforts that make our days go round.  When I do that delivery to the Coop I often run into fellow growers and we compare notes for a moment.  Or I run into Mira, former manager of prepared foods, who asks me when she can come out and mow at FGF because she loves mowing so much.  When I buy that cup of coffee at Rubi’s I chat with Carina, the awesome young woman who volunteered here this spring, or with Heck, who also works part-time at the Barrington Coffee Roasters and faithfully delivers burlap coffee sacks to FGF where we use it in every possible way.  If I have a bite or a drink at Allium Restaurant, I’m greeted by Halle, who manages that place handily and works here part-time.  Or I say hello to Sarah and Sophie, college students who work as waitstaff there but who spent lots of time volunteering in our fields this summer.  As I leave to go home, I’m handed a list of produce—Chef Mike Pancheri’s order for the following morning.

When my car ran out of gas in the Coop parking lot and I subsequently ran the battery down trying to start it, FGF CSA member Erik Bruun was eating on the patio and immediately handed me the keys to his car so that I could go get gas.  Then he and his lunch companion helped me jump start (and eventually pop start) my car.  I was back on the road in a flash.  No problem.  No AAA, just friends.  And friends of friends.  The community.

Last Friday a box of squash that was headed to Trattoria Rustica in Pittsfield got left behind accidentally.  My friend Daire, Chef at Brix, happened to be coming down to Great Barrington to see a show at Helsinki for her birthday.  She took the squash up with her that night and delivered to her neighbor, Davide at Rustica the next morning.  The two of them didn’t know each other very well yet—he invited her in for a cappuccino and they got acquainted.  

And, and, and.  The vignettes are endless.  This is the tip of the iceberg—or a small loop in the big loop, but you get the idea.  I, we, couldn’t do this without you, you, and you.  

Enjoy.

--LM

VEGGIE NOTES

Eggplant Fricassee

 

From the cookbook, The Silver Spoon,, contributed by Sherry Macdonald, Farm Girl Farm CSA member.

We love this recipe and the trick is to stir like crazy with the eggs and lemon juice to get the creamy sauce, one time I didn't---yup, scrambled eggs, not so good.

Serves 4

5 eggplants, thickly sliced

2 Tbs[ butter

3 Tbs olive oil

1 sm onion,chopped

1 lb, 2 oz ripe plum tomatoes, peeled, seeded and chopped

1 sprig flat-leaf pasley, chopped

1 garlic clove, chopped

2 eggs

juice on 1 lemon, strained

salt and pepper

 

Salt eggplant slices and drain in colander for 30 min.

Meanwhile,  melt butter with oil, add onion and cook over low heat, stirring occasionally.  Rinse eggplants, pat dry, and add to the pan, add tomatoes, parsley, garlic and s & p.  Mix well and cook over med. heat for about 15 minutes until the eggplants are tender.  Remove pan from the heat. Beat the eggs with lemon juice and pour over the eggplant mixture.  Stir rapidly  so that the egg does not scramble but coats the mixture like a cream. Transfer to warm plate and serve immediately .  Delicious!  


Smokin’ Miso Eggplant

Contributed by Sheila Berman, lover of food, birthday girl, and dear old friend of Farm Girl Farmer.

This recipe works best with small or skinny eggplant..  A tip of the hat to Mark Bittman for the dry pan cooking method which brings the smokiness to the eggplant.
8 small or skinny eggplants (more or less to taste and availability)

4-6 T canola or other neutral oil

4 T miso

1 t sugar

1 T mirin (or 1/2 T honey and 1/2 T water)

rice wine vinegar to taste

salt and fresh ground pepper to taste

parsley for garnish (optional)

Heat a dry non-stick or cast iron pan on medium high heat.  When the pan is hot put the whole eggplant directly into the hot dry pan (seriously no oil, no nothin’).  Cook the eggplant turning occasionally until they are blackened on the outside and the interior collapses.  You can turn the eggplant using the green stem as it doesn’t get too hot.

While the eggplants are cooking mix the other ingredients (except parsley) together into a smooth thin paste.

When the eggplants have collapsed take them out of the pan and set them aside to cool.

Once they’ve cooled peel off the blackened skin with your fingers.  Cut up or mash the eggplants.  Stir in the miso sauce.  

Serve with bread as a dip or  as a spoonalicious side dish.

