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August 3, 2010

Hello Farm Girl Farmers--

Season 6 of Farm Girl Farm, just like any good serial, has definitely been its own season—some new characters, some new locations, but very much rooted in the seasons that came before.  In the vein of “last year at this time,” there are many differences—most notably, we’re on our way to what looks like a very healthy crop of ripe tomatoes, where last year of course we were grieving over the lost crop.  This year, the  river is hanging low in its lair, last year, it jumped the banks more than once—at one point flooding the fields so badly that as we harvested vegetables knee deep in water, they actually floated away at one point.  All in all, I’m glad to be living out this season rather than last!

There are similarities, of course—each season right about now, even last season with the absent tomatoes, we look around and there is so much to do, so many veggies to take care of, the battle of priorities is always center stage. We have 3 hours for field work this afternoon—do we keep spraying the tomatoes?  Pull the garlic?  Weed the onions?  Mulch the eggplant pathway? Plant the next succession of lettuce? Fix that really leaky spot in the irrigation?  It is overwhelming but this season, more than any other I can remember, I’m just so grateful to be in this situation, glad to have so much food to take care of, happy to be scared that the tsunami of tomatoes is about to monopolize all of our harvesting time, and acutely aware that in a few way too short months, this will all be over and the cycle will begin again.  I much prefer the problem of too many veggies needing our attention than few or none.

I’m also grateful for all of you, participants in this journey of nature—you are such an important part of the cycle.  Some of you have been around the seasons with Farm Girl Farm for several years running, some of you are just embarking with us this year.  But without you to love and appreciate and prepare and consume the veggies that we care for, there’d be no point in doing what we do.

Go team!

.Enjoy the veggies this week.

--Laura Meister, Farm Girl Farm Farmer
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This is a recipe that I saw recently on Alana Chernila’s excellent blog, Eating from the Ground Up.  It looks absolutely delicious—if you find the entry on the web you can see the photographs.  I had to share, because I rarely think of dessert when I think cucumbers, although I can hardly think of anything more refreshing than a cucumber in this summer heat.  Thank you, Alana.

Cucumber Mint Sorbet with Lime Shortbread

For the Sorbet:

4 pounds cucumbers, peeled, seeded, and cut into chunks

1 1/2 cups water

1 cup sugar

2 5-inch mint sprigs

1 5-inch tarragon sprig

For the Shortbread:

2 sticks unsalted butter

1/2 cup packed light brown sugar

2 1/2 cups all-purpose flour

1/2 teaspoon kosher salt

1 teaspoon rum

1/2 cup toasted roughly chopped cashews

zest of one lime

Make the sorbet-- In a small saucepan, combine the water and the sugar. Bring to a simmer over low heat, stirring to dissolve the sugar. When the sugar is dissolved, bring the mixture to a boil, and let it boil for two minutes, stirring occasionally. Remove from heat, and submerge the mint and tarragon sprigs in the liquid. Cover and let sit for 20 minutes. Strain and discard herbs.

Puree the cucumbers in a food processor until entirely smooth. Combine the cucumber puree with the sweet herb syrup in a freezer safe dish. Place in the freezer and freeze for 3 hours, stirring every 30 minutes.

Make the shortbread--Preheat the oven to 275 degrees. Butter an 8 or 10-inch springform pan. Cream the butter and brown sugar in a stand mixer until light and fluffy, about 2 minutes. Add the flour, salt, cashews and rum, and mix just until the flour is combined. Press into the prepared pan, and sprinkle the lime zest over the top. Bake until shortbread is just dry and starting to turn golden, 50-60 minutes.
