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22 Manville Street

Great Barrington, MA  01230

(413) 528-1952
August 31, 2010

Hi all—

End of summer?  Does NOT feel that way.  Although I did wonder if my alarm was mistaken this morning when it seemed to be pretty dark at 6 am…but with 90 degree weather and sun, sun, sun, the cold fingers of winter don’t seem to have quite the grip around my throat that they sometimes do at this time of year.

Although, as the commercials say, “we’ve got plenty of summer left” in terms of tomatoes and watermelons, it is true that kids are returning to school, summer birds are starting to migrate  home to The City…sure signs of fall. And for the summer share CSA members, this week does mark the end of our time together this year.  Thank you, summer share people, for a great season!

Meanwhile we are doing our best to keep getting fall crops in the ground while we try to keep up with the tomato harvest, the perpetual late August/early September dilemma..  We have beets, radishes, carrots and broccoli raab sown, we have new kale and swiss chard seedlings in the ground, and several flats of bok choi and head lettuce awaiting transplant.  We’ll also soon be harvesting baby bitter greens and arugula again, as soon as the leaves size up just a bit more.  We’ll have some baby leeks for you—these babies got pretty engulfed in weeds so they’ve been taking their time growing up, but they are on the way.

I’m looking forward to harvesting pumpkins and winter squash—we haven’t grown much or any of these for the last several years because they are such space hogs.  But our new field afforded the space we needed, and so far the plants and fruits look great, so here’s hoping!  We did get these plants in somewhat later than ideal because the preparation of that new field took longer than we wanted it to, but if you take a walk out there or slow your car down on your way out of the farm, you can see some gorgeous acorn squash and pumpkins lurking beneath those enormous green leaves. 

Some of you who’ve been with FGF for our entire six seasons will remember Marne Litfin, apprentice extraordinaire during our second season, 2005.  She made a guest re-appearance in 2006, and has been traveling the world and learning about all things food and farming.  This past summer she was on staff at my beloved Farm & Wilderness and upon hearing that we had a couple of helpers depart early this season, she wrote to say she had a few weeks between camp and her next gig in Germany, so here she is, reunited with the cherry tomatoes.  We are SO GLAD.  

Other than all that, I’m hoping for some rain which will further all of the above endeavors!

Enjoy the veggies this week.

--Laura Meister, Farm Girl Farm Farmer
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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. 

IDEAS FOR MELONS

See Alanna Chernila’s excellent blog, Eating from the Ground Up, for an idea for your muskmelon (canteloupe).

http://www.eatingfromthegroundup.com/2010/08/melon-cucumber-agua-fresca.html
Watermelon and rosemary soup

By Mark Bittman

Ingredients

    * 1/2 cup sugar

    * 2 sprigs fresh rosemary

    * 2 pounds ripe watermelon, rind and seeds removed

    * 3 tablespoons freshly squeezed lemon or lime juice

    * 1/4 cup rum (optional)

    * 1 teaspoon grated lemon or lime zest

Preparation

TIME: 20 minutes

-Add more rum and turn this into a cocktail

-Add feta and make it savory

1. Put the sugar in a small pot with 1/2 cup water over medium-high heat. When the sugar dissolves add the rosemary stems, bring to a boil, then turn off the heat and steep for about 10 minutes. Discard the stems and let the mint syrup cool to room temperature.

2. Cut enough of the watermelon into 1/2-inch cubes to measure 2 cups and set aside. Put the remaining watermelon in a blender; add the lemon juice, the rum if you’re using it, and the mint syrup. Purée until liquefied, adding a little water if needed to keep the machine running. Set a fine-meshed sieve over a large bowl; strain the watermelon purée, pressing on the pulp to squeeze as much juice out as you can.

3. Divide the watermelon soup among 4 bowls, add the watermelon cubes and zest.

