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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
September 15, 2009

Hello Farm Girl Farmers—

This is an exciting week for your Farm Girl Farmer.  On, Wednesday September 16, I will travel to New York City at the break of dawn to join a crack team of Berkshire County chefs in producing dinner at the James Beard House in Greenwich Village.  Peter Platt of the Old Inn on the Green, Daire Rooney of Brix, Adam Zeiminski from Café Adam, Joji Sumi from Mezze Bistro, Joshua Needleman from Chocolate Springs and Brian Alberg from the Red Lion in will be creating and serving a Berkshire Grown meal with fresh ingredients from all over Berkshire County.  As one of the farmers whose produce will be appearing at the meal and who has been working with several of these chefs for the last few years, I received the honor of joining this amazing group for dinner, along with Ted Dobson of Equinox Farm, Chris Weld from Berkshire Mountain Distillers, and Richard Bourdon from Berkshire Mountain Bakery.  We are all tremendously excited and nervous for this event!  

I’ll also be doing the table arrangements with flowers and vegetables from FGF and one of our brother farms, Sol Flower Farm in Hillsdale.  Whew!  When I finally sit down at the table tomorrow night, I will be very relieved.  And of course its been a lot of fun—that tortured kind of fun—working closely with the chefs this week to get them exactly what they needed and juggling those extra logistics with the regular business of the farm.

Here at home, don’t forget to get your tickets for the Berkshire Grown Harvest Supper at Eastover in Lenox next Monday, September 21 at 6:30 pm.  Call the B. Grown office 528-0041 or check out berkshiregrown.org for more details.  And, as if this weren’t enough to overwhelm your event senses, also consider attending part of September’s Preserving the Bounty series—Canning, Pickling & Keeping the Harvest, taking place at various restaurants in North and South County.  I’ll be co-presenting with Michael Pancheri at Allium on September 23.

Meanwhile, back at FGF, we’re still in summer mode with the eggplant and peppers and squash…but keeping an eagle eye on our fall roots and greens, looking forward to eating a little heartier as the nights get cooler.  We’re also beginning the clean-up process, always hard to get into that mode but the more we can do as we go along, the better off we’ll be in November when we can’t really feel our fingers!

PLEASE NOTE:  An important change on the horizon is that starting September 29, TUESDAY PICK-UP HOURS WILL CLOSE AT 6 pm instead of 7 pm.  We have found in past seasons that when it starts to get dark before 7, most of you come earlier and we got lonely and cold after 6.  We’ll talk to each of you about this at the table today and we’ll bag shares for anyone who can’t make it by 6.   

Enjoy—

--Laura 

VEGGIE NOTES

NOW PRESENTING:  LEEKS!

Leeks are a member of the onion family, with a subtle sweet onion flavor. Leeks can be braised, steamed, grilled or roasted.  You can tell leeks are done when they are tender and a thin-bladed knife can pierce them easily—otherwise they may taste stringy or tough, although our baby leeks will tend to be less tough than the big boys.

My first thought when presented with leeks is the obvious : Potato Leek Soup.  But minus fall potatoes thanks to good old late blight, I thought I’d see what I’ve been missing when it comes to preparing these lovely alliums.  Both these recipes, from Mark Bittman, sound delicious and QUICK.

LEEKS BRAISED IN BUTTER (Yum!!!!!)

4 servings, 30 minutes

You can also use extra virgin olive oil in this recipe.

1/2 stick butter

4 leeks, trimmed and cleaned, cut into 4 inch sections

salt and freshly ground black pepper

1/2 cup chicken or veggie stock

A few sprigs parsley or thyme

1 tablespoon freshly squeezed lemon juice

1) Place butter in skillet or saucepan large enough to fit the leeks in one layer.  Turn the heat to medium.  When the butter melts, ad the leeks, sprinkle them with salt and pepper and cook, turning once or twice, for about 5 minutes.

2) Add the sock or water and the herbs and bring to a boil  Turn the heat to low, cover, and cook until the leeks are tender, about 20 minutes (maybe less for our babies).  Uncover; if the leeks are swimming in liquid, raise the heat a bit and boil some of it away, but allow it to remain moist.

3) Sprinkle the lemon juice over the leeks, then taste and adjust seasoning.  Serve hot, room temp, or cold (add more lemon juice if serving cold).

STEAMED LEEKS WITH TARRAGON (Yum!!!!)

4 servings, 20 minutes

4 leeks, trimmed and cleaned, cut into 1 inch sections

1 teaspoon fresh minced tarragon or 1/2 teaspoon dried tarragon

2 or 3 tablespoons olive oil

1 or 2 tablespoons fresh lemon juice

salt and freshly ground black pepper

1) Place leeks and tarragon in a steamer over 1 inch boiling water; steam until the leeks are tender, 10 minutes or more.  Transfer the leeks to a platter.

2)
Whisk the olive oil with some of the lemon juice, add salt and pepper to taste, and add more lemon juice if necessary.  Drizzle over the leeks and serve.

