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22 Manville Street

Great Barrington, MA  01230

(413) 528-1952
September 21, 2010

Hi all—

Happy autumnal equinox, more or less.  

In the fields, it feels exactly like that kind of half-time—we got hit by a fairly substantial frost last night, it took out the watermelon vines, the basil, the second summer squash planting…the tips of the pepper plants, some but not all of the tomato plants…we’re in a bit of a late summer/early fall twilight zone.  No matter how great of a run we’ve had with these vegetables, and no matter how appropriate the timing of our first frost,  its always a bit shocking, and then melancholy, to be working among the fallen fruits.  Mother nature, always the stern reconciler of time.

Now is the time of season when we all start to think about preserving the harvest, putting things up, pickling, canning, freezing, etc.  Berkshire Grown runs a series of preservation workshops with local restaurants and caterers.  The series is already in progress—see www.berkshiregrown.org for details on upcoming workshops.

Speaking of the changing landscape, we’ll be changing our distribution hours on Tuesdays starting the first week in October (2 distributions from now)—we’ll be wrapping things up at 6 pm instead of 7, because it will be dark by 7.  We’ll remind you copiously between now and then.  Saturday hours will remain the same.

If any of you have a build-up at home of the pint and quart containers that you’ve been using for the cherry tomatoes, bring them in--we will definitely re-use them

We’re still looking forward to lots of kinds of winter squash, turnips, broccoli raab and beets and carrots.  If any of you have fun, easy recipes or preparation suggestions for these veggies, send them along!

Enjoy the harvest this week.

--Laura Meister, Farm Girl Farm Farmer

VEGGIE NOTES September 21, 2010

.

BRAISING GREENS

A mid-season refresher on uses of the amazing Braising Greens.  These are the most amazing, nutritious leaves a person could ever put in a body— green gold, made up of 12 to 15 different Asians, mustards, swiss chard, beet greens every week:.  And they are quick and easy to prepare. 

No dessert until you eat your braising greens, people.  

Sautee with olive oil, garlic, lemon juice, salt & pepper to taste.  You really only have to cook the greens for a minute or two—so quick and easy!

Sautee with sesame oil, tamari, ginger, salt & pepper to taste.  Again, so quick, so easy.

Use as a bed beneath a slab of protein—steak, chicken, fish, tofu.  Let the heat of the meat wilt the greens.

Mix into freshly cooked pasta—again, the heat from the pasta will wilt the greens perfectly.

Mix into scrambled eggs.

Mix into a vegetable stir-fry—add at the end after you turn the heat off.

Put ‘em on sandwiches as an alternative to lettuce.

Drizzle them in a sweet salad dressing and have a crunchy, nutritious salad.  The vinegar of the dressing will wilt the greens a bit when you stir it through.



ROASTED PEPPER SOUP
From Ruth Ballenzweig, Right Hand Farm Girl.  Ruth says, of this recipe, “yum!  very creamy with no dairy! Peppers don't have to be red, just not green.” 

 

 3-5 ripe sweet peppers

1-2 onions

garlic to taste (i like lots)

1 mid-sized boiling potato

olive oil

salt and pepper

4 cups broth

hot peppers and/or parsley for garnish

 

preheat broiler

halve and deseed 4 pepps. 

place face down on greased pan and broil until skins are blackened. 

remove pepps from oven and put in closed paper bag. remove skins. cut peppers into 1-inch pieces.

 sautee chopped onion, a bunch of chopped garlic, 1 mid-sized potato, peppers, in a big soup pot.

 add broth and bring to a boil. lower heat and simmer until potato is tender. 

 process with an immersion blender (or regular blender or food processor) until smooth.

 add salt and pepper to taste and garnish with finely chopped parsely or thin (de-seeded) slices of hot pepper. 

Eat by the handful, raw!
