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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
September 29, 2009

Hello Farm Girl Farmers—

Hmmm….its been mostly a little bit sad and a little bit quiet on the farm this week.  Then again, also happy.  First, sad:  we have unexpectedly lost our season’s intern, Rebecca Rushford, because of health issues.  As I walk around the farm doing the business of the day, I feel her presence and see her work everywhere.  Its sad to me, and sad, I know, for Becky, to think that she is missing the last few chapters of the story of our season.  There is a definite beginning, middle and end to each growing season, with several chapters of each.  And once you start turning the pages of a season, you get pretty hooked and its really hard not to experience the ending.  So my thoughts are with Becky, on the road to health and for a sunnier next season.

Also sad:  the inevitable frost.  On Friday night the icy fingers came and lay claim to various parts of the field…we knew it was coming and it even graciously came a little bit later to the party than last season.  But still, but still, it always hurts we veggie mamas to see the frozen, wilted aftermath of the first frost.  Potential, interrupted.  However, this season, the frost was more in accordance with what was going on with the plants…the heat lovers were tired and ready to give in, after the long cool sunless season and the struggle to produce.  So, goodbye to some of the summer crops.  See you next year!

In the happy category are the fall crops coming along to comfort our taste buds:  the radishes, the turnips, the carrots, beets and a few winter squash and pumpkins.  We’re waiting impatiently for growth—much less happens in a day or a week in late September than does in June or July.  But growing is happening out there, and we’ll greet you fall crops with open arms!.

Also under the happy heading was a little spontaneous event that occurred Monday night at FGF.  We had a dinner party made from the bounty of the season—bounty of food and bounty of talent and generosity--a little bit, each, from several farmers, made into a feast fit for royalty by Brian Alberg of the Red Lion, and Daire Rooney of Brix Wine Bar.  A couple of table clothes, a few bottles of wine, someone strung up (strang up?) christmas lights and someone put flowers on the table…and we ate and celebrated the ups and downs of this wild ride of a season.

Enjoy your veggies this week—

Laura
VEGGIE NOTES

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. 

