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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
September 8, 2009

Hello Farm Girl Farmers—

Happy post-Labor Day.  Life for many begins to swing into a different rhythm after this “official”end of summer, and on the farm, it does indeed feel a bit different.  On Monday, we had the quiet work day we’ve been wanting for so long.  With most of the business world off to the beach, the phone was quiet and we weeded and sowed some late season crops and walked around and had a chance to really look and see the fields.  It was lovely!

The weather also seems officially (dare I say it?) to have shifted into a different pattern—we even turned on our irrigation last week.  Here’s hoping for a continued dry, warm fall.  We’re looking forward to the beets, carrots and turnips that are headed our way.

There are two great events coming up around town that I thought you’d like to know about:

The first is the 6th annual Pig Roast at North Plain Farm (205 North Plain Road in Great Barrington).  Always a fun, community-filled and family-friendly event, the pig roast begins at 4 pm and goes til 8, costs $35 (kids under 16 pay their age) and will include all manner of local food:  pig, vegetables, bread, chicken, you name it.  It’s a great celebration of what we are all a part of this season.  Call Sean Stanton for questions at (413) 429-6598.

The next event is Berkshire Grown’s annual Harvest Supper, Monday September 21, 2009 

6:30 at Eastover Resort, Lenox (last year for the Eastover to host this event!).

At the event, you can sample a cornucopia of delicious dishes created by Berkshire Grown member chefs using farm-fresh local ingredients, paired with samplings from our Berkshire Grown member beverage producers.  It’s a fun way to meet your farmers and your chefs—some of the participating restaurants include 

allium

Baba Louie's

Barrington Brewery

Berkshire Mountain Distillers

Bistro Zinc

Blantyre

Brix Wine Bar

Cafe Reva

Canyon Ranch

EnlightenNext

Gala Restaurant & Bar

Gramercy Bistro

Jae's Spice

John Andrew's

La Terrazza

Marketplace Kitchen

Martin's Restaurant

Mezze Bistro + Bar

The Old Inn on the Green

Pittsfield Brew Works

The Red Lion Inn

Route 7 Grill

Savory Harvest Catering

Uncommon Grounds

West County Cider and Winery

Wheatleigh

Williams College

There will be a silent auction at the event.  Tickets are $65 for the general public and $55 for Berkshire Grown members.  To reserve tickets or to join Berkshire Grown, call the office at (413) 528-0041

Enjoy the veggies this week!
VEGGIE NOTES

Roasted Red (or green!  or purple!) Pepper Sauce

From the book Food Matters by Mark Bittman

Serves 
4 to 8

This recipe starts with basic instructions for roasting, broiling, or grilling bell peppers. The sauce can be used to make rouille for Modern Bouillabaisse.

Ingredients

Roasted bell peppers


8 
red bell peppers, washed


~ 
Salt


~ 
Olive oil as needed

Sauce


~ 
Olive oil, stock, white wine, or water as needed


~ 
Salt and pepper

Sauce flavorings (optional)


~ 
Minced fresh or roasted garlic


~ 
Grated Parmesan cheese


~ 
Balsamic vinegar


~ 
Capers


~ 
Anchovies


~ 
Chopped fresh herbs

Steps

   1. To roast or broil: Preheat the oven to 400 degrees. Put the peppers in a foil-lined roasting pan, then roast or broil, turning the peppers as each side browns until they have darkened and collapsed. The process takes 15 or 20 minutes in the broiler, or up to an hour in the oven.

   2. To grill: Heat a grill and put the rack about 4 inches from the heat source. Put the peppers directly over the heat. Grill, turning as each side blackens, until they collapse, about 15 minutes.

   3. Wrap the cooked peppers in foil (if you roasted the peppers, use the same foil that lined the pan) and cool them enough to handle. Remove the skins, seeds, and stems (this process is sometimes easier under running water). Don’t worry if the peppers fall apart.

   4. Serve at room temperature (even if they’ve been refrigerated), sprinkled with a little salt and olive oil. Store in the refrigerator.

   5. To make the sauce: Put the roasted red peppers in a food processor or blender with a few drops of olive oil, stock, white wine, or water — just enough to get the machine working. Sprinkle with salt and pepper, if desired. Add one or more of the optional flavorings, if desired. Blend into a smooth purée.

