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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
September 30, 2008

Hello Farm Girl Farmers—

It’s a funny time at the farm, this early autumn thing.  It’s a time of the season when all stages of life and growth and well, decay, are boldly and simultaneously silhouetted.  This week we began to break down the trellising for the tomato plants.  The tomatoes, our pride and joy…so many memories of nurturing the tomatoes, starting with pouring over seed catalogs and making charts—choosing some early tomatoes, some mid-season tomatoes, some late-ripening tomatoes, some red ones, some yellow ones, some pink ones some purple ones some green ones…some that I know and love, some that I’d heard about but not yet tried, some that other farmers around here recommend.

Then, getting the greenhouse ready for the seedlings and organizing the flats—so many varieties and types—plums, cherries, biggies.  Watching anxiously for germination.  Feeling exhilaration at the sight of the first slender green sprouts emerging from the soil.  Driving to the greenhouse late at night to make sure the heat was still on to keep the young seedlings happy.  Transfering the seedlings to larger cells, rotating them out of the greenhouse to get used to the great outdoors.  Preparing their beds with with extra phosphorus, laying the solar mulch and, at last, transplanting the seedlings into the ground.  Then, worrying about cold nights and frost, next worrying about stakes and trellising and timing and more mulching.  Then the rain, and more rain, and more rain.  Tomatoes don’t like rain.  We were so lucky we didn’t get the hail that many farmers did, but still, that hard, driving rain made me cringe.

The thrill of glimpsing the first green fruit.  One, then another then another—then all the plants, heavy with big green fruit.  But then weeks and weeks and weeks went by with never a sign of ripening.  The talk of the town—isn’t tomato season late this year? Does anyone have tomatoes yet?  When do you think you might have tomatoes?  Agony!

Then:  tomatoes!!  First one, then another, then another.  Then, suddenly, hours of managing the tomatoes:  moving them from plants to buckets, from field to truck, from truck to tent, from buckets to bins and from bins to your bags and sometimes from bins to boxes to your favorite restaurant or grocery store.

Now.  They’ve run their course.  They’ve fed all of our senses  with their colors and their shapes and their tastes and if they had their way, they’d sow themselves all over the field next year—each tomato on the ground containing a whole universe of future tomatoes…
…And now its time to clean up after them.  And as we cut the strings down from the tomato stakes today, we were careful not to step on the newly sown spinach in the bed next to us.

Enjoy—

Laura
VEGGIE NOTES

ROASTED RED PEPPER SOUP

From Ruth Ballenzweig, my 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. 

GREEN TOMATO/TOMATILLO SALSA

From Merrill Sanderson, Farm Girl Farm CSA member and power weeder

2 lbs tomatillos, husked and cut in half

3 green tomatoes, chopped

1/2 cup olive oil

2 mild chile peppers, chopped (substitute some jalapenos if you want more zip!)

1 shallot, chopped

5 sprigs cilantro, chopped

1/3 cup white vinegar

1/4 cup garlic powder to taste

1 teaspoon salt

 

Put the tomatillos, tomatoes, oil, chili peppers, shallots, cilantro, vinegar, garlic powder and salt in a large saucepan over medium-high heat.  Bring to a boil, then reduce heat to medium-low and simmer for 15 to 20 minutes until the tomatillos have softened. Pour into a blender, puree until smooth. Chill and serve with chips.
