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June 20, 2006

Happy Summer Solstice!

It has been a week of marked change on the farm.  Not a day goes by when one of us doesn’t discover a delightful surprise in the field—Tiny summer squash!  The first two pea pods!  Flowers on the cucumber vines, attached to nascent cucumbers!  Baby garlic scapes!  Micro carrots!  After the long cool wet spring, it’s hard to get used to the fact that so much produce will be coming at us so soon, and so fast!

We got lots of fan e-mail from you last week (I’m not kidding!) which we all appreciated very much.  It is great to hear that people love their veggies as much as we do.

While we reap the harvest of the spring sowings, we’re keeping our eyes on those summer fruits, trying to keep up with the tomato trellising and mulching and weeding to keep all those heat-loving vines happy.

This week we have a guest columnist with some tips on what she loves to do with her Farm Girl Farm veggies—member Nichole Calero.  I discovered her cooking chops last season when she took charge of the grill after a weeding party.  Since she always reports resounding success with her kitchen adventures, we thought it would be fun to pass her ideas along.

Also, a reminder to everyone that final payments for your vegetable shares are due on June 30—you can bring your checks to next week’s pick-up on June 27 or put them in the mail, whichever is easiest.  Thanks!

Laura Meister

Farm Girl Farm Farmer

VEGGIE NOTES, WEEK OF JUNE 20

By Nichole Calero

Another summer at Farm Girl Farm means another summer of the freshest high quality produce you could possibly get. I don’t know about anyone else, but I’m excited! Every week I look forward to getting my bag of goodies and making meals around them. Last summer the ladies grew vegetables that I may not have necessarily chosen before, and a few I hadn’t heard of. But, the sense of adventure prevailed, and I tried some truly delicious things for the first time. So this summer, like last, you should pick up that bag or bundle of veggies that you’ve passed by in the past, and try something new.

For Starters:  Salads and Dressings.

Here’s a recipe I put together last week, and it’s a tasty dressing or marinade that’s flexible enough to play with and make your own.

1/4 C. Chopped Chives

1/8 C. Chopped Garlic Greens

6 sprigs minced Lemon Balm

1 C. extra virgin olive oil

2 C. Rice wine or 1C. Apple cider Vinegar

Sugar or Honey to taste

Wash herbs well in cold water before chopping them. Place the herbs and the vinegar in a blender or food processor and blend. While blending, add the olive oil in a slow drizzle. Try a bit, and if desired add the sugar or honey and blend again. Pour lavishly over your Farm Girl Farm greens, or marinate fish or chicken in it before grilling. It’s a tangy dressing, and this makes quite a lot, but stored in the fridge it will last for a couple of weeks.

Avocado Salad:

1 ripe Avocado

Fresh Greens

Lime

Salt

Wash and dry the green thoroughly. Slice the Avocado on top, squeeze the lime, and sprinkle a little salt. Simple and very satisfying.

Pasta with wilted Arugula

6 C. Freshly Cooked Pasta

1/4 C. Olive Oil

4 C. Arugula, washed

1 pint Cherry Tomatoes, Halved

Grated Parmesan or crumbled Feta or Berkshire Blue Cheese

Prepare your favorite kind of pasta according to the manufacturer’s directions. When the pasta is done, drain well and toss with the olive oil and arugula. Add the halved cherry tomatoes and when served, sprinkle with the cheese.

Fresh Mint Tea:

For every cup of water, add a good-sized sprig of fresh mint and make yourself some sun tea. At the end of the day, pour it over ice for a truly refreshing thirst quencher.

Grilled Garlic Greens:

This was last weeks cooking experiment. Wash the Greens and trim most of the green part off, leaving a stalk that’s mostly white with 2 inches of green. Put them on the grill, and cook till soft. Then, on your plate, peel off the papery outer shell to the tender center. It’s soft and delicious.
