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It’s the week of the flower.  Everything is in bloom at the farm this week—some things that we wish were NOT in bloom (like the spinach and baby bok choi who balk at the summer heat)—but mostly things that were are very excited to see in bloom, like the melons, peas, cucumbers, squash and tomatoes.  One of the most interesting flowers of all is the garlic scape—the gorgeous seed pod atop central stem that the garlic plants sends up in July.  Not only is the garlic scape easy on the eye, with many floral possibilities, it is also edible!  See Nichole’s suggestions below on ways to eat the scape.  

In other news, last week I had the privilege of being on the radio with Billie Best, Farm Girl Farm member and Executive Director of the Regional Farm and Food Project.  Billie interviewed me on The Farm & Food Show on WRPI-91.5 FM which broadcasts from Troy, New York.  It was a ton of fun and I was honored to be a guest on the show.  I know a few of you heard it.
A last reminder to everyone that final payments for your vegetable shares are due on June 30—please drop your check off today or put it in the mail, whichever is easiest.  Thanks!

Nichole’s cooking suggestions last week were a hit and she is back with some more ideas.  Bon appetite!

Laura Meister

Farm Girl Farm Farmer

VEGGIE NOTES, WEEK OF JUNE 27

By Nichole Calero

Garlic Scape Pesto

Mentioned in one of last year’s newsletters, I decided to give it a try. Unfortunately I’m the type of cook who doesn’t measure, I just throw things together. So I’ll pass on what may be a recipe, but be aware it may be subject to change and personal taste.

Garlic Scapes

Olive Oil

Walnuts

Grated Parmesan Cheese

Cut the scapes into inch long sections. You can use most of the scape, I threw away just the end. Put the scapes in the food processor. Throw in a couple of handfuls of walnuts, about 1/4 as much parmesan as walnuts, and add olive oil. Process for a very long time. The scapes are very tough, end up becoming stringy before they submit into paste (perhaps if they were steamed lightly first, hmm) You can add some salt and fresh ground black pepper if you like. Throw in some fresh spinach too, towards the end, or some fresh basil. This freezes well for a month.

Garlic Greens  are not only being good for the grill, they’re good in stir fry, too.

Bok Choy and Garlic Green Stir Fry:

1 Head Bok Choy

Garlic Greens

Portobello Mushroom caps

1 Tbs. Canola oil

Toasted Sesame oil

Soy sauce

Sesame seeds

Separate the bok choy by cutting or snapping the leaves off close to the base. Rinse the leaves in a bowl of cold water, place in a colander to drain. Trim the garlic greens by cutting off the roots and to above the white by an inch or so, Slice the garlic greens on the diagonal into 1 inch lengths. Cut the stalks of the Bok Choy into 1 inch pieces and tear the leaves into bite size pieces. Slice the portobellos, keeping them thick. Heat the Canola oil over a medium low heat. When the oil is ready, add the Bok Choy stalks and stir fry for a couple of minutes. Add the garlic greens and the mushrooms at the same time, stir fry until the mushrooms are almost tender. Add the Bok Choy leaves and cook for 1 minute, then put a lid on it and turn off the heat.  Let the heat in the pan finish the leaves. Drizzle the contents with toasted sesame oil and tamari, toss well, and sprinkle with sesame seeds.

Turnips:

The traditional way of eating turnips is braised with roasted pork, so if you’re picking up fresh pork this week you’re in luck. Roast the pork with turnips, carrots, onions and some stock in the pan for the full effect. For the more adventurous, try this with me.

*WARNING: the following recipe exists in my mind only, and has not actually been tested. It may not work and it may contain errors.

Turnip Latkes

Turnips, grated

An equal part potato, peeled and grated and squeezed out.

Chives, snipped

Beaten egg(s)

Flour (couple teaspoons)

Salt and pepper

Combine the grated turnip and potato in a bowl with the beaten egg, flour, chives and salt and pepper. Heat a cup oil in a skillet over medium heat.  Drop mixture into the skillet, spreading the batter out to form rounds. Turn when golden, and fry the other side. Drain on paper towels and eat while hot.
