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This week I have been thinking again and again about the phrase from Kahlil Gibran’s The Prophet, which, in my life, has been thrown out so often that it is almost a truism, but which, despite that overuse, is not less true to me:  Work is love made visible.

When I look out at the field at Farm Girl Farm and think about where we were last year at this time, I feel an enormous swelling of my heart—not a proud swell but a swell of love and gratitude for the many hands and the steady heads which have tended our crops.  The miraculous interns, Brenda, Lynne and Marne, my farmer friend Rebecca Anderson who just arrived to spend the rest of July and August working with us, Jesse, who finds homes for all our surplus vegetables, Burr, who has been doing his best to un-whack the wackiest-built roof in Berkshire County (the one over our shed), Sean Stanton, without whose team of horses and plow none of this would be possible, and the many CSA shareholders who have put in hours so far:  Casey, Heather, Sarah B., Sara P., Nichole, Kathleen, Mira the Mower, Alison, Susan…this is a dangerous business because inevitably I must be forgetting a name or two, but you get the idea.  Many hands make light work but not only that, they make beautiful food!   

So, I am filled with gratitude and amazement at the grace of all of you who bring yourselves to the farm and work your magic.  And I know there is more to come.

Many of you have asked about when to come and volunteer.  We can set up a regular, recurring weekly time for you to come and do your hours, which is a great way to do it.  Or you can wait for me to send out SOS emails—for example, we will need to do a big herb garden clean-up/beautification day—when I get that scheduled, I will send out an email and invite everyone to come.  Anyone who can make it is welcome.

One last note on gratitude--we are getting ready for the arrival next week of a group of 8 campers and 2 staff from Farm & Wilderness Summer Camps in Plymouth, VT.  The campers are coming to lend a hand and gain some insight into the endeavor of starting a small farm like ours.  Last year we had a great time working together and we’re all looking forward to next week!  Feel free to introduce yourself and chat with these kids—they are very special.

VEGGIE NOTES, WEEK OF JULY 10

NOTE:  These recipes can be made with either beet greens OR swiss chard!  

From Mark Bittman, How to Cook Everything

Basic Simmered Beet Greens

Beet greens, leaves and stems separated, all roughly chopped

1) Bring large pot of water to a boil; salt it.  Cook the stems until they are almost tender, about 5 minutes.  Add the chopped leaves.  Continue to cook until both stems and leaves are very tender, another couple of minutes.

2) Drain and serve with butter, extra-virgin olive oil and/or vinegar.  

Beet Greens with Garlic, Pine Nuts, and Currants

A wonderful accompaniment to meats.  Or thin it with more olive oil to make a good pasta sauce.

2 T. olive oil

1 T minced garlic (use garlic greens or scapes)

1/2 c pine nuts

1 recipe basic simmered beet greens (see above), cooled, squeezed dry, chopped

1/2 c currants or raisins, soaked in warm water for about 10 minutes, drained

Salt and freshly ground black pepper, to taste.

1) Place the oil and garlic in a large deep skillet over medium-low heat.  Cook until garlic begins to color, or about 5 minutes.

  Add the pine nuts and cook another minute, stirring, then add the beet greens, currants, salt and pepper.  Cook, stirring, for about 2 minutes.  Serve hot or at room temp.

Chili Rellenos

4 fresh peppers

3 ounces Jack cheese

1 egg, separated

pinch salt

1 tablespoon cornmeal

oil/butter

1) Hold peppers over a high flame or place under broiler, turning so the skin blisters and 

      chars all around.  Place peppers in a brown paper bag for 15 minutes, allowing flesh to soften 

      in the steam created.  Peel off skin.  Make a slit up the side and remove seeds.  Pat dry.

2) Julienne the cheese and slide into peppers until well stuffed.

3) Beat Egg white until stiff peaks form.  Beat in salt and yolk.  Fold in cornmeal.

4) Heat enough oil and/or butter to generously cover a large, heavy skillet.  When hot, dip peppers into egg batter to coat and slip into the hot oil.  Cook until just set and golden on both sides, about 5 minutes.  Serve plain or with any raw or cooked Mexican tomato sauce.

