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Well, we’re in the thick of it now.  Everywhere you look on the farm something is ready to eat.

This was a very exciting week for us  as we began to notice that some of those long-awaited summer treats had finally arrived:  new potatoes, beans, fresh garlic!  There is just something so thrilling about peering underneath the leaves of the bean plant, for example, and instead of seeing just blossoms, as we have for many weeks now, we saw beans, beans, BEANS!  It was like they exploded overnight.  And the potatoes—we have been digging gently around those plants for a couple of weeks now, wondering when, when when…then, viola, those beautiful pink tubers practically jumped into the harvest basket.  We hope you will be as excited about eating the stuff as we were about harvesting it!  Meanwhile, we’re keeping a close eye on the tomatoes—we have plucked one or two ripe ones from the vine in the last few days…should just be another two weeks at most before we’re in the pink/red/yellow/orange/purple.

Its getting to that point, too, where one can eat a meal of almost entirely local items.  My favorite breakfast sandwich ever is made on Berkshire Mountain Bakery bread, with greens, cucumbers, tomatoes, herbs and whatever else will fit from Farm Girl Farm, and bacon and eggs from Sean Stanton’s North Plain Farm.  It is really the best time of year to live here.  Mmmmmmmm!

Today the campers from Farm & Wilderness Summer Camps arrive.  They will help us weed some of those beds that have gotten away from us, mulch the tomatoes and paint the new farm stand.  They’ll also, of course, spend some time hanging out by the river and we’ve scheduled a tour for them on Thursday of High Lawn Farm in Lee.  We’re looking forward to a productive and laughter-filled week with this group.

We have signed up a few new members in the past week or two but feel that we have enough food for a few more still!  If you know anyone who might be interested, let them know they can still be part of the CSA this season.

The heat sure is hard to work in but it makes jumping in the river a lot more fun.

Enjoy the food and stay cool.

Laura Meister
Farm Girl Farm Farmer

VEGGIE NOTES, WEEK OF JULY 18

By Nichole Calero

A note on fresh garlic, as opposed to cured garlic:  the fresh garlic in your share today was pulled from the ground yesterday!  It is delicious for eating right away but it won’t keep over time because it hasn’t been dried, or cured, for storage.  So enjoy it this week!  There will be plenty more soon.

BOILED NEW POTATOES

From Mark Bittman, How to Cook Everything

1-2 pounds red potatoes, the smaller the better, skins on and scrubbed

Several fresh mint leaves (optional)

Butter (optional)

Place potatoes in a pot with salted water to cover; turn the heat to high and bring to a boil.  Add the mint if you like and turn the heat down to medium.  Cook at a gentle boil until the potatoes are tender, about 20-40 minutes depending on their size.

Drain the potatoes and return them to the pot over the lowest heat possible.  Add the butter if you like and cook, shaking the pan occasionally, until all traces of moisture have disappeared, about 5 minutes.  Garnish and serve hot.

GRILLED SQUASH AND FETA SALAD

Summer squash, sliced 1" thick, brushed with oil, and grilled

scallions or garlic scapes, also grilled

Feta

fresh basil/oregano

little more olive oil

vinegar (choose your favorite)

After grilling the squash and scallions/garlic scapes, cut them into bite size pieces. Toss them with the remaining ingredients. Add fresh ground pepper to taste, and anything else that might tickle your fancy.

CUCUMBER LASSI
Eating cucumbers is a good way to cool off and stay hydrated. Try this wacky idea:

(WARNING: This is an untried recipe, results may not be as good as I think they would be.)

1 C. Greek yogurt, or yogurt strained in a cheese cloth for at least 2 hours

Cucumber

Salt

Fresh mint, chopped

Make sure the yogurt is thick, otherwise this will not work.

Peel, seed and chop the cucumber. Put it in a sieve and salt it lightly (1 tsp). Let it sit and drain for 30 minutes.  Rinse briefly and pat dry. Blend with the yogurt and the mint until smooth.
