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PO Box 124

N. Egremont, MA  01252
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July 25, 2006

It always seems trite to begin newsletters like this with the phrase, “Its hard to believe its already been [fill in the blank amount of time] since…”  But this week I was in disbelief when someone asked how many weeks we’d been distributing vegetables so far this season and I looked at the calendar and saw that we are now in our seventh week!  

Time seems to be rolling on like no one’s business—crops have come and gone and yet it seems the best is yet to come—we started harvesting just a few ripe tomatoes this week and, like a thunderstorm, the rest of them seem to be gathering strength almost ominously to deluge us full force in the coming weeks.  Clear off the kitchen counters!  The watermelons, similarly, seem to be doubling in size every time I look at them and what was once just a glimmer in a Johnny’s seed packet will soon be dribbling down our collective chins.

The group from Farm & Wilderness has come and gone—also hard to believe!  We had a great time with them—they got a tremendous amount of work done around the farm:  they weeded the Swiss chard and kale, they mulched the leeks, Brussels sprouts and tomatoes, they hilled potatoes, they rescued the herb and flower garden from overgrown buckwheat cover crop AND made lots of new signs to identify the herbs, they started seedlings for fall crops, they helped us move a lot of heavy lumber and roofing materials out of the way and they painted our new farmstand.  Plus they filled the field with laughter and songs.  We took them on a tour of High Lawn Farm in Lee, which is an interesting comparison albeit apples and oranges.  I was proud of them for asking so many well-thought out questions.  They poured a lot of love and care into the farm, the results of which we will reap now and into the future.  Yahoo!

At this point in the season we have a few big work projects coming up—we’ll be dismantling the peas soon, pulling out the stakes and removing the mulch so we can till them in and could use a few hands with that endeavor.  Also, we’ll be harvesting the majority of our garlic very soon and hanging it up in the barn over at Project Native for a few weeks so it can cure and be stored for longterm eating pleasure.  That one is a big big job which probably will be done over a few days—have to get together with the crew and put it on the calendar, then I’ll send out email asking for your help.  Otherwise, anyone who hasn’t yet put in time who is ready to can start coming in the afternoons to do weeding and harvesting—just let me know when you’d like to do it.

Enjoy the veggies this week!

Laura Meister
Farm Girl Farm Farmer

VEGGIE NOTES, WEEK OF JULY 25

KOHLRABI  is like a cabbage, a turnip, and a radish all rolled up into one.  It acts mostly like a turnip in terms of cooking, so you can use it in receipes the way you would a turnip.  However, Andrew Blechman’s favorite way of eating kohlrabi is to slice it raw and serve it with a little bit of salt, as an appetizer.  

Cool Cucumber Salad

Serves 6

\

2 cucumbers

1/2 t. coarse (kosher) salt

1 c plain yogurt

1 T. olive oil

2 t. white wine vinegar

Salt and freshly ground black pepper, to taste

2 T. chopped fresh mint leaves

Thinly sliced kohlrabi, for garnish

Mint sprigs, for garnish

1. Cut cucumbers in half length-wise.  Slive halves into thin crescents.  Lay them on paper towels, sprint with the coarse salt, refrigerate, uncovered, for 1 hour.

2) Remove cucumbers from the refrigerator and pat dry.

3) Combine yogurt, olive oil, vinegar, salt and pepper and mint in a small bowl.  Blend thoroughly and toss with the cucumbers.  Decorate with the kohlrabi and mint sprigs and serve immediately.

Green Beans with Balsamic Vinegar Pesto

Serves 6.  Prep time 30 minutes

4 T. olive oil

1 large garlic clove

1 1/3 cups fresh basil leaves

3/4 cups parmesan cheese, grated

salt and pepper to taste

1 1/2 cups green beans, trimmed

4 T. balsamic vinegar blended with 1/2 t. dark brown sugar

Blend olive oil and garlic in blender until almost smooth.  Add basil and cheese and blend until basil is finely chopped but not pureed.  Season with salt and pepper and set aside.

Steam beans approximately 6 minutes, until tender but still crisp.  Mix beans with pesto.  The flavors are best when this dish is served right after the pesto and beans are combined, or when it is left at room temp. no longer than 4-5 hours before serving.  The pesto can be prepared several hours before the beans are cooked.

