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On Water:

Last Friday, a handful of us Farm Girls (we Farm Girls?) went to see the movie “Water,” directed by Deepa Mehta.  I have been haunted by the film all week.  In brief, Mehta tells the story of a group of widows in India in the late 1930’s.  The women, after losing their husbands (some of whom never even met their husbands) have, by Hindu tradition, been directed to live out their days in an ashram for widows.  They have no money and do not receive any education while they live there.  They beg for food and are forced into prostitution in order to support themselves.  In the most colorful culture in the world, they may wear only white.  I loved the film and hated what I learned about widows to this day in India.  I recommend seeing it, but this is not my point.

My point is that when I was in India a few years ago, although I was only there for a month, I saw and heard some things which I will never forget—good things and bad.  As we experience this mini-heat wave in North Egremont, Massachusettes, I think constantly about what an Indian woman around my age told me when I asked her where a good place to go swimming was on the coastline near her home.  She said, “Indian women don’t undress.  So we don’t swim.”

India is, of course, one of the most complex, multi-faceted, multi-cultural countries on earth, and I don’t mean to sum up my impression of the place or my time there in one story.  But as I enjoy this good life here, jumping into the Green River with the fellow Farm Girls in whatever dress is convenient—all my clothes or no clothes at all—I think about the women I met in India and imagine coaxing them into the water with us.

********

Beyond my love for swimming in water, I am also able, with one flick of the switch, to harness the Green River to help our garden grow.  Not so easy in much of India now--the building of dams in India is obliterating subsistence farming--villages and families disperse and become migrant workers living in shantytowns alongside highways.  Maybe it’s a little silly or even self-righteous to make even the most broad comparison between this and that...but I do count my blessings.

Laura Meister
Farm Girl Farm Farmer

VEGGIE NOTES, WEEK OF August 1

Wilted Cucumber Salad

This is the one my friend Morgan always made when we lived together in Philly.  It is from The Enchanted Broccoli Forest Cookbook by Molly Katzen
Make this a day ahead so the cucumbers can fully absorb their marinade. This keeps beatifully in the refrigerator for 2 weeks or more.

2/3 cup vinegar (wine or cider)

1/3 cup water

4 Tbs. honey or sugar

1 tsp. salt

1/2 cup thinly sliced red onion

4 medium-sized cukes, peeled, seeded and thinly sliced

fresh black pepper to taste

2 Tbs. minced fresh dill

Combine the vinegar, water, honey or sugar, and salt in a small saucepan. Heat just to the boiling point, then remove from heat. Place the onion and cucumber slices in a medium-large bowl, and add the hot liquid. Cool to room temp, add pepper and dill. Transfer to a jar with a tightly fitting lid. Chill until cold.

Lemon Green Bean Salad

This was sent to me by Marilyn Rossier, Farm Girl Farm CSA member.  My sister and I made it the other night—mmmmmmmmmm!  Delicious and easy!!

1 pound
green beans, ends snipped but left whole

1/2 cup

olive oil

2 cloves
garlic, finely minced

1/2 cup

red onion chopped

1 tsp.

dried thyme

1 lemon, rind grated and freshly squeezed

black pepper to taste

Cook the green beans in lightly salted water for 5-7 minutes until tender-crisp. Drain and refresh with ice water to keep the beans nice and green.

Whisk together remaining ingredients.  Add the beans and toss well to coat.  Cover and refrigerate for 3 hours or more, mixing several times.

Note:  Marilyn says she used a zip seal plastic bag and shook it occasionally.  For company lunch she added grape tomatoes sliced in half for color.  Her guests pronounced the recipe a “keeper.”

