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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
August 8, 2006

Greetings from what must be close to the height of the season! 

Thanks to everyone who made it out over the weekend for our First Seasonal Weed ‘n Feed.  The cabbage was weeded beautifully and thoroughly and the report I got was that a very pleasant afternoon and evening was had by all.

We have another farm tour coming up—organized by the Berkshire Coop, to be held on Wednesday August 23rd.  I’ll give a little more notice this time to invite you to come out and help get ready.

Fieldwise, seems like its all happening at once now—here are some recipes to help you enjoy the bounty.

Laura Meister
Farm Girl Farm Farmer

VEGGIE NOTES, WEEK OF August 8

Our corn this week comes from Howden Farm in Sheffield Massachusetts.  Bruce Howden owns and operates this family farm, which is also a Bed & Breakfast.  It is a beautiful spot and we love to eat his corn, which in my opinion needs no butter or salt at all!  Enjoy!

Gingery Tomato Soup

From Laurel’s Kitchen—this recipe is quick and stunningly delicious!  A favorite of mine.

2 t. oil

1 onion

2 cloves garlic

1 t. minced ginger

3 c. tomatoes

2 c. soup stock

1 t. soy or shoyu

fresh black pepper

Sauté onions and whole garlic in oil; add ginger.  Add tomatoes and stock and simmer until tomatoes are soft.  Put through sieve or food mill.  Add black pepper and shoyu to taste.  Makes 5 cups.

Japanese Cucumber Salad

Here is another one from Marilyn—haven’t had time to try it yet, but sounds amazing to my palette.

2 medium cucumbers 
1/4 cup rice vinegar
1 teaspoon sugar
1/4 teaspoon salt
2 tablespoons sesame seeds, toasted 

Peel cucumbers to leave alternating green stripes. Slice the cucumbers in half lengthwise; scrape the seeds out with a spoon. Using a food processor or sharp knife, cut into very thin slices. Place in a double layer of paper towel and squeeze gently to remove any excess moisture. 


Combine vinegar, sugar and salt in a medium bowl, stirring to dissolve. Add the cucumbers and sesame seeds; toss well to combine. Serve immediately.

Marinated Pasta Salad

From Mollie Katzen, Enchanted Broccoli Forest.  I used to make this one with my college roommates all the time and if you’d have asked me then, I would never have guessed that I would someday be growing most of the fresh ingredients on my own tiny farm.  Times have changed.

For 4-6 servings:

1 lb. Pasta shells

1/3 c. olive oil

1/3 c. red wine vinegar

1/2 t. salt

4-5 fresh basil leaves, minced

1 large green pepper, minced

1 small red onion, minced

1 c. drained minced pimento (I usually skip this, but…)

1/2 c. parsley, minced

Optional:  cubes of fresh mozzarella, handful of pine nuts.

Heat water to rolling boil.  Add shells, do not overcook—5-8 minutes.  Drain shells, rinse, shake.  Transfer shells to bowl and toss with olive oil.  Cover and chill at least 30 minutes.  Add all remaining ingredients, mix well.  

Serve very cold.

