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This week, for me, has felt like a compact version of the entire season.  So many ups and downs, so many problems, always followed quickly by solutions…so many questions and the seeking of answers.  As a new grower in my second season I look forward and backward all the time—planning for next season and learning from last season, constantly learning and constantly aware of how much more I need to learn.  I have a favorite poem called Poem for the End of Summer, by Adrienne Rich—its not the end of summer yet, so not time to share the poem—but the refrain seems timely no matter what time of year:  This is the time we have.  August feels to me, in every way, like the time we have.

As September approaches, we will say goodbye to a few members of the Farm Girl Farm 2006 Dream Team.  Marne and Lynne must return to school (although there is still time to convince them to take the fall semester off and stay here instead!).  Rebecca returns to running the afterschool program at the Solomon Schechter School in Newton, MA.  

Luckily, we’re not saying goodbye just yet, but I do want to emphasize that in the next several weeks, I will welcome extra hands:  we’d like to do another farm spruce up in preparation for the farm tour organized by the Berkshire Coop on August 23.  We will not have time to do another official Weed ‘n Feed between now and then, but if you have a few hours one afternoon, we’d love to have you come and do some weeding.  Also, if anyone enjoys a reason to get behind the wheel and see the lovely sights of Berkshire County, we need help on Thursday afternoons delivering our produce to local restaurants.  

Please check in with me at distribution or over the phone about when you have time to pitch in.  

By the way—keep the recipes coming!  I have enjoyed hearing about what you are doing with the food and love sharing ideas with the rest of the group.  

Thanks! 

Bon Apetite!

Laura Meister
Farm Girl Farm Farmer

VEGGIE NOTES, WEEK OF August 15

The Humble Tomato Sandwich

As told by Louise Boice via CSA member Lorimer Burns

Spelt Sourdough (*), lightly toasted  (*Lorimer’s preference, not Louise’s suggestion)

mayonnaise

salt and pepper

sliced Tomatoes from FGF

Oh SOOO delicious; I can't stop eating them. I can't believe I've been missing out. I had 3 today, breakfast, lunch and...dessert?

Scalloped Tomatoes

From Eating Well Magazine, July/August 1998

Makes 8 servings.

8 ripe medium tomatoes, cored and sliced

1/2 t. salt

1 T. balsamic vinegar

1 C. fresh breadcrumbs

1 large clove garlic, minced

1 1/2 T. chopped fresh thyme

1/4 t. freshly ground black pepper

1 T. olive oil

Preheat oven to 425 degrees.  Lightly oil a shallow 2-quart baking dish or coat it with nonstick spray.  

Arrange tomatoes slices, slightly overlapping, in prepared dish.  Season with 1/4 t. salt and sprinkle with vinegar.  In a small cowl, combine breadcrumbs, garlic, thyme, pepper and remaining 1/4 t. salt.  Sprinkle crumb mixture over tomatoes and drizzle with oil.

Bake tomatoes for 30 to 35 minutes, or until tomatoes are tender and the breadcrumbs are crisp and golden.  Serve hot.

Tomato Salad

From Kelly Saxer, Desrt Roots Farm CSA, in One United Harvest, collected by Julie Sochacki.

2 large tomatoes, sliced

1/2 onion, sliced thinly

1 T. olive oil

1 T. apple cider vinegar or red wine vinegar

1 t. salt

1 garlic clove, crushed

In a salad bowl, add tomatoes and onions.  In a separate bowl, combine olive oil, vinegar, salt and garlic to make a vinaigrette.  Pour the vinaigrette over the tomatoes and onions.  Toss.  Add additional salt to taste.  Refrigerate for 10 to 15 minutes before serving.

