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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
August 22, 2006

I’m sneaking away to the Cape to spend two days with my sister, sister-in-law and nephew, and leaving the farm in the competent hands of Rebecca, Marne, Lynne and Brenda.  So I’ll keep this brief!

Thanks to everyone who has signed up for some volunteer time—it is great to have you in the field—your help is needed and appreciated very much!!

We’re looking for delivery people on Thursday afternoons—perhaps a less grueling and sun-intensive way to spend some volunteer hours.  Let me know if you are interested.

Also looking for a part-time Farm Girl for September and October—this would be a paying position for something like 20 hours a week.  The Farm Girl most definitely does not have to be a girl—just someone hardy and hard-working, preferably with a drivers’ license.  If you think of anyone who fits that description and might be interested, let me know about that, too!

Meanwhile enjoy the offerings this week.

Laura Meister
Farm Girl Farm Farmer

VEGGIE NOTES, WEEK OF August  22

Peppers, peppers, peppers.  What do do with them all?  Here are some ideas:

Stuffed Pepper Soup

From Nancy Couch Nowak, Maple Creek Farm, in One United Harvest, collected by Julie Sochacki.

1 c. chopped onion

1/4 c. chopped celery

1 garlic clove, minced

2 c. chopped green bell pepper

2 T. olive oil

1/2 lb. Lean ground beef (or tofu)

1/4 c. uncooked white rice

2 c. crushed tomatoes

3 1/2 c. water

2 T. chopped fresh parsley

2 t. white sugar

1 t. sea salt

1 t ground black pepper

1/4 t. cinnamon

In large skillet, sauté onion, celery, garlic and green pepper in olive oil until soft and tender.  Do not brown.  Stir beef into cooked vegetables.  Cook until browned, about 10 minutes.  Stir rice into the beef and vegetable mixture.  Add tomatoes, juice, water, parsley, sugar, salt and pepper to the mixture.  Cover and simmer for 45 minutes or until rice is cooked.  Adjust liquid if needed.  Stir in cinnamon and salt and peper to taste.  Garnish each serving with a parsley sprig.  Serves 6.

Pop’s Peppers and Eggs

From Angela Theil-St. Fairsted, in One United Harvest

2-3 garden-fresh medium bell peppers.  

6 eggs, scrambled

1 T. olive oil

Put 1 tablespoon olive oil in a skillet and heat to medium.  De-seed peppers and slice, rinse in cold water, do not pat dry.  Add peppers to the skillet and cover.   Saute the peppers for approximately 15 mintues or until tender.  Add scrambled ages and enjoy sandwiched between warm French bread.

Heirloom Tomato Crostini

From Bill Brammer III, Be Wise Ranch CSA in One United Harvest

12 slices baguette-style bread, 1/2 inch thick slices

1 garlic clove, peeled and left whole

4 oz. Goat cheese

12 pieces of zucchini, thinly sliced or arugula leaves

12 heirloom tomatoes, sliced 1/2 inch thick

olive oil

salt

fresh ground black pepper

freshly snipped basil

Position oven-rack to the second from the top lelvel to prepare to broil. Arrange bread on baking sheet; rub with garlic clove and tast both sides until golden.  Spread 1 t. of goat cheese across each slice of bread.  Op cheese with 1 slice of zucchini and 1 tomato slice.  Lightly brush tomato slice with the olive oil and psrinkle with salt and pepper.  Broil about 40 seconds or until tomato is warmed.  Sprinkle each piece with basil or lay one leaf of arugula across the top of each.  Serves 12.

