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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
September 5, 2006

Hi—

I’m pleased to report that I’m still standing after the busiest week this farm has ever seen.  As I wrote in an email to everyone, Farm Girl Farm has been focusing this season on increasing our sales to local restaurants as a way to make the farm sustainable.  We began selling surplus to restaurants last season and this time around we have built up the number of restaurants and the variety of vegetables we send to them.  So far, so good.  The idea is to find a way to make growing vegetables for our CSA on this small scale a sustainable and viable business so that I can keep doing it for years to come.  I won’t really know until I have a chance to look at all the numbers this winter but I think we have found a good balance this season and have chosen a path that will work for Farm Girl Farm.

On that note, I wanted to say thank you once again to everyone who was able to pitch in last week to get those veggies out the door.  It was a logistical dance that rivaled any other I have ever participated in and at the end of the day (the very looooong day), we got the vegetables out of our field and onto the tables of fifteen (more?  I’ve lost track) restaurants.  Your extra hands made the difference and also made the week much more pleasant—it was so nice to work with you!

As I also said in my email another way that everyone can help me get through this rough patch until Cecilia can come on board will be to please try your best to observe our agreed upon pick-up hours.  The time it takes for me to make all of the exceptions—from fielding the phone calls to gathering vegetables that have since been dispersed—adds up to a significant time drain which keeps me from the tasks that I should be doing in the field.  If you are running late on your pick-up day, please call DURING the hours of 3-7 pm and ask us to bag up your vegetables, which you can pick up after hours or the next morning.  Another suggestion is that you can have a friend or neighbor pick up for you when you are running late.  Also please stick to your chosen pick-up day whenever possible.  I know everyone has busy and complicated lives and that exceptions happen but I beg for your cooperation in keeping the exceptions to a barest minimum, for the preservation of my time in the field. 

Coming up on September 18 is a fundraiser for Berkshire Grown called the Beautiful Bountiful Berkshires, at the Eastover Resort in Lenox at 6 pm.  The event features food from some of the area’s most talented chefs who will work with food from local farms, as well as a raffle with prizes like a trip to Provence and dinner for two at various local restaurants.  The vegetables of Farm Girl Farm will be featured by a few of these chefs—Bill Weber from Verdura is working closely with us to prepare something gorgeous and delicious with our cherry tomatoes and basil.  You can get more info and/or order tickets by calling Danielle Mullen at Berkshire Grown, 413.528.0041.

 

VEGGIE NOTES, WEEK OF September 5

Cabbage Salad

From Mary Pat Klawitter, Klawitter CSA, in Julie Sochacki, One United Harvest

1/2 c. sugar

1 tsp dry mustard

1 c. olive oil or oil of choice

1 tsp salt

2 tsp grated onion

1/2 c. apple cider vinegar

1 tsp celery seed

1/2 medium head of cabbage

3 medium carrots (different colors, if possible)

Shake together all ingredients except carrots and cabbage in a glass pint jar.  Shred cabbage and carrots.  Add enough dressing to moisten the vegetables and serve.  The extra dressing will keep in the refrigerator for up to six weeks.

Lemon Lentil Soup

For people who think they don’t like lentil soup!  From Good Tastes, the Sherry Golden Cookbook.

Here is a way to use a bunch of our current vegetables, plus lots of herbs from the garden.

1 c. diced onion

1 c, diced carrot

1 c. diced celery

4 T. olive oil

4 large clove garlic, minced

3 large tomatoes, crushed

5-6 c. liquid (stock or water)

2 c. lentils, rinsed

1/4 c. lemon juice

Grated rind of 1 lemon

2 T. dry sherry

1-2 T. soy sauce or tamari

2-3 tsp basil

2 tsp oregano

2 tsp thyme

3/4-1 tsp sage

Salt and pepper, garlic powder, Tabasco sauce, fresh parsley, chopped spinach are optional, to taste

Soak the onion, carrot, celery in olive oil.  Add garlic during last few minutes.  Add the tomatoes, stock, lentils, lemon juice and rind, serry, soy, basil, oregano, thyme and sage.  Boil, reduce heat and simmer untnil lentils are tender (2-21/2 hours).  Add liquid as needed.  Season with salt and pepper, etc.  Ad spinach or parsley and cook 10-15 minutes more.  Thin if desired.

