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My memory of September 11, five years ago, is that I was out in the field at Meadowbrook CSA in Lincoln, MA, picking cherry tomatoes frantically to prepare for the Copley Square Farmers’ Market in Boston, when I heard the first inklings of what was going on.  The farmer at Meadowbrook, Chris Kurth, summarized what he’d heard on the radio when he summoned me out of the field to start loading the truck for market.  As we hauled all the produce onto his refrigerated truck we couldn’t quite make out what we were hearing on the radio because of the noise of the truck, and we were in a big hurry to get him on the road.  When the truck was loaded, Chris pulled hurriedly out of the driveway, instructing me what to do in the field while he was gone.  About an hour later, he was back—of course Copley Square was totally inaccessible and by then the enormity of what was unfolding was starting to become apparent.  I remember that Chris left all the produce on the truck and let it sit in the heat while he sat glued to the television inside.  I chose to work outside and stay glued to the radio instead of the tv and so never did see the images that are emblazoned on so many people’s mind’s eye, but the voices of the reporters for NPR are etched in my mind’s ear.  There is something vaguely comforting to me to remember how on this day five years ago, the cherry tomatoes and all the produce on Chris’s truck seemed hugely insignificant--but five years later, I find myself picking cherry tomatoes again, frantically. 

On a lighter and more immediate note, I’ve been hearing from so many of you about the wonderful things you are doing with the vegetables and I’d love to put more of your recipes and ideas in the newsletter.  Email your stuff!

I had an idea about squeezing in some volunteer time which is to consider staying a few extra minutes on your pick-up day and doing a bit of weeding.  There are a couple areas of the farm—the leek beds and the herb garden in particular—that need work and could be done a few feet at a time, at just 15 or 20 minutes per person.  So when you pick up your veggies, let me know if you have a few minutes, and I will show you where/how you can help.

Another volunteer opportunity is more festive—I would like to have an end of season celebration and would love help planning it and setting it up.  Anyone who is interested in putting a simple party together should let me know!  I’d like to do it in early or mid-October, while we can still enjoy being outside.  

A quick reminder that the September 18 fundraiser for Berkshire Grown --the Beautiful Bountiful Berkshires, is this Monday at the Eastover Resort in Lenox at 6 pm, featuring food from local farms, prepared by hotshot chefs.  Farm Girl Farm will be featured by Bill Weber at Verdura and possibly by one or two others.  You can get more info and/or order tickets by calling Danielle Mullen at Berkshire Grown, 413.528.0041.

VEGGIE NOTES, WEEK OF September 12

Here are a couple of things I like to do with my Farm Girl Farm veggies.  They are not recipes, per se, but habitual dishes that keep me fueled through the height of the season:

Tarragon Chicken, my way

Garlic

Celery

Red onion

Carrots, when available

Chicken

Tarragon

One large tomato

Big sea salt

Freshly ground black pepper

Olive oil

Lemon Juice

I preheat the oven to about 350.  Into a 9 x 12 pyrex baking dish I press several cloves of garlic and then make a bed of several chopped red onions, some chopped celery and chopped carrots if I have some.  I place two boneless chicken breasts atop these chopped veggies and then drizzle olive oil over everything, followed by another drizzling of lemon juice.  Next I add a whole bunch of fresh tarragon, some sea salt and lots of freshly ground black pepper.  I put the whole deal into the oven and bake for awhile (perhaps 15-20 minutes), then turn the breasts over and spoon some of the olive oil/lemon juice over them.  I add more tarragon, salt and pepper at this point.  I bake for another 10-15 minutes and then check for done-ness—the dish is best when the chicken is not overcooked.  Meanwhile, I have made a pot of rice.  After the rice is mostly done and is in those last few minutes of steaming, I turn off the heat and add chopped tomatoes to the top of the rice.  In a few minutes I stir the tomatoes into the rice.  When both the chicken and the rice are done, I scoop heaps of both into favorite bowl and eat it curled up on the sofa.

Locally Grown Breakfast Sandwich

Eggs (preferable from Sean at North Plain Farm, when available)

Bacon (also from North Plain Farm, and optional, of course)

Sliced bread from Berkshire Mountain Bakery

Slicing tomato

Onion

Cucumber

Baby greens—either salad greens or bitter green mix

Sea salt

Freshly ground pepper

I put the bread in the toaster and meanwhile make two slices of bacon and a fried egg (the toast takes awhile because I do it twice—I like it crunchy!).  I put the fried egg on top of one slice of toast, add the bacon (cut in half so they’ll fit on the sandwich), a thick slice of tomato, cucumber and onion.  Then I add the salt and pepper, and finally, with one hand, put a pile of greens on top of the egg/veggies while with the other hand I quickly press the second piece of toast down before the whole thing topples over.

