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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
September 26, 2006

Greetings.

Happy Autumn Equinox!  On September 23, the day and night were equally matched at 12 hours a piece.  In my mind, it is only downhill from here to the Winter Solstice, but I guess there are some good things that go along with shorter days—time to sleep a little later, not to mention more time to drink coffee.  Oh well.

Save the date of October 14th!  We will celebrate the end of the season with a bonfire party at Farm Girl Farm—Billie Best is helping to organize the evening so if you are interested in throwing a party, let me know and I’ll put you in touch with her.  Details forthcoming (potluck?  Just snacks?  Not sure yet).

Also on the weekend of October 14 and 15 we plan to plant next years’ garlic.  Cecilia has great ideas about how to create a weed-free garlic patch for next spring and summer and we’ll need lots of help laying down the mulch as well as planting the cloves.  More work now, but MUCH less work later.

Meanwhile, there are ongoing projects at the farm for you to dig into as you are able—we’ve got weeding the herb garden at the top of the list, as well as some excellent dirty horrible jobs like tearing out the tomato vines, for those of you who really want to be in touch with the earth.  

A word on the driveway:  we are sorry that so many of you are having trouble navigating the muddy mess that is our access to the farm.  It was intended to be a temporary access, as Michele Esposito, our landlady, is making plans for her property that might involve changing the location of our driveway.  She is awaiting results from the surveyor and will make a decision soon about where the permanent access to our field will be.  This is why we haven’t put down gravel or done anything irreversible.  Meanwhile, we are having some woodchips delivered, which should help us get through the end of the season.  If you are worried about making it through the driveway, walk in and we will be more than happy to help you carry your vegetables back to the car (much happier than having to tow you out of the mud!).  Thanks for your patience and understanding.

Finally, keep the recipes coming—anyone who wants to share a successful culinary adventure with our vegetables is encouraged to do so!

Have a good week—

Laura

Farm Girl Famer

VEGGIE NOTES, WEEK OF September 26

POTATO LEEK SOUP

Adapated from Mollie Katzen, The Enchanted Broccoli Forest
3 medium potatoes, scrubbed and cut into 1 inch chunks

3 c. cleaned, chopped leeks

1 stalk celery, chopped (I use more since our celery is slender)

1 large carrot, chopped

4 c. water (I use 2 c. homemade stock and 2 c. water and I notice a big difference)

1 1/2 t. salt (I use Braggs liquid Aminos instead of the salt, to taste)

1 c. milk

fresh ground pepper

fresh herbs for garnish—parsley, chives, fennel, you name it

Place potatoes, leeks, celery, carrot water (and stock) and salt in soup pot or Dutch oven.  Bring to a boil, cover and cook until potatoes are tender (about 20 minutes).  Remove from heat, let cool until safe to puree (otherwise the blender explodes!).  Puree in blender or food processor in batches and return puree to the pot (I usually return it to a second, empty, pot).  Stir in the milk.  Add black pepper to taste, and adjust salt if necessary.  Serve hot or cold, topped with a sprinkling of fresh herbs (so pretty!!).

KALE WITH GARLIC AND PEPPERS

From Gilian Shallcross, Farm Girl Farm CSA member

People who think they don't like kale (or peppers) love his recipe. Serves about four.

2 t. olive oil

2 bell peppers, sliced

1 T. chopped, seeded jalapeno pepper (about 1 small one)

1/4 t. each of salt and pepper

1 lb. of kale, stems removed, chopped

1/2 cup broth (vegetable or chicken)

1 minced garlic clove

Lemon wedges (optional)

Heat olive oil in big saucepan over medium high heat.

Add pepper, jalapeno, salt, and pepper and cook 

3 minutes or until tender.

Add chopped kale and broth.

Cover, reduce heat to medium-low, and cook 10 minutes, stirring once.

Stir in garlic.

Increase heat to medium and cook, uncovered, for 2 minutes or until liquid evaporates. 

Serve with lemon wedges.

