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Wow—October.  I mean, I knew it was the next logical step after late September, but still….  It’s the month to plant garlic, the month to tear out the tomato vines, the month to start sowing cover crop, the month to start tucking in, even though its going to be 80 degrees this weekend!  

It also seems to be the month where everyone starts asking, “So what do you do all winter?”  Since two people asked me about this yesterday, both with the aim, coincidentally, of writing an article for their respective publications about just this question, I did some thinking about how to frame my answer.  Besides the nitty gritty of catching up on bookkeeping, re-doing the field plan, tweaking the seed calendar, and my favorite part, ordering seeds, the winter is basically one giant seed being planted for the fruit that is the following spring, summer and fall.  I do stop and realize, every now and then, as I’m stacking bunches of kale on the table for the CSA, or lugging heavy boxes of watermelons into the Co-op for sale, that this was all in my mind last winter, and now its for real, here in the field, here in our hands, here on the table.  So winter is an integral part of the growing season here in the northeast.  Don’t know what I’d do without it!

In other news, I ordered the garlic today for GARLIC PLANTING 2007.  I love the garlic guy up in Canada from whom we order (Warrren at August’s Harvest), but it was my distinct pleasure this year to give him a little less business because we had such a beautiful and abundant crop this year and were able to save a portion of it to use as seed.  We select the biggest heads of garlic for seed, in the hopes that we are planting cloves with the best genes for big and beautifulness.  Its hard to set these heads aside—one wants to show them off and send them out to the CSA or the restaurants, but they serve us best if we put them back into the soil for next year’s crop.  I did need to order a bit of seed from Canada to supplement our own, but compared to last year, it was a giant step towards sustainability to be able to generate so much right here.  Yahoo!

And don’t forget to mark your calendars for GARLIC PLANTING 2007, which will take place on the afternoon of October 20.  This is one of those “the more the merrier” activities.  

Enjoy the veggies this week—Laura

VEGGIE NOTES, WEEK OF October 2, 2007

BABY BITTER GREENS MIX

A little explanation about the baby bitter greens mix in today’s share (I think we’ve talked about this before but it was back in June!).  The baby bitters are a mix of twelve or fourteen different greens:  baby beets, swiss chard, spinach, Asians and mustard greens.  There are no lettuces (i.e. “sweet” greens) in this mix and this is why we call it bitter mix.  I eat these greens as either a spicy salad or in a very light (quick) sauté.  I also use them raw, as a bed on which to put pasta (see below, you can do this with arugula, too) or I put a handful of them over my main dish (wilted over chicken or fish or meat or tofu).  I find them very versatile and feel like I’m getting a giant vitamin boost whenever I consume them.  

PASTA WITH WILTED ARUGULA

6 C. Freshly Cooked Pasta

1/4 C. Olive Oil

4 C. Arugula, washed

1 pint Cherry Tomatoes, Halved

Grated Parmesan or crumbled Feta or Berkshire Blue Cheese

Prepare your favorite kind of pasta according to the manufacturer’s directions. When the pasta is done, drain well and toss with the olive oil and arugula. Add the halved cherry tomatoes and when served, sprinkle with the cheese.

POTATO LEEK SOUP

I wanted to wait to put this recipe in until we had potatoes for you, too, but the timing was a little off, and this is the kind of soup you can make again and again this fall…this is one of my all time favorites.

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!!).



