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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
October 16, 2007

Hi all—

Apologies again for the lack of newsletter of last week—computer/printer troubles and too many weddings!  

First off for this week—people are asking how many more weeks of distribution we have left.  I plan to distribute food through the second week of November, which means we have four weeks, including this one.  

Secondly, some news from farmer Sean at North Plain Farm, our egg supplier—egg production is slowing down now due to shorter hours of daylight.  Sean will do his best to keep supplying us with eggs for purchase but I wanted to prepare you for the fact that there will be fewer than usual in the weeks to come.  

And I’ve saved the best news for last—this Saturday, October 20 is the day you’ve been waiting for:

GARLIC PLANTING 2007!!!

Saturday, October 20, from 1:30 pm until 5:30 pm at North Plain Farm in Great Barrington.*
This is an easy but crucial activity for Farm Girl Farm—come one, come all.  The only requirement is that you are comfortable on your knees—no experience or prior knowledge is necessary.  The more people we have, the faster the job will go and the more fun it will be.  Step one is that we put the cloves of garlic about six inches into the ground—each clove will grow into a head next summer.  Step two is that we’ll spread a thick layer of mulch of hay over the planted area, to protect and insulate the garlic and the soil during the winter, and to create an instant weed shield in the spring when the tender shoots emerge from the ground.  

GARLIC PLANTING 2007 is not just a task that must be done, its an activity of continuity, it’s a little piece of hope for the springtime, it’s a promise from this season to next, it’s a leap of faith!  So lets do it, let’s do it together, and lets do it with joy.

GARLIC PLANTING 2007.  The more, the merrier!

Enjoy the veggies this week—Laura

VEGGIE NOTES, WEEK OF October 16, 2007

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.

Both of the below from Mark Bittman, How to Cook Everything

BASIC SIMMERED BEET GREENS

Beet greens, leaves and stems separated, all roughly chopped

1) Bring large pot of water to a boil; salt it.  Cook the stems until they are almost tender, about 5 minutes.  Add the chopped leaves.  Continue to cook until both stems and leaves are very tender, another couple of minutes.

2) Drain and serve with butter, extra-virgin olive oil and/or vinegar.  

Beet Greens with Garlic, Pine Nuts, and Currants

A wonderful accompaniment to meats.  Or thin it with more olive oil to make a good pasta sauce.

2 T. olive oil

1 T minced garlic (use garlic greens or scapes)

1/2 c pine nuts

1 recipe basic simmered beet greens (see above), cooled, squeezed dry, chopped

1/2 c currants or raisins, soaked in warm water for about 10 minutes, drained

Salt and freshly ground black pepper, to taste.

Place the oil and garlic in a large deep skillet over medium-low heat.  Cook until garlic begins to color, or about 5 minutes.  Add the pine nuts and cook another minute, stirring, then add the beet greens, currants, salt and pepper.  Cook, stirring, for about 2 minutes.  Serve hot or at room temp.

* North Plain Farm is on Route 41, just one mile north of Great Barrington.  From the light at Domaney’s, go straight onto Route 41, follow the road under the underpass and after one mile, North Plain Farm will be on your left, just after the Christian Calvery Church.  You can reach me by cell (413) 262-8707 on Saturday.





