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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
October 23, 2007

Hi all—

Thanks to everyone who came out to help with GARLIC PLANTING 2007!!!

As we go to press, about 75% of the cloves are in the ground and now all we have to do is mulch the area for the wintertime.  Its so uplifting to do a big job like that with lots of people—everyone doing a bit and poof!  Its over.  Extra special thanks to John Lawson and son, Sebastian, who returned on their own on Sunday to pick up where the crowd left off on Saturday.  Garlic is their gig and they do it so well! (they were big diggers last year, too, along with Sebastian’s mom Aimee).  

Farm Girl Farm was in the news again last week—I sent out an email but for anyone who missed it, check out the article on grist.org: http://www.grist.org/advice/season/2007/10/18/index.html
Our winter squash this week comes from Taft Farm in Great Barrington,  We hope to have some of our own on the table next week—our plants got really nipped in the bud by the frost in September and they have been struggling to produce, so we decided to lean on one of our neighbors to make sure you all get the squash you’ve been waiting for.  The winter squash thing raises an interesting issue for me—as such a tiny farm, it may indeed make sense not to grow absolutely everything here—I was thinking about all the other things that could be raised in the space that is occupied by the squash—for example, I think we can all agree that we’d have loved more beets this season and the reason we don’t have more is because there was no space to plant them in July…if we had all that squash space open, we could have that many more beets, turnips, carrots, etc…hmm, decisions, decisions.  Lots to think about this winter.

Speaking of carrots, some of you have asked about their whereabouts:  the carrots are coming, the carrots are coming.  We’re begging them to hurry up and this unseasonably warm weather is definitely helping them along, so we hope you’ll see them very soon.  

We couldn’t wrest a single egg from Sean this week, he is too squeezed to spare any, and I still don’t have an official update from Paul about his milk except that I heard he implemented a few improvements and is waiting for a greenlight from the state to get going again.  We have flyers about his operation on the table, if anyone is interested in contacting him about getting milk this winter.

We’ll be spending lots of time in the next few weeks retiring parts of the farm—we’ll be pulling out the tomato stakes and pulling up plastic, weeding (!!!) the herb garden and mulching it for the winter, so if any of you have an hour or two you’d like to spend with us helping out with those tasks, let me know.  

Enjoy the veggies this week—Laura

VEGGIE NOTES, WEEK OF October 16, 2007

By Gilian Shallcross, FGF member extraordinaire

ARUGULA PESTO

1 bunch of arugula, stems removed

2 t. of coarse or Kosher salt

1/3 cup of olive oil

Freshly ground black pepper to taste

Fill a medium saucepan with water and salt and bring to a boil. Add the arugula and, as soon as the water returns to a boil, remove the arugula with a slotted spoon and put it into a large bowl filled with ice water. Then place the arugula into several layers of paper towel, allow it to drain, and squeeze the paper towel to get out all of the moisture. Place the arugula in a blender and add the oil, ¼ t. of salt, and the pepper and blend until the mixture looks like thick pesto. If you aren’t going to use it immediately, refrigerate in a jar, where it will keep for at least a week.

ARUGULA, ONION, AND CITRUS SALAD

2 bunches of arugula, washed and trimmed

3 large oranges, peeled and broken into segments

1 T. olive oil

1 t. lemon juice

8 very thin slices of sweet onion (like Bermuda), separated into rings

Freshly ground black pepper

In a medium bowl, toss the arugula with the lemon juice and olive oil. Divide among four chilled salad plates. Arrange the orange segments on top. Season with salt and pepper.

POTATO AND TURNIP GRATIN

This side dish is fabulous with roast chicken.

2 cups whipping cream

1 cup half and half

2 shallots, thinly sliced crosswise

1 large garlic clove, minced

1 t. fresh thyme leaves

1 t. salt

1 lb. russet potatoes, peeled and cut into 1/6-inch-thick slices

1 lb. turnips, peeled, cut into 1/6-inch-thick slices 

Preheat oven to 375°F. Combine first six ingredients in heavy medium saucepan. Bring to simmer. Remove from heat. Arrange potatoes and turnips in a 13x9x2-inch glass baking dish, alternating and overlapping slightly. Pour warm cream mixture over it all. Sprinkle with pepper. Bake until vegetables are tender and top is golden brown, about 45 minutes. Cool slightly. Makes eight servings.




