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BOO!

Ah, frosty mornings.  

What a mixed bag—it’s the natural scheme of things, but one can’t help but feel like something went terribly wrong when one arrives at the field to find vegetables literally frozen in their tracks.  It seems like no matter now long and good a run its been, it feels like the season is ending prematurely if there isn’t literally snow on the ground.  At Farm Girl Farm, as you all know, we had our first damaging frost back in mid-September, but today I saw that look of loss pass across the eyes of a much more experienced farmer friend whose crops finally took a blow last night.  “We had much more damage than I thought,” he said as he forced himself to keep the pace of the day.  “Maybe some of it will bounce back in the next week or two, but, its almost November, I suppose it was time.”  This same friend tells me all the time that just 15 years ago you could count on your growing season being over by mid-September and all this growing in October and even November is just nonsense.  But still, but still, I heard the disappointment in his voice and saw it in his posture.  Its hard to let go and let nature take its course.

And it has been an extra long and good run, and what about that?  On the one hand, these long so-called Indian summers make it easier for us to get our work done without the challenges of the cold and the veggies get a few extra weeks to grow up and be enjoyed—a bonus for our bellies, and, frankly, for the bottom line.  On the other hand, I don’t want to be one of those guys I overheard at the copy shop a few weeks ago, commenting on the unseasonably warm weather, “If this is global warming,” he said, “then I’m all for it!”  Oops. 

So, the frosty mornings.  Hard to get out of the toasty car.  Hard to get moving.  Breath on the air.  Numb fingers harvesting cold, wet vegetables.  It is almost November, I suppose it is time.

An update on milk—Paul has filed the necessary papers and the ball is now in the court of the milk inspector—he expects to have a green light in the next week or so to sell milk again. If you are interested in getting his milk over the winter months, he’d love for you to contact him at 528-5333.  

We can still use help putting the farm to bed—lots to pull up, roll up and put away.  Let me know if you can help—we want to be all buttoned up by Thanksgiving.

Enjoy the veggies this week—Laura

VEGGIE NOTES, WEEK OF October 30, 2007

FRESH PUMPKIN PIE

Pamela Pour, Maple Creek Farm, Yale, Michigan

3 large eggs

2 c. fresh pumpkin puree (may seem thinner than canned pumpkin)

2/3 c. sugar

1/2 t vanilla

1/2 t salt

1 1/4 cinnamon

1/2 t ground ginger

1/8 t ground cloves

10 oz evaporated milk

1 pastry pie shell

freshly whipped cream

Gently beat eggs on low with electric mixer or with wire whisk.  Add pumpkin puree and blend well. Add sguar, vanilla, salt and spices and mix well.  Finally, add evaporated milk.  Pour pie mixture into prepared uncooked pastry shell.  Protect edges of crust from burning with foil rim.  Bake at 375 degrees for 40 minutes.  Remove foil and bake additional 20 minutes.  Check doneness by inserting knife until it comes out almost clean.  When pie is cook, store covered in refrigerator.  Serve with freshly whipped cream.  Serves 6-8.

MAPLE SQUASH

Sara Schlosser, Sandiwood Farm, Wolcott, VT, in Julie Sochacki, One United Harvest.

1 winter squash

2 T. pure Vermont (or Mass!) maple syrup

1 t. butter

salt and pepper, to taste

Wash squash and cut in half.  Clean out seeds and pulp.  Steam until soft and the skin easily peels off.  Run under cold water until cool enough to handle.  Add 2 tablespoons pure Vermont maple syrup and 1 tablespoon butter for each medium squash as well as salt and pepper to taste   Mash or puree and enjoy!  Alternately, when squash is in half and cleaned, add 2 tablespoons of maple syrup and 1 tablespoon butter to eac half.  Bake at 375 degrees for 45 minutes and until soft.  Serves 2-3.

THE SIMPLEST BUTTERNUT SQUASH

Trish Hewitt, H & H Organic Farms, Raleigh, North Caroline, in Julie Sochacki, One United Harvest

1 medium butternut squash, halved and seeded

1 T. butter

2 T. brown sugar

Turn halved squash upside down onto a cookie sheet.  Bake at 350 degrees until it begins to soften, about 30 to 45 minutes.  Remove squash from the oven and keep it upside down so flesh is facing upwards.  Place butter and brown sugar into the squash and return to the oven for about 20 minutes more.




