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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
October 3, 2006

SAVE THE DATE!
October 14, 2006

5:30 pm

End-of-Season Hurrah-We-Did-It Party

POTLUCK:  Here is your chance to show off what you’ve been doing with your Farm Girl Farm veggies.  Please bring a dish, enough to share with 3-4 times the size of your group.  If you are one of those people who just does NOT have time, bring a loaf of bread or something fun/easy for dessert.

BONFIRE:  After we eat, we’ll relax by the fire.  We might also plug the stereo into the greenhouse and blow off a little end of season steam on the dance floor, so bring something fun to dance to if you are so inclined.

More details to come.

I need three or four willing and able hands who can meet at the farm mid-afternoon on the 14th to help set up before the party—we’ll set up a few tables, chairs, the tent, lights, stereo, etc. 

ALSO:

October 14-15, 2006

Noon-5 pm

Garlic Planting Party
On Saturday and Sunday of that very same weekend—so much fun for one weekend!—we will be planting garlic bulbs for next season’s garlic crop.  First we’ll be laying a mulch of cardboard and woodchips (most of Saturday) and hten on Sunday we’ll put in the garlic.  This is a job for lots of people of all ages—very easy to get the hang of, no gardening experience is necessary, although willingness to have dirty knees is a requirement.  

After a great afternoon of satisfying physical labor, we’ll change gears and enjoy the potluck and bonfire.  

Have a good week and enjoy the veggies—

Laura

VEGGIE NOTES, WEEK OF October 3

From the kitchen of Gilian Shallcross

GARLIC SOUP

This may raise a few eyebrows, but try it! It's very popular in France, for what that's worth. And it does use some of that Farm Girl Farm delicious garlic.

2 cups water or broth

1 cup peeled garlic cloves

1 cup chopped peeled potatoes

1 cup chopped carrots

Combine first 4 ingredients in medium saucepan. Bring to boil then cover, reduce hear to low, and simmer until vegetables are tender, about 25 minutes. Puree in batches in the blender (cool first!) Season with salt and pepper, rewarm and drizzle with whipping cream if you are feeling sinful.

POTATO AND BEET GREENS FRITTATA

2 cups finely chopped potatoes (about 1 pound)

1 cup chopped beet greens

1/3 cup skimmed milk

2 T grated fresh Parmesan

salt and pepper

4 large eggs

3 large egg whites

1 t. butter

Cooking spray

1/3 cup shredded mozzarella

4 beet green leaves

Preheat broiler. Place potatoes in saucepan and cover with water; bring to a boil. Reduce heat and simmer for 8 minutes. Add chopped beet greens and cook 2 minutes. Drain.

Combine milk and next ingredients through egg whites in a large bowl and stir with a whisk.

Stir in potato mixture.

Met butter in skillet coated with cooking spray.

Pour the egg mixture into the skillet and cook 15  minutes or until top is just set.

Sprinkle with mozzarella.

Wrap handle of skillet with foil and broil 5 minutes or until golden brown.

Garnish with beet green leaves and cut into wedges.
A NOTE FROM LAURA ON TOKYO BEKANA:

This is an Asian green which I grow usually for its baby leaves, to mix into the baby bitter mix.  What you got today is grown-up Tokyo Bekana, which is used exactly like Chinese cabbage or bok choi—i.e. stir fried or sautéed in olive oil and garlic…with a little lemon juice or tamari, salt and pepper.  Use leaves and stems (cook stems first, then add leaves).

