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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
October 10, 2006

Hi all—we’re in the final few weeks of our 2006 season and have a few important events—both social and in the field—to enjoy and attend to before we all begin to hibernate.  Please let us know about your participation.  We need lots of help this week.  Thanks.

October 14-15, 2006

Noon-5 pm

Garlic Planting Party

***LOCATED AT NORTH PLAIN FARM IN GREAT BARRINGTON***
We have a small plot over at Sean Stanton’s farm which happens to be perfect for growing our garlic.  On Saturday and Sunday of this weekend we will be preparing the ground and then planting 100 pounds of beautiful garlic seed.  To reduce our labor substantially for next spring and summer, we are going to lay a thick mulch of cardboard, woodchips and hay over the ground before we plant.  The mulch will regulate the moisture in the soil over the winter and next season, as well as reduce the growth of weeds that compete with the garlic for nutrients and sunshine.  It is a lot of work up front but next year we’ll reap the benefits. 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.  

North Plain Farm is on Rt. 41 (North Plain Road), exactly one mile north of Great Barrington, on the left.  There is a red trailer at the head of the driveway with a sign reading “Pig Roast Parking.”

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.

I still need two or three 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. 

VEGGIE NOTES, WEEK OF October 10

From the kitchen of Isaac Meister Kelly, my 14 month old nephew

As many of you probably know, my Auntie L grows the best Swiss Chard ever.  I’m a Farm Girl Farm Boy, and I like to eat some chard every day.  Here are my favorite recipes:

Rainbow Chard for Babies 

(First of all, make sure you’re old enough to eat chard; my Mommas consulted the Super Baby Foods book and their pediatrician and decided that nine months was the right time for me)

ingredients:

Water 

Chard

1)  Slice the chard off the stems

2)  Steam chard

3)  Puree 

4)   Serve at room temperature; smoosh all over face, arms, and hair; throw on ceiling, floor, and at the dog

Here are some of my favorite variations:  when I’m feeling like a big boy, I like to mix it with a grain and a legume.  I like to have whole quinoa or amaranth, and red lentils.  But some days, I feel more like a baby.  Then I puree the chard with millet or barley, which makes it nice and smooth, and that’s how babies like it!  

I also like to mix up the chard with Cottage Cheese.  Then it looks like Sag Paneer, but it isn’t.  It’s still Auntie L’s rainbow chard.

Sometimes, when I’m feeling really wild, I have my chard like this:  I take the basic recipe, and mix it with cottage cheese, some winter squash, lentils, WHOLE barley, and chopped up wheat pasta!

If you make more chard than you can eat in 2-3 days, you can freeze the puree in ice cube trays.  Then you take a few out whenever you need them.  Which will be ALL THE TIME!
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