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SOLSTICE-time, and the living is easy…

I love this time of year.  When it is this time of year, I try not to think about any other time of year, because any other time pales in comparison.  I love the long light—it energizes me and it energizes the vegetables.  It is easier to wake up early when the days are so long, and easy to stay up way too late doing paperwork, projects, or catching up with friends.  This time of the year it feels to me like anything and everything is possible.

At the farm we are starting to see the fruits of our labors—we’ve done a few things differently this season as a result of new ideas we learned in class last winter.  We’ve been nurturing the seeds and plants with more knowledge and have rotated the crops in a new way to try to give each one the best advantage.  We are starting to see some early results!  Some things planted at the same time this year as last are reaching maturity sooner—the peas you will pick this week, for example, were ready a week later last year.  We hope to bring you squash in about two weeks—this will be 3 or 4 weeks earlier than last season!  We hope to see more improvements like this over the course of the season.  Fascinating stuff.

This time of the year is also LAUREL LOOT time at Ward’s Nursery.  If any of you are sitting on “loot” that you think you won’t use, bring it on over—we will use it!  The deadline for redeeming the loot is June 28th so if you think of it, you can bring it next week.

Many many thanks to Dr. Ravi Kavasery , medical resident at Brigham & Women’s Hospital in Boston who has spent his month off from work helping us in every way at Farm Girl Farm.  He planted, he weeded, he mulched, he harvested, he used power tools, he threw the Frisbee for Ollie and his presence here engendered some of the most interesting conversations we’ve had out there in the fields.  We will miss him so very much and are hugely grateful for this unique opportunity we’ve had, as stewards of vegetables, to work alongside a steward of human health.

Enjoy the veggies this week.

--LM

· QUICK KIMCHI

· Adapted by Vivian Stein from Serious Eats dot com
· 1 napa cabbage

· 1 Kohlrabi or a few Radishes 

· 1/4 cup coarse sea salt

· 1 cup water

· 4 green onions (Scallions), cut into 2-inch lengths

· 3 cloves garlic, minced (substitute with Garlic Scapes if possible)

· 1 tablespoons minced or grated ginger

· 1 tablespoons Korean chile powder

· 1 1/2 tablespoons Asian fish sauce

1. Rinse the cabbages and cut them crosswise into about 2-inch lengths.  Cut the kohlrabi or radishes into pieces about 1/4 inch thick.

2. Dissolve the salt in 1 cup water. Put the cabbages and kohlrabi or radishes in a large bowl and pour the salt water over them. Let sit at least 6 hours or overnight.
3. The next day, drain the vegetables but reserve the water. Return the cabbages and  kohlrabi or radishes to the same bowl. Add the green onions (scallions), garlic, ginger, chile powder, and fish sauce and mix well. Pack the mixture into a 1-gallon glass jar. Slowly pour the reserved salty water over the vegetables to cover, leaving about 1 inch of space on top. Tightly close the jar.
4. Let the jar sit in a cool, dark place for 2 to 3 days, depending on the weather and how ripe (pickled) you like your kimchi. Refrigerate after opening. It will keep for a couple of weeks, after which you'll want to make fried rice, kimchi pancakes, or a hot pot with it.
