[image: image1.jpg]



PO Box 124

N. Egremont, MA  01252

(413) 528-1952
June 26, 2007

Hello Farm Girl Farmers—

Three seasons into this adventure, I notice that running Farm Girl Farm has knitted different parts of my life together in new ways.  One of the most striking ways is what I think of as the “this year—last year—next year” syndrome.  As I walk around the farm, I constantly notice what is happening:  Look!  The first eggplant flowers!  Inevitably the next thought is that we didn’t have eggplant flowers at this time last year.  I guess the mulch is working well.  Next year I’ll also cover the young plants with row cover to fend off the flea beetles…. And on the other hand…didn’t we have baby potatoes in time for July 4th weekend last year?  This year I don’t think we will.  Next year I want early eggplant blossoms AND early potatoes.  This year we have done much more mulching in the tomato and pepper beds with hay than last year—we’re going to be so happy for it come August…remember last August and the weeds that were in the pepper bed?  Next year I also want to mulch the kale sooner.  My thoughts are linked in three year increments in a way that they never were before I grew vegetables for a living.

Record keeping tells a story, too—as I cull through my seed log and last year’s newsletters, I remember details that have slipped my mind in the immediacy of now.  How cool and wet it was last spring and early summer.  How the greens loved that weather but how the heat-lovers hated it.  I also remember things about the last few years in terms of vegetables and not holidays or events—like a party I went to two years ago must have been in late September because I remember bringing one of my last watermelons with me…

Something about this way of thinking seems instructive about thinking in the bigger picture, too:  I learn from last year and the year before but I pay the most attention to what is happening in the field right now.  We can (and do) prepare the vegetables and the beds to the best of our knowledge and ability to grow into the best, tastiest and most beautiful food ever, and then we have to let go and let them do what they do best, with mother nature as their ultimate influence.

Maybe the heat has gotten to me!  Enjoy the food this week-- 

Laura Meister

Farm Girl Farm Farmer

VEGGIE NOTES, WEEK OF JUNE 26

Basic Simmered Chard

1 pound Swiss chard, washed and trimmed (remove woody center stem), roughly chopped

Bring large pot of water to boil, salt it.  Cook stems until almost tender, about 5 minutes.  Add the chopped leaves.  Continue to cook until both stems and leaves are tender, another couple of minutes.

Drain and serve hot chard with butter, extra-virgin olive oil, and/or vinegar.  Or, drain, drop in bowl of ice water to stop the cooking, drain again, place in covered container and refrigerate for up to 2 days.

Chard with Garlic, Pine Nuts and Currants

(can substitute spinach for chard)

2 T olive oil

1 T minced garlic (use your garlic greens!)

1/2 cup pine nuts

1 recipe basic simmered chard, cooled

1/2 cup currants or raisins, soaked in warm water for about 10 minutes, drained

salt and pepper to taste

Place oil and garlic in large deep skillet over medium-low heat.  Cook until the garlic begins to color, about 5 minutes.

Add the pine nuts and cook another minute, stirring, then add the chard, currants, salt and pepper.  Cook, stirring, for about 2 minutes.  Serve hot or at room temp.

Quick-Braised Turnips with Butter

1 pound turnips, peeled and cut into 1/4 inch thick slices

2 T butter

1/4 cup water

1 t. sugar or 1 T maple syrup

salt and pepper to taste

mince fresh parsley, mint, or cilantro for garnish

Place turnips, butter, water, sugar, salt and pepper in medium saucepan over high heat; bring to boil and cover.  Turn heat to medium-low and cook for 5 min.

Uncover and raise the heat.  Cook, stirring occasionally, until the liquid has evaporated and the carrots are cooking in butter or oil.  Lower the heat and continue to cook, stirring occasionally, until tender, a few more minutes.

Taste and adjust seasoning if necessary, garnish, serve.

