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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
June 17, 2008

Hi all—

I hope you enjoyed your veggies last week and are ready for the next installment.  It was incredibly rewarding for me, and for the whole FGF crew, to see those veggies disappear into your hands last week and imagine them going to your kitchens.  From the seed catalogs in January, to the greenhouse starts in March, to the transplanting and weeding in April and May, this veggie project has been underway for some months and its great to start sending them out to you.  It was also a pleasure to start putting faces to names last week.

A brief report on the fields—all this rain and heat has been doing mostly good things for our veggies—we’re noticing the root vegetables, especially, growing larger by the day.  We should have baby beets ready very soon, and that will be a record for us.  We are almost done with all of our initial planting—still have to get the melons out of their flats and into the ground.  Meanwhile its already time for second sowings of arugula and other baby greens.  Now, if it would just dry up enough to get the rototiller back out for some field maintenance…

In general I’m finding this season that we’re having more stuff sooner, and partly this is because the spring was dry enough that we could get our seeds into the ground a full 3 weeks earlier than last year.  We’re also able to be that much more organized this season—its been exciting for me—and hopefully for those of you who have been in this with me for the long haul, to see how much better we can get each season at getting more food out to your tables.

Thanks for all that you do to keep things running smoothly—I appreciate everyone’s cooperation in sticking to your appointed day, coming during the pick-up hours, checking in with me about your dog friends who want to come to the farm, etcetera.  It makes a huge difference!  (And please keep in mind as the season picks up  steam, the all-important Keep Your Farmers Sane Policy, designed to do just that—the pick up day you signed up for is your pick up day for the season and we are not able to accommodate switching from one to the other.  I’m happy to explain why we have this policy if anyone is interested in the details).

Meanwhile, keep enjoying the veggies and be in touch with your questions!

Laura Meister

Farm Girl Farm Farmer
VEGGIE NOTES, WEEK OF JUNE 19

QUICK BRAISED TURNIPS WITH BUTTER

Contributed by Gilian Shallcross

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.

KOHLRABI DYMYSTIFIED

Tender, fresh kohlrabi has a radishy-turnipy taste. It can be peeled and sliced thinly into salads, like you would prepare radishes or, later in the season, celeriac.

Chef Jeremy Stanton reminds us that you can also cook kohlrabi—peel, slice thinly and warm lightly with butter, salt and pepper.  Mmmmm!!  I would go so far as to say you might try the above turnip recipe with your kohlrabi.  And stop in the herb garden for some of those seasonings—we’re starting to have them.

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.

