[image: image1.jpg]



PO Box 124

N. Egremont, MA  01252

(413) 528-1952
June 24, 2008

Hello Farm Girl Farmers—

Things seem to be happening faster and faster now…somehow the peak of solstice seems to correspond to the speed at which things are growing and moving here at the farm.

Some of you have friends who have been asking about where to get our produce—here is a rundown of where, outside of the CSA, Farm Girl Farm veggies are available:

Many of you know that we sell some of our produce to local restaurants which is a great way to experience local food prepared by our fine Berkshire chefs.  We also sell certain crops to the Berkshire Coop—and this year we are also selling veggies at two farmers’ markets.

We are set up at Fairview Hospital on Mondays between 11:30 and 1 pm so that staff and visitors can purchase fresh food at the hospital.  In addition, we sell a variety of vegetables to the Fairview cafeteria and nutrition departments—Fairview has gotten many accolades in the press for its forward thinking approach to hospital food.

We are also participating in the new Wednesday farmers’ market at the Nutrition Center at 94 West Avenue.  This market is designed as an alternative to the Saturday market which is often sold out at this time of the season, with some of the same vendors and some additional vendors.  We’re there from 3 to 7 pm.  Stop by and say hello!

We hosted a meeting of the Egremont Garden club here on Monday which was delightful and gave me some perspective on this land—one woman told me that her husband cut hay on our field many many years ago, she knew the spot very well.  

This week we begin a 4-week collaboration with Chimney Corners summer camp in Becket—they are coming down once a week with eight 16 year old girls who are doing a month-long service project.  We can’t wait to work with them!

Enjoy the veggies and keep those recipes coming.

--LM

The following kohlrabi info excerpted from A Veggie Venture, Vegetable Inspiration from Apples to Zucchini, http://kitchen-parade-veggieventure.blogspot.com

WHAT IS KOHLRABI? Kohlrabi (kol-ROB-ee) is a member of the turnip family. Some times it's called 'cabbage turnip'. What looks like a bulb is actually just an enlarged portion of the stalk. Especially to eat raw, look for small ones, about three inches across. At the farmers market, like mine, they'll often still be attached to their greens which you cook like collards, low and slow. If you like broccoli stalks, you'll like kohlrabi.

Until now, I've only eaten kohlrabi raw, almost like apples except peeled and sliced. It is full of flavor, moisture and most importantly for pre- and post-supper munchies, crunch. But this is the first time I cooked kohlrabi, except for tucking a couple into this Warm Root Salad with Horseradish Vinaigrette where its own flavor was mish-mashed with all the other root vegetables. But roasted kohlrabi stays on the Keeper List.

ROASTED KOHLRABI

Adapted from Vegetables Every Day by Jack Bishop

Hands-on time: 10 minutes

Time to table: 45 minutes

Serves 4 (smallish servings since roasted vegetables shrink so much)

1 1/2 pounds fresh kohlrabi, ends trimmed, thick green skin sliced off with a knife, diced

1 tablespoon olive oil

1 tablespoon garlic (optional, to my taste)

Salt

Good vinegar

Set oven to 450F. Toss the diced kohlrabi with olive oil, garlic and salt in a bowl. (This can be done on the pan but you'll likely use more oil.) Spread evenly on a rimmed baking sheet and put into oven (it needn't be fully preheated) and roast for 30 - 34 minutes, stirring every five minutes started after about 20 minutes. Sprinkle with a good vinegar (probably at the table so the kohlrabi don't get squishy).

KOHLRABI & APPLE SLAW with CREAMY COLESLAW DRESSING

Hands-on time: 25 minutes

Time to table: 25 minutes

Makes 4 cups, easily adapted for less

DRESSING

1/4 cup cream

1 tablespoon fresh lemon juice

1/2 tablespoon good mustard

1/2 teaspoon sugar

Salt & pepper to taste - go easy here

Fresh mint, chopped

1 pound fresh kohlrabi, trimmed, peeled, grated or cut into batons with a Benriner

2 apples, peeled, grated to cut into batons (try to keep equivalent volumes of kohlrabi:apple)

Whisk cream into light pillows - this takes a minute or so, no need to get out a mixer. Stir in remaining dressing ingredients, the kohlrabi and apple. Serve immediately.
