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June 13, 2006

Greetings from Farm Girl Farm and welcome to our second season!

As part of your vegetable share here, you will receive this newsletter each week with brief updates on what we’re up to on the farm and recipes and suggestions for using the food.

All the rain certainly put a damper on the vegetables this spring (pun intended).  Our broccoli raab got washed away along with half the spring carrots.  But we’re moving on!  The greens all benefited from the cooler temperatures and are plentiful and beautiful.   Now that the weather is finally becoming seasonable again, the rest of the veggies will follow.  As I read somewhere recently, patience can be a gardener’s best friend! 

In other news, we have had quite an eventful spring, beginning with the greenhouse construction in March and April.  Those of you returning from last season will see what an improvement our new structure is over last year’s model!  At first I thought I’d never use all the space in the cavernous new building but lo and behold, its been filled to the brim with seedlings since early April.

We have also been working on re-roofing the beloved shed so that all of our equipment and veggies have somewhere cool and dry to be stored.  It will be a few more weeks until we are done with this project but it is already well worth it.

Most importantly, I have been blessed—there is no other word for it—with the presence of three amazing young women who are interning at the farm this summer.  Brenda Mathieson just graduated from Simon’s Rock and is sticking around for the summer to explore her green thumb.  Among her many talents, she is an excellent carpenter and helped immeasurably with the greenhouse over her spring break.  Lynne Stewart and Marne Litfin are Oberlin students who found Farm Girl Farm on the internet last winter and got in touch.  They have been in town just over one week and together the four of us have tackled the field like no one’s business.  I am stunned every evening by the number of tasks we cross off the list.  Those of you who were around last season fighting the weeds with us will see immediately what a difference this crew has made.

Enjoy the veggies and be in touch with your questions!

Laura Meister

Farm Girl Farm Farmer

VEGGIE NOTES, WEEK OF JUNE 13

Baby Bitter Greens  Mix

Formerly known as Braising Greens.  These greens are, if I may brag for a moment, some of the most beautiful, healthy greens that I’ve ever seen in my short but greens-y career.  They are the first cut of the season, very tender and delicious--a mixture of baby swiss chard, beet greens, radish greens, tat soi, mizuna, red mustard, vitamin green and Tokyo bekana.  They can be used wilted on top of hot dishes or eaten fresh as a spicy salad.  You can also sauté them as you would spinach but they are very baby so they’ll cook away to nothing if you overdo it.  

Baby Spinach

Also the first cut of the season from our spinach patch.  Eat raw in salad, use in sandwiches, or sauté briefly with olive oil and garlic greens.

Arugula

This batch is ugly, but good!  Farmer David Inglis at Mahaiwe Harvest calls it “Diet Arugula,” because the early spring flea beetles did a number on these leaves and left many unsightly holes. However, the leaves are clean and perfectly healthy for eating—we don’t use any pesticides so we are a bit defenseless against the ruthless flea beetle.  The good news is that they loose steam mid-season and they’ll leave our food alone eventually.

Garlic Greens

This is nature’s way of providing us with something garlicky before the actual garlic is ready for the season.  These are grown by planting a full head of garlic in the fall rather than individual cloves.  Each clove grows into a scallion-like vegetable, which can be chopped up just like a scallion but tastes like garlic.  Use it anywhere you would use garlic.

Baby Bok Choi

This is a dwarf version of bok choi, also known as a Chinese cabbage.  You can eat the stems as well as the leaves—if you are stir frying or sautéing, simply chop up the stems and add them to your frying pan first, give them a head start, and add the greens a few minutes later.  

Baby Turnips

Turnips are part of the cabbage family and are eaten for their roots but one can also prepare the greens (they way you would cook collard greens or kale).  You can roast them with other vegetables, braise them or puree them.  I like to combine them with a few potatoes and make a potato-turnip puree.  These are on the small side of small (no sunshine!) but they are at their most tender when under 2”.

Radishes

Eat raw in salads—no need to peel—braise them in butter, or, I’m told that there is nothing like a radish and butter sandwich!

Rhubarb

You don’t have to make strawberry rhubarb pie with rhubarb—the easiest thing in the world is to make compote—cut into 2” chunks, put in a pot on the stove over low heat, add maple syrup or sugar to taste, and in around an hour, you’ve got Rhubarb compote.  Serve over ice cream or under heavy cream….

