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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
July 3, 2007

Hello Farm Girl Farmers—

I worked for many summers at a camp in Vermont called Farm & Wilderness, where we celebrated a made-up holiday on July 4th called Interdependence Day.  I don’t remember whether it was campers or staff who came up with that name, but the idea was to celebrate the ways in which we are all connected, and how, in turn, being connected to one another creates a platform for independent endeavor.  

I was thinking about this idea in terms of our CSA—in some ways, being a farmer or a grower is a very independent job—I make my own hours (though I answer to the vegetables), I make most of the decisions about what and when and where to grow…and we, as a CSA, are experiencing independence from California vegetables and coast-to-coast transportation costs.  In many ways, we’ve created a thriving independent operation alongside many other small independent businesses in Berkshire County.  

And yet, it is because of our interdependence that this all becomes possible.  I couldn’t run a CSA farm without your participation and support and faith in me.  The vegetables would have no place to go if it were not for you wanting them and for the chefs and restaurant clientele who want them, too.  And there’d be nowhere to grow them if it weren’t for forward thinking land owners who value independent growers.

And I learned to do what I do not only by doing it but from many other farmers in the area.  I have interns and staff who are learning from me what I learned from my mentors.  Some of my interns couldn’t be here without the support of their families or the help of people here who have opened up their homes.  

Many of the larger projects at the farm like the greenhouse, the shed roof, the initial plowing of the fields and the irrigation set-up, just to name a few examples, have been accomplished with the love, sweat and tears of my friends and loved ones and advisors…

So on this Independence Day, I couldn’t possibly feel more connected to my community near and far, friends, customers, family.

Happy Holiday!

Laura Meister

Farm Girl Farm Farmer
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Garlic Scape Pesto, a la Nichole Calero, FGF CSA member

Not so much a recipe as a formula…make up your own proportions, to taste.  

Garlic Scapes

Olive Oil

Walnuts

Grated Parmesan Cheese

Cut the scapes into inch long sections. You can use most of the scape, I threw away just the end. Put the scapes in the food processor. Throw in a couple of handfuls of walnuts, about 1/4 as much parmesan as walnuts, and add olive oil. Process for a very long time.  You can add some salt and fresh ground black pepper if you like. Throw in some fresh spinach too, towards the end, or some fresh basil. This freezes well for a month.

Kohrabi

Kohlrabi is a root vegetable belonging to the cabbage family—it tastes something like a cross between a radish and a turnip.  You can use it in turnip recipes and also can eat it raw, sliced thinly, with salt.  Or try the following recipe:

Kohlrabi with Honey Butter

From Kelly Saxer, Desert Roots Farm CSA, Arizona, in Julie Sochacki, One United Harvest

2 small kohlrabi, peeled and cut into 1/4” by 1” sticks

1 medium carrot, peeled & cut into 1/8” by 1” strips

1 c. chicken broth

1 T. chopped parsley

1/4 t. shreeded lemon peel

1 T. lemon juice

1 T. honey

1 T. butter

In medium saucepan cover and cook kohlrabi and carrots with chicken broth for 6 to 8 minutes or until crisp tender.  Add parsley, lemon peel, lemon juice, honey, pepper and butter.  Toss lightly and serve.  Serves 2-4.

Kale

My favorite, recipe-free way to prepare kale is to cut it up coarsely and toss out the stems (my dog, Emma, loves the stems), In a wok or saucepan I sautee some garlic (or garlic greens or garlic scapes or scallions or whatever is in season) in a bit of sesame oil.  I add the kale and as it begins to turn bright green, I add some lemon juice and some tamari (or soy sauce or Braggs liquid aminos).  I add salt and pepper and eat it.  Not just for breakfast!  The only trick is to keep tasting it so as not to overcook it.

