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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
July 10, 2007

Hello Farm Girl Farmers—

Well, dear readers, today I turn 40.  Try as I might, I can’t seem to get this event off of my mind.  I would like to think of a more far-reaching topic to talk about in this week’s newsletter, but this seems to be the main theme for me this week.

Growing up in suburban Philadelphia, I never dreamed that I’d be spending most of my days with soil on my hands and mud on my pants in a field in the Berkshires, a place I’d never heard of until after college.  Its definitely not my father’s 40th birthday party—I remember watching him as he was toasted by colleagues and students in suits and ties and wondering what my version of this would be.  And yet here I am, and this is what 40 looks like:  Colleagues, employees, interns in muddy pants, CSA members with quart containers full of peas, chefs in white loading up their cars, all on the backdrop of our tiny field full of vegetables on the Green River, in the gorgeous Berkshire Hills.  Not bad!

My parents have had to struggle with accepting both my sister’s and my seemingly crazy career choices—pottery, dance, filmmaking, art history…farming???  Was financial stability on our minds at all??  But just the other night, having dinner with my family, it occurred to me that what my father does and what I do are not so unrelated after all.  He is a doctor, and I told him that Fairview Hospital in Great Barrington has begun to buy vegetables from local farmers for their patient’s meals, recognizing food as an important building block of health.

I can’t think of a better place to be in and a better thing to be doing as the sun rises on the first day of my forty-first year of living.  Glad to be doing it with all of you.

But enough about me--next week we will welcome with hugs and smiles a group of campers from Farm & Wilderness Camp in Plymouth, Vermont (of Interdependence Day fame).  They will camp out on the land and work and play with us from Tuesday through Saturday, so say hello.  Many of them are interested in farming and sustainable agriculture and learning more about how CSAs work and might like to ask you a question or two about your experience.

Enjoy the veggies—

Laura Meister

Farm Girl Farm Farmer

VEGGIE NOTES, WEEK OF JULY 3

By Gilian Shallcross

PORTUGUESE KALE SOUP

1 large onion, chopped

1 clove of garlic, minced (or garlic green or garlic scape!)

2 T. olive oil

2 quarts beef broth

1 lb. can of whole tomatoes with spices

3 potatoes, chopped

1 lb. Portuguese sausage (chorizo), chopped

1 lb. kale, washed and chopped

1 can shelled white beans

In a deep saucepan, brown onion and garlic in oil until soft.

Add broth, tomatoes, potatoes, and sausage.

Bring to a boil and simmer about 20 minutes.

Add kale and beams and simmer 15 minutes.

KALE WITH GARLIC AND PEPPERS

2 t. olive oil

2 red bell peppers, sliced

1 T. chopped, seeded jalapeno pepper (about 1 small one)

1 t. each of salt and pepper

1 lb. of kale, stems removed, chopped

1 cup broth (vegetable or chicken)

1 minced garlic clove (or garlic green or garlic scape!)

Lemon wedges 

Heat olive oil in big saucepan over medium high heat.

Add red pepper, jalapeno, salt, and pepper and cook 3 minutes or until tender.

Add chopped kale and broth.

Cover, reduce heat to medium-low, and cook 10 minutes, stirring once.

Stir in garlic.

Increase heat to medium and cook, uncovered, for 2 minutes or until liquid evaporates. 

Serve with lemon wedges.

