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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
July 15, 2008

Hello Farm Girl Farmers—

You’ll never believe what happened.  For the last couple of weeks I have been stalking the tomato fruits—stealthily pacing up and down each aisle of green fruit, looking for any sign that the long awaited day was soon to come.  I know a watched pot never boils, but I just couldn’t help myself, I wanted to be there at the very moment it all started to happen.

Last night the other Farm Girls and I attended the opening Gala of the Berkshire Fringe Festival (www.berkshirefringe.org).  The party was wonderful—the theme was EATING IT:  The Art of Food.  Flowers and vegetables adorned the lobby and delicious local tastes were offered from local chefs, farmers and businesses.  About thirty minutes into the hoo-haa, we were ushered into the theatre for a brief but moving tomato ceremony (yes, tomato ceremony).  The joys and anguishes of growing and eating the tomato were expounded upon, one greenhouse-grown cherry tomato was bestowed upon each of us, and we were asked to hold them up to the sky as the names of many beloved heirloom varieties were recited by the performers.  Finally, the tomatoes were eaten and the Berkshire Fringe Festival was officially opened for the season.

When I arrived at the farm this morning I began to harvest greens but something moved me to drop my bucket and move towards the tomatoes…lo and behold, I found five sungold cherry tomatoes, perfectly ripe, only five, one for each farm girl in the field.

The high priestess of the tomato ceremony, Jessica Cerullo, appears again at the Festival, performing her play, The Miracle Tomato, on July 16, 18, 19 and 20.  I can’t wait!

Meanwhile we’ve got ten incredible guests at the farm this week from Farm and Wilderness Summer Camps in Plymouth, Vermont, who are gently and steadily rescuing us from the weed scourge of June and early July.  Full report on this next week!

Enjoy the veggies—

Laura

Veggie Notes July 15, 2008
I’m including this recipe from Gilian even though we don’t have bok choi right now because a) if you are like me, you might actually still have a head or two  in the fridge—they do keep well!  And b) so many of our other current veggies are included here, I thought it would still be apropos, and the bok choi could be substituted for kale or swiss chard.  
Asian chicken salad with snap peas and bok choy 

Makes 4 servings

2 skinless boneless chicken breast halves (about 1 pound)

5 fresh cilantro sprigs plus 1/3 cup chopped cilantro

1 whole scallion plus 2 chopped scallions 

1 pound sugar snap peas

3 bok choy, thinly sliced crosswise

1 cucumber, quartered lengthwise, thinly sliced crosswise

1 red jalapeño chile, thinly sliced

2 1/2 tablespoons seasoned rice vinegar

2 1/2 tablespoons vegetable oil

1 tablespoon minced peeled fresh ginger

Fill medium skillet with salted water; bring to boil. Add chicken breasts, cilantro sprigs, and whole green scallion; reduce heat to medium and poach chicken until just cooked through, about 20 minutes. Using tongs, transfer chicken to plate; cool. Add snap peas to same skillet; increase heat to high and cook until crisp-tender, about 1 minute.

Drain; rinse snap peas under cold water to cool. Discard whole scallion and cilantro sprigs. Coarsely shred chicken. Toss chicken, chopped cilantro, chopped scallions, snap peas, and next 3 ingredients in large bowl. Whisk vinegar, oil, and ginger in small bowl. Add dressing to salad; toss to coat. Season to taste with salt and pepper.

