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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
July 17, 2007

Hello Farm Girl Farmers—

Lots going on this week at the farm with the campers from Tamarack Farm in residence and the summer crops getting ready to descend upon us with a vengeance.  I always think to myself that we better be done with the bulk of our fieldwork by the time the tomatoes start to ripen because once they do, its all we can do to keep up with them (and the summer squash, and the cucumbers and eggplant…).  Although its mid-July, it feels farmwise that we’re about to start to really be in summer with those heat-loving crops.  So clear some space on your countertops, the stuff is on its way.

One project we’ll finish up with the campers while they are here is putting up the white shade roof that you’ve seen perched on the lawn for several weeks.  It’s a group project that has been waiting for just the right group to come along.  Once we get the roof up on its legs, we’ll have a larger protected area under which to wash and process the vegetables as the come in from the field.  It will be so nice not to have to keep taking the little blue tent up and down every week when we put the vegetables out for you—we’ll be able to do it all under one roof.

We’re also bearing down on some weedy areas that have gotten ahead of us in the past few weeks and can always use a hand (or hands) accomplishing this.  Hadley sent out an email about volunteer hours and we’re hoping to see some of you in the field very soon.  If you are not sure about when to come or didn’t get the email, please call Hadley at the farm and she’ll give you a call to schedule you in.  And thanks to everyone who has managed to put some time in out there so far—it really makes a huge difference.

Back to the campers!  Enjoy the veggies and stay cool—

Laura Meister

Farm Girl Farm Farmer

VEGGIE NOTES, WEEK OF JULY 17

These recipes are from a cool collection, One United Harvest, Creative Recipes from America’s Community Supported Farms, collected by Julie Sochacki   (Morris Press Cookbooks, 2005).

Kale Crunch

Laura Sorkin, Cave Moose Farm, Cambridge, VT

1 bunch of kale leaves, stems removed but leaves kept whole

2 T. vegetable oil

salt, to taste

freshly grated Parmesan cheese, to taste

Brush kale leaves lightly with oil then sprinkle with salt and Parmesan.  Put the leaves on a cookie tray and bake in the oven.  Bake at 400 degress until the leaves are crispy as potato chips, about 10 minutes.

You can crumble the kale over rice, soup, salad or any dish where you want something crispy and salty.

Glazed Carrots

Bill Brammer, Be Wise Ranch CSA, San Diego, California

12 small carrots, cut diagonally, thinly sliced

2 T. melted butter

a dash of soy sauce

1 T. chopped garlic

2 T. or more of honey

3 T. chopped fresh basil

Steam the carrots until al dente.  Prepare a saucepan with melted butter, a dash or two of soy sauce, and chopped garlic (or scapes).  Cook on medium-low heat.  After all the other ingredients are melted/cooked, add honey and chopped, fresh basil.  Stir in the steamed carrots and mix well until all the pieces are covered with the glaze.

