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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
July 23, 2007

Hello Farm Girl Farmers—

What a week we had.  The Farm & Wilderness  group was unstoppable—they were a 22 hand weeding machine.   Actually, they were 20 hands and one voice—one of the group had a bad knee injury but propped herself near the weeders and read aloud from Harry Potter for five mornings and afternoons as the rest of the group pulled every rogue plant from its mistaken place among the vegetables.  We were all mesmerized—rain or shine (and there was a lot of rain), the weeders would not be moved from the field as long as the story kept coming.  You may notice, too, that we finally got the shade house constructed and we’ve been enjoying the benefits already—now we can clean and pack the vegetables out of the elements, which takes a surprising amount of stress out of our day.  

The Farm Girl Farm crew also got a taste of Farm & Wilderness culture—F & W was founded by a pair of progressive Quakers in the 1920s and Silent Meeting is still a daily ritual at the camp.  As we participated in Silent Meeting, seated in a circle on the rocky bank of the Green River, I contemplated the profound impact this group had on our farm in one week—the work and the laughter and the music—and wondered what this week might mean in each of the lives of these campers, many of whom hail from New York City.  Emma Bean, former Farm & Wilderness camp dog, looked on in anticipation of the many rocks she might chase as soon as Meeting was over.  I am sure some of our paths will cross again.

In other news, we had a nice mention in the Boston Globe last week—on the front page of the Food Section on Wednesday, July 18, was an article about the Rt. 7 Grill in Sheffield.  We are one of their suppliers.  Check it out at http://www.boston.com/ae/food/articles/2007/07/18
Lastly, despite all the elbow grease imparted by the camp group, alas, Farm Girl Farmers, there are still many weeds alive and well in our fields.  Please join us one time soon (Tuesday 3-7 or Friday 9 am – noon) to help us fight the good fight.  We need you!

Enjoy your veggies—

Laura Meister

Farm Girl Farm Farmer

VEGGIE NOTES, WEEK OF JULY 23

By Gilian Shallcross

SHOESTRING SUMMER SQUASH 

This recipe serves one person but can easily be increased. Great for hors d’oeuvres.

1 medium zucchini or other summer squash

1 t. salt

1 garlic clove, halved lengthwise (can use garlic scapes, too)

1 cup olive oil

1 T. flour

Halve squash crosswise and then cut each half lengthwise into 1/8-inch strips. Toss with salt in a large sieve set over a bowl and drain 30 minutes. Squeeze handfuls of squash to remove moisture, then roll up in a triple layer of paper towels and squeeze again.

Cook garlic in oil in a heavy skillet, turning occasionally, for a minute or two. Discard garlic.

Toss squash with flour in a small bowl, then add to oil and fry, turning occasionally with a slotted spoon, until squash is golden, about five minutes. Transfer to paper towels to drain. Serve immediately.

STRAWBERRY, CUCUMBER, AND BASIL SALAD

1 lb. strawberries, hulled and quartered

2 T. thinly sliced fresh basil

2 t. balsamic vinegar

1 t. sugar

2 medium cucumbers, peeled, halved lengthwise, seeded 

and thinly sliced

1 t. lemon juice

1 t. salt

1 t. pepper

Combine first four ingredients in a large bowl and toss gently. Cover and chill for an hour.

Combine and toss cucumbers and lemon juice.

Add cucumber mixture, salt, and pepper to strawberry mixture and toss to combine. Serve immediately. Makes four servings.

