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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
July 31, 2007

Hi—

I’m sitting at the edge of the field as I write this newsletter, wondering what the main news of the week is, and I’m listening to the wind rustle the grass and vegetables, the trucks clattering by on Rt. 71, some power tool or other working hard in the middle distance, and very near me, a persistent crunch.  I’m looking for the source of the crunch and find Emma Bean with a green pepper perched between her two front paws.  She is halfway through the pepper at this point and I realize I’d forgotten how much she enjoys a good green pepper.  Every season I forget so many small joys but with each change in time producing new fruits from the field, I am in a constant state of remembering.  Oh yeah, Emma loves peppers and pulls them out of the compost.  She eats peas right off of the vine when they are low enough.  She loves to chase the rotten tomatoes that we discard while harvesting—that small pleasure is still to come this season.

On the news front, much is happening with equipment:  I am happy to report that I located and purchased a used riding mower for the farm—with a little love from Bob at Southern Berkshire Power we should be up and running and mowing to our heart’s content very soon.  We’ll be rototilling a major portion of the field for fall crops any day now—as soon as my friend Sean’s tractor gets out of the shop and back on the road.  I learned how to fix a new part of our water pump last week and feel very empowered.  I also have a lead on a small used tractor that might be right for Farm Girl Farm—its what every self-respecting Farm Girl aspires to own:  a tractor of one’s own.  As the farm grows, my comfort level with equipment has been forced to grow, too, and frankly, it’s been a lot of fun learning this stuff.

We were in the news again this week—I haven’t seen it yet but evidently there is a quote from me in today’s Berkshire Eagle, front page, above the fold.  The article is about a small farmers’ market that Fairview Hospital put together this season.  This was the brainchild of director of food services at Fairview, Roger Knysh, who has been pushing hard to get fresh and local food into the hospital cafeteria. Fairview has indeed been buying from local producers this season—starting with Equinox Farm in Sheffield and Markristo Farm in Hillsdale.  We’re next!  Our veggies will be gracing the plates of Fairview within the next two weeks.

That’s all the news that’s fit to print—enjoy the veggies!

Laura Meister

Farm Girl Farm Farmer

VEGGIE NOTES, WEEK OF JULY 30

Dill-icious(!) cucumber salad-

From the kitchen of Ruth Ballenzweig, Farm Girl Farm intern

2-3 cucumbers

juice of 1/4-1/2 of a lemon 
approx. 1 cup plain yogurt

small bunch of dill

salt and pepper to taste

Rinse and peel 2-3 cucumbers (I like to leave on some of the skin)

Thinly slice cucumbers into a bowl

Remove thick stems and loosely chop dill

Add yogurt, lemon, juice, and salt and pepper to taste

Stir and enjoy!

This a light, cooling summer salad. Double or triple quantities for a great potluck dish!

Mary O’Dwyer’s Zucchini, Swiss Chard and Brown Rice Soup

1 lb. Zucchini, shredded (can be made with summer squash, too)

1/2 lb. Fresh swiss chard, washed and cut into strips (original recipe calls for spinach, I use chard!)

6 C. chicken broth

1/2 c. long grain brown rice

1 1/2 c. sliced onions 

3 T. butter

Salt and pepper

Bring the broth to a boil, stir in rice, lower heat, cover and cook slowly until rice is just tender, about 40 minutes.  In a large sauté pan, cook the onions in butter until wilted and golden.  Stir in the zucchini and cook 4-5 minutes.  Mix in the swiss chard and cook, stirring until wilted.  Set aside.  When the rice is cooked, stir in the zucchini mixture, heat through and season with salt and pepper.

