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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
July 8, 2008

Hello Farm Girl Farmers—

Weeds ‘R us!!!  All this rain rain rain…last week we got several calls from reports looking for sensational news of the devastation we must be experiencing from all this aforementioned rain but, alas, things have been pretty much okay in the field (no hail, no rotting vegetables, thanks to our beautiful well-drained soil).  However, all this moisture combined with the recent heat has created the perfect storm for weed germination.  They are everywhere, popping up overnight, doubling in size, trying to take all the bedspace and sunshine for themselves.

We’re fighting back—we’ve got Merrill and Carol Sanderson, working CSA members, waging rescue tactics in the herb garden.  We got 9 giant round bales of mulch hay from Sean Stanton for our field across the street and devised a way to spread it almost as fast as we can talk about it.  We’re pulling, we’re mowing, we’re hoeing, we’re tilling, we’re mulching.  

Next, we’ve got our team of 10 from the Chimney Corners camp who come once a week from Becket and have been working diligently on clearing the pathways between the tomato bed.  Then we’ve got our volunteer Farm Girl extraordinaire, Halle Heyman (who you may recognize from Allium), who has become addicted to weed removal and comes as often as three mornings a week to get her fix.  Today she even brought her sister!  And next week we’ve got another group of 10 from the Farm and Wilderness Summer Camps in Vermont who will be camping out for 4 nights and working for 5 days in the field—they’ll be tackling the weedy invasion of the carrot and beet beds.  As one Farm Girl was overheard saying the other morning as she scanned the northwest corner of the field, “this cannot stand!”

If anyone feels so moved, feel free to join us in this fight.  We will most certainly prevail with all of this energy focused on the right plants in the right place and we’ll keep our soil producing great tasting, great looking, high yielding vegetables.  

Enjoy the veggies this week—

Laura

Veggie Notes July 8, 2008
This just in from Gillian Shallcross:

STIR FRY!

is your fridge stuffed with greens and other fabulous vegetables and another pick-up day just around the corner? Don't know what to do with a particular vegetable that looks at you accusingly and gloomily? The answer is stir fry. Throw whatever you have into a pan with some onions, garlic, and olive oil. If you like meat, add some Italian sausages, chicken tenders, or ground beef/turkey. I guarantee that the result will be delicious and nutritious, with lots left over for tomorrow's lunch. Try it!

Chicken soup with loads of vegetables 

[This recipe demonstrates another great way to incorporate lots of veggies at once—not all of the below are in season now but simple substitutions can be made with what is…and, frankly, I think you can always chop up kale and drop it into soup at the last moment and get a few extra vitamins in!  --LM]

4 quarts water

1 large cut-up chicken, preferably stewing or large roaster

bunch of scallions, whole

4 parsnips, peeled and left whole

1/2 cup chopped celery leaves plus 2 stalks celery and their leaves

1 rutabaga, peeled and quartered

1 large turnip, peeled and quartered

1 kohlrabi, quartered 

6 carrots, peeled and left whole

6 tablespoons chopped fresh parsley

6 tablespoons snipped dill

1 tablespoon salt

1/4 teaspoon pepper

1 zucchini

Put the water and the chicken in a large pot and bring the water to a boil. Skim off the froth.

Add the marrow bones, scallions, parsnips, celery, 3/4 of the rutabaga, turnip, kohlrabi, 4 of the carrots, the parsley, 4 tablespoons of the dill, and the salt and pepper. Cover and simmer of 2 1/2 hours, adjusting the seasoning to taste.

Strain, remove the chicken, discard the vegetables and refrigerate the liquid to solidify. Remove the skin and bones from the chicken and cut the meat into bite-size chunks. Refrigerate. Remove the fat from the soup.

Just before serving, reheat the soup. Bring to a boil. Cut the zucchini and the remaining 2 carrots into thin strips and add to the soup along with the remaining rutabaga cut into thin strips as well as a few pieces of chicken. Simmer about 15 minutes or until the vegetables are cooked, but still firm. Serve with the remaining snipped dill. 

