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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
July 1, 2008

Hello Farm Girl Farmers—

Its July, and its really starting feel like summer around here, especially with the—at first quiet and now resounding--arrival of squash!  And peas.  Even the cucumbers are getting into the act, sneakily sizing up under all that greenery, getting ready to greet you next week, we think.

As always, its hard to believe that we are tilling in the first crops of the season, making way for mid-summer and, gasp, fall veggies.  Its hard to think about fall, and easy not to—a lot of eating is going to happen between now and then, we’re strapping on our seatbelts, getting ready for the non-stop harvest

In other news, we are strengthening our relationships and ties with local restaurants and grocery stores.  In order to sustain the farm as a business, we find we need many different kinds of outlets for the produce, as well as the CSA.  We’ve been working with Andre at the Coop for several years, who brilliantly juggles us unruly local farmers all clamoring to get our stuff on his shelves.  But now we are also working with Guidos, which is an exciting addition to the business.  

Meanwhile, look for our produce on the menus of your favorite restaurants and be proud:  

Our newest customers are Brix Wine Bar in Pittsfield and the Pittsfield Brew Works(!).  We’re also currently on the menu at the Old Inn on the Green, the Southfield Store, the Red Lion Inn, Café Adam, Pearls, Allium, Castle Street, the Old Mill, the Inn at Sweet Water Farm, Route 7 Grill, the Stagecoach, John Andrews, and the Interlaken Inn and the Woodland in Lakeville.  And the hot bar at the Coop!  And an occassional appearance in the cafeteria at Fairview Hospital.  We’ll be infiltrating other kitchens as we get into the real summer produce.   

It’s a lot to juggle, but incredibly gratifying and exciting to find ways to make this thing work so that we can all do what we love—grow and eat fresh local food.

Enjoy the veggies this week—

Laura

What is a garlic scape, you ask?  It is the flower and stem of the garlic plant, which develops about 4 weeks before the garlic is ready to harvest.  We cut them off of the bulbs so that the energy of the plant will go into the bulbs themselves rather than into reproducing.  (Sounds kind of mean, doesn’t it).  

What can I do with a garlic scape?  You can grill garlic scapes, you can sautee them, you can cut them up into tiny pieces and season meat with them—you can use them in any way that you would use a scallion or onion or, well, garlic.  You can also make garlic pesto (see below).  If all else fails, garlic scapes make gorgeous flower arrangements, either solo or with other cut flowers.  To keep your whole house from smelling like garlic (although some people like their whole house to smell like garlic), put garlic scapes  in a vase with a narrow opening which holds the scapes firmly and contains the garlic scent.

Garlic Scape Pesto, a la Nichole Calero, FGF CSA member

Not so much a recipe as a formula…make up your own proportions, to taste.  

Garlic Scapes

Olive Oil

Walnuts

Grated Parmesan Cheese

Cut the scapes into inch long sections. You can use most of the scape, I threw away just the end. Put the scapes in the food processor. Throw in a couple of handfuls of walnuts, about 1/4 as much parmesan as walnuts, and add olive oil. Process for a very long time.  You can add some salt and fresh ground black pepper if you like. Throw in some fresh spinach too, towards the end, or some fresh basil. This freezes well for a month.

Asian chicken salad with snap peas and bok choy, from the kitchen of Gilian Shallcross

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 

½ pound sugar snap peas

3 bok choy, thinly sliced crosswise

1 English hothouse 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.

