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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
July 29, 2008

Hello Farm Girl Farmers—

I feel incredibly lucky.  Every morning when I get out of bed, I know what I have to do, I know what I want to do, and I know what I’m going to do:  make coffee and get myself to the farm.  I let Emma Bean sleep until the last minute and then I summon her to the car.  She sleepily wags her way down the stairs, I follow, mug in hand, and off we roll, into another day filled with vegetables and earth and weeds and sky and all kinds of fascinating people.  

Although there is a rhythm to the week at the farm, its never have the same day twice.  One never knows who will call wanting what vegetable, or who will drive up with a great idea, a tool to share, a giant round bale of mulch hay to barter or a question to ask.  

Sometimes, when I get to work in the morning, there is no one else there and I sip my coffee and check messages and make lists.  Other times, I arrive to see the crew pulling on their boots, scanning the board for The Plan.  There is always The Plan, and then there is the day that actually happens, and usually that day that actually happens turns out to have been the better plan after all..  One recent time when I arrived at the farm, there was a documentary filmmaker set-up with his camera, waiting patiently (and much to my surprise).  It’s a good and everchanging life, and Emma keeps wagging so I know it is true..

The filmmaker, by the way, came to talk to me about community.  He asked me about the ways in which I experience community through my work at the farm.  As I was telling a friend about that interview, I was struck by the enormity of the impact that this community, my community, has had on Farm Girl Farm, from its conception and development to its day to day functioning.  How can I articulate, how can I enumerate, how can I describe in any sort of linear fashion, the ebb and flow and back and forth and round and round of community I experience each day in my role as a vegetable grower here?  Its tempting to try to draw a graph, a flow chart, a Venn diagram--or to write a run-on sentence that would encompass the full spectrum of people and relationships that make any given day, or even a whole growing season, what it turns out to be.  I can’t look at a single part of the farm, or any part of my business, without seeing the contributions of friends, colleagues and crew.  Without the inspiration, ideas, generosity, strokes of genius, time, tools, advice, expertise, elbow grease, patience and grace of this wonderful community, my community, our community, Farm Girl Farm wouldn’t be the place it is:  the place I have to be, the place I want to be, the place I go when I get up in the morning. 

Enjoy the veggies—

Laura Meister
VEGGIE NOTES

By Gilian Shallcross

A native to the Mediterranean, fennel was known to the ancient Greeks and was spread throughout Europe by Imperial Rome. It is also grown in India, Asia, Australia, South America, and the United States. The Puritans called in the “meeting seed” and chewed it during their long church services. Fennel is traditionally considered one of the best herbs for fish dishes, is an ingredient of Chinese Five Spices, and was used in distilling absinthe. In the first century, Pliny noted that after snakes had shed their skins, they ate fennel to restore their sight. Fennel was once used to stimulate lactation. It allays hunger and was thought to be a cure for obesity in Renaissance Europe.

FENNEL, TOMATO, AND FETA CHEESE SALAD

2 medium fennel bulbs 

4 tomatoes (1/2 lb total), seeded and thinly sliced lengthwise

2 t. capers

1/3 cup crumbled feta (1 1/2 oz)

1/2 t. finely grated fresh lemon zest

1 to 1 1/2 T. fresh lemon juice (to taste)

1 T. extra-virgin olive oil

1/2 t. salt

1/4 t, black pepper

Trim fennel stalks flush with bulb and discard stalks. Quarter bulbs lengthwise, then cut lengthwise into paper-thin slices.

Toss fennel with remaining ingredients in a large bowl.

Serves about 6 people.

ROASTED FENNEL

2 fennel bulbs (thick base of stalk), stalks cut off, bulbs sliced

 Olive oil

 Balsamic vinegar

Preheat oven to 400°F.

Rub just enough olive oil over the fennel to coat. Sprinkle on some balsamic vinegar, also to coat. Line baking dish with aluminum foil. Lay out pieces of fennel and roast for 15-20 minutes, until the fennel is cooked through and beginning to caramelize.

Serves 4.

