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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
August 14, 2007

Hello Farm Girl Farmers—

These August weeks are definitely my favorite part of the season—the part I dream about all winter long.  Those tomatoes that were once a twinkle in my eye as I flipped through the myriad seed catalogs on the dining room table are now larger than life, ripening (albeit slowly) into a riot of colors, shapes and tastes.

It is the fruit time of the farm, literally and figuratively.  As the eggplants, peppers, tomatoes, melons, squash finally become reality, its also the time that I recognize how the winter’s planning and groundwork come to bear, too.  And I’m taking notes on what to figure out thiswinter—isn’t there some better way to trellis those tomatoes?

Before I became the one growing the vegetables, I quite enjoyed a few all-night mad scientist sessions canning tomatoes, making jam, blanching and freezing kale, etcetera.  I rarely have the chance to preserve anything now, so I have to remind myself constantly that this is it.  Taste it, live it now, because fall and winter are around the bend, once again.  

Now is the time to snip some fresh herbs, now is the time to try a yellow cucumber.  Now is the time to come out and weed!  (had to throw that in there).  I often think to myself, to quote a favorite poem by Adrienne Rich, “this is the time we have.”  

This week we have a large group from Chimney Corners summer camp in Becket coming on Wednesday afternoon.  I expect they’ll make a dent in some of that weeding.  And please do join us, if you are interested, for the official Tour de Farm this Saturday at noon, sponsored by the Berkshire Coop.  

Enjoy the veggies.

Laura Meister

Farm Girl Farm Farmer

VEGGIE NOTES, WEEK OF AUGUST 14, 2007

These recipes were submitted to the West Stockbridge Zucchini Festival by Helena (FGF member) and Yvette (Fresh Air guest of Helena) last Saturday, August 11.  The girls won second prize for the cupcakes!  

ZUCCHINI CHOC CHIP COOKIES  Recipe from Animal, Vegetable, Miracle, by Barbara Kingsolver

1 egg, beaten

1 cup butter, softened

1 cup brown sugar

1/3 cup honey

1 tbsp. vanilla extract

Combine in large bowl.

1 cup white flour

1 cup whole wheat flour

1/2 tsp baking soda

1/2 tsp salt

1/2 tsp cinnamon

1/2 tsp nutmeg

Combine in a separate, small bowl and blend into liquid mixture

1 cup finely shredded zucchini

12 oz chocolate chips

Stir these into other ingredients, mix well. Drop by spoonful onto greased baking sheet, and flatten with the back of a spoon. Bake at 350, 10 to 15 minutes. Makes about two dozen cookies.

CHOCO-ZUCCHINI CUPCAKES
Original recipe by Judith Janowski
2 cups shredded zucchini (8oz.)

3 eggs

2 cups granular sugar

1 cup cooking oil

2 tsp vanilla

2 cups all-purpose flour

1 cup unsweetened cocoa powder

1 tsp baking soda

1 tsp salt

1/2 tsp baking powder

1 cup chocolate chips

1 recipe Peanut Butter Frosting

1. Preheat oven to 325 F. Line muffin cups with paper bake cups or lightly coat with nonstick cooking spray.

2. In a large bowl stir together zucchini, eggs, granulated sugar, oil, and vanilla. Add flour, cocoa powder, baking soda, salt, baking powder, and chocolate chips; stir until combined. Spoon batter into prepared cups, filling about half full. Bake about 25 minutes (about 15 minutes for mini-cupcakes) or until a wooden toothpick inserted near centers comes out clean. Cool in pans on wire racks for 5 minutes. Remove from cups. Cool completely. Frost with Peanut Butter Frosting.

Peanut Butter Frosting:

Beat 1 cup peanut butter, 1/3 cup softened butter, 1 tablespoon milk, and 1teaspoon vanilla with electric mixer on medium speed until smooth. Gradually add 1 ½ cups powdered sugar, beating until combined. If necessary, stir in 1 to 2 teaspoons additional milk until desired consistency.




