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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
August 21, 2007

Hello Farm Girl Farmers—

The fields, they are a changing.  Sometimes I think I miss the whole summer because I’m thinking so much about the fall, but in this biz one has to be thinking a few months forward at all times.  In recent weeks we’ve been thinking a lot about your fall goodies, and have seeded the fall crops accordingly.  You can look forward to more greens this fall—more arugula is on its way, more salad greens, swiss chard and good old steady-as-she-goes kale.  Head lettuce is coming, along with more bok choi and broccoli.  And beets at last.  And more potatoes.  But I’m getting ahead of myself—we haven’t even started enjoying the melons yet, which are nearly ready for the picking.  Still lots of summertime left at Farm Girl Farm.

Flowers are close to ready for some light picking—I’ve had to concede that our flower garden took a back seat to the new acre across the road.  We thought we could do it all, but we couldn’t pull off the ambitious flower plan we had—but the zinnia, cosmos and sunflowers blooming—there are a few bachelors buttons and other cuties out there, and in the end, it only takes a few stems to brighten up a room.  Next year, next year…

Thanks to everyone who came out to weed last week in preparation for the farm tour.  We had a great group brought to us by the Berkshire Coop.  People asked lots of interesting questions and in general were very excited and supportive of what we are doing here at Farm Girl Farm. 

In the next few weeks I’d like to make a concerted effort to release the herbs from weed-lock.  The nice thing about the herb garden is it is a finite amount of space and the herbs are so forgiving.  They just need to see the sunshine and they’ll be there for us.  So bring your gloves and lets tackle a small section of it.

The group from Chimney Corners summer camp in Becket did wonders for the pathways between the tomato beds.  What was once a treacherous weed choked passage is now smooth sailing.  The camp sent us 20 girls and 5 staff—a great crew.  

Enjoy the veggies this week.

Laura Meister

Farm Girl Farm Farmer

VEGGIE NOTES, WEEK OF AUGUST 21, 2007

By Gilian Shallcross

Note from LM:  this recipe calls for oregano and basil—you can get what you need in our herb garden!

GRILLED EGGPLANT STACK WITH SUMMER SQUASH

The say that antioxidants in eggplant may promote memory and healthy aging. Plus, this is really good, even if you aren’t a great lover of eggplant.

1 eggplant cut crosswise into 1/2-inch thick slices

1 t. salt, divided

1/2 cup balsamic vinegar

1/2 cup dry red wine

1 T. brown sugar

1 small zucchini

1 small yellow squash

1 large red bell pepper, quartered

1 t. olive oil

1 t. pepper

1/2 cup goat cheese

1 T. fresh basil, chopped

1 t. fresh oregano

Prepare grill.

Place eggplant slices in a colander and sprinkle with 1/2 t. salt. Toss well and let stand ten minutes. Rinse thoroughly and dry with paper towels.

Combine vinegar, wine, and sugar in a saucepan, bring to a boil, and simmer until reduced--(about eight minutes).

Trim ends from the zucchini and yellow squash. Slice each lengthwise into four slices. Flatten pepper pieces with your hand. Brush eggplant, squash, and pepper pieces with oil and sprinkle with rest of salt and with pepper. Place pepper pieces (skin side down), eggplant, and squash on a grill rack and grill eight minutes or until tender, turning once.

Combine cheese, basil, and oregano. 

To assemble the stack, place one eggplant slice on a plate and top with 1/2 of the cheese mixture. Lay one strip of yellow squash and one of zucchini, side by side. Drizzle with 1/3 of vinegar and wine mixture. Repeat procedure three times, on separate plates (serves four). Let stand five minutes before serving. 




