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Hello Farm Girl Farmers—

Heirloom tomato time!  What is an heirloom tomato, anyway?  There are many ways to define an heirloom vegetable, and, as consumers, I think most of us look for funny shapes and amazing colors as an indication that a vegetable, in this case a tomato, is an heirloom.  Here is one quick set of characteristics that, according to Benjamin Watson in Taylors Guide to Heirloom Vegetables (Houghton Mifflin, 1996), constitutes an heirloom vegetable.  

1) The variety must be able to reproduce itself from seed.  This means that the variety can reproduce itself true to type, whereas a seeds from a hybrid tomato may produce fruits that revert to one of the parent tomato’s characteristics.

2) The variety must have been introduced more than 50 years ago (but 50 years from when?  1996?  2008?  Hmmmm).  And/or, Watson writes, some people insist that the variety have developed and preserved entirely outside of the commercial seed trade.

3) The variety must have history of its own, either clearly documented or folk.  That is, the tomato has to be traced to a particular group or family who brought the seeds to the U.S. and saved and improved the variety—sometimes there is a clear date of introduction, sometimes the history is more murky.

The short answer to why grow heirlooms, in my mind, is answered by the question why grow hybrids?  Many hybrid vegetables were designed with transportation and long shelf life in mind.  As Watson points out, when one is only transporting the vegetable from field to table, we don’t need uniform sizes that pack well in boxes or thick skins that hold up for long journeys—we just need amazing flavor and taste.  And if loving an ugly tomato is wrong, well, then, I don’t want to be right!

So in the next several weeks, as you choose your tomatoes at the table, try a new color, try a new shape, ask us to cut one open for you and show you the flesh inside.  I am growing more than fifty tomato varieties.  I picked them for their past performance and for promised performance.  I chose them for their taste reputation and for their incredible colors, because to me, the joy of eating begins with the visual pleasure of  nature’s gorgeous colors on a plate.

This the the time of the season when many of you are traveling and so I remind you of our policy about pick-up logistics.  If you are going to be out of town on your pick-up day, you are free to have a friend pick-up for you or ask us to bag your veggies for pick-up after hours or early the next day.  If you miss your pick-up day but we are not informed that you intend to pick-up later, we’ll donate your food elsewhere and we’ll see you the following week, we will not harvest your share for you again on the other pick-up day (costs the farm too much).  We are entirely consumed by harvesting these days and cannot field requests for pick-up day switches.  Thank you for your help in keeping pick-up running smoothly.  

Enjoy--

Laura

VEGGIE NOTES

This week’s recipes are suggestions that come from my own eat-on-the-run, eat heartily, and eat what’s available lifestyle.

This is STILL a favorite trick of mine:

Locally Grown Breakfast Sandwich

Eggs (preferable from Sean at North Plain Farm, when available)

Bacon (also from North Plain Farm, and optional, of course)

Sliced bread from Berkshire Mountain Bakery

Slicing tomato

Onion

Cucumber

Baby greens—either salad greens or bitter green mix

Sea salt

Freshly ground pepper

I put the bread in the toaster and meanwhile make two slices of bacon and a fried egg (the toast takes awhile because I do it twice—I like it crunchy!).  I put the fried egg on top of one slice of toast, add the bacon (cut in half so they’ll fit on the sandwich), a thick slice of tomato, cucumber and onion.  Then I add the salt and pepper, and finally, with one hand, put a pile of greens on top of the egg/veggies while with the other hand I quickly press the second piece of toast down before the whole thing topples over.

This is the dish that keeps on giving:

Locally Grown Ground Beef and Veggie Thing

When leaving the farm late in the evening and feeling too exhausted to go into town but knowing that there isn’t much in the fridge at home, I buy a package of ground beef from the freezer and grab whatever vegetables are within arm’s reach.

I begin browning the beef with minced garlic and a bit of salt.

Meanwhile, I chop up onions, carrots, peppers, squash, swiss chard or kale, and tomatoes.  As the beef browns, I throw the veggies into the pot in the order of how long they need to be cooked.  I throw in a few pinches of salt and pepper, maybe a couple dashes of Braggs or tamari.  I put the tomatoes in second to last—don’t want to overcook them.  After I turn off the burner, I throw in whatever greens I have and cover the pot and let them steam into the mix.  After about 10 minutes I lift the cover, stir, and hoist a giant helping into my bowl.  This dish makes a ton of food—tastes great even if you are too tired to make a grain to go with, but lasts even longer with some rice or quinuoa or couscous, and is good cold the next day for lunch.

