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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
August 28, 2007

Hello Farm Girl Farmers—

Labor Day Week.  Everyone tends to think of this time as End of Summer…and in some ways, at the farm, it is—but in my mind, summer’s not over til the tomatoes are done.  So I’m not giving up.

But perhaps this is an appropriate moment to train the spotlight on those laboring hands at Farm Girl Farm who have made this season happen.  Here is the line-up, in order of appearance (and doesn’t even include the many other guests rock-starts who have breezed in and out for a few shining projects) :

Laura Travison, a native of Albany, NY, is a young activist and carpenter as well as a college student majoring in Women’s Studies.  She arrived in April and started many of the seedlings which you are now enjoying the fruits of, she did a ton of transplanting seedlings into the ground, and modified our irrigation system.  She is back in Albany now but we’re still reaping the fruits of her labor.

Hadley Milliken moved to Stockbridge this year from Virginia, where she worked on a CSA farm a little larger in size than this one.  She arrived here back in the greenhouse days and has shined her magic on everything here from seedlings to sales.  She is the main contact person for our restaurants and helps bring that crucial income to Farm Girl Farm.  Hadley also works two days a week at Indian Line Farm.

Nick Greenhood-Kemp, about whom I waxed poetic in an earlier newsletter, was the evil genius behind almost everything mechanical here.  His schemes and solutions for washing, drying and everything in between have made us much more productive.  He has returned to Florida to finish his degree in agriculture.

Ruth Ballenzweig is a Simon’s Rock graduate who lived in the apartment on the Farm Girl Farm land during our first season.  She used to wander down to the field and help out that year, before taking off for adventures in West Virginia and New York City.  She returned to the area in June to intern here at FGF and amazes me every single day with her cheerful “can do” optimism.  She, in fact, can do it all, and with great efficiency, and I simply don’t know what I would have done if she hadn’t gotten in touch!

Margot Wise is a Stockbridge native and will be a junior this year at UMass Amherst.  She is a dancer and an artist and brings that lightness and joy to any task here, no matter how daunting.  She is in a constant state of amazement at all of the colors and textures and tastes as the farm—a most beautiful reminder to me to look around and really see what’s out there.

Marne Litfin just graduated from Oberlin College and was an intern here last season.  She returned this year with a gift of a month of her capable hands and the perspective of a second year in the field.  

Why am I so lucky??

Laura Meister

VEGGIE NOTES, WEEK OF AUGUST 28, 2007

The following two recipes can be molded to personal taste—here’s what the field crew is doing with the current harvest.

Adaptable Ratatouille

By Cecilia Deferrari 

Eggplant

Sweet peppers

Summer Squash e.g. zucchini &/or pattypan

Onion

Garlic (optional)

Tomatos (optional)

Carrots (optional)

Sweet Corn (optional)

Olive oil (a splash)

Tamari or sea salt(optional)

Chop ingredients and place in a pot with just a little water over a medium flame. 

Cook to taste. 

The eggplant will take from 20 minutes to a half hour to cook. If it seems a little watery, just drain it a bit! Or have it as soup! Add a spash of oil AFTER having cooked the dish. You may want to add a dash of tamari, for flavor or sea salt. It tastes even better if you let it sit for a day or two and also freezes nicely. You can serve this with brown rice, or millet (which absorbs flavors like a sponge ) and yogurt sauce. You can also eat this with browned, ground meat or roasted chicken or lamb. This dish can be eaten hot or cold.

Locally Grown Breakfast Sandwich

By Laura Meister

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.




