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September 25, 2007

Happy Autumn Equinox.  We’ve been defrosting this week and finding that all was not lost, as we originally thought, to that mean, mean frost last Sunday.  Ladies and gentlemen, please put your hands together for crops that made a comeback, at least haltingly:  Eggplant!  Peppers!  Hot peppers!  And summer squash!!  And we might, and this is a big might, see a fall bean or two.  Meanwhile, we’re tending the fall goodies and looking forward to presenting you with beets, turnips, leeks, potatoes and head lettuces in the weeks to come.  

The summer squash comeback was really the most amazing event to me—hey, I’m still new at this, I don’t always know what’s going to happen.  We’d given the plants up for dead last week—but there were still some healthy looking leaves on some of them, so we said well, let’s wait and see, let’s not do anything rash like till them in.  A few days went by and I saddled up to go across the street to harvest melons for the Saturday CSA pick-up.  I decided to bring a small container just in case there were a couple of summer squash that might have materialized.  Thought I’d just take a quick look before getting down to business with the melons, and 45 minutes later my container spillethed (sic) over and I had to reassign a melon container as squash overflow container—I found over 30 pounds of beautiful baby summer squash, zucchini and patty pan, defiantly growing out of the detritus of the frost bitten leaves and stems.  Truly a sight to behold.

As promised in a much earlier newsletter, I offer below a poem that moves me and always comes to mind at this time of the year.  For returning members, I apologize for the repetition—I hope once a year is not too often to revisit this one.

A Poem for the End of Summer by Adrienne Rich

This high summer we love will pour its light

the fields grown rich and ragged in one strong moment 

then before we're ready will crash into autumn

with a violence we can't accept

a bounty we can't forgive

Night frost will strike when the noons are warm 

the pumpkins wildly glowing the green tomatoes 

straining huge on the vines 

queen anne and blackeyed susan will straggle rusty 


as the milkweed stakes her claim

she who will stand at last dark sticks barely rising

up through the snow her testament of continuation

We'll dream of a longer summer but this is the one we have: 

I lay my sunburnt hand 

on your table: this is the time we have.
REMINDER:  NO party September 29.  Too many people were too overbooked, out-of-town, or exhausted to participate, and so we’ll wait til next year and give it another whirl.

Enjoy the veggies this week—Laura

VEGGIE NOTES, WEEK OF September 25, 2007

FRIED GREEN TOMATOES

This recipe tested and approved by Joad and Sarah Bowman, FGF members

These fried green tomatoes are made with eggs and cornmeal or bread crumbs.

INGREDIENTS:

    * 4 to 6 green tomatoes, sliced 1/4-inch thick

    * salt and pepper

    * flour for dusting

    * 2 eggs, beaten

    * cornmeal or bread crumbs

    * bacon grease or vegetable oil

PREPARATION:

Salt and pepper the tomato slices; dust lightly with flour. Dip slices in beaten egg, letting excess drip off, then coat well with meal or crumbs. Fry in hot grease or oil until browned, turning gently (about 3 minutes each side).

Keep warm in a low 200° to 250° oven if frying in batches.

TOMATILLO CHICKEN

Lori Bashour reminded me about this recipe—it appeared in last year’s newsletter but is worthy of repeating!

By Catherine J. Harley, Four Springs Farm, in Julie Sochacki, One United Harvest 

6 free-range chicken skinless, boneless breast halves

4 c. chicken broth

1 medium onion, chopped

2-3 hot peppers

1 bay leaf

2-3 garlic cloves, crushed

1 pound whole tomatillos, husked

1/3 c, chopped fresh cilantro

1 t. sugar (optional)

salt, to taste

sour cream, garnish

In a covered large Dutch oven, simmer chicken in broth with onion, peppers, garlic, and bay leaf for 15 minutes after reaching a boil.  Remove from heat and let cool 15 minutes.  Remove chicken from pot and set aside until cool enough to handle.  Meanwhile, add tomatillos to the pot, bring to a boil over medium-high heat and boil the tomatillos, uncovered for 10 minutes or until soft.  With a slotted spoon, transfer the tomatillos and peppers to a blender, add the cilantro and puree. Pour the mixture back into the stock and mix well.  Season to taste.  Pull chicken breasts apart into large chunks, add back to the tomatillo mixture, and simmer until sauce thickens slightly, about 10 minutes.  Serve hot with tortilla chips, guacamole or avocado slices.  Garnish with a dollop of sour cream.




