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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
September 11, 2007

Hello Farm Girl Farmers—

Rain, glorious rain.  Sure makes it hard to harvest but there’s no substitute for it in the field—seeing how the fall crops have grown in the last couple of days has picked me right up just as the of the impending waning of crops of summer were starting to bring a farm girl down...

It was fun seeing many of you at last weekend’s Pig Roast at North Plain Farm, what a wonderful celebration of local food!  And here’s another one you won’t want to miss:  On Monday, September 17, Berkshire Grown has its annual event, the Beautiful Bountiful Berkshires Harvest Festival Dinner & Raffle, at 6:30 pm at the Eastover Resort, Lenox MA.  Come and enjoy delicious tastings created by chefs with local farm fresh ingredients produced by Berkshire Grown farms, including our very own Farm Girl Farm.  I go every year and love to see what our talented chefs do with all of the wonderful things grown and produced around here.  It’s a sight to behold (and tastes good, too!).
And for anyone who might have (gasp!) missed last week’s newsletter, here is a recap of upcoming events:

FARM GIRL PARTY SEPT 29

This will be a late-afternoon-into-evening pot-luck.  If I can find a good grillmaster, we’ll fire up the grill and throw everything on it.  We’ll enjoy the river, eat, mingle and later on have a bonfire.  Details to come.  This is a great opportunity to do some of your volunteer time—we’ll need help organizing, setting up and cleaning up.  Let me know if you’re interested in any of those jobs…haven’t heard from you yet!

GARLIC PLANTING SATURDAY OCTOBER 20

This date is going to roll around sooner than we think, so put it on your calendars now and I’ll explain later.

Enjoy the veggies this week--

Laura

VEGGIE NOTES, WEEK OF September 4, 2007

This week’s recipe comes from foodie, former chef, and friend of the farm, Rowland Butler.  I can vouch for the super deliciousness of this soup.  
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