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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
September 18, 2007

Hello Farm Girl Farmers—

The good news first:  people keep telling me that they had no idea we have a farm party coming up, so I’ll announce it again before any other information:

We’re having a party!  

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!
And then we’re having another party:

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.

Now the so-so news:  Mother nature did not smile upon Farm Girl Farm this weekend:  I arrived at the farm Monday morning to find extensive frost damage.  Goodbyes were said to the summer squash, zucchini and fall beans.  The eggplant and pepper plants are in so-so condition, the tomato vines were pretty well zapped.  If nothing else, this abrupt ending to the frost-tender plants makes me appreciate each remaining vegetable so much more.  High summer is a time of almost arrogant bounty—vegetables flow from farm to table in what seems like an endless stream of generosity from the earth.  Now its time to savor these last few tomatoes, perhaps can a few for wintertime, and focus our admiration on the greens and root vegetables of fall.  

My own tomato appreciation:  In anticipation of the frost, I spent most of Friday, Saturday and Sunday bringing in as many tomatoes as humanly possible—around 600 pounds in all, after which I limped over to my friend Lynda’s house where she promptly offered me steak and salad.  I thought for a moment about what I could offer, walked to my car and opened the hatch.  60 flats of tomatoes stared back at me.  I chose one red tomato—it looked like it was a little too soft and might not make it through the next couple of days.  Lynda sliced it expertly and three of us shared this tomato alongside our steak.  Have I ever tasted a better taste?  Has anything, in fact, ever tasted so good?  Enjoy!!

VEGGIE NOTES, WEEK OF September 18, 2007

The Aztecs were the first to enjoy the tomatillo, and the fruit dates to about 800 B.C. It continues to be a constant component of the Mexican and Guatemalan diet, chiefly in the form of sauces.
ROASTED TOMATILLO SALSA

By Randall Dwenger, A Farm Girl Farm Guy

Take 6 or 8 or 9 tomatillos (husked and scrubbed a little); 3 or 5 cloves garlic (unpeeled), 1 small onion (peeled & quartered) toss them with a splash of olive oil, season with S&P, and roast them in a 400 degree oven for 15-20 minutes.

 

Squeeze the pulp from the garlic and put that plus the roasted tomatillos, onions and juices in a food processor (mini-chop works great);  Add one seeded/minced jalapeno (or other hot pepper), juice of half a lime & juice of half a lemon and PULSE to combine. 

 

That's it.  Great on fish.  Or anything, really.
TOMATILLO AND GREEN APPLE SAUCE

By Gilian Shallcross, Farm Girl Farm Girl

This sauce is very good with chicken, ham, or pork chops

 1/2 lb fresh tomatillos (about 5), husked and rinsed
 2 Granny Smith apples
 1/2 cup loosely packed fresh cilantro sprigs 
 1 garlic clove, minced
 1 t. ground cumin
 1/4 cup apple juice
 1 T. fresh lime juice
 1 T. mild honey
 1 t. minced canned chipotle chiles in adobo

Simmer tomatillos and 3 cups of water in a saucepan, uncovered, stirring occasionally, until tomatillos are just soft, 8 to 10 minutes. Drain and cool 15 minutes.
While tomatillos are cooling, core apples and cut into 1/4-inch dice. In a food processor, purée tomatillos with all remaining ingredients, except apples. Transfer to a bowl and stir in apples.




