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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
September 4, 2007

Hello Farm Girl Farmers—

Wow.  Back to school.  A few red leaves on the ground.  How could this possibly be happening?  We’re all very excitied about this part of the harvest season—it seems like it’s the perfect time for almost everything.  Still enjoying tomatoes…but looking forward to greens, warm days and cool nights.  Aaaah.  What could be better. 

While you’re all in that back-to-school mode, I thought I’d give you a couple of notes for your calendars: 

FARM PARTY SEPT 29

You asked for it, you got it.  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…

GARLIC PLANTING OCTOBER 20

Okay, you didn’t ask for this one, but I’m giving it to you anyway!  We’ll be down on our knees worshipping the harvest gods and planting garlic on the afternoon of Saturday October 20.  Last year we had a great time planting and look what a wonderful and abundant crop we harvested this summer!  Garlic planted with a smile…

Congratulations to two Farm Girl families who introduced newcomers this season:  Sarah and Joad Bowman along with big sister Pearl welcome Henry to the fold.  He arrived on June 29th.  Susie and Dennis Gibbons welcome Finnian Scott, born on August 21st.  Wahoo!

And, by the way, our corn this summer comes from Howden Farm in Sheffield Massachusetts.  Bruce Howden owns and operates this family farm, which is also a Bed & Breakfast.  It is a beautiful spot and we love to eat his corn, which in my opinion needs no butter or salt at all!  Enjoy!
Laura Meister

VEGGIE NOTES, WEEK OF September 4, 2007

WATERMELON SALSA

1 medium watermelon, diced

1 medium red onion (or two micro onions), thinly sliced, rinsed briefly

3 Jalapeno peppers, 2 seeded, 1 whole, sliced (seeds add hotness and jalepeno flavor, include seeds as you’d like heat)

Juice of two limes

4 Tbs chopped cilantro

salt (or fish sauce) to taste

Mix all of the above thoroughly, chill.

GINGERY TOMATO SOUP

From Laurel’s Kitchen—this recipe is quick and stunningly delicious!  A favorite of mine.

2 t. oil

1 onion

2 cloves garlic

1 t. minced ginger

3 c. tomatoes

2 c. soup stock

1 t. soy or shoyu

fresh black pepper

Sauté onions and whole garlic in oil; add ginger.  Add tomatoes and stock and simmer until tomatoes are soft.  Put through sieve or food mill.  Add black pepper and shoyu to taste.  Makes 5 cups.

POP’S PEPPERS AND EGGS

From Angela Theil-St. Fairsted, in One United Harvest

2-3 garden-fresh medium bell peppers.  

6 eggs, scrambled

1 T. olive oil

Put 1 tablespoon olive oil in a skillet and heat to medium.  De-seed peppers and slice, rinse in cold water, do not pat dry.  Add peppers to the skillet and cover.   Saute the peppers for approximately 15 mintues or until tender.  Add scrambled ages and enjoy sandwiched between warm French bread.




