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PO Box 124

N. Egremont, MA  01252

(413) 528-1952
June 12, 2007

Greetings from Farm Girl Farm and thank you for being part of our third season.

As part of your vegetable share here, you will receive this newsletter each week with brief updates on what we’re up to on the farm and recipes and suggestions for using the food.  This season Farm Girl Farm member Gilian Shallcross will be heading up the cooking department, sharing her wonderful recipes with us.  And we’re always looking for new ideas—if you have a favorite way to prepare your veggies or a formula for an easy vinaigrette, send it my way!

What began as a very late season with all the flooding this spring has turned into a sunnier and hotter early summer than our last couple.  Looking at the field now, its hard to believe it was one big puddle extension of the green river not so many weeks ago.  Mother nature has been a formidable teacher and I’m learning from her challenges every day…

This season we’ve been able to make some improvements to our infrastructure—we installed a propane heater in the greenhouse which helped with germination this spring and as a result we have more extra seedlings than you can shake a stick at—spread the word to your fellow gardeners!  We also made a basic repair to the driveway.  Many thanks to Noah Cornell for his advice and Sean van Deusen whose handiwork makes arriving at the farm every day a non-event, as it should be!  We have expanded our herb and flower garden so that we can grow a larger variety of flowers and have more space for you to get in there and cut them, and most exciting of all, we’re working in a new field across Pumpkin Hollow Road, on the property of Michael Lee and Laurie Bashour.  This extra acre will let us grow more of the things we all love (and give everyone a chance to keep their weeding muscles in order).  

I have a fantastic crew this season, as last.  You will meet everyone as the season progresses, but this week say hello to Jonathan Ort, an exchange student from Munich who has spent the last couple of weeks with us getting dirt under his violin playing fingernails.  His music teacher will not be pleased with us when Jon returns to Munich on June 22, but we’re having a great time getting to know him as we work alongside him in the field.

We’ll be in touch with specific volunteer opportunities—meanwhile anyone interested in getting into the field right away can be in touch with Hadley at the farm, who is coordinating volunteers this season.  Right now we are doing lots of transplanting and weeding and can always use an extra pair of hands, even if it is for just an hour after work.

Enjoy the veggies and be in touch with your questions!

Laura Meister

Farm Girl Farm Farmer

VEGGIE NOTES, WEEK OF JUNE 12

By Gilian Shallcross

BABY BITTER GREENS: TIPS, AND FUN FACTS

Farm Girl Farm provides these fabulous greens often throughout the season—a mixture of various spicy greens, as opposed to a traditional lettuce-y salad mix.   You can use them as a spicy salad—try a contrasting sweet dressing.  Also try them cookied--sauté them in olive oil with a little cut up onion or garlic green (see below).  Or throw several handfuls at the last minute into any stir-fry you are making. Or any soup. They reduce dramatically, so you get not only great taste but a big nutritional addition to what you are cooking. The important thing is to cook them for a VERY short time, just stirring them until they wilt. Ever wonder what’s in that little bag? Ready? Your bag of baby bitter greens might include two types of beet and chard greens, red mustard, orach, tatsoi, mizuna, Bordeaux spinach, Tokyo bekana, hong vit, komatsuna, kale, purple radish and dandelion greens, red and green mustard greens, and endive. 

STIR FRIED BOK CHOI

Bok choy (“white vegetable”) has been cultivated in China since ancient times. It is light and sweet, with a crisp texture and high nutritional value. Boy choy is enormously versatile and may be used in soups, stir-fries, appetizers, and main dishes. It was introduced into Europe in the 1800s, but it is still most popular in Chinese, Filipino, Korean, and Thai cooking.
4 bunches of baby bok choy 

2 slices of peeled ginger

2 T. soy sauce

1 t. sugar

1 t. salt

1 cup low-sodium chicken broth

Few drops of sesame oil

1 t. olive oil for stir-frying

Wash the bok choy well and drain. Separate the stalks and leaves. Cut the stalks diagonally and cut the leaves across. Heat wok or skillet and add oil, then ginger. Stir fry for about 30 seconds, until the ginger is aromatic. Add the bok choy, stalks first and then leaves. Stir in the soy sauce, sugar, and salt and stir-fry on high heat for one minute. Add the broth, cover, and simmer for about two minutes. Stir in the sesame oil and serve. Makes four servings.

GARLIC GREENS

This is nature’s way of providing us with something garlicky before the actual garlic is ready for the season.  These are grown by planting a full head of garlic in the fall rather than individual cloves.  Each clove grows into a scallion-like vegetable, which can be chopped up just like a scallion but tastes like garlic.  Use it anywhere you would use garlic.

