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This weeks Farm News is brought to you by Jenny Kolin, one of our three apprentices on the farm.  

Jenny writes:

Hello friends.  One year ago today I was gazing out onto the DC skyline through an office window, my stare drifting back and forth from the congestion and chaos of rush hour traffic down below to the blinding glow of a computer screen on a desk in front of me.  Today I am staring out from behind the wheel of a tractor, out onto acres of fertile farmland, and I thank my lucky stars.
As a first-year apprentice at the farm (and former city girl) I’ve been learning a ton about how a farm is run, about its relationship to the community, about cultivating and planting and harvesting…even about how to cook and eat all these amazingly fresh and tasteful vegetables!  It’s a good thing for someone like me to have the opportunity for a meaningful work and learning experience.  Paul is eager to share what he knows about farming, and every few weeks we apprentices travel to a different farm in northwest Connecticut for the Collaborative Regional Alliance for Farmer Training program, or CRAFT, which promotes training of farm workers in small scale agriculture with emphasis on food production.  We get to meet with other apprentices also, which promotes the exchange of ideas about local agriculture and invigorates that sense of community amongst farmers.  

And so I am getting a considerable overview of this whole farming business, which has given me a newfound respect and appreciation for farmers (and maybe even a new path in life).  I’m also appreciative of you CSA members who so pleasantly greet us each week, who care about the importance of supporting organic and local food systems and educating your families.

Well folks, enjoy the week.  Summer continues to linger so I’m off to eat some sweet corn while I still can!

Jenny, for Paul, Janine, Susan, and Brian

******************************************************************************************

FIFTH ANNUAL FORT HILL FARM HARVEST POT LUCK

 

When:  RAIN OR SHINE, Sunday, September 30 from 2:30 PM to 6:30 PM.

Who’s invited:  CSA shareholders

What to bring:  a main dish, side dish, or desert, and chairs if you like.   

What’s going on:  hay rides around the farm, pick your own pumpkins (one for each share), and a chance to see where all your veggies have been coming from.

Looking forward to seeing everyone at the farm! 

Please do not bring pets or alcoholic beverages to the farm.  Thanks!

******************************************************************************************

IMPORTANT SHAREHOLDER INFO:
-Please return your unripped boxes!  Please help us with this, we really need your cooperation.

-PLEASE DRIVE VERY SLOWLY AT THE FARM!!!  There are so many little kids coming to the farm.  Please drive very carefully.  Thank you.
PYO at the Farm:  Flowers (1 bouquet), sunflowers (1-2), lots of herbs, cherry tomatoes (1 quart, won’t last much longer), plum tomatoes (about 2 lbs..).  PYO hours are Tues. and Fri, 2:30Pm to 6:30 PM, and Sat. 8AM to noon.  Limits subject to change.
Featured this week:
Chinese cabbage:  normally we grow one crop in the spring.  We decided to do a second this year as we go into a llittle ‘greens drought’ this time of year as the summer fruiting crops peak, but the cool season greens crops are just getting into gear.  Check out Newsletter 2 from 04, 05, 06, and 07 (I admit there’s a bit of a pattern there….) for slaw and salad recipes, and see recipe below.

Salad turnips:  slice on your salad mix, or chop them, greens and all, and lightly steam. 

San Marzano plum tomatoes:  excellent for a quick marinara pasta sauce, see 06 Newsletter 14 at www.forthillfarm.com
Red Peppers: are making an amazing crop, and peaking this week.  See Janine’s recipe below.  Or just eat ‘em fresh! 
Also available:  cucumbers, parsley, sage, slicing tomatoes, sweet corn, fennel, salad mix, carrots.
Recipes:  (Recommendations from Janine)
Ziti with sausage, onions, and fennel, by Lidia Bastianich, from “The Silver Spoon”. Farmers Note:  this recipe is a little hard to follow, but it really tastes great.  Just keep the sauté going and all will be well.
1 Tblsp. sea salt
1 lb. sweet Italian sausage

1 large bulb fennel
5 Tblsp. EV Olive oil

2 onions, halved and sliced
½ tsp chile flakes

½ cup tomato paste
1 lb. ziti

1 cup Parmesan or Romano cheese

Bring a large pan of water with salt to boiling point.  Remove sausage from casing and break up the meat.  Slice the fennel lengthwise into ¼” slices.  Separate the slivers of fennel if they are attached at the base and cut into 2-inch long batons.  Heat the olive oil in a skillet over medium heat, add sausage, and cook for 1.5 minutes.  Push sausage to one side, add onions, stirring constantly until sizzling and wilting, then stir in with meat.  Push the mixture to one side, and add fennel and cook for one minute until wilted then stir in sausage and onion mixture.  Sprinkle in half the salt add chile flakes and toast for 30 seconds, then stir them in.  Move the mixture to the sides of the pan, add tomato paste and cook, stirring constantly, for 1-2 minutes, then stir into sausage mixture.  Ladle 3 cups of slated, boiling water into the skillet, stir well, and bring to boil.  Lower heat and simmer for about 6 minutes until fennel is soft but not mushy.  Add pasta to boiling water, bring back to boil, and cook until almost al dente.  Drain pasta and add to simmering sauce, add more pasta water if sauce is too thick.  Sprinkle with fennel fronds and toss for 2 minutes until pasta is al dente.  Remove from heat, sprinkle with Parmesan cheese, and serve.
Janine’s Roasted Red Pepper Pesto, by Janine Meyer

3-4 Red Peppers, quartered
3 small or 2 medium carrots, sliced and 

2-3 TBSP chopped fresh parsley
    cooked by method of your choice

1-2 cloves garlic
olive oil

salt and pepper
¼ cup grated parmesan cheese

¼ cup toasted pine nuts

    Preheat the oven to 375.  Toss the seeded and quartered peppers with olive oil and a little salt.  Arrange them on a baking sheet and roast until soft.  (They can also be fire roasted on the grill, the skin will blister and blacken and can be peeled off).  Once the peppers are roasted, allow them to cool slightly, then put them into a food processor with the cooked carrots, garlic, parmesan cheese, pine nuts and a generous drizzle of olive oil.  Pulse until a paste forms.  Transfer to a bowl, stir in the parsley and season with salt and pepper to taste.  

Chinese Cabbage with Bacon, from North Carolina Dept. of Agriculture and Consumer Services website

They recommend serving this with roasted chicken and/or crusty bread.

3 slices thick bacon, preferably smoked
2 large cloves garlic, minced


2 small leeks, split, rinsed, thinly sliced
1 large Chinese cabbage, core removed, 

1 cup chicken stock or broth
    thinly sliced

¼ cup dry white wine
1 ¼ cup cooked white beans or 1 15.8 oz can 

1 TBSP finely julienne fresh sage
    rinsed and drained

1 TBSP julienne snipped chives
Freshly ground pepper

    Cook bacon in 12 inch skillet over medium high heat until crisp.  Remove bacon and set aside.  Drain off all but 2 TBSP of bacon fat.

    Add the garlic and leeks to skillet.  Cook until fragrant, about 2 minutes.  Add cabbage, chicken stock, white wine, and beans.  Gently toss to combine.  Simmer until cabbage is just beginning to wilt, about 3 minutes.  Crumble bacon.  Toss mixture with bacon, sage, chives, and pepper.  Adjust seasoning.  Serve immediately. 
