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Farm News
This week’s edition of the Farm News is brought to you by apprentice farmer Elizabeth Wallace.  We’ve all appreciated Liz’s cheery attitude and lightning fast greens cutting this year.  Liz writes:
The Story Behind the Veggies

I came to Fort Hill Farm as a brand new graduate from NYU. In the space of one week, I went from hipsters and hobos to beets and broccoli, from the concrete jungle to vegetable city.

It was a drastic change, but I had an idea of what I was in for. I knew I would plant, harvest, irrigate, and weed. I knew I would spend a lot of time hot, dirty, tired, and grumpy. The sweat and toil involved in farming are unavoidable, but there’s more than hard work that goes into growing vegetables. 


From planting to harvest, the Fort Hill Farm crew makes up jokes and songs about vegetables, farming, and, well, sometimes also about each other. All the anecdotes and stories that make up life at the farm are as intricate a part of vegetable growing as the harvest itself.  

The vegetable songs and jokes kicked off in early spring with our classic tune “Sitting on the Back of the Transplanter” (to be sung to “Sitting on the Dock of the Bay”). This musical hit was followed by beet-patch renditions of “There’s a Party in my Tummy”, and by our newest creation, “Vegetable Rap.” When morale got low in the hot sun, we switched to the more bluesy tune of “Oh, if only I had a Cold Beer.” On our way to the market, we played the game: “If you were a vegetable, what vegetable would you be?” I collected odd-shaped vegetables to photograph, and we all talked non-stop about cooking.

Even though I must admit that farming isn’t always fun and games (like when I filled the diesel tractor up with gas…), we do have a great time growing your vegetables, so I hope you enjoy the harvest as much as we do!
Liz,  for Janine, David, Paul, Sarah, Rebecca, and the morning crew
Featured this week: 
Corn:  Round 2 of our delicious corn.  It is best eaten as soon as you can, although it will store for up to 2 days with little loss of quality in your fridge.  If you feel you can’t eat it all fresh, cut the kernels off the cob and freeze in a bag for a winter’s reminder of the farm.  Easy!
Salad mix: Greens generally slow down in mid summer but we still do have some nice salad mix.  Remember to wash and spin in a salad spinner for storage up to 6 days.  Our mix will also hold for up to 2 days in the vented bag in the fridge.
Green peppers:  indispensable in the kitchen, store for up to one week in the fridge crisper.
Basil:  a nice big bunch for pesto or tomato salads.  Hold basil just like you would a bouquet of flowers, put in a vase of water out of direct sunlight for several days.
Red torpedo onions:  these are fresh red onions great in salads or sautés.  Store at room temp for a few days or for longer storage, put in the fridge.
Also available:  cucumbers, fresh garlic, Swiss Chard, tomatoes.
Pick your own at the farm: Cherry tomatoes just coming in, plenty of flowers and herbs.    PYO hours are Tuesday and Thursday, 2:30-6:30 PM, and Saturday mornings 8AM until noon.   All shareholders are welcome at the farm for PYO crops, once per week.

Potentially on the way:   tomatoes, sweet corn, sweet yellow onions, beets, summer squash, fresh garlic. 
Recipes (recommendations from Janine): 
Gazpacho, From Janine Meyer
4-6 ripe tomatoes (about 5-6 cups), peeled and seeded
1 medium bell pepper, chopped

1 small red onion, finely minced
2 med. cucumber, peeled, seeded, diced
¼ cup fresh parsley, chopped
2-3 TBSP extra virgin olive oil

juice of ½ lemon or lime
1-2 cloves garlic, minced  

2 TBSP wine vinegar 
1/2 to 1 jalapeno pepper, minced *optional
salt and pepper to taste
Put the tomatoes, one of the cucumbers, and the bell pepper into a food processor and pulse till blended.   Transfer into a bowl, add the other diced cucumber and the rest of the ingredients.  Chill at least 2 hours, till nice and cold.  

Risotto with Corn, Tomatoes, and Basil, by Molly Stevens, compliments Fine Cooking
4 cups low-salt chicken broth
3 ears corn, shucked and cleaned of any silk
2 Tbs. unsalted butter or olive oil
1 small onion, minced
1 cup Arborio rice
1/3 cup dry white wine
1 cup chopped fresh tomatoes
2 tsp. extra-virgin olive oil
3 Tbs. torn fresh basil leaves
Kosher salt and freshly ground black pepper
1/3 cup freshly grated Parmigiano-Reggiano

Heat the broth in a pot or saucepan large enough to fit the corn over medium-low heat to just below a simmer.  Simmer the corn in the broth for 4 minutes and transfer to a plate; reserve the broth and keep it hot. Using a chef’s knife, slice the corn kernels off the cob into a large bowl (you should have about 1-1/4 cups).

In a heavy-based deep skillet or wide saucepan, melt the butter (or heat the oil) over medium heat. Add the onion and cook, stirring occasionally, until it’s translucent, about 2 minutes. Add the rice and stir until the grains are well coated with butter or oil. Pour in the wine, stir, and cook until the wine is absorbed, about 1 minute.

Ladle in about 1-1/2 cups of the hot broth, and cook, stirring occasionally, until absorbed, 3 to 5 minutes. Continue adding broth in 1/2-cup increments, stirring and simmering until it’s absorbed each time, at intervals of about 3 to 5 minutes.

While the rice is simmering, combine the tomatoes, extra-virgin olive oil, and 2 Tbs. of the basil in a small bowl. Season with salt and pepper and set aside.

When the rice is just barely tender, after about 16 minutes, stir in the corn. Continue adding more stock and stirring until the rice is creamy but still firm to the tooth, 20 to 25 minutes total. Remove from the heat, fold in the Parmigiano and then the tomato-basil mixture. Top each serving with the remaining basil and serve immediately.

Sautéed Swiss Chard with Sun Dried Tomatoes and Feta

Adapted from The Best of Fine Cooking, Fresh 2006
1 bunch Swiss Chard
6 oil packed sun-dried tomatoes, drained and 

1/3 cup feta cheese, crumbled 
   cut into strips


½ tsp lightly chopped fresh thyme leaves
2 cloves garlic, chopped


2 to 3 TBSP Extra virgin olive oil
salt and pepper to taste


crushed red chili flakes *optional

Rinse Chard and shake off excess water.  Chop an inch or two off of the bottom of the stems and compost them.  Chop the remainder of the Chard stems into ¼ inch slices, then rough chop the leaves.  Sauté the stems in olive oil until just tender then add garlic and the chopped leaves and sauté until the leaves are wilted and the stems are tender.  Combine sun dried tomatoes, feta, and thyme in a bowl.  Add to sautéed chard, toss, and serve immediately.

