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Farm News

Everyone here at the farm has welcomed the drier weather the last few weeks.  Although we have had a shower here and there, the weather has been more favorable for bringing in the ‘fruits’ of late summer.  It always seems to me that the farm kind of pauses to catch its breath just a bit at this time of year, before the big fall harvests of winter squash and roots begin.  We are almost done planting, although we do still have some greens and lettuce to get in the ground.  For a few brief weeks, the pace of change in the fields seems to slow down a bit.  In addition to cooler temperatures and shorter days, one thing that always alerts me to the approach of autumn is the departure of our summer workers.  For while we can till and plant the whole farm with our crew of apprentices, when the early summer weeds hit, and the mid summer harvests pick up, we need to get more help.  This year we were very fortunate to have a great crew of summer workers, our ‘morning crew’, who did some hard work in the fields.  These folks work on the farm for all kinds of reasons.  Some are students looking for a summer job, some are retired and want to spend a day or two a week at work, and some just really want to experience a working farm.  So as we say goodbye to some of our 2008 summer morning crew as they head back to school, I just wanted to tip my hat to them for all the weed pulling, harvesting, hoeing, washing, and packing they did this summer.  Thanks for all your hard work, Bob, Heather, Rebecca, Will, Alison, Susan, Kristin, John, Greg, Tom, and Collin.
We hope you enjoy the harvest!
Paul, for Janine, Liz, Dave, Sarah, Rebecca, and the morning crew

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

SIXTH ANNUAL FORT HILL FARM HARVEST POT LUCK

 

When:  RAIN OR SHINE, Sunday, September 28 from 3 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.   Potluck Dinner to start at 4 PM.

What’s going on:  hay rides around the farm, pick your own pumpkins (one for each share), and a recipe swap (bring 40 copies of your favorite recipe-and email a copy to the farm- to share and swap with other shareholders).

Looking forward to seeing everyone at the farm! 

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

******************************************************************************************
Featured this week: 

Melons:  At this point I am ready to declare this the most successful melon season we have had.  We still have plenty of huge and sweet cantaloupe, a few of the always popular yellow watermelons left, and this week the first of the red watermelons are coming in.  On survey after survey, shareholders consistently tell us they want more fruit, and we have upped our melon production to try to get more to you.
Lacinato Kale:  Sometimes called ‘Dinosaur kale’, this Italian green is great sauted or in soups. 
Cherry tomates:  are peaking at the farm and will only be around for a short time longer.  We have four kinds:  the ever, popular “Sungold’ orange cherry, the red “sweet 100’, the mini-plum tomato ‘Juliet’, and even a few red grape tomatoes. 
Cilantro:  we finally have some available for shareholders.  We had a few bad seedings due to weather and also a great deal of errant trampling by shareholders (please walk up and down the pathways and not across the planting beds in the fields).   Cilantro is the key flavoring in salsa, see recipe below.

Wax beans:  these are beautiful, golden beans, very sweet and crisp.  Store for up to five days in the fridge, make sure they can ‘breathe’ a bit so they don’t get moldy.  Steam, salt, butter, eat!

Also available:  tomatoes, carrots, red and green peppers, salad mix, jalapeno peppers, and the last of the cukes and summer squash.

Pick your own at the farm:  Lots of flowers!  Nice selection of cherry tomatoes which are peaking now, and a great pick of green and wax beans.  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, carrots, onions, lettuce, potatoes, fennel. 

Recipes (recommendations from Janine): 

No Fail Kale, By Janine Meyer
This is my no fail kale standby.  Quick, easy, and delicious! Good for collard greens too.

1 bunch kale, curly green or lacinato
2-3 TBSP butter or olive oil

1 onion or 2-3 leeks, whatever you got
1-2 TBSP minced garlic, or to taste

¼ cup broth (veggie or chicken) or beer
salt and pepper to taste

Remove the stems from the kale.   Coarsely chop the leaves.  Slice the onion (into half moons) or leeks (white and light green part only).  In a large skillet or wok, heat the oil or butter over medium heat and add the onions or leeks.  Sauté until soft, add the garlic and sauté for another minute, until the garlic is fragrant.  Add the chopped kale and toss to combine with the onions and garlic then add the broth or beer, season with salt and toss the kale to coat, then cover and let braise, tossing occasionally, for 3-5 minutes or until the greens are tender.  Season with fresh ground pepper and ENJOY!

Fresh Tomato Salsa, By Paul and Janine

We whipped this up for a little 2005 apprentice “reunion”.  It quickly disappeared.  

3-4 Tomatoes, chopped
1 med red onion, diced
   

2 garlic cloves, minced
1 jalapeno pepper, seeded and diced 

2-3 TBSP fresh chopped cilantro
   (if you like it hot, leave the seeds)

½ lemon or lime
salt and pepper to taste

2 TBSP oil
1 sweet Pepper, red or green diced

Put the oil in a pan and heat over low to medium heat, once the oil is hot add the garlic and cook for 30 to 60 seconds to sweat the garlic, this mellows the “bite” of raw garlic.

In a bowl combine the tomatoes, pepper, onion, jalapeno pepper, cilantro and garlic with the oil it was cooked in.  Take your ½ lemon or lime and squeeze some fresh juice in with your salsa ingredients.  Mix well and add salt and pepper to taste.  Enjoy!

Braised Italian Chicken with Green Beans, Tomatoes and Olives, by Tony Rosenfeld from finecooking.com

2 lb. boneless, skinless chicken thighs, trimmed of excess fat and each cut into 3 uniform pieces
salt and freshly ground black pepper
1/2 cup all-purpose flour
2 to 3 Tbs. extra-virgin olive oil
3/4 lb. green beans, trimmed and cut in half
3 cloves garlic, smashed and peeled
1/3 cup dry red wine
1 14-1/2-oz. can diced tomatoes
1 tsp. chopped fresh rosemary
1/2 tsp. crushed red pepper flakes
1/3 cup pitted, quartered Kalamata olives

Season the chicken with 1 tsp. salt and 1/2 tsp. black pepper. Spread the flour on a plate, and lightly dredge the chicken in the flour. Heat 2 TBSP of the oil in a large Dutch oven or casserole over medium-high heat until the oil is shimmering hot. Cook the chicken in two to three batches (to avoid crowding the pot) until well browned on both sides, 2 to 3 minutes per side. Transfer each batch to a plate as it finishes, and if the pot looks dry between batches, add the remaining 1 TBSP oil.

Return the chicken to the pot, add the green beans, garlic, 1/2 tsp salt, and 1/2 tsp black pepper, and cook, stirring, for 2 minutes. Add the red wine and cook until it almost completely evaporates, 1 to 2 minutes. Add the tomatoes and their juices, rosemary, and red pepper flakes. Bring to a boil, then lower the heat to a steady simmer. Cover, leaving the lid slightly ajar, and cook, stirring occasionally for 15 minutes. Add the olives, and continue simmering with the lid ajar until the chicken and green beans are very tender, about 5 minutes more. Season with salt and pepper to taste. Serve immediately.

