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From the Fields:
The rain last over the last week added up

to  almost 8" !   The pond level was able to recover
partially, and the garden is pretty happy right now.
Happy plants make for a happy farmer!   The
weather is little bit deceiving, and on a warm day
like today it's easy to forget that it's October
already.   The frost is overdue, and some of the
plants that did make it through the extensive
drought are enjoying the longer season.

Meanwhile, we're stocking the pantry and
freezer for the less abundant months to come, and
I'm making a list of projects that will need to be
tackled during the slower months.   In between
cleaning out the bottom of the barn, several
painting project (both inside and out), organizing
this summers paperwork & farm records, tidying up
the garden and planting more cover crops, there's a
lot to do before I need to start seeds again in
February!

Do take some time and enjoy the change of
pace that this season brings.  It's time to reflect
and enjoy.   October weekends are perfect for
exploring new hikes and sipping tea with friends
afterwards.   Some things you just take the time
for.

Peace,    Sabine and Tom

This weeks goodies:
Romaine Lettuce - can't get
enough salads!
Mesclun Mix - a beautiful mix of
baby lettuces, arugula and spinach.
Leeks - these will keep well in
plastic bag in fridge if you'd like to
wait for some crisper days to make
soup or something.
Shallots - close relative of the
onion, a flavor more intense but
less hot.  Can be used raw more
readily than an onion.
Chives - try them with your
potatoes or snip them into a salad.
Potatoes - we finally were able to
dig the rest of the potatoes, after
the ground had softened up some
thanks to the rain. It was just too
strenuous to dig them earlier out
of the concrete-like soil.   Tom, his
dad and myself spent the better
part of beautiful Sunday picking up
these freshly dug spuds.
Green Tomatoes - see info on
right.
Peppers - If you don't use all the
peppers, remember that they freeze
really well and are great to have on
hand in the winter to add to soups,
stews, chilli, etc.  Just cut into big
strips and freeze in ziplock bag.  No
need to blanch them first.  The plants
are just pumping out the peppers like
crazy.  The big ones are sweet bells,
the longer shaped skinny ones are
great frying peppers - not too hot.
Flowers - unusual that we have
flowers this late, as they're normally
killed by a frost by now.   What a nice
surprise!

It's October 1st!

Food for Thought

Green Tomatoes

Store wrapped in newspaper in a cool area for
long term storage.   To ripen them, put them in a
brown paper bag, the ethylene gas they give off
will ripen them.

Basic Fried Green Tomatoes
Dip thick slices of green tomatoes in seasoned
cornmeal, flour or breadcrumbs and saute in oil
until golden brown.   Drain on paper towel. before
enjoying them hot.



Potato Leek Soup

1/2 teaspoon salt 1 pound potatoes, peeled and cubed ( about 3 cups)
1 pound leeks, cleaned, trimmed and thinly sliced
1/4 cup fresh parsley, optional
1 tablespoon butter, optional

Bring 8 cups water to a boil.  Add salt, potatoes and leeks; cover and reduce heat.
Cook until potatoes are soft, about 30 minutes.  Set aside to cool slightly.  Transfer
to a food processor or blender and puree.  Do not overblend or potatoes swill
become sticky.  Return to pot, stir in parsley and butter and reheat.  Six servings.

-The Haspels, Vegetarian Gourmet, Winter '96

James Bender relates the story of a farmer who grew award-winning corn.  Each
year he entered his corn in the state fair where it won a blue ribbon.  One year a
newspaper reporter interviewed him and learned something interesting about how
he grew it.  The reporter discovered that the farmer shared his seed corn with his
neighbors.
 "How can you afford to share your best seed corn with your neighbors when they
are entering corn in competition with yours each year?" the reporter asked.
"Why sir," said the farmer " didn't you know?  The wind picks up pollen from the
ripening corn and swirls it from field to field.  If my neighbors grow inferior corn,
cross-pollination will steadily degrade the quality of my corn.  If I am to grow good
corn, I must help my neighbors grow good corn."
The farmer is very much aware of the connectedness of life.  His corn cannot
improve unless his neighbor's corn also improves.
So it is with our lives.  Those who choose to live in peace must help their neighbors
to live in peace.  Those who choose to live well must help others to live well, for the
value of a life is measured by the lives it touches.   And those who choose to be
happy must help others to find happiness, for the welfare of each is bound up with
the welfare of all.
The lesson for each of us is this: if we are to grow good corn, we must help our
neighbors grow good corn.

-Published in :The Community Farm Newsletter, A Voice for Community Supported
Agriculture, (231-889-3216) Winter 2001 issue.


