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From the Field: Skinning the Greenhouse/ Kathy Huckins

Every 4 or 5 years, we replace the plastic that covers the permanent greenhouse. Yesterday we did it for the third
time in its history. Brian Huckins managed the event, first loosening the screws that held the plastic in place and
then sliding the old plastic off to one side. (We will cut this up and make a 3 row "quick hoop house" in the field to
keep some winter share crops warm in December.) We then lined up the new plastic, 36" by 100’ long, cut it in half
and with three of us on the opposite side, holding a rope attached to the ends,
we pulled one sheetover the exposed ribs of the greenhouse and down to the
ground. We repeated this process for the second sheet. Then we screwed the
plastic into place. Brian reattached the fan that brings air between the two lay-
ers. This helps stabilize the temperature and warm the greenhouse; It runs al-
ways. By today, a few adjustments were made with the roll up sides, theplastic
was attached to the ends,and it is finished again until 1013 or so.

Our stationary greenhouse is a real work horse. It shelters our seedlings, thou- AT % :’f»:""f-'.‘,—

sands of them from February until, well, about now. We use it to cure our garlic, then our storage onions and shal-
lots, followed by our winter squash and sweet potatoes. We hang our popcorn in it. It is the washing space and the
staging area for our winter share. We cover it with a shade cloth during the heat of the season. Of all the farm
buildings, it is the most used.

Some of you remember the year we built it: 2000. We had to turn over an exhausted blackberry patch and level
the ground before building. The skeleton was assembled in late winter by Dick Daly, a neighbor and then
treasurer of the board, and Tom Yelton, also a board member. On April Fools Day with the help of many sharers
we covered it with plastic. This greenhouse was build with the contributions of 50 sharers, many of whom are
sharers today. That is impressive since at the time we had about 60 sharers total!

It was the start of my second year at Stearns. For the first year,

ON THE STAND FOR September 15th our seedlings were grown by myself and a long time sharer and
and 18th (Dependent on Mother Na- board member, Karen Barlow, at the Natick Community Organic
ture): Farm. We would plant every Tuesday and they would tend our

crops along with theirs the rest of the week. It was a good ar-
rangement for the first year, but having our own greenhouse was
a must. To this day | am grateful for the sharer donations, the
volunteer labor and expertise of those who are comfortable with
PYO: Braising greens of chard, collards and the physical universe. Our humble greenhouse is too big to hug,
kale; Culinary and tea herbs; edible flowers but it sure deserves one.

and a bouquet of flowers; green beans; to-

matillos and ground cherries; raspberries.

Head lettuce, salad greens, spinach, celery,
cucumbers, sweet peppers, summer squash,
leeks, scallions, potatoes, corn, melons.



Vegetable Showcase: Leeks/

With a sweeter, more delicate fla-
vor than onions, leeks add a subtle
touch to recipes without overpow-
ering the other flavors. Leeks are
extremely versatile, and cook to a
silky mellowness that makes them
the most subtle of the onion family
of vegetables.

Leeks have a long and rich history.
Thought to be native to Central
Asia, they have been cultivated
there and in Europe for thousands
of years. The Romans are thought
to have introduced leeks to the
British Isles, where they flourished
because they could withstand the
cold weather. Leeks have attained
an esteemed status in Wales, and

serve as this country's national em-

blem! The Welsh regard for leeks

that they won against the Saxons,
during which the Welsh soldiers
placed leeks in their caps to differen-
tiate themselves from their oppo-
nents.

Leeks should be stored unwashed
and untrimmed in the refrigerator,
wrapped loosely in a plastic bag. Be-

can be traced back to a 1620 battle fore adding leeks to your recipes you

Falling Forward: Harvest Festival, Winter Share

Harvest Festival Preview: On
September 26th we will hold our
annual Harvest Festival. As always
we start with a potluck lunch. Shar-
ers prepare delicious dishes from
our vegetables, and the
desserts are always out-
standing. In the after-

noon there will be op-
portunities to print T

shirts with vegetables, y
make wreaths and other g
creations from Sweet |
Annie and flowers,
decorate pumpkins, or
go on a hay ride.
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need to clean them thoroughly to

Throughout the afternoon John Fra-
ize and the B-Side 45's will entertain
us with informal organic music while

everyone snacks on farm grown pop-

corn. Join us for a relaxed day of
good fun, good

friends, and good mu-

sic at the farm!

Winter Share: It

tions for the WINTER
SHARE. Doesn't that
usually follow sum-

seems impossible that
we are taking applica-

mer? Is summer gone?

Donna Savastio

remove any soil that may be caught
between the overlapping layers of
this vegetable. Trim the rootlets and
a portion of the green tops and re-
move the outer layer. For all prepa-
rations except cutting into cross sec-
tions make a lengthwise incision to
the centerline, fold it open and run
the | eek under
a good idea to rinse your leeks well
before and after cutting.

You can use leeks anytime you want
a subtle oniony flavor, which is fairly
often! They are fantastic cooked in
butter with eggs and pair beautifully
with potatoes and fennel. They make

a gorgeous bed on which to serve fish

and chicken but can also be the star
of the show braised with wine or
grilled. With their gorgeous texture
and flavor, you can add leeks to al-
most anything.

YES, it is and the deadline for sign-
ing up is the 12th, this Saturday,
NOW. All season long we have been
growing root crops, specifically for
the winter share, that will soon be
harvested and stored in our still-new
root cellar.

So, sign up NOW. Don't be left be-
hind, traipsing to the grocery store
because you missed the deadline. It
is an opportunity to eat our local,
healthy vegetables for part of the
winter.

Stone Soup

cool

\



Drying Herbs/ Patricia Wilbur

Even though it is still warm, fall is here and we only have a
few weeks of pickups left. The culinary herb garden is still
going strong. Now is the time to harvest the herbs you will
need for the winter. When you harvest herbs for winter
use, you will need to dry and store them. Most herbs dry
and store easily, and will last you through winter and early
spring. When you pick herbs for winter use, keep in mind
that herbs lose a lot of volume when they dry.

Tips for drying herbs:

1 Pick the herbs when they are dry. This will make dry-
ing faster, and reduce the chance of molding. You can
dry herbs using a dehydrator, or the old fashioned
method of tying them and hanging them to dry. You
can either hang them asis, or put them in a paper bag
and hang, if dust is a concern.

1 You can also dry herbs in small amounts by placing
them in a paper bag (without tying) and leaving it on a
counter to dry. This works very well when you do not
have a lot of the herbs in the bag, and the leaves are
not wet.

1 The herbs will usually be dry in less than a week. Dry-
ing time depends on how moist the plant was when
you started, and how dry and how much air flow there
is in the area where you dry them.

Tips for storing herbs:

I Crumble and store dried herbs in an airtight container.
Place the container in a cool dry location. Near the
stove is too warm, and herbs will not last as long.
When herbs start to lose their green color they gener-
ally have lost their flavor as well. Dried herbs typically
keep their color for six months.

1 You can also store dried herbs in the freezer in an air
tight container, such as a glass jar. | have had herbs
last for more than two years using this method. Some
herbs such as cilantro and chives lose their flavor dur-
ing the drying process and should only be used fresh
(cilantro) or can be flash frozen (chives).

Once you have dried the herbs what do you do
with them?  Dried herbs can be used in any recipe, just as
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you use fresh herbs. Dried herbs are concentrated (as the
water has evaporated from them) and for cooking you typi-
cally would use %2 as much as a fresh herb. Many cooks
combine their dried herbs into spice mixes and use them to
flavor a variety of foods. There are many combinations you
can make. Kathy tried these recipes last year and says that
they were terrific!

Italian Seasoning:  Combine and store in an air tight jar:

1 teaspoon dried oregano

1 teaspoon dried basil,

1 teaspoon dried rosemary

1 teaspoon dried thyme

1 teaspoon dried and finely crumbled sage

Herb Salt: Combine in equal parts and store in an air
tight jar sea salt, dried ground bay leaves, dried thyme
dried rosemary, dried oregano.

Herbes de Provence:  This is one of the best known
spice mixes. Feel free to add or substitute herbs as you
wish. Combine and store in an air tight jar:

2 teaspoons dried savory

2 teaspoons dried oregano

2 teaspoons dried marjoram

2 teaspoons dried thyme

1 teaspoon dried lavender flowers

1 teaspoon dried rosemary

1 teaspoon dried French tarragon

1/2 teaspoon dried and finely crumbled sage
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