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Granby 
    Sampler 
	Saturday June 11 and Thursday June 16
	

	1 doz. Eggs
	3.00/dz.
	$3.00
	Many sources
	

	Hamburg, beef
	5.00/ lb.
	$10.00
	Hemlock Knoll LLC
	18 Loomis Street, North Granby

	Jam
	4.50 /1/2 pt. jar
	$4.50
	Wilhelm Farm
	329 North Granby Rd., North Granby

	Rolls
	4.00/dz
	$4.00
	Lost Acres Orchard
	130 Lost Acres Rd., North Granby

	Rhubarb
	3.50/lb
	$3.50
	Wilhelm Farm
	329 North Granby Rd. North Granby

	Strawberries
	6.00/qt
	$6.00
	Wilhelm Farm
	329 North Granby Rd. North Granby

	garlic scapes
	3.00/bunch
	$3.00
	Alba Flower Apiaries
	53 Barndoor Hills, West Granby

	honey
	7.00/lb.
	$7.00
	Alba Flower Apiaries
	53 Barndoor Hills, West Granby

	Lettuce
	2.00/head
	$2.00
	Holcomb Farm
	111 Simsbury Road, West Granby

	goat cheese
	1.00/oz.
	$4.00
	Sweet Pea Cheese
	151 East Street, North Granby

	herb planter
	12.00/each
	$12.00
	Windham Gardens
	87 Notch Road, Granby

	spinach
	4.00/bag
	$4.00
	Holcomb Farm
	111 Simsbury Road, West Granby

	insulated bag
	no charge
	 
	Granby Sampler
	 

	
	Box total
	$63.00
	
	


Welcome to the first distribution of the 2011 Granby Sampler! First, to find out more about any of the farms providing the products included today visit the Granby Agricultural Commission website: www.granbyag.org.  You can search farms by name and get phone numbers, hours and website addresses. Want more? Get in touch with the farms directly.
We are beginning in early June to be able to include scapes, rhubarb and strawberries. With today’s combination of products, I am looking forward a spinach salad with sliced strawberries, a chopped up scape or two, and pieces of goat cheese—tossed with balsamic vinaigrette made with little honey. 
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Rhubarb is an item I that I walk by in the grocery store and do not purchase because I am not quite sure how to use it. An internet search will provide you with many ideas and recipes, but the easiest I have discovered is below from Darina Allen, Forgotten Skills of Cooking.  The Simple Syrup can be flavored with sprigs of Rosemary or chopped ginger.
	Rhubarb Compote
	Cut the rhubarb into 1" pieces. Put the cold syrup into a 

	
	stainless steel saucepan, add the rhubarb, cover, bring to a 

	 1 lb. Rhubarb
	boil and simmer for just one minute (no longer or it will 

	
	dissolve). Turn off the heat and leave the rhubarb in the 

	1 1/2 cups Simple Syrup
	covered saucepan to finish cooking, and then cool.

	
	When almost cool add 1/2 lb of sliced strawberries.

	
	Put in a bowl with whipped cream or over ice  cream or 

	
	yogurt.

	
	

	Simple Syrup
	To make a "simple" or "stock" syrup dissolve the sugar in the

	     2 cups sugar
	water and bring to a boil for 2 minutes. Cool. Store in a jar

	     2 1/2 cups water
	in the refrigerator until you need it. [If you want to flavor it

	
	with herbs or ginger, add before boiling.]


I have heard about scapes for a few years and driven by the signs for The Garlic Farm [Simsbury Road, West Granby] scape weekends. But have not had time to stop and haven’t tried scapes.  If I have read the information correctly, they would be the flower of the garlic plant and are removed to give more growing resources to the bulb.  Sauté/stir fry with vegetables ; chop up and use in scrambled eggs—you will add a mild garlic flavor. You can store them in this bag in the refrigerator or put the ends in a glass of water on the counter [like the flowers they were meant to be].
	White Bean and Garlic Scapes Dip  Time: 15 minutes

	
	

	1/3 c. sliced garlic scapes (3 to 4)
	1. In a food processor, process garlic scapes with lemon juice, salt and pepper until finely chopped. 

	1 tbls freshly squeezed lemon juice, more to taste
	Add cannellini beans and process to a rough purée.

	1/2 tsp coarse sea salt, more to taste
	2. With motor running, slowly drizzle olive oil through feed tube and process until fairly smooth. Pulse in 2 or 3 

	Ground black pepper to taste
	tablespoons water, or more, until mixture is the consistency of a dip. Add more salt, pepper and/or lemon juice, if desired.

	1 can (15 ounces) cannellini beans, rinsed and drained
	3. Spread out dip on a plate, drizzle with olive oil, and sprinkle with more salt.

	1/4 cup extra virgin olive oil, more for drizzling.
	Yield: 1 1/2 cups.
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Granby 
    Sampler 

       







Prince Albert Pea with blossom

	Saturday, June 25 and Thursday, June 30
	

	1 doz. Eggs
	3.00/dozen
	$3.00
	
	Many sources
	

	Goat meat
	6.00/pound
	$12.00
	
	Sweet Pea Cheese
	151 East Street, North Granby

	Yogurt
	5.00/quart
	$5.00
	
	Sweet Pea Cheese
	151 East Street, North Granby

	Spring onions
	2.00/bunch
	$2.00
	
	Holcomb Farm
	111 Simsbury Road, West Granby

	Radishes
	1.50/bunch
	$1.50
	
	Windham Gardens
	87 Notch Road, Granby

	Mint
	1.00/bunch
	$1.00
	
	Maple View Farm
	198R Salmon Brook Street, Granby

	Rhubarb bread
	5.00/loaf
	$5.00
	
	Lost Acres Orchard
	130 Lost Acres Road, North Granby

	Strawberries
	6.00/quart
	$6.00
	
	Wilhelm Farm
	329 North Granby Rd. North Granby

	Garlic scapes
	3.00/bunch
	$3.00
	
	The Garlic Farm
	76 Simsbury Rd, West Granby

	Shell peas
	3.00/pound
	$6.00
	
	Windham Gardens
	87 Notch Road, Granby

	Lettuce
	2.00/head
	$2.00
	
	Holcomb Farm
	111 Simsbury Road, West Granby

	Goat milk soap
	1 bar
	$4.00
	 
	Lyric Hill Farm
	134 Hungary Road, Granby

	
	Box total
	$50.50
	
	
	


In another part of my life I work with historic house museums and Thomas Jefferson’s Monticello is one of my favorites. Jefferson had great interest in the first peas of the year. As recounted on the museum website, there was “an annual neighborhood contest to see which farmer could bring to table the first peas of spring. The winner would host the other contestants in a dinner that included the peas.”

The hardest months to put food on the table in Colonial times were April and May. Winter stores were low and crops had yet to produce more than shoots from the ground. We started the Granby Sampler earlier this year to be able to include strawberries and scapes—and this round includes the first shell peas! As the summer advances we will provide you with a greater variety in fruit and vegetables to balance out the lighter fare available in June. You can check out www.lyrichillfarm.com for more information about the soap.

Goat is a lean meat best marinated before grilling [if you get the chops or stew meat] and makes a fine meatball [ground meat]. It is easily put on pita with chopped lettuce and yogurt sauce for a Near Eastern themed meal. Several recipes follow.
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	Fresh Peas with Mint and Green Onions

	2 pounds English peas 
	1. Bring a medium pot of water to a boil. Meanwhile, shell peas 

	1 green onion
	(you should have about 2 cups). Cook peas in boiling water until 

	6 large mint leaves 
	tender, about 2 minutes. Drain well and transfer to a bowl.

	2 teaspoons unsalted butter 
	2. While peas cook, trim and discard the root ends and dark green leaves of green onions. Halve white and light green parts 

	2 tablespoons chopped chives [or use scapes]
	lengthwise and thinly slice crosswise. Set aside. Chop mint and set aside.

	Salt (see Notes)
	3. Add butter to hot peas and toss until butter is melted and peas

	
	are coated. Add green onions, chives, and mint and toss to

	
	combine. Sprinkle with salt to taste and serve immediately.

	
	

	Indian Style Yogurt Marinade      4 servings

	Yogurt makes a great marinade and it is a natural meat tenderizer. This spicy marinade produces a flavorful browned crust, and is wonderful for chicken or lamb as well as beef. Skewer with juicy cherry tomatoes and serve with a rice salad tossed with fresh green herbs like cilantro, parsley and basil.

	1 1/2 cups plain yogurt
	Combine yogurt and remaining ingredients. Toss the sirloin 

	3 tablespoons olive oil
	cubes, chicken, goat or lamb in the mixture until fully coated 

	2 finely chopped garlic cloves
	and marinate for at least 4 hours or overnight. Skewer and grill over a hot fire. [Or use your broiler.]

	1-inch piece of fresh ginger, grated
	[You can leave out the ginger if you don't have it on hand--and you can use chopped scapes in place of the garlic.]

	1 tablespoon of your favorite garam masala or Indian spice mix
	Salt and pepper to taste. Recipe from: Whole Foods Market

	
	


Kate Bogli sent the recipe for Sun Mint Tea From Mother Earth News, with Kate’s comments: To start, toss a half cup to 1 cup of fresh mint into the canning jar (any large jar or pitcher will do). With practice, adjust this amount to suit your taste and the plants' nature. Add water, a lid and a few shakes. Place the jar where it will receive full sunlight, such as on a rooftop, open field or driveway. If possible, give the mixture a couple more shakes throughout the day. You will learn how long to brew certain teas for the desired taste (though you can't really "overcook" this one). As the sun goes down, the tea should appear rich and translucent in color. While still warm, shake the mixture, strain the contents and use the plant material for mulch. Pour fresh tea on ice and enjoy.

	Honey Mint Glaze

	2 Tbls finely chopped mint leaves
	In a small bowl combine all ingredients except for the lemon juice. Salt the meat to taste [chicken, goat, Cornish gamehen…].

	2 teas. Honey, heated
	Brush the mint/honey mixture over the meat and then sprinkle 

	2 teas. Olive oil, heated
	with the lemon juice and bake until almost done. Use your

	1  garlic clove, minced
	 regular cooking temperature and time, less by about 5 minutes.

	2 Tbls. lemon juice
	Finish under the broiler or on the grill.
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	Saturday, July 9 and Thursday, July 14
	

	1 doz. Eggs
	3.00/dz.
	$3.00
	
	Many sources
	

	Boneless Ham Steak
	9.00/lb.
	$16.00
	
	Nodine's Smokehouse
	Goshen, CT www.nodinesmokehouse.com

	Cow's milk
	1.50/quart
	$1.50
	
	Sweet Pea Cheese
	151 East Street, North Granby

	Corn
	5.00/dz
	$6.00
	
	Windham Gardens
	87 Notch Road, Granby

	Raspberries
	5.00/pint
	$5.00
	
	Barolli Orchard
	176 Lost Acres Rd., North Granby

	Picnic cookies
	6.00/dz
	$6.00
	
	Lost Acres Orchard
	130 Lost Acres Rd., North Granby

	Beets
	2.00/bunch
	$2.00
	
	Holcomb Farm
	111 Simsbury Road, West Granby

	zucchini and yellow squash
	1.50/lb.
	$3.00
	
	Blossoming Acres
	249 College Highway, Southwick

	green beans
	2.50/lb.
	$2.50
	
	Blossoming Acres
	249 College Highway, Southwick

	Lettuce
	2.00/head
	$2.00
	
	Holcomb Farm
	111 Simsbury Road, West Granby

	Mixed flowers
	5.00/bch.
	$5.00
	 
	Windham Gardens
	87 Notch Road, Granby

	
	Box total
	$52.00
	
	
	


This week’s distribution features one of “those” vegetables. Beets. What do you do with them when you get them home? The recipe page includes all the basics you need to prepare the beets ready to eat as they are or add to salads and other dishes. And please use the greens. If you have questions, check the websites listed, I found the blog by Julie Biuso particularly helpful .The ham comes from Nodine’s Smokehouse.  If you have questions about their curing process, you can check their website too.  And one more website, www.blossomingacres.com, will give you their hours and the full range of products in their store.

Today’s mix includes a range of goods to add to your dinner preparations for the week. Fresh green beans, zucchini and yellow squash, and the first corn of the year are included. Use the corn today—as corn sits its sugars turn to starch and it loses its sweet flavor. Cook it and slice it off the cob for later use.  One of my summer traditions is to freeze corn to serve at Thanksgiving. Enjoy!
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BEETS
This is another of the vegetables that has intimidated me over the years. They are just so RED—one online cook said her kitchen looked like murder had been committed. One tip listed for working with beets was to wear disposable latex gloves from the drugstore. They're thin enough to allow dexterity while protecting hands from stains. If storing, immediately trim stems to about one inch. Beets will keep in plastic bags in the refrigerator for up to two weeks.  Wash the beets whole, and trim to one inch from the stem to minimize bleeding before cooking.  After cooking, trim off about 1/4 inch of the beet roots. Rub off the skins. They should slip off easily after cooking. 

According to Barbara at My Sister’s Kitchen: “Beets take a long time to cook and you need to watch to be sure they don’t boil dry and burn. Large beets can take as much as a full hour to cook [adjust time for size…MJC]. They’re done when you can stick a fork in them easily. They won’t be quite as soft as boiled potatoes would be but close.

“After they’ve been boiled, the outer skin just slides off of the beets. They are still full of red color, so be careful not to splash them on your clothes. Once you’ve removed the outer skins, cut the beets into 1 inch cubes and return to the pan. Barely heat them through. Toss them with butter, salt, and coarsely ground pepper and serve.” [from: http://www.mysisterskitchenonline.com/2006/07/22/fresh-beets/]
Don’t waste the leaves

Wash leaves well and dry them, and if tiny use whole. Otherwise, chop coarsely, discarding any tough stems. Add them to salads with mixed leaves, or with fruits such as sliced oranges. Or make a health-filled salad with baby salad leaves, beetroot leaves, chopped herbs, sprouts and nuts. The leaves can also be cooked. Blanch them briefly in lightly salted water, drain well, return to a cleaned pan with a small knob of butter, or a splash of extra virgin olive oil and a little crushed garlic. Reheat, tossing them in the pan, and serve hot. Or add them to soups, or stir-fry them in a hot wok with a little peanut oil.
[from: http://www.juliebiuso.com/blog/?tag=preparing-beets]

	Corn Chowder
	

	1 Tbsp unsalted butter
	1. In a large saucepan, melt the butter over medium heat. Add 

	1 strip of bacon or 1 teas. of bacon fat (substitute 1/2 Tbsp of butter for vegetarian option)
	the bacon strip (skip this step for vegetarian option, just add more butter) and fry until the bacon renders its fat, but doesn't begin to brown, 3 or 4 minutes. Add the onion and sauté for 4 to 5 minutes, until soft. Add the carrot and celery and cook for 4 or 5 more minutes.

	1/2 large yellow onion, chopped (about 1/2 cup)
	2. Break the corn cobs in half and add them to the saucepan. Add the milk and bay leaf. Bring to a boil and reduce heat to a bare simmer

	1/2 large carrot, chopped (about 1/3 cup)
	Cover the pot and cook for 30 minutes. Make sure the heat is as low as can be and still maintain a gentle simmer (on our stove we had to 

	1/2 celery stalk, chopped (about 1/3 cup)
	use the "warm" setting) to prevent scalding the milk on the bottom of the pan.  

	3 ears of sweet corn, kernels removed from the cobs (about 2 cups), cobs reserved 
	3.  Discard the cobs, the bacon strip, and the bay leaf. Raise the heat, add the potatoes, red pepper, 1 teaspoon of salt, fresh ground pepper to taste, bring to a simmer and reduce the heat to maintain a simmer 

	1 bay leaf
	for 15 minutes, or until the potatoes are almost fork tender.

	3 1/2 cups milk, whole or low fat
	4. Raise the heat, add the corn kernels and the thyme. Bring to a boil, reduce the heat, and simmer for 5 minutes.

	1 medium Yukon Gold potato, or Russet, peeled and diced
	[I have no problem leaving the carrot and  pepper out of this recipe if I do not have them on hand or feel like chopping that much. Also, I 

	1/4 red bell pepper, chopped (about 1/4 cup)
	would use some of the ham cubed.--MJC]

	salt and fresh ground pepper
	Serves 4.

	1/2 teas. fresh thyme leaves
	from: http://simplyrecipes.com/recipes/corn_chowder/
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	Saturday, July 23 and Thursday, July 28
	

	1 doz. Eggs
	3.00/dz
	$3.00
	
	Many sources
	

	chicken
	3.25/lb
	$16.50
	
	Maple View Farm
	198R Salmon Brook Street, Granby

	Blueberries
	3.75/pint
	$3.75
	
	Another Way Farm
	49 Hartford Ave., Granby

	green beans
	2.50/lb
	$3.75
	
	Blossoming Acres
	249 College Highway, Southwick

	
	
	
	
	and Hale Farm
	Haleview Road, Granby

	corn
	12 ears
	$6.00
	
	Blossoming Acres
	249 College Highway, Southwick

	sour cream lemon blueberry coffeecake
	4.00/doz
	$5.00
	
	Lost Acres Orchard
	130 Lost Acres Rd., North Granby

	garlic 
	3.00/bunch
	$3.00
	
	Alba Flower Apiaries
	53 Barndoor Hills, West Granby

	Mixed flowers
	5.00/bunch
	$5.00
	
	Another Way Farm
	49 Hartford Ave., Granby

	cucumbers
	.80/each
	$1.60
	
	Blossoming Acres
	249 College Highway, Southwick

	greek yogurt
	4.00/pint
	$4.00
	 
	Sweet Pea Cheese
	151 East Street, North Granby

	
	Box total
	$51.60
	
	
	


Cold sliced cucumbers—It is 100 degrees outside as I write this and at even lower temperatures the dish my mother  makes with sliced cucumbers and onions, ice cubes and cider vinegar is still on the table a few evenings every summer. These are “slicing’ cucumbers, not pickling cucumbers—so slice or chop, and perhaps use with a yogurt dressing that incorporates some of the herbs from the planter.  The chickens are Kate Bogli’s “Happy Chickens”—they lived a good life [the epitome of free range] and are now ready for your table. More corn and green beans, I have included my basic vinaigrette recipe to use with the green beans. The garlic is the first of the year and very flavorful.
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Chicken Basics 

Your chicken comes to you frozen and you can just put it into your freezer for a future use or thaw it in your refrigerator for use now.  Give it at least 24 hours to thaw. 

Treat as you would any other whole chicken for roasting or cut up into parts for your favorite recipes. The electronic version of this distribution letter includes a page 3: “How to cut up a chicken” section [web address: http://allrecipes.com/HowTo/Cutting-Up-a-Whole-Chicken/Detail.aspx]

Marianne’s Vinaigrette
	1/4 cup olive oil
	Put all of the ingredients together in a jar, fit  the lid securely on top 

	1/4 cup red wine vinegar
	and shake. Vary the ingredients as you choose--I happen to like 

	1 teaspoon balsamic vinegar
	tarragon best and always have dried French tarragon in my spice 

	1/2 teas. brown mustard
	cabinet. 

	2 scallions, chopped
	I make this 2 cups at a time and store whatever is left in my fridge. The

	2 teaspoons tarragon
	olive oil rises to the top and becomes solid. I leave it on the counter

	1/4 teaspoon salt
	as I make dinner or microwave it for 20 seconds and then shake.

	12 grinds pepper
	You can use it as a marinade as well.


For the green beans, cook until just done—I put the beans in boiling water for 2 minutes—and then toss with the vinaigrette. You can serve the beans hot or cold.
Mary Hall’s Cobbler

	1 cup flour
	Preheat oven to 350 degrees and butter an 8" square pan or

	1/4 cup sugar
	like-size.  Mix first four ingredients to blend and cut in 

	2 teas. Baking powder
	shortening [I use butter]. I make my dough in a food 

	1/2 teas. Salt
	processor. Add and blend in the milk. Pat the dough into the 

	1/4 cup shortening
	pan--wetting your hand helps a lot.  The place the cut up fruit

	1/2 cup milk
	evenly over the dough. Sprinkle the fruit with the remaining

	1 1/2 -2 cups fruit
	sugar. Pour the juice [I use apple] carefully over the fruit.

	3 Tblsp. Sugar
	Bake for 45-50 minutes.

	1 cup juice 
	I mix fruit together--peaches and blueberries, apples and

	
	raspberries and sometimes add toasted almonds or walnuts.


[The cobbler recipe is my mother-in-law’s and I did offer it last year, but it is too good to let go by with the blueberries this week.]

[image: image48.jpg]


1. Place the chicken breastbone-side up on a clean, flat cutting surface.
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2. Use a standard, sharp kitchen knife to slice off the wing joints. The wings can be set aside and reserved for stock.
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3. To remove the breasts, make a shallow incision running along one side of the breastplate.
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4. Deepen the incision by slicing into the chicken toward the rib cage. Pull the meat away from the rib cage as you slice down. As you progress further into the bird, slide the knife off of the rib cage repeatedly to ensure that you are removing any meat attached to the rib cage.

[image: image52.jpg]


5. Your knife will come to a point, just underneath the wishbone, where the wing joint meets the rib cage. The wing joint cartilage is soft enough to slice through easily. Slice completely through the joint, stopping only when your knife reaches the cutting surface. At this point, the breast is almost completely off the bird.
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6. Slice through the skin that runs from the tail end of the bird to the point where the leg meets the breast.
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7. The breast should come off of the bird with little effort. Pull the breast outwards, away from the bird, being careful not to rip or tear the flesh. You might need to slice through some still-attached skin to remove the breast.
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8. Cut through the leg joint until you reach the point where the leg bone meets the body. This joint can be difficult to cut through, so stop cutting when you reach bone. Don't try to cut through the leg bone.
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9. Grasp the leg and pull it behind the bird, pressing your fingers into the back of the joint until the joint pops loose. You will feel the bone pop out of the socket. Remove the leg by cutting in and around the joint. Keep cutting until you have freed the leg from the body. Now, turn the bird around and remove the other breast and leg the same way, following steps 3 through 9.
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10. The carcass, along with the wings, can be used for making soup stock.
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	Saturday, August 6 and Thursday, August 11
	

	1 doz. Eggs
	3.00/dz.
	$3.00
	
	Many sources
	

	lamb
	9.50/ lb.
	$20.00
	
	Sepe farm
	Sandy Hook, CT

	feta cheese
	1.00/oz.
	$4.00
	
	Sweet Pea Cheese
	151 East Street, North Granby

	corn/barley salad
	4.75/pint
	$4.75
	
	Lost Acres Orchard
	130 Lost Acres Rd., North Granby

	zuchinni bread
	6.00/loaf
	$6.00
	
	Lost Acres Orchard
	130 Lost Acres Rd., North Granby

	pepper jelly
	4.50/jar
	$4.50
	
	Wilhelm Farm
	329 North Granby Rd., North Granby

	walla walla onions
	1.90/lb
	$0.95
	
	The Garlic Farm
	76 Simsbury Rd., West Granby

	eggplant, mixed
	2.90/lb.
	$10.00
	
	The Garlic Farm
	76 Simsbury Rd., West Granby

	sweet frying peppers
	2.90/lb.
	$2.90
	
	The Garlic Farm
	76 Simsbury Rd., West Granby

	Tomatoes
	2.90/lb.
	$3.00
	
	The Garlic Farm
	76 Simsbury Rd., West Granby

	snap dragons
	6.00/bunch
	$6.00
	 
	Lost Acres Orchard
	130 Lost Acres Rd., North Granby

	
	Box total
	$65.10
	
	
	


This week’s distribution includes lamb from Sepe Farm, Sandy Hook, CT. We have two Granby connections: Peter Sepe’s daughter in active in the Granby agricultural community and lamb from Sepe Farm is available on an ongoing basis at the Holcomb Farm Farm Store. With the lamb we have two kinds of eggplant, sweet frying peppers, a sweeter variety of onion—walla walla, and tomatoes. Crumbled feta cheese is an excellent topping for whatever you decide to prepare and the corn and barley salad becomes the perfect side dish. I have included basic handling for eggplants on the recipe page.  I am also using a recipe from last year for lamb kefta. 
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Eggplant Basics To store, wrap in a paper towel, place loosely in a perforated bag, and in the produce section of your refrigerator. Uncut, it will store well for 5 to 7 days, after which it will begin to wrinkle and the sugars will begin to break down.
It should be noted that eggplant must be cooked before being eaten. They contain a small amount of toxic solanine which is destroyed when cooked. Depending on the variety, or your recipe, you may or may need to remove the skin. The skin on most varieties is edible, but on some varieties and larger specimens the skin is just not palatable. The skin can be removed in advance of cooking with a vegetable peeler, or after cooking the flesh can be removed from the shell, and the skin discarded. 
To prepare an eggplant for cooking, wash the exterior skin with warm water. Using a stainless steel knife to cut the calyx off the top and remove a small portion of the base. It is now ready to be cooked whole, halved, or cut into any number of smaller pieces. For best results, it should be cut just prior to using as it does oxidize fairly quickly. It absorbs liquid and flavors of other ingredients, which makes it a desirable ingredient to cook and experiment with. To reduce the moisture in eggplant slices, sprinkle with coarse salt, and place in a colander to drain. Placing a heavy object over the slices to force out moisture can help the process. After 20-30 minutes, rinse the slices, and pat dry with a paper towel. The salting technique removes some of the moisture before cooking, which will decrease its likelihood of burning as well as the water being replaced by cooking oil, and it reduces any bitterness that may be present.
Exotic in taste and texture, eggplant can be prepared in a variety of different ways including steaming, sautéing, oven roasting, broiling, and grilling. A savory ingredient, eggplant works well in appetizers, salads, soups, sides and main dishes. It pairs very well with tomatoes, garlic, and onion. The texture of properly prepared eggplant makes it the perfect choice as a replacement for meat in veggie burgers, casseroles, and other side and main dishes. The slices can be used as mini pizza crusts, grilled first and then topped with any number of ingredients including mushrooms, tomatoes, and melted cheese. Whole eggplants are often hollowed out and the shell is used to hold a stuffing prepared from a variety of ingredients including rice and other grains, chopped vegetables, cheese and nuts.  [http://www.eggplantrecipes.net]
You can choose your own recipes for the eggplant but consider stuffing the Italian eggplant with the lamb mix from the kefta recipe below.

LAMB KEFTA

	1  small  onion, finely chopped
	 Combine onion; bread crumbs; garlic; parsley; cilantro; oregano; mint;

	1/2  cup  soft bread crumbs
	 1/2 teaspoon cumin; cinnamon; crushed red pepper, if desired; and 

	4  cloves  garlic, minced
	eggs in a large mixing bowl. Add lamb; mix well. Divide mixture into 8 

	2  tablespoons  snipped fresh parsley
	portions. Shape each portion around a metal skewer, forming a log that 

	1  tablespoons  snipped fresh cilantro
	is 6 inches long and about 1 inch wide.

	2  teaspoons  snipped fresh oregano
	

	2  teaspoons  snipped fresh mint
	Place skewers on the rack of the grill directly over medium heat. 

	1/2  teaspoon  salt
	Grill lamb skewers for 10 to 12 minutes or until an instant-read 

	1/2  teaspoon  ground cumin
	thermometer inserted into the meat registers 160 degree F, turning once.

	1/2  teaspoon  ground cinnamon
	

	1/4  teas.  crushed red pepper (optional)
	Serve with pita bread, chopped tomatoes, hummus and crumbled feta cheese.

	2    eggs, beaten
	

	1-1/2  pound  ground lamb
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	Thursday, August 25 and Saturday, August 27 
	

	1 doz. Eggs
	3.00/dz.
	$3.00
	
	Many sources
	

	Cow milk Yogurt
	5.00/qt.
	$5.00
	
	Sweet Pea Cheese
	151 East Street, North Granby

	steak
	10.00/lb
	$21.00
	
	Hemlock Knoll
	18 Loomis Street, North Granby

	New potatoes
	1.50/lb
	$3.00
	
	Wilhelm Farm
	329 North Granby Rd., North Granby

	peaches
	6.00/bag
	$6.00
	
	Lost Acres Orchard
	130 Lost Acres Rd., North Granby

	green beans
	2.50/lb
	$2.50
	
	Blossoming Acres
	249 College Highway, Southwick

	corn
	12 ears
	$6.00
	
	Blossoming Acres
	249 College Highway, Southwick

	Peach & blackberry pie
	10.00/pie
	$10.00
	
	Lost Acres Orchard
	130 Lost Acres Rd., North Granby

	mini donuts
	4.00/dz
	$8.00
	
	One Bite Café
	928 Hopmeadow St., Simsbury

	basil
	2.00/bch
	$2.00
	
	Holcomb Farm
	111 Simsbury Road, West Granby

	Tomatoes, heirloom
	2.50/lb.
	$7.50
	 
	Alba Flower Apiaries
	53 Barndoor Hills, West Granby

	
	Box total
	$74.00
	
	
	


We may or may not see wind and rain from Hurricane Irene before the weekend is over but should we find ourselves closed off from the rest of civilization, you have a better idea than most local residents where to find excellent local food--unless, of course, the power goes off. This week’s distribution includes steak from Hemlock Knoll her in North Granby. Local and well cared for beef—the best steak possible. With the steak we have new potatoes [leave the skin on—it is thin and good for you], a selection of heirloom tomatoes, a bunch of basil, string beans,  peaches and a peach pie, and corn on the cob. A real summer selection ready to grill. We also are including a variety of mini donuts from the One Bite Café. Kevin Rivard, a fellow subscriber, has just opened in the café in the Simsburytown Shops. The following recipes include a favorite dressing that I use with tomatoes and grilled peaches.
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I have to admit that this recipe for Avocado is one of my favorite summertime dressings.  It is perfect for dressing a tomato and lettuce salad—a little crumbled bacon and I am in heaven. It is thick enough to use as a dip and good on cold potatoes wedges. I clipped from the Hartford Courant years ago from a column by Elaine Magee.

	Avocado Dressing
	

	
	

	1 ripe avocado
	Peel and slice the avocado into pieces. Put avocado slices, basil,

	1/4 cup basil leaves, loosely 
	garlic, lime juice, vinegar and sour cream into the bowl of a food

	packed
	processor and process until combined. Slowly add the olive oil 

	1/2 teas. Minced garlic
	through the feed tube  and process until smooth. If you want a 

	4 teas. Lime juice
	thinner dressing add up to two tablespoons of water. Add salt and

	3 tbls. Red wine vinegar
	pepper to taste.

	3 tbls. Sour cream
	Add more garlic if desired--or start with more in the initial mix.

	2 1/2 tbls. Olive oil
	You can use light or fat free sour cream, or try your yogurt.

	salt and pepper to taste
	


Grilled Peaches

1. Preheat grill for medium-high heat. 

2. Lightly oil the grill grate. Place peaches brushed with melted on the prepared grill, cut side down. Cook for about 5 minutes, or until the flesh is caramelized. Turn peaches over after you have brushed the top sides with the melted butter, and cook for another 2 to 3 minutes. 

3. Transfer the peach halves to individual serving dishes and serve with ice cream or sweetened yogurt.

One idea is to sweeten your yogurt with honey and add a little vanilla then crumble an apple cider donut on top after the yogurt is on the grilled pleaches.
[image: image60.jpg]


Granby 




     Sampler      









	Thursday, September 8 and Saturday, September 10 
	

	1 doz. Eggs
	3.00/dz.
	$3.00
	
	many sources
	

	Hamburg
	5.50/ lb.
	$11.00
	
	Hemlock Knoll
	18 Loomis Street, North Granby

	Cow milk
	1.50/quart
	$1.50
	
	Sweet Pea Cheese
	151 East Street, North Granby

	Tomatoes
	2.50/lb.
	$5.00
	
	Blossoming Acres
	249 College Highway, Southwick

	Eggplant
	2.00/lb.
	$4.00
	
	Blossoming Acres
	249 College Highway, Southwick

	Bell Peppers
	2.00/lb.
	$4.00
	
	Blossoming Acres
	249 College Highway, Southwick

	Apple spice streusel top muffins
	8.00/half dz.
	$8.00
	
	Lost Acres Orchard
	130 Lost Acres Rd., North Granby

	Pears
	1.50/lb
	$4.50
	
	Barolli Orchard
	176 Lost Acres Rd., North Granby

	Peaches
	1.50/lb
	$4.50
	
	Barolli Orchard
	176 Lost Acres Rd., North Granby

	Raspberry jam
	4.50/pint
	$4.50
	
	Wilhelm Farm
	329 North Granby Rd., North Granby

	White Potatoes
	1.50/lb
	$3.00
	 
	Double J Farm
	Southwick, MA

	
	Box total
	$53.00
	
	
	


We have a little less than I intended this week as the rains have not been kind to my source for flowers. We do have Hemlock Knoll hamburger and excellent peaches and pears from Barolli Orchard. With the milk and eggs you will be able to make the crepe recipe and create the filling of your choice. Potatoes, eggplant, tomatoes and bell peppers can be combined in a Mediterranean themed stir fry. Enjoy!
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	Crepes
	

	Ingredients
	Directions

	2 large eggs
	In a blender, combine all of the ingredients and pulse for 10 seconds. 

	3/4 cup milk
	Place  the crepe batter in the refrigerator for 1 hour to allow the 

	1/2 cup water
	bubbles to subside so that the crepes will be less likely to tear during

	1 cup flour
	cooking. The batter will keep for up to 48 hours.

	3 tablespoons melted butter
	Heat a small non-stick pan. Add butter to coat. Pour 1 ounce of batter

	Butter, for coating the pan
	into the center of the pan and swirl to spread evenly. Cook for 30

	
	seconds and flip. Cook for another 10 seconds and remove to the 

	
	cutting board. Lay them out flat so they can cool. Continue until all

	
	batter is gone. After they have cooled you can stack them and store 

	
	in sealable plastic bags in the refrigerator for several days or in the 

	
	freezer for up to two months. When using frozen crepes, thaw on a 

	
	rack before gently peeling apart.

	
	*Savory Variation Add 1/4 teaspoon salt and 1/4 cup chopped fresh

	
	herbs, spinach or sun-dried tomatoes to the egg mixture.

	 
	*Sweet Variation Add 21/2 tablespoons sugar, 1 teaspoon vanilla 

	
	extract and 2 tablespoons of your favorite liqueur to the egg mixture.

	
	


This is an Alton Brown recipe for crepes. Once cooked you can filled with just about anything you desire. For a sweet crepe, peach slices sautéed in a little butter with a sprinkle of sugar to finish is excellent—or just spread with your raspberry jam and fold [so much better for breakfast than a toaster strudel…]
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	Thursday, September 22 and Saturday, September 24 
	

	1 doz. Eggs
	3.00/dz.
	$3.00
	
	Many Sources
	

	Lamb stew meat
	9.50/lb
	$20.00
	
	Sepe Farm
	Sandy Hook, CT

	"Divine Bovine" cheese
	1.00/oz.
	$8.00
	
	Sweet Pea Cheese
	151 East Street, North Granby

	Apples
	1.50/lb
	$4.50
	
	Barolli Orchard
	176 Lost Acres Rd., North Granby

	Peaches
	1.50/lb
	$4.50
	
	Barolli Orchard
	176 Lost Acres Rd., North Granby

	Carrots
	2.25/bch
	$2.25
	
	Holcomb Farm
	111 Simsbury Road, West Granby

	Yukon Gold potatoes
	1.50/lb
	$3.00
	
	Dubl-Jay Farm
	Southwick, MA

	Colored peppers
	2.50/lb
	$5.00
	
	Blossoming Acres
	249 College Highway, Southwick

	Pumpkin Bread
	6.00/each
	$6.00
	
	Lost Acres Orchard
	130 Lost Acres Rd., North Granby

	Ginger snaps
	4.00/bag
	$4.00
	
	Lost Acres Orchard
	130 Lost Acres Rd., North Granby

	Romano green beans
	3.00/lb
	$3.00
	
	Wilhelm Farm
	329 North Granby Rd., North Granby

	Garlic 
	8.00/lb
	$2.00
	
	The Garlic Farm
	76 Simsbury Rd., West Granby

	Onions
	2.00/lb
	$2.50
	 
	The Garlic Farm
	76 Simsbury Rd., West Granby

	
	Box total
	$61.75
	
	
	


We have the first apples of the year this week and the last of the peaches. Lamb in a stew cut is this distribution’s featured meat—added to that we have onions, carrots, Yukon Gold potatoes, colored peppers  and garlic. I would use those ingredients to make a lovely pan of roasted vegetables. Or try the stove top potato recipe that follows. Ann Wilhelm grew a variety of green beans called Romano.  She included the following information: “They are a flat, Italian green bean. To cook them, just snip off the tips, cut into halves or thirds, and boil in salted water until tender. (Tender, not crisp; but also not over-cooked). I like to top mine with browner butter. They are scrumptious!”
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Lamb 

Someone asked about how to keep it from being too rich and fatty –my suggestion is to broil the lamb piece until well browned and then add to your recipe.

Rachel Ray Recipe for Yukon gold Potatoes: Jacques Pepin

Ingredients

· 2 pounds baby Yukon Gold Potatoes 

· Salt 

· Freshly ground black pepper 

· 2 cups chicken stock 

· 2 tablespoons butter 

· 2 to 3 tablespoons freshly chopped parsley leaves 

Directions

Place the potatoes in a deep skillet and add salt and pepper, to taste. Cover potatoes halfway with chicken stock, about 2 cups, add the butter and cover skillet with a lid. Cook the potatoes in the stock until almost tender, about 5 to 8 minutes, depending upon the size of the potatoes. Remove the lid and allow the stock to evaporate, about another 5 minutes. Once the stock has evaporated pop each potato using a ladle or large spoon, creating a small crack in each, but do not smash. Allow the potatoes to brown on each side, another 5 minutes, and re-season with salt and pepper, if necessary or desired. Remove the browned potatoes from the skillet and place onto a serving platter, garnished with the parsley. 
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	Thursday, October 6 and Saturday, October 8 


	

	1 doz. Eggs
	3.00/dz.
	$3.00
	
	Many Sources
	

	goat cheese
	1.00/oz.
	$4.00
	
	Sweet Pea Cheese
	151 East Street, North Granby

	pork sausage, mixed
	$15.50/2 lbs.
	$16.00
	
	Lost Acres Vineyard
	80 Lost Acres Rd., North Granby

	Chicken pot pie
	10.00/pie
	$10.00
	
	Lost Acres Orchard
	130 Lost Acres Rd., North Granby

	apples
	10.00/bag
	$10.00
	
	Barolli Orchard
	176 Lost Acres Rd., North Granby

	corn
	12 ears
	$6.00
	
	Blossoming Acres
	249 College Highway, Southwick

	2 red  and  1 white onion
	2.25/grp.
	$2.25
	
	Wilhelm Farm
	329 North Granby Rd., North Granby

	Romano green beans
	3.00/lb
	$3.00
	
	Wilhelm Farm
	329 North Granby Rd., North Granby

	mixed peppers
	2.00/lb.
	$3.00
	
	Another Way Farm
	49 Hartford Ave., Granby 

	Chef potatoes
	2.00/lb.
	$5.50
	
	Wilhelm Farm
	329 North Granby Rd., North Granby

	Pear vanilla jam
	5.00/pt.
	$5.00
	 
	Belmeade Farm
	46 Simsbury Rd., West Granby

	
	Box total
	$67.75
	
	
	


More apples this week and more corn—the last of the corn. That was frost on the roofs I saw this morning but I was told that it did not make it to the ground, just the roofs. We have the first of this year’s pork from Lost Acres Vineyard— sausage both as links or a pound of ground. The red and white onions and mixed peppers make this distribution the best for including a recipe for sausage and peppers. I selected one from the Food Network website, please feel free to find another if you like. This recipe goes well on rolls but an alternate using more of today’s bounty would be to bake several of the “Chef” potatoes [best baked or in any recipe that asks for baking potatoes] and use that as the base for the sausage and peppers. 
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Sausage, Peppers and Onions

Recipe courtesy Giada De Laurentis and the Food Network

Serves:  4 to 6 servings

Ingredients

· 1/4 cup extra-virgin olive oil

· 1 pound sweet Italian turkey sausage

· 2 red bell peppers, sliced

· 2 yellow onions, sliced

· 1 teaspoon kosher salt

· 1 teaspoon freshly ground black pepper

· 1/2 teaspoon dried oregano

· 1/2 cup chopped fresh basil leaves

· 4 garlic cloves, chopped

· 2 tablespoons tomato paste

· 1 cup Marsala wine

· 1 (15-ounce) can diced tomatoes

· 1/4 teaspoon red pepper flakes, optional

· 4 to 6 fresh Italian sandwich rolls, optional

Directions

Heat the oil in a heavy large skillet over medium heat. Add the sausages and cook until brown on both sides, about 7 to 10 minutes. Remove from the pan and drain.

Keeping the pan over medium heat, add the peppers, onions, salt, and pepper and cook until golden brown, about 5 minutes. Add the oregano, basil, and garlic and cook 2 more minutes.

Add the tomato paste and stir. Add the Marsala wine, tomatoes, and chili flakes, if using. Stir to combine, scraping the bottom of the pan with a wooden spoon to release all the browned bits. Bring to a simmer.

Cut the sausages into 4 to 6 pieces each, about 1-inch cubes. Add the sausage back to the pan and stir to combine. Cook until the sauce has thickened, about 20 minutes.

Serve in bowls. Or, if serving as a sandwich, split the rolls in half lengthwise. Hollow out the bread from the bottom side of each roll, being careful not to puncture the crust. Fill the bottom half of the roll with sausage mixture. Top and serve sandwiches immediately. 
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	Thursday, October 20 and Saturday, October 22


	

	1 doz. Eggs
	3.00/dz.
	$3.00
	
	Many Sources
	

	Roast, pork shoulder
	6.00/lb.
	$18.00
	
	Lost Acres Vineyard
	80 Lost Acres Rd., North Granby

	Carrots
	2.25/bch
	$2.25
	
	Holcomb Farm
	111 Simsbury Road, West Granby

	Dairy product
	4.00/item
	$4.00
	
	Sweet Pea Cheese
	151 East Street, North Granby

	honey
	7.00/lb.
	$7.00
	
	Alba Flower Apiaries
	53 Barndoor Hills, West Granby

	butternut apple soup
	6.00/qt.
	$6.00
	
	Lost Arcres Orchard
	130 Lost Acres Rd., North Granby

	rolls
	4.00/dz
	$4.00
	
	Lost Arcres Orchard
	130 Lost Acres Rd., North Granby

	apples
	10.00/bag
	$10.00
	
	Barolli Orchard
	176 Lost Acres Rd., North Granby

	butternut squash
	2.75/each
	$2.75
	
	Wilhelm Farm
	329 North Granby Rd., North Granby

	Potatoes
	2.00/lb.
	$5.50
	 
	Wilhelm Farm
	329 North Granby Rd., North Granby

	
	Box total
	$62.50
	
	
	


It is the week when the color range between golden and orange predominates. Really, I tried to find a green item—any green item [even kale] and could not. I will look further afield for the next distribution. We do have a lovely selection within the color range: apples, carrots, honey and potatoes, the first winter squash—Butternut in both whole and soup form. The recipes are from Ann Wilhelm and her offerings are always delicious so give them a chance.
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Winter Squash Braised in Cider

3 lbs butternut squash

3 Tbsp. butter

3 Tbsp. finely chopped rosemary

3 cups apple cider

1 tsp. apple cider vinegar

· Peel squash and cut into ½ inch chunks

· Melt butter in a large skillet over low heat until foamy

· Add rosemary and cook over medium heat to flavor the butter

· Add squash, cider, and 1 tsp. salt; if squash is not covered by cider, add enough water to cover

· Bring to simmer and cook until the squash is tender and the cider has reduced to a glaze, stirring frequently (30-40 minutes)

· Sprinkle with vinegar and season to taste with salt and pepper

Herbed Arista*
1 bulb of garlic (~12 cloves)

3 Tbsp. fresh rosemary

1 tsp. salt

1 ½ Tbsp. coarsely ground pepper

2 Tbsp olive oil

1 pork roast (4-5 lbs)

· In food processor, blend garlic, rosemary, salt, pepper, & olive oil

· With small sharp knife cut several small slits into the pork

· Spoon some of the herb mixture into each slit

· Roast pork at 350◦, about 17 minutes per pound
*For those curious to know what “arista” means:  http://www.turismo.intoscana.it/allthingstuscany/tuscanycious/arista/
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	Thursday, November 17 and Saturday, November 19


	

	1 doz. Eggs
	3.00/dz.
	$3.00
	
	many
	

	chicken
	3.50/lb
	$17.50
	
	Maple View Farm
	198R Salmon Brook Street

	cow milk
	1.50/qt.
	$1.50
	
	Sweet Pea Cheese
	151 East Street, North Granby

	goat cheese
	1.00/ounce
	$4.00
	
	Sweet Pea Cheese
	151 East Street, North Granby

	bread & butter pickles
	5.50/jar
	$5.50
	
	Lost Acres Orchard
	130 Lost Acres Rd., North Granby

	pumpkin bread
	6.00/loaf
	$6.00
	
	Lost Acres Orchard
	130 Lost Acres Rd., North Granby

	pumpkin and apple cider mini donuts
	4.00/bag
	$8.00
	
	One Bite Café
	928 Hopmeadow St., Simsbury

	sugar pumpkin
	1.00/each
	$1.00
	
	Blossoming Acres
	249 College Highway, Southwick

	parsnips
	1.75/lb.
	$1.75
	
	Blossoming Acres
	249 College Highway, Southwick

	Carrots
	1.75/lb.
	$3.50
	
	Holcomb Farm
	111 Simsbury Road, West Granby

	spinach
	5.00/bag
	$5.00
	
	Holcomb Farm
	111 Simsbury Road, West Granby

	Yukon Gold potatoes
	1.75/lb.
	$3.50
	 
	Dubl-Jay Farm
	Southwick, MA

	
	Box total
	$60.25
	
	
	


Welcome to the Granby Sampler in November! We have an autumn selection for you today headed by one of Kate Bogli’s chickens from Maple View Farm. It is good weather for roast chicken and I have passed along Kate’s advice to know when the chicken is fully cooked. With the chicken you have Yukon Gold potatoes, carrots and parsnips. You can cut each of these items into roughly one inch sections, toss with olive oil, salt, pepper and your favorite herbs.  Place on an oiled roasting pan in a 400 degree oven for about 30 minutes.  A spinach salad on the side and dinner is complete!  We have some baked goods for you and milk, eggs and goat cheese as well. I have included instructions on roasting a sugar pumpkin—it is time for pies—and a recipe for baked carrots. Or use the pumpkin puree in breads and muffins.  What is Thanksgiving without pickles?
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Kate Bogli, Maple View Farm, asked me to pass on how to know a roast chicken is done:
When is a Roast Chicken Done?
The perfect roast chicken is cooked through on the inside, and golden brown on the outside.
There are several ways of testing the doneness. The classic test is piercing the thigh, and observing the color of the juices; if there’s no pink or red in them, the chicken’s done.
Another test has you tugging the drumstick; if the chicken’s done, the thigh joint should be loose.
The best test of all, of course, is to insert a quick-read meat thermometer in the fleshy parts of the chicken. If no part is under 170 degrees, the chicken is done.
--From the Dean and Deluca Cookbook

WHOLE ROASTED PUMPKIN [from http://kitchen-parade-veggieventure.blogspot.com/2007/10/how-to-roast-whole-pumpkin.html]
Hands-on time: 5 minutes 

Time to table: 60 - 90 minutes

1 kabocha squash (or 1 sugar pie pumpkin, or any pumpkin OTHER than one for Halloween jack o' lanterns)


Set oven to 400F. Wash pumpkin well, especially the blossom and stem ends. Rub skin lightly with olive oil. Do put a baking sheet lined with foil on the lower rack below the pumpkin to catch any juice that might squeeze out, then put the pumpkin directly on the rack above - no need to wait for the oven to preheat. Roast for 60 - 90 minutes. The actual time will vary based on the oven's actual temperature, the moistness of the pumpkin, the variety of pumpkin. But it's done when a knife slips into the flesh like butter. Let it cool a bit before slicing open - and even then, be careful when slicing open for the steam will rush out and could definitely burn. Scoop out the seeds (a grapefruit spoon works beautifully, then scrape the pumpkin off the skins. Refrigerate until ready to use. 

KITCHEN NOTES
[image: image39.png]


Straight from the oven, roasted pumpkin is more fibrous than the highly processed canned pumpkin. Be sure to put it through a food processor before using it for baking.
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According to the great resource Vegetable Love by Barbara Kafka, a two-pound sugar pie pumpkin will yield 2 cups of pumpkin purée and that is slightly less than what mine produced.
Baked Carrots in Cream

3 Tablespoons unsalted butter

Heat the oven to 400 degrees. In a large frying pan, melt the butter

1 ½ pounds grated carrots

When hot add the carrots w/ a little salt and cook , stirring until they 

Salt and freshly ground pepper

lose their raw look—3 to 5 min. Add pepper, nutmeg and cream [or 

Grating of nutmeg to taste

Sweet Pea milk] and bring to a boil. Place mixture in a buttered

¾ cup heavy cream


shallow casserole and cover with a lid or foil—bake for 30 to 45

Minutes until caramelized around the edges—the longer you cook them the sweeter they will be!
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	Thursday, December 8 and Saturday, December 10


	

	1 doz. Eggs
	3.00/dz.
	$3.00
	
	many sources
	

	pork sausage and   bacon
	8.00/lb
	$16.00
	
	Lost Acres Vineyard
	80 Lost Acres Rd., North Granby

	muffins
	8.00/half dz.
	$8.00
	
	Lost Acres Orchard
	130 Lost Acres Rd., North Granby

	maple syrup
	12.50/pt.
	$12.50
	
	Sweet Wind Farm
	339 South Road, East Hartland, CT 

	cow milk
	1.50/qt.
	$1.50
	
	Sweet Pea Cheese
	151 East Street, North Granby

	Cow milk Yogurt
	5.00/qt.
	$5.00
	
	Sweet Pea Cheese
	151 East Street, North Granby

	spinach
	5.00/bag
	$5.00
	
	Holcomb Farm
	111 Simsbury Road, West Granby

	potatoes
	1.75/lb.
	$3.50
	
	Dubl-Jay Farm
	Southwick, MA

	Flour
	1.50/lb.
	$3.00
	 
	Andy D'Appollonio
	Coventry, CT

	
	Box total
	$57.50
	
	
	


Breakfast any time with eggs, bacon and sausage and hash browns! Maple syrup if you want to make pancakes or waffles or muffins to try in case baking your own does not appeal. Breakfast is my favorite meal and hopefully one you will enjoy with today’s distribution.  In addition to the breakfast items we have spinach again from the greenhouse at Holcomb Farm and freshly ground flour from hard red winter wheat. For serious bakers, you should know that the protein is 13.8% and the falling number is 434. [I don’t know what that means.] You have two pounds which is just a little more than 6 cups.
The recipe for bread is from Ann Wilhelm—and may I suggest you try the crepes if you haven’t? 
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Crusty Casserole Bread
	· 2 pkg dry yeast
	· 2 tsp. salt

	· 2 cups warm water
	· 2 Tbsp. butter

	· 2 Tbsp. sugar
	· 3+ cups flour


· Dissolve yeast in warm water in electric mixer bowls
· Stir in sugar, salt, butter, & 3 cups flour
· Beat at low speed until blended; medium speed until smooth – about 2 mintues
· Add additional flour and mix by hand
· Cover and let rise in warm place until more than doubled; ~45 minutes
· Stir down and beat vigorously about ½ minute more
· Turn into a greased 1 ½ quart casserole
· Bake @ 375◦ for 50-55 minutes
Variations:

Bacon brunch bread –substitute 1 Tbsp bacon fat for 1 Tbsp butter; to well beaten batter add ⅓ cup chopped bacon bits; beat I minute more and bake as above

Onion-caraway bread – add ½ cup minced onion and 1 Tbsp caraway see to batter and bake as above

Golden egg bread – to yeast mixture add 2 egg yolks and an additional ¼ tsp salt; bake as above
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