
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

FDC Fresh Ideas  
By Manager Julie Pottier-Brown  

 
Welcome to the extended season! For 

this late season share, we do away with 
"single" and "family" sizes. Everyone gets everything listed on the 
board. We have drawn from farms near, Brooksby Farm in Peabody 
supplies pasteurized cider and some of the apples, and further afield - 
Picadilly Farm in Winchester, NH, supplies leeks, some 
potatoes, interesting greens, and roots. Other suppliers include 
Cranberry Hill Farm in Plymouth, NH, Atlas Farm in South Deerfield, 
MA, Lakeside Organics (Joe Czajkowski Farms), Hadley, MA, Full 
Bloom Market Garden, Whately, MA, Cold Spring Orchard, 
Belchertown, MA and Appleton Farms, Ipswich, MA. All your produce 
is organic, some certified, some not, but certainly organically grown. The 
cranberries are certified. Only the apples and cider are IPM.  

Bulk orders are coming next Thursday, with a few exceptions:  if 
you ordered cranberries, please pick them up today - your depot 
coordinator will have a list. Also, if you ordered honey or syrup, and no 
produce, feel free to get it on your next extended season pick-up day, 
11/17, as it will keep in the shed. 

 The w inter share is on!  We have heard from enough growers who 
expect to still be producing, or have enough in storage to provide an 
interesting mix of goods for early December. We expect Dec. 8th, 
Tuesday, to be the day. Melrose will distribute at the regular location, 
Marblehead and Salem depots typically join together and distribute just 
over the Marblehead line, though we still need to confirm. We have 
about 50 folks signed up, and will accept 100 members. After that, we 
will add on if we can, so sign up soon if you want to be included in this 
late season large share, with a mix of veggies, fruit, herbs, and a few 
local products thrown in to balance the take. 

 Enjoy! 

 Jul i e 

November 5 , 2009 

Food for Thought  
 
Fun Facts About Massachusetts 
Farms 
•Massachusetts is first in New 
England for direct sales of farm 
products to consumers. At $42 
million in direct sales, 
Massachusetts farmers were 
responsible for 40 percent of New 
England's total. 
•Massachusetts ranks ninth 
nationally in total value of direct 
sales, following states such as 
California, New York and 
Washington. 
•Massachusetts ranks second 
nationally in value of average 
direct sales at $25,356 per farm. 
•More than 80 percent of 
Massachusetts farms are family-
owned. Over 95 percent fit the 
category of "small farms," 
according to the USDA definition 
of sales below $250,000. 
•Massachusetts ranks first in the 
U.S. for farmland value at $12,202 
per acre. 
•Female farm operators account 
for 29 percent of the farm 
operators in Massachusetts, up 
from 21 percent in 2002. 
•Massachusetts increased the 
number of organic farms from 129 
in 2002 to 295 in 2007, and organic 
sales from $7.8 million in 2002 to 
$17.5 million in 2007. 
Sources: New England Agricultural 
Statistics 2007 and U.S. Census of 
Agriculture 2007. 
  
Register Now for 2010  
We’re already thinking about 
those first local strawberries! If 
you’re ready to sign on to the FDC 
for 2010, visit 
www.farmdirectcoop.org/preregi
stration_form and fill in your 
details. In January, we’ll bill you a 
$100 deposit to ensure your space.  
 
DonÕt Miss the FDC Recipe Blog  
Even in the off-season, FDC 
members are sharing favorite 
recipes on our new blog, accessed 
through the Recipes link on our 
Web site, or directly via 
http://blog.farmdirectcoop.org/ 
If you’ve tried a recipe from the 
blog, share your experience by 
posting a comment on the site. 
And if you have a recipe you want 
to share with members, email it to 
newsletter@farmdirectcoop.org. 
Please try not to send scanned 
pages, because we can’t post 
them– they must be typed in first. 
Thanks!  
 
 

Leek and Mushroom Quiche  
Submitted by FDC member Randie Farmelant     
From The Smitten Kitchen (www.smittenkitchen.com), this recipe combines 
Julia Child's mushroom quiche recipe and her leek quiche recipe. 
•3 to 4 leeks, white part only, sliced 
•1/2 cup water 
•Salt 
•3 tablespoons butter 
•5-6 large white mushrooms, sliced (I used an 8 oz. pre-sliced package.) 
•1 Tbsp. port (I successfully substituted a splash of balsamic vinegar.) 
•3 eggs 
•1 1/2 cups whipping cream  
•An 8-inch pie crust (I buy the frozen deep dish kind, but if you're a 
baker, you can easily make your own.) 
•1/4 cup grated Swiss cheese (I am a cheese addict and this just seemed 
wimpy to me, so I used about a cup of a Swiss/cheddar mix.)  
 
1. Preheat oven to 375°F. 
2. Boil the leeks over moderately high heat in a heavy-bottomed, 
covered saucepan with 1/2 cup water, 2 tablespoons butter, and a 
teaspoon of salt until the liquid has almost evaporated. Lower heat and 
stew gently for 20 to 30 minutes until leeks are very tender. Put aside. 
3. Add a tablespoon of butter to the pan along with the sliced 
mushrooms, 1/4 teaspoon salt, and port or balsamic vinegar. Saute over 
moderately low heat for ten minutes. Stir mushrooms into leek mixture. 
4. Beat the eggs, cream, and seasoning (I added salt, pepper, and 
nutmeg). Gradually stir in the leek and mushroom mixture. The recipe 
calls for the batter to be poured into the pan then topped with the cheese 
and pats of butter, but I mixed my cheese into the filling. Bake in upper 
third of oven for 25 to 30 minutes until puffed and browned (mine took 
more like 45 minutes, so just keep checking on until a knife comes out 
clean and the top is browned.) 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

Keeping Produce Fresh Longer 
There are numerous products on the market these 

days that purport to help you keep your produce 
fresher longer – FDC members have been 
experimenting with everything from the Ozonator 
(see the August 25-27 newsletter) to special 
disposable produce bags from Ziploc and reusable 
ones from companies like Debbie Meyer Green Bags. 

Ziploc® Brand Fresh Produce Bags claim to use 
moisture vents that permit excess moisture to escape, 
while keeping just enough moisture for produce to 
stay fresh and crisp. I wasn’t able to find any product 
reviews on line, and haven’t tried them myself, so I 
don’t know if they actually work. I was able to find a 
review on Consumer Reports for Debbie Meyer 
Green Bags. The reusable bags claim to "prolong the 
life of your fruits and vegetables" by absorbing and 
removing the ethylene gas they release, which 
accelerates rotting. Consumer Reports put bananas, 
peaches, apples, melons, blackberries, strawberries, 
basil, asparagus, tomatoes, broccoli, grapes, lettuce, 
and carrots in Green Bags for up to five weeks, and 
stored the same foods for the same length of time in 
Ziploc bags, on a counter, in a refrigerator, or in 
plastic supermarket bags, and found that only 
bananas fared significantly better in Green Bags: 
After two weeks, they were firm and had not turned 
black. All the other foods fared just as well, if not 
better, in regular Ziploc bags.  

The method that I’ve found most effective for 
salad greens, and one I learned from Martha Stewart, 
is to separate your leaves, wash and dry them 
thoroughly (I use a salad spinner, but swinging them 
around in a clean pillowcase is also effective –and 
kinda fun too.), layer them with paper towels and put 
them in a zip-top bag, gently squeezing all the air out 
of it. Believe it or not, I’ve found some salad greens 
keep for two weeks this way (since sometimes I forget 
them in the veggie drawer….) I rinse out the bags and 
use them for more greens. When they start to look 
pocked and dented, that’s when I toss them.  

There is some question about the safety of reusing 
bags, water bottles and other plastic containers, and 
the Web brought no easy answers. Some experts say 
containers not meant for reuse can degrade and leach 
into food, or harbor miniscule amounts of bacteria 
that you can’t clean away, but that could make you 
sick. If you want to reuse, skip the dishwasher, 
microwave or freezer to avoid temperature extremes 
that may cause the plastic to break down.  

Charlotte Goodness  Soup 
By Sarah Lincoln-Harrison 

 
Here’s my potato soup, my best attempt at an 

elegant starter for a meal such as my friend 
Charlotte invariably 
offers. Try to keep it 
local and/or 
organic. You’ll have 
to determine the 
proportions—I use 
enough green 
veggies so that the 
finished soup has a lovely pale green tint. 

 
•Boiling potatoes, sliced in ¼” pieces, skins on 
•Water 
•Onions, chopped 
•Celery, diced, leaves reserved  
•Green peppers, diced 
•Squeezed garlic, to your taste 
•Extra virgin olive oil 
•Salt to taste 
•Seitenbacher vegetable broth seasoning 

 
1. Place sliced potatoes and celery leaves in large 
saucepan with water to cover plus another inch 
and cook until potatoes are soft, 15-20 minutes. 
2. Cook onions in olive oil on high enough heat so 
they will brown nicely. Add peppers and celery 
and garlic towards the end and continue to sauté 
a little longer until everything seems well 
blended. 
3. Put potatoes and some water in blender and 
process in batches until completed. Pour back 
into a saucepan large enough for all the potato 
puree.   
4. Put sautéed veggies and enough water to blend 
in the blender and process. Add to soup base.  
Alternatively, you can add some of the veggies in 
with the potatoes and blend it all together.   
5. Taste to see if you need more salt to bring out 
the flavor. Serve and perhaps decorate the top of 
each bowl with a sprinkling of parsley. 
Bon appétit! 

 
(Ed. Note: Sarah is one of the founding members of 

FDC Ð sheÕs now moved on to Maine where she and 
husband Pic have an organic farm, growing a wide 
variety of produce including some fantastic garlic.) 

Chocolate Chip Cookie Apple Crisp  
By Melanie Salerno 
 
I recently had a dessert epiphany- what would happen if I combined apple pie and chocolate chip cookies, two 
of my favorite treats?  Without quite knowing what I was doing I whipped up this crazy combination and the 
result was delicious!  Basically, you prepare the apples as you would an apple pie or apple crisp, using your 
favorite recipe.  Then you layer them in a baking dish and top with cookie dough.  Here is my version. 

•5-6 med-large apples, peeled, sliced and cored 
•1-2 Tbsp. lemon juice 
•1 cup brown sugar 
•2 Tbsp. flour 
•1/2 teaspoon cinnamon 
•1/2 teaspoon nutmeg 
•1 tablespoon corn starch or other thickener 
(optional, but helps with runniness) 
•1 package of pre-made chocolate chip cookie dough 
at room-temp, or make your own from scratch 
 
1. Preheat oven to 400 
2. Mix sliced apples with lemon juice. 
3. In separate bowl mix brown sugar, flour, spices 
and cornstarch then combine with apples. 
4. Butter a baking dish. I used a square ceramic one, 
but it all tastes that same. 
5. Fill dish with apple mixture. 

6. Top with cookie dough. For the topping, you just 
need to work the cookie dough into flat pieces and 
place over the top of the apples. I pretty much made 
an almost solid sheet of cookie dough, approximately 
1/2" thick. 
7. Baking instructions : You need to cook the apples 
without burning the cookies. I covered the dish with 
aluminum foil and baked until the apples got bubbly, 
approximately 30-40 minutes. I recommend setting a 
timer for 30 minutes, then every 10 minutes until they 
are cooked.  Remove the foil, turn down the temp to 
350 and cook for about 10 minutes until the cookie 
dough sets and topping is brown. Please note, these 
times and cooking temperatures are approximate.  
8. Top with whipped cream, ice cream or both.  Enjoy! 
 
(Ed. Note: Check out MelanieÕs blog at 
www.northshoreveggie.com)  


