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We actually got a 24-hour vacation this past week
and took the opportunity to enjoy a day on Shadow
Lake in Glover, VT. My (Christa’s) father’s parent
were originally from Glover, and there are two dirt
roads up there with their family names on theme Th
farm where my grandmother was born and raised is
still operating, and the farmstead of my grandfathe
still exists too, though not a working farm presgnt
Many of my family ancestors rest in the cemetery up
there, and thanks to the work of my father’s late
cousin and some other history buffs in Glover we ca
trace the family lines back through the headstones
fairly completely. | often wonder what it was lik@
there in the early 1800’s when my family first mdve
up there. More trees perhaps, until they cleared
them. Quieter maybe, though it’s still pretty darn
quiet up there compared to here. Not that it'skiad
here — but still you notice a difference when you g
up to the Kingdom. Anyway, | digressAfter a
morning of canoeing on the lake, watching the loons
dive for fish, playing in the sand and learning hiow
swim (Asa), we decided to visit a few friends ofu
up that way. And our friends are all farmers, so
really we went to visit some farms. First we tadi
Jasper Hill Farm, makers of many excellent cheeses.
Our friend Andy Kehler and his brother, Matteo,
have brought a small farm of Ayrshire cows up to a
thriving artisan cheese business in a few shontsyea
Recently they have built some incredible, expansive
cheese caves in which they are aging their own
cheese and the cheese of several of Vermont'siartis
cheese makers. | left there saying to myself, “Wow
they are revolutionizing cheese making in Vermont.”
The caves are just the beginninghe hub that will
support many small farms so they can specialize in
efficiently making specific cheese varieties.

Next we visited Pete Johnson at his faPete’s Greens,
in Craftsbury. Like the Kehlers, Pete has grows hi
business in a few short years with a lot of visamd a

lot of hard work, to where he now supports nea€l9 3
families year round through a CSA as well as fjlin
wholesale accounts for fresh produce throughout
Vermont. We were curious to see his new 35 x 200’
greenhouses, which he has built on skids so henceae
them seasonally onto different crops — early salad
greens, carrots, onions, etc... in the late winter an
spring, then onto tomatoes and other heat lovingm
the summer, then back over cold hardy crops irédthe
and early winter. This model of moving greenhouses
seasonally has been refined and promoted by Eliot
Coleman, an organic farmer in Maine. It is amazing
how much more a northeast farm can produce with jus
that little bit of extra warmth the greenhouse ffe

Keep in mind, these are really just large coldframe
they don’t have a furnace or other heat sourcer ttize
the sun. They simply provide a means of trappieg t
solar energy of spring and fall to extend the gravi
season as little on both ends.

We also happened to visit Eliot’s farm this spriogr
other vacation) and were impressed by his crop of
carrots and sweet onions, ready to harvest in Mgy
onions he planted the summer before and overwrhtere
The carrots he seeded in February. It makes séhmuc
sense — for the cost of a greenhouse frame and some
plastic we can produce so much more food. Thexiyre
is no reason to ship in food from California anditho
America and Mexico to feed ourselves in the wirter
except that there are yet enough northeast farmers
growing enough food for us all to eat all wint&ut

we’re working on it...one farm at a time....another
greenhouse here, another swap of ideas there...oree mo
cheese cave....We are revolutionizing food production
in Vermont...and you are part of the revolution.
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If you still have some of the wonderful Doe’s Ldafa

cheese left from last week’s share, try the reoipéhis
link:

Thanks to member, Tracey Pearson, for passingthis

And here’s a yummy salad dressing that uses fetasgh
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1/3 cup feta cheese, finely crumbled

1 clove garlic, minced

1/3 cup oil

2 Tbsp. cider vinegar

1/4 tsp salt, or to taste

3 Thsp. yogurt

1 Tbsp. mayonnaise

fresh black pepper

fresh minced herbs: mint, dill, chives, parsley

Blend together vinegar, garlic, yogurt, mayo, Sadpper,
& herbs. Blend in the oil in a drizzle until emdied, then
stir in feta. Keeps 1 week in refrigerator. Makesup.
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2 Ibs. potatoes, cut into chunks or rounds
1 medium onion, chopped

2 cloves garlic, chopped

2 Tbsp. oil

salt & pepper

3 Thsp. butter

1/2 cup crumbled blue cheese

Preheat oven to 400F. Toss chopped potatoes wibim,on
garlic, oll, salt & pepper. Roast in oven untilden and
browned, about 45 minutes, stirring occasionallgmiRve
from oven, dot with butter and sprinkle with blugeese.
Return to oven for another 10 minutes.

Alternatively, make mashed potatoes then placain a
oven-proof casserole dish, dot with butter andniei on
blue cheese. Bake in oven about 10 minutes unttyme
and bubbling.
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Adapted from "The Sustainable Kitchen: Passionate
Cooking Inspired by Farms, Forests and OceansStby
Stein with co-authors Mary Hinds and Judith H. Dern

2 red onions, peeled and thinly sliced

1/4 cup olive oll

1 pound tomatoes (about 3 tomatoes)

coarse sea salt and cracked black pepper, to taste
1/4 cup pesto vinaigrette

basil leaves for garnish

Pesto Vinaigrette:

1 clove garlic, peeled

salt, to taste

1/4 cup toasted pine nuts (optional)

2 cups fresh basil leaves, stems removed
4 Thsp. red wine vinegar

3/4 cup extra virgin olive oil

cracked black pepper, to taste

Preheat a grill. Toss onions in a bowl with theamd
season with salt and pepper. Remove cores from
tomatoes and cut them into various shapes (wedges,
round slices, half-moons) and reserve. Place onions
on the grill over medium heat and grill until tende
and caramelized, about 10 minutes.

To make vinaigrette, in a food processor, purééogar
and salt until a paste is formed. Add pine nuts and
basil and process until a fine paste is formedhWit
motor running, add vinegar and then slowly addroil
a thin stream until mixture is emulsified. Tastel an
adjust seasoning.

Arrange tomatoes on salad plates. Season with salt
and pepper. Place several slices of grilled ontmns

top of the tomatoes and drizzle with pesto vindigre
Arrange several basil leaves on and around tomatoes
and sprinkle with additional cracked black pepper.
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