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Guest column: Eggs-tra special farms at Arlington Farmers' Market
By Robin Cohen
GateHouse News Service
Posted Jul 06, 2010 @ 06:30 AM

Recently, I watched the movie “Fresh,” which is filled
with wonderful and informative stories of the local and sustainable food
movement. The film does contain disturbing views of factory chicken farms
and their practices, but it also shows farms that have returned to growing
chickens and producing eggs in humane ways. There are many farmers
committed to raising animals in ways that are good for the animals, humans
who work with them, customers who buy the meat and eggs, and our
planet. 

I have been lucky enough to visit a number of these types of farms and
experience what was referred to in the movie as “the chicken-ness of the
chicken.” The nature of chickens, according to the local farmers I have met,
is to roam in open fields nibbling on grass and weeds and to scratch around
for bugs and seeds.  They do also need water, shelter and protection from
predators. When I visited the farms, I saw calm chickens scurrying about in
quest of tasty insects, birds with soft clean feathers preening in the
sunshine, and hens laying eggs in the safety of their coops.

If you would like to sample eggs or chicken meat from chickens that are
kept in ways that are in synch with nature, you could drive out to western
Massachusetts to visit the farms or you can simply stop by the Arlington
Farmers Market on Wednesday afternoons this summer. You will be able to
buy rainbow colored eggs (did you know that chicken eggs can be green or
blue?) as well as the more familiar white and brown that were gathered that
day. Sometimes there are even specialty eggs such as the tiny bantams or
the large duck eggs. Chicken meat from parts to whole birds is often
available at the market as well.

The chickens at Golden Egg Farms (oldeneggfarm.com) live in a colorful
little village with multiple grassy enclosures, sheltering coops, and protected
greenhouses. The bright colors of the buildings, the feathers, and the eggs
and the noisy chattering of the hens have a Mardi Gras effect and it just has
to make you smile. Meanwhile, the chickens at Chestnut Farms
(chestnutfarms.org) call a converted school bus home. Yes, I did say a school
bus! The farmers have outfitted a standard issue yellow school bus to make a
cozy safe place for the chickens to stay at night and to lay eggs and the bus
can be moved around the farm to allow the birds access to fresh pasture. 

I asked Kate from Golden Egg Farms if she had a favorite egg dish and she
replied immediately Crème Brulee. She smiled broadly in a way that seemed
as if she tasted the creamy custard at that moment. My favorite way to enjoy
eggs from the farmers market is in a French style omelet or scrambled eggs
cooked in local dairy butter and adorned with only a sprinkling of fresh
herbs. If you want something fancier to wow your brunch guests, try my
recipe for Brioche French Toast and serve it with homemade strawberry or
raspberry jam or local honey for the perfect farmhouse touch.

Brioche French Toast
4 slices of brioche (day old works best)
2 duck or 3 chicken eggs (very fresh)
1/3 cup half and half or light cream
½ tsp sugar
Pinch of Cinnamon

Butter for the griddle
Jam or Honey

Mix the eggs, half and half, sugar and cinnamon well in a shallow bowl

Heat griddle

Dip the brioche in the mixture
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Melt butter on griddle until bubbling

Cook until golden brown on one side and flip

Continue cooking for about one more minute until brown on both sides

Remove from the pan and drizzle with honey or serve with homemade jam

Arlington resident Robin Cohen is a writer, cook and local food fanatic. Every other week, Cohen will bring Arlington Farmers’
Market news to the Advocate. She can be reached directly by e-mailing robin@dovesandfigs.com. Read her blog at
dovesandfigs.com. Find dovesandfigs on Twitter.
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