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From the Field: A Week in August/ Kathy Huckins

Dry weather, hot sun, what a treat! We did do our part grousing about
the intense heat, but really, we had an AUGUST week. How delightful,
and the vegetables felt the same. We actually had to water in the new
beds full of our fall and winter crops. We seeded more spinach, beets,
turnips, greens and radishes and covered them with reemay to keep
the flea beetle away. We transplanted lettuce as we do every week,
also kale and bok choy. We put compost on our fall garlic beds and
spaded them in. We continued our weeding frenzy, liberating the
leeks, scallions, dill, cilantro, carrots. We are working on the straw-
berries and the first spinach now. Our onion beds are full of weeds,
but the crop is coming out soon, hopefully Saturday. Also starting to
dig our other potatoes that day. COME HELP.

Our pepper crop is going strong. Today we sprayed fish emulsion on the eggplant so they can come alive for a fall
crop. Our carrots keep coming at a steady pace. We lost most of a bed of beets to weeds, but the fall beets look
good. Our summer squash is limping along, but the cucumbers are looking terrific. We fertilized and cultivated the
next planting of corn, uncovered the fall cabbage and finished the harvesting of the spring cabbage. Our melon
crop is ripening, always a treat. The beans are consistent this year. | worked to keep them in production most of
the summer. Please take the time to pick them.

Our crop of blueberries was terrific again this year. Go back and thank them for their wonderful production. The
fall raspberries look better than they have in years past, the cutting flowers are full in their color and shapes. The
tea herbs are always a treat. Don't forget about them. Make some

ON THE STAND FOR August 25th iced tea.
and 28th (Dependent on Mother Na-

ture) We all are fortunate to have the culinary herb garden with its large
ure):

variety of fresh additions to your summer cooking. Experiment with
Head lettuce, carrots, cucumbers, zucchini, | them; they loved to be picked and used. Right now the marjoram,
yellow squash and pattypans, hot and sweet = oregano, savory, thyme, garlic chives, sage, rosemar all perenni-
peppers, melons, sweet onions, celery and alsd are begging to go home with you. The annuals of parsley, dill
red potatoes. and basil are plentiful. The next planting of cilantro is coming. (The

last planting did not germinate, so the company gave us fresh seeds.)
PYO: Braising greens of collards, chard and
kale; Culinary and tea herbs, wax (yellow) It's August. Soon we will turn the corner and start to put our beds to

and Romano beans, a bouquet of flowers. rest with cover crops. But for now we are hot and sweaty and proud
The fall raspberries are starting to ripen. of it!



Vegetable Showcase: Hot Peppers/

We have a lovely variety of hot pep-
pers this year at Stearns: Early

Jal apefo, Joebs L
Hungarian Hot Wax, and Cherry
Bomb. Hot peppers get their heat
from a substance called Capsaicin,
and peppers are the fruits of plants
from the genus Capsicum, members
of the nightshade family. Try them
alll

Early Jalapefio:  These are a
thick -fleshed green pepper, chang-
ing to red, about two to three inches
in diameter. Of all the chili peppers
we have, the Jalapefio may be the
most versatile:
not too mild. For most folks it is
just right, and it mixes very well

with just about any recipe. | would
give it a medium hot rating.

Joeds Long Thisysann
very long, slender Cayenne pepper.
It turns bright red when it is ripe

and is perfect for homemade hot
sauce. It also dries very well for
delicious dried hot pepper flakes.
Thin-fleshed fruits taper to a skinny

Sharer Recipe: Zucchini Bread/

What do you do with those giant
zucchini? Make zucchini bread of
course! This easy recipe is adapted
from Beard on Bread.

3 eggs

2 cups sugar

1 cup vegetable oll

2 cups grated, peeled raw zucchini
3 tsp. vanilla

3 cups all purpose flour (or 2 cups
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point and can be as long as eight to
ten inches. This is another one that
gets a medium hot rating.

Hungarian Hot Wax: These yel-
low hot peppers are long and ta-
pered. They are easy to stuff and to
peel after roasting, and are thick-
fleshed, which makes them great for
frying. As these peppers ripen they
will change from yellow to orange to
red, and make very pretty pickled
peppers. They are definitely hot but
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not overly so, and | would give them
a medium hot rating.

Cherry Bomb:  The Cherry Bomb

white flour and 1 cup whole wheat)
1 tsp. salt

1 tsp. baking soda

1/4 tsp. baking powder

3 tsp. cinnamon

1 cup coarsely chopped walnuts

Beat the eggs until light and foamy.
Add the sugar, oil, zucchini, and va-
nilla and mix well. Combine the dry
ingredients add to the egg-zucchini

Donna Savastio

is a gorgeous hot red cherry color!
They are pendant shaped and aver-
age about two and a half inches in
diameter. These are fantastic pep-
pers with lots of flavor, not just heat.
This is another great one to pickle
because of their great flavor and
stunning color. | would rate these as
hot.

Be careful when you work with hot
peppers. Wear gloves when peeling
and chopping them, especially the
hotter varieties. The veins and the
seeds are the hottest part of the pep-
per, so if you want to tame the heat
remove them before adding the pep-
pers to your recipes.

Nomi Sofer

mixture. Stir until well blended

and , add nuts, and pour into two

9 x 5 x 3inch greased loaf pans.
Bake in a preheated 350 oven for 1
hour. Cool on rack before slicing.

For a kid-friendly version, substi-
tute 1 cup mini chocolate chips for
the nuts, and decrease the sugar to
1 1/2 cups.
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