Harvest Tips

Now the real fun begins!  It’s harvest time and that’s when all your hard work pays off in the form of food.  Woohoo!  I love food.  Especially fresh and healthy food.  But wait a minute.  How do you know when it’s time to harvest?

Tomatoes and peppers are easy.  You can see them turn red on the vine, right before your eyes.  Same goes for lettuce.  When it looks like a salad leaf, snip it fresh!  With carrots you can actually see their orange tops full and round, just beneath the soil surface — a pretty good sign they’re ready.  

But how about onions?  They’re totally underground.  And corn?  It’s hidden inside a husk.  

Lucky for you, people have been farming for hundreds of years and over time, they’ve developed a few tricks.  Take corn.  Once the fine silk hair bursts from the husk, start counting days.  In about 12—18, the hair should turn brown.  When it does — pull that cob by twisting it free from the stalk!

Garlic and onions have green tops as they grow.  But once they turn brown and fall over, they’re ready to be pulled from the ground.  Potatoes are also ready when their plant dies back.  For better storage of these gems, cure them first.  To cure, simply allow them  to dry for a week or two.  Onions like the sun.  Garlic prefers breezy shade.  Potatoes you can dry in a paper bag.  Really!

Peanuts also grow underground, but you don’t want to wait until their plant dies back.  Instead, check them about two months after the plants bloom.  Using a fork, gently lift part of the plant from the ground.  Ripe peanuts will be firm, their skin dry and papery.  When ripe, lift the entire plant free, shake the excess dirt and dry (cure) in the sun for 2—3 days.  Afterward, remove plant greens and continue to dry peanuts for another few weeks. Try boiling instead of drying!
[image: image1.wmf]Then there’s watermelon. Looks easy enough.  When your melon is big and beautiful — pick it!  You might want to give it a tap, first.  If you hear a dull thump — it’s ready.  If you hear a tight ping sound — wait.  You can also check the tendrils nearest the fruit.  If they’re brown, you’re good to go.  Green, hold up.  Most melons are ripe when they change color from gray-green to yellow-tan.  You can usually smell them, too.  Sweet and delicious!  
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Beans can be tricky.  Pole-beans and Limas are simple.  When they’re plump, pluck ‘em.  But what about black beans, kidney beans and the like?  These may feel firm but still not be ready.  If you watch for them to change color, usually from green to tan, you’re good to go.  And because they’re shelling beans (grown for the seed, not the pod), they’re stored dry, which means you can wait until they dry on the vine and then pick them!  How easy is that? 
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[image: image4.wmf]Easy as pie.  So keep your eyes peeled for these signs of harvest and you 

will be on your way to the dinner table before you know it!  Yum.
