
RIVERFRONT
FARMERS’ MARKET

J U L Y  2 3 ,  2 0 0 9

ÒThere can be no other occupation like gardening in 
which, if you were to creep up behind someone at their 
work, you would Þnd them smiling.Ó! 

~Mirabel Osler

port  of  burl ington
5 :00  -  8 :00  p .m .

Weekly Events

I T !S T I M E FO R G REEN  BEA N S!

WhatÕs Local

¥ green beans
¥ sweet corn
¥ cauliflower
¥ broccoli
¥ spinach
¥ kale
¥ cabbage
¥ kohlrabi
¥ eggs 
¥ grass-fed meat
¥ baked goods
¥ tomatoes
¥ potatoes
¥ scallions
¥ honey
¥ chard
¥ cherries
¥ blueberries

TodayÕs Events

¥ Entertainment by guitarist Charlie Ervin

¥Magician Jesus Rios

¥Food Tasting:! Farmers' Market Quiche 
sponsored by Grama Sue's Eggs, Gerst 
Family Gardens, NorthÞeld Natural 
Farms, and HyVee 
South

¥Master Gardeners 
will answer 
questions about 
gardening 
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What to Plant Mid-Summer to Early Fall
Crops in the Garden From mid July to Frost 

Bulbing Fennel:   Replace peas with bulbing fennel.
Kale:  Replace chard with kale. 
Beets:  Replace bush beans with beets.  
Carrots:  After summer carr ots have been harvested, 
another crop may be sown by mid-July.  Later sown 
carrots will matur e in fall and become sweeter when they 
are touched by the first frost. 
Bush Beans: Replace lettuce with bush beans in mid 
summer. 
Arugula:  Replace Basil with Ar ugula.
Basil:  Replace cilantro with basil.  
Lettuce and/or Mesclun Mixes:   Replace arugula with 
lettuce and/or mesclun mixes.
Spinach:  Replace beets with spinach.



Unusual Vegetab les to Gr ow:  The Blue Bean
his French Heirloom has 
a very distinctive flavor 
and color. The name 

'Blue Coco' refers to the bluish-
purple color of the pods (which 
turn blue then green when 
boiled) and the chocolate (coco) 
color of the seeds. Leaves are 
green, tinged with purple. The 
fleshy, slightly curved flattened 
pods range from 6 to 7-1/2 
inches long, and have a very 
nice flavor. Outstanding 
characteristics of this variety are 
color and ability to produce 
under hot, dry conditions.

  It doesnÕt take long to grow 
these beans (approximately 60 
days will do it). The young pods 

are delicious harvested young as 
snap beans. It is very durable 
and excellent for short season 
climates because it is quite early 
for a pole bean and is also very 
tolerant of adverse conditions.     

  Growing green beans provides 
endless opportunities to explore 
varieties with remarkable flavors, 
textures and colors that you'll 
never find at the store. And while 
you might think it's too late to 
grow your own crop this year, 
you can plant fast-growing beans 
eight to 10 weeks before your 
first fall frost. Fall-grown beans 
often are exceptionally sweet. 
Pest pressure on green beans 
declines in late summer too, and 
because green beans make only 
modest demands on the soil, 

they are a great follow-up crop to 
heavy feeders such as spinach, 
sweet corn or broccoli.

  Easy-to-grow green beans ask 
only for abundant sun, warm soil 
and ample moisture to produce 
well. 
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By mixing herbs and 
flowers together in 

among y our v egetable 
patch, y ou can help 
attr act pollinating 

insects to y our garden. 
You ma y wish to focus 
on plants that attr act 
bees, butterflies, etc. 

The more friendly bugs 
you ha ve flying from 
flower to flower , the 

more fruits and 
vegetables y ou will ha ve 
growing in y our garden!

1 pound fresh green beans, trimmed, washed and cut into 1-inch pieces
1 envelope dry onion soup mix1 cup water
3 tablespoons melted butter
1/4 cup toasted slivered almonds3 tablespoons grated Parmesan cheese

Combine  green  beans,  
onion  soup  mix,  and  water .  
Cook  over  low  heat  until  
green  beans  are tender . 
Drain  and  spoon  green  
beans  into  serving  dish;  stir  
in  butter  and  almonds . Top  
green  beans  with  Parmesan 
cheese.

Blue Coco, also known as Purple Pod and Blue 
Podded Pole. One of the oldest of the purple 
podded pole varieties, this rare variety was known 
in France as early as 1775. 

Green Beans with P armesan Cheese

Don't forget to vote for your 
favorite farmers' market at 

farmland.org/vote!!!


