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Wilber’s Northside Market

What’s in the Pox

Potatoes ???
Onions

Hot Peppers
Banana Peppers
Bell Peppers
Tomatoes
Cantaloupe
Watermelon
Sweet Corn ?77?
Green Beans 77?
Squash

(Acorn, Butternut, and
Spaghetti)

There is definitely plenty
of melons for everybody.
There will be 2 cantaloupe
and 1 watermelon in each
share. We will also try to
get you one of each squash
variety so I’ve put a
squash recipe in here for
you.

There are a few late green
bean plants producing so |
will see what | can get.

| don’t know if Scott will
try and pick sweet corn or
not. It’s just been really
disappointing this year.
The rains were really hard
on the tomatoes. We will
have plenty but they might
not be pretty....a lot of
them have cracks.
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NANA’S ACORN
SQUASH

From Allrecipes.com

Ingredients:

1 acorn squash, halved and
seeded

salt and pepper to taste

4 tablespoons butter, divided
4 tablespoons brown sugar

1. In a microwave safe casserole
dish pour enough water to reach
1 1/2 inches in depth. Place the
squash halves cut side down in
the water, and pierce the skin
with a fork a few times.
Microwave on high for 15 to 20
minutes. Drain.

2. Sprinkle each half with salt
and pepper to taste. Place 2
tablespoons butter and 2
tablespoons brown sugar in each
half.

3. Broil 5 minutes, or until butter
is melted. Mix the melted butter
and sugar into the flesh, and
serve.

Once we are in full pumpkin
season | will contact you all to
come get one. We have a few
picked right now but we are
really focusing on getting
everything out of the fields that a
frost will kill.

Wlﬁat’s going on at
the farm.

We’ve been pretty wet for the
last week!! It’s been really
hard to pick everything that we
need to sell.

Thursday Scott was picking
melons for Farmers Market
and got the truck full of melons
stuck in the field. We had to
borrow my dad’s truck and
Scott used the 4-wheeler to go
out and pick MORE melons
and bring them back to the
truck. We were able to get the
truck out on Friday(by loading
it with even more melons)
before we got a lot more
rain....l was really afraid it
would be stuck there for the
whole weekend!

Since this is the last pickup day
we have a survey we would
like you to complete. We will
give you the link to go to or an
actual copy to take when you
pick up your produce.

This might not get posted to
the website for awhile because
our webmaster lives in
Houston. Please pray for him
and others there affected by the
hurricane.




