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For farmers and avid gardeners 
across western Kentucky, this 
time of year is like New Year’s 

for the rest of the population. It’s 
time to get out in those fields and 
make things happen. If you haven’t 
yet noticed, there are already a few 
hardy souls at the Hopkins County 
Farmer’s Market, and before long 
things will be going full blast both 
at the market and in the fields and 
home gardens all around town.

There are some new and 
exciting things coming to the 
farmer’s market this season, 
because this will be the first year 
that Hopkins County has opened 
it’s market to farmers from outside 
of the county. And the good folks 
of Hanson Berry Farms will be 
bringing pork and sausage to the 
market.

Additionally, a Hopkins 
County grower’s certification is 
being offered so that farmer’s 
market shoppers can determine 
Hopkins County grown produce 
from produce that may have 
been purchased elsewhere — 
sometimes even outside the 
state — from that which has been 
grown in county. This is great 
news for those who love being 
able to get their produce fresh and 
local.

Hottest Fruits and  
Veggies For 2014

The season is off to a bit of a 
slow start this year for because of 
our unusually tough winter, but 
by now most home gardeners 
have lettuce and other early spring 
crops underway. April 24, our 
last average frost date, has come 
and gone so planting can begin in 
earnest for all but the most heat 
loving veggies. Here are some 
new varieties for home gardeners 
to look for this year, most of which 
are great space savers as well.

Porcelain Doll Pumpkin is 
the world’s first pink pumpkin. 
It is flattened, deeply ribbed and 
similar in size and shape to the 
Rouge Vif D’Etampes. A portion 
of the proceeds from seed sales 
goes to the Pink Pumpkin Patch 
Foundation towards breast cancer 
research.

Cippolini Onions are not a 
new variety at all, but rather small 
(1 - 3” size), flattened gourmet 
Italian heirlooms with purple 
bulbs that are pleasantly mild and 
perfect for eating raw in salads or 
on sandwiches, but can also be 
cooked up in sauces or any of your 
favorite recipes.

Emerald Gem Melon is a 
sweet and slightly spicy open 
pollinated fruit with green skin 
that resembles a small round 
watermelon. Fruits are small, 2 - 
3lbs and vines are prolific, making 
this a great pick for smaller 
gardens.

Jericho Lettuce is a favorite of 
my own because it can really take 
the heat. It is a cross variety that 
was bred to withstand the desert 
conditions of Israel and the Middle 

East. It is available from a number 
of sources, including Pinetree 
Garden Seeds and Johnny’s 
Selected Seeds.

Indigo Tomatoes are a new 
series, available as seed or plants 
from the Ball Seed Co. These 
little beauties range from cherry 
to plum sized fruit, and have the 
special appeal of higher than 
average antioxidant levels. The 
plum colored varieties look a 
bit like red grapes, while the 
yellow fruiting plants tend to have 
plum colored shoulders. Check 
plant labels as there are both 
determinate and indeterminate 
varieties.

Fanastico Tomato is a prolific 
jelly bean-type that boasts up to a 
whopping 350 little gems per plant. 
This is a determinant variety that 
grows to 24” or more and can be 
put in hanging baskets or in small 
space gardens with a small cage 
for support.

Mascotte Green Bean is the 
2014 All-American Selection 
Winner, and is a great choice for 
small gardens where space is at 
a premium, and can be planted in 
containers or even window boxes. 
Bush plants grow from 10 - 24” 
tall and the beans grow above the 
foliage for easy picking.

Late Flat Dutch Cabbage, like 
the one pictured, is a tried a true, 
mild tasting cabbage that boasts 
a slightly flattened head that can 
reach up to 15 lbs. By now, most 
gardeners have already put out 
cabbage, but it’s not too late to 
give this heirloom a try.

The University of Arkansas 
has introduced a new thornless 
blackberry, called Ouachita. It 
is a mid-season berry with high 
disease resistance and a longer, 5 
week harvest period.

Can’t Wait? Harvest Spring 
Wild Greens

If you simply can’t wait to 
harvest your first bunch of 
lettuce or radishes, there are an 
abundance of wild plants ripe for 

the picking right now. Most spring 
wild plants seem to be more of a 
nuisance than anything else, but in 
the past the nutrients from these 
early spring greens and roots were 
counted on, both for food and as 
tonics to purify the blood after the 
long cold winter. Instead of pulling 
them up or spraying them with 
weed killer, these plants were put 
into salads, cooked up with a hunk 
of salt pork or steeped in oil or 
wine.

Many of these plants can still 
be found in fallow fields, along 
the roadside or in our own yards. 
In recent years, the past uses of 
many these sometime weeds have 
been rediscovered as people are 
returning to simpler lifestyles.

Wild mustard grows 
abundantly in fields where the 
ground is softened from past 
plowing. It’s tiny, brilliant yellow 
flowers are a signal that winter is 
well and truly over. The seeds can 
be used as a spice or, if enough 
are gathered, can be used to make 
the familiar condiment. The leaves 
can be eaten raw in salads, and 
when picked young and cooked 
it is better than any cultivated 
mustard greens. If picked too late, 
it becomes very pungent.

Poke is one common wild 
green that has gotten a bit of a bad 
rap. If not cooked properly, the 
plant is poisonous, but removing 
the toxin is not a difficult task 
and spring is the right time 
for harvesting the leaves. The 
following easy to follow technique 
is from Merlyn Seely of the 
National Homesteading Examiner, 
but it is pretty much the same 
way our Kentucky grandmothers 
prepared it.

Pick the leaves in the 
springtime because at this time of 
the year the toxin is concentrated 
in the plants roots. During cooking 
it will wilt down like spinach so 
pick plenty if you are wanting 
to eat them like regular greens. 
Thoroughly wash the greens, 
then boil them in plenty of water. 

Discard the water, rinse the 
greens off. Repeat this process 3 
times and then you are ready to 
cook your greens as you wish. 
In addition to fixing these up like 
turnip greens, another favorite 
around these parts is to toss them 
into scrambled eggs. To make 
the traditional Poke Sallet, fry 
up the prepared greens in some 
bacon grease. Put them on a plate 
and top with chopped boiled egg. 
Note: The seeds of pokeberries 
are always poisonous — never eat 
them.

Dandelion greens are another 
old timey spring tonic that can be 
mixed with other salad greens or 
cooked up with smoked meat. An 
old eastern European chest cold 
remedy is to pick early dandelion 
blossoms, place them in a jar and 
cover them with vodka. Let the 
flowers sit for a while to cure and 
then apply the liquid to the chest.

The Recipes
Years ago, I was sitting 

at my mother’s table and 
looking through her recipes 
when I came across some 
with handwriting that I didn’t 
recognize. The recipes seemed 
very old, so I asked her where 
they came from. She said that 
shortly after my grandfather 
died, she was going through his 
things and discovered several 
little treasures that he had 
tucked into the pages of his 
Bible for safekeeping. Among 
the notes and photos were 
these recipes for dandelion and 
rhubarb wines.

DANDELION WINE
This is not a recipe that I have 

made as of yet, but it is another 
good use for this unheralded 

spring plant.
1 gallon clean dandelion flowers
3 quarts boiling water
11⁄2 lbs sugar
1 pint water
1 oz yeast
Juice of 2 lemons

Combine the flowers and the 
boiling water in a crock. Cover and let 
sit for 7 days; strain the flowers, 
reserving the liquid. Combine the 1 
pint of water with the sugar and bring 
it to a boil, dissolving the sugar. Cool 
slightly, then add the sugar-water, 
yeast and lemon juice to the 
dandelion liquid. Cover and let sit in a 
cool place until the fermentation is 
complete. (You will know this when 
the liquid stops bubbling.) Strain 
again and put into bottles.

RHUBARB WINE
There seems to be no in 

between for rhubarb, folks either 
love it or hate it. I am in the former 
category and love rhubarb pie, 
strawberry-rhubarb jam, or raw 
rhubarb sticks dipped in sugar. 
Even though this isn’t a wild plant, 
it is one of the earliest spring 
cultivated crops so I have included 
it here. Only use the stems; 
rhubarb leaves are toxic.
4 lbs cut rhubarb
Juice of 1 lemon
2 tablespoons almond extract
4 quarts boiling water
31⁄2 lbs sugar
1 oz yeast

Combine the rhubarb, lemon 
juice, almond extract and boiling 
water. Stir well, cover and let sit for 3 
days. Strain; add the sugar and yeast. 
Cover; skim every day for 7 days, then 
bottle. Note: Another recipe that I 
have read suggests leaving the wine 
for about a month. Bottle it while 
leaving the muddy sediment in the 
bottom of the container, let it 
ferment, and then bottle it again into 
clean bottles.
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Look for new vendors, products and a grower’s certification this year at the Madisonville Farmer’s Market.
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Gardening time is here, and along with tried and true favorites are 
some new varieties to try.
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Depending on how you look at it, the dandelion can be a pesky weed 
or a family heirloom.
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