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Mini: gr e e n  be a n s ,  tom a t o e s ,  ba s i l ,  che r r y  tom a t o e s ,  cu c u m b e r ,  pe p p e r ,  on i o n ,  mi n t

Regular: gre e n  be a n s ,  tom a t o e s ,  ba s i l ,  ch e r r y  tom a t o e s ,  cu c u m b e r ,  pe p p e r ,  on i o n ,  m i n t

Robust: gre e n  be a n s ,  tom a t o e s ,  ba s i l ,  ch e r r y  tom a t o e s ,  cu c u m b e r ,  pe p p e r ,  on i o n ,  m i n t ,  be e t s

W e’ r e  ex c i t e d  tha t  ev e r y o n e  go t  tw o  ki n d s  of  tom a t o e s  thi s  we e k .  Fi n a l l y ,  it’s  re a l l y  fee l i n g  lik e  
sum m e r .  W e  tri e d  to  gi v e  you  ea c h  som e  va r i e t y  of  sli c i n g  tom a t o e s :  ye l l o w ,  re d  an d  pi n k .  I 
do n’ t  thi n k  I ne e d  to  tel l  yo u  how  to  ea t  the m!

He r e ’ s  a  lit t l e  sto r y  fro m  Ha n a  in  Vi e n n a .  
Gr e e n  be a n s  ar e  a  pre v a l e n t  ve g e t a b l e ,  bu t  no t  ma n y  pe o p l e  kno w  how  mu c h  wo r k  it  ta k e s  to  
gro w  the m .  An d  no t  jus t  wo r k  on  ou r  en d  –  wo r k  on  the  pl a n t ’ s  en d,  too.  In  a  pe r f e c t  wo r l d ,  be a n  
pl a n t s  wo u l d  flo u r i s h  al l  sum m e r  di s t u r b e d  onl y  by  ge n t l e  br e e z e s  an d  the  oc c a s i o n a l  bu t t e r f l y .  
Bu t  on  ou r  pe s t i c i d e- fre e  far m ,  be a n  pla n t s  ar e  be l e a g u e r e d  litt l e  sou l s  –  tor t u r e d  by  inn o c e n t-
loo k i n g  ye l l o w  bu g s  ca l l e d  Me x i c a n  be a n  be e t l e s .  Th e r e  ar e  an  as t o n i s h i n g  num b e r  of  be a n  
be e t l e s  in  the  wo r l d  –  an d  the y  al l  see m  to  ha v e  con g r e g a t e d  on  the  few  sc a t t e r e d  be a n  pa t c h e s  
we  hav e  on  ou r  far m ,  ch e w i n g  up  the  lea v e s  an d  ma k i n g  fuz z y  ye l l o w  lar v a e  to  en s u r e  fu t u r e  
lea f- ch e w i n g .  Th e  be a n  pa t c h e s  st i c k  ou t  lik e  a  so r e  thu m b  bec a u s e  the  bro a d  gre e n  lea v e s  
tur n  wi t h e r e d ,  lac y  an d  bro w n  un d e r  the  be e t l e s ’  con s t a n t  at t e n t i o n .  Th e  be a n  pla n t s  do n’ t  
su r v i v e  for  m o r e  tha n  ab o u t  two  we e k s  of  ha r v e s t .

W e  tak e  wh a t  me a s u r e s  we  ca n  to  com b a t  the  be a n  be e t l e s  –  we  ord e r  pe d i o b u s  wa s p s  fro m  
Ru t g e r s  Un i v e r s i t y  tha t  pr e y  on  the  be e t l e s ,  an d  we’ r e  re p l a n t i n g  be a n s  al l  the  tim e.  Bu t  the  re a l  
ha r d  wo r k e r s  ar e  the  be a n  pl a n t s  –  de s p i t e  the i r  pr e c i o u s  lea v e s  be i n g  tor n  to  sh r e d s  an d  ye l l o w  
bu g s  fly i n g  al l  ar o u n d  the m ,  the y  sti l l  m a n a g e  to  pum p  ou t  ba s k e t s  of  be a n s .

He r e  at  PV F  We s t ,  we’ r e  ex p e r i m e n t i n g  wi t h  gr o w i n g  po l e  be a n s .  Th a t  me a n s  vi n i n g  be a n  
pl a n t s  tha t  ne e d  tre l l i s i n g .  Th e y  se e m  to  ha n d l e  to  bu g  str e s s  be t t e r  an d  di s t r i b u t e  a  ni c e  
ha r v e s t  of  be a n s  ov e r  a  lon g e r  pe r i o d .  W e  are  gr o w i n g  ma n y  va r i e t i e s  an d  the y  ar e  al l  ve r y  
“bea n y”  an d  de l i c i o u s!

Garlic Green Beans

This is the recipe we make at home. Every child will eat it.

1  po u n d  gre e n  be a n s
3  cl o v e s  ga r l i c
Sa l t
O l i v e  oi l

S n a p  of f  the  st e m  en d s  of  the  gr e e n  be a n s  an d  wa s h  the m .  Bo i l  the  gr e e n  be a n s  in  a  he a v y  po t,  
un c o v e r e d ,  un t i l  the y ’ r e  da r k  gr e e n .  W h i l e  it’s  bo i l i n g ,  mi n c e  up  you r  ga r l i c .  Dr a i n  the  gre e n  
be a n s  an d ,  us i n g  the  sam e  po t,  sau t é  the  ga r l i c  br i e f l y  in  ol i v e  oi l  –  jus t  for  on e  mi n u t e ,  so  



th e y ’ r e  so f t  bu t  no t  br o w n .  Pu t  the  gr e e n  be a n s  ba c k  in  an d  co v e r  the m  wi t h  the  mi n c e d  ga r l i c .  
Ad d  sa l t  to  tas t e .

Green Beans  Simmered with Tomato
(adap t e d  fro m  Vegetarian Cooking for Everyone)

2  sm a l l  wh i t e  on i o n s ,  sl i c e d  int o  thi n  
rou n d s
1  ga r l i c  cl o v e
1  ½  po u n d s  gr e e n  be a n s ,  ste m  en d s  
rem o v e d ,  cu t  int o  2-inc h  len g t h s

1  tom a t o ,  pe e l e d ,  see d e d ,  an d  di c e d
2  tsp  ch o p p e d  pa r s l e y
2  tsp  ch o p p e d  sum m e r  sa v o r y  or  di l l
S a l t  an d  pe p p e r
O l i v e  oi l

He a t  the  oi l  in  a  me d i u m  or  lar g e  sk i l l e t ,  ad d  the  oni o n s ,  an d  coo k  ove r  me d i u m  he a t  un t i l  so f t  
an d  tra n s l u c e n t  –  ab o u t  4  m i n u t e s .  Ad d  the  ga r l i c ,  be a n s ,  tom a t o ,  an d  en o u g h  wa t e r  jus t  to  
co v e r .  Si m m e r  un t i l  the  be a n s  ar e  ten d e r ,  the n  ad d  the  he r b s  an d  si m m e r  1  to  2  mi n u t e s  mo r e .  
Se a s o n  wi t h  sa l t  an d  pe p p e r  to  tas t e .  Se r v e  ho t,  tep i d ,  or  ev e n  ch i l l e d .

Sweet-and-Sour Basil Tomatoes
(adap t e d  fro m  The Gardener’s Community Cookbook)

Careful –  this one could pickle if it’s marinated for too long.

1  po u n d  tom a t o e s ,  an y  co l o r
2-3  tbs p  bro w n  sug a r
2-3  tbs p  bal s a m i c  vi n e g a r

1  ½  - 2  tbs p  ol i v e  oi l
2-3  tbs p  sh r e d d e d  fre s h  ba s i l  lea v e s
1  tbs p  cho p p e d  ch i v e s

Sl i c e  the  tom a t o e s  as  thi c k l y  or  as  thi n l y  as  you  lik e  an d  ar r a n g e  the m  on  a  se r v i n g  pl a t t e r .  
Sp r i n k l e  on  the  bro w n  sug a r ,  the n  the  vi n e g a r .  Dr i z z l e  the  ol i v e  oi l  ov e r  the  top.  Sp r i n k l e  on  the  
ba s i l  an d  ch i v e s .  Se t  as i d e  to  ma r i n a t e  for  5  –  10  mi n u t e s ,  the n  se r v e .


