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GREENS are special vegetables because you can 
use them in so many ways. Eat them raw in salads 
or sandwiches. Cook greens and serve as hot 
vtgctablc side dishes. Season your favorite soup 
with greens, or use them in an omelet or souffle* 

As a special plus, greens are loaded with 
vitamins A and C. and minerals, such as calcium 
and iron* 
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Recommendec 
Varieties 

SWISS CHARD 

Rhubarb 
Fordhook Giant 

BEcTTS 

Ruby Queen 

Detroit Dark Red 

MUSTARD 
Green Wave 
Tendergrfen 

COLLARDS 
WHO 

KALE 

fhcarf Blue Curled 

vam 

TURNIPS 
Tokyo Cross 
Seven Top 

SPINACH 

America 



Long rows of beets, turnips, mustard and spinach should nor be planted 

all at once, or yoti wi l l have more greens than you can eat at one lime* 

Begin in early spring and plant about a four -fool row of each. Then every 

two weeks until May. plant another short row. This is called SUCCESSIVE 

PLANTING, a practice that wi l l assure you a continuous supply of tender, 

fresh green** 

Collards. kale and chard can be planted all at once in the early spring. 

or m late July for a fall crop* As they 6 * ° * ' c u t °" a n d u s e , h c o u t e r 

leaves and new leaves wi l l keep growing in the centers of the plants. 

You'll be able to harvest for a long time from a few plants. 

Turnip Tops and Beet Tops 

For tops only, grow these clow together in rows or scattered in a 
corner of a flower bed or garden. If you want to grow big roots too. 
plant the row* about 18 inches apart When pi ant* arc small, thin 
them so the beets are three inches aptf't and the turnips four to six 
inches apart. (SeeNo. 7 in this series Root Crops, t In addition to the 
usual ways of using greens stir*fry turnip fops in sesame oil for a 
crisp vegetable in oriental dishe* t V them by themselves or in a 
combination meat dish. 

Kale and O U a r d s - The Cabbage Kids/ 

Kale lifces it KOLD! It does best as a fall crop, and its 
flavor isimproved by light frost** I n t ontrasl colliirdi like 

hot weatbef and are our of the few grems that do well all 
summer long. 

For both kale and collards. set out transplant* in I he early 
soring. For * fall crop, plant seed* in mid July Scatter the 

seeds cl**« together; then thin plants to S inches apart 
in rows IS inches apart. The little plant* yon thin out arc 

really good to rat. 

Chard (Swiss) 

Chard is really a foliage beetk with foliage that varies from pale 
green to ruby red in color. It will grow all summer if you keep 
cutting the outer leaves* (See page 2.1 The stalks and thick ribs of 
the leave* are a lot like celery. Cook the stalks separately. just as 
you woukl celery. Try rolling the leaves with a ground meat 
filling and bake with vour favorite mushroom or tomato sauce. 

Mustard Grf*n* 

Simla id grows fait just 30 to 40 days from planting until 
picking. For the best flavor, harvest the leaves before they 

are lull* grown Mutfard »:*•*"* to wed when llie days get warm 
and long. *t> plant it very early m the spring, or in August 

for a fall crop* The curly mustard varieties withstand frosts 
wdl and can be harvested late in the fall. Try mustard greens In a 

laslv Italian omelet or lightly sautred in butter or bacon drippingv. 

Spinach 
Spinach is a little hard to grow. It goes to wed even fatter than 

mustard when the weather gets warm* In hot weather, substitute 
chard in recipe* that call for spinach. How about a spinach pie, 
creamed spinach, spinach soup or a cheesy spinach souffle*' Spin 
is certainly one of Ihe most v^natfle 



Greens should be washed in cool running water to remove sand or 
soil* Shake them to remove excess water. Greens can be stored 

in a tightly covered container (or one or two days in the 
refrigerator. But the sooner you ure them, the better they are. 

ese 

The trick to serving good, nutritious greens is 
to cook them quickly in a* l i tt le water a* possible.. 
or use a steamer. Often the moisture that cling* 
to the leaves after washing is al l you 
need for cooking. Add xh teaspoon 
of salt to the water for each pound 
of green** Cook leafy green* about "*" 
1 to 3 minutes—just until they wi l t . 

Season with: Allspice, Crisp, crumbled bacon and bacon 
dripping*. Salt pork. Butter. ]/?mon. Onion, Nutmeg, 
Vinegar, Cheese sauce. Sesame o i l . 

KEYS 

SUCCESS 

Plant at the riptht time 

Make succeuti v t planting* of 
beets, turnips, mustard and spinach 

I V green* when fresh 

Offer bulUrtnt in ttiii u r i n provid* additional ia/ormafion on t *sr f«He ptrdntnfi 
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