GREENS are special vegetables because you can
use them in so0 many ways. Eat them raw in salads
or sandwiches, Cook greens and serve as hot
vegetable 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,




Greend are like salad -E'rl‘:lpel-il'l ANy ways. Ina
fact. many greens are grown just for salads.
(See Mo, 10 in this series: Salad Stuffl)

Cireens don’t have to grow in straight rows in
H |!rig sa.n'hn |'|'|-|':|L 1111-.,. R ju.ll! as well

and losk nice in flower beds, ag borders
along walkways and even in Flower pots or

window boxes,

Cireens grow best in cool
weather, s0 inearly spring or in 2
fall, when it's too cold for e
many plants—GREENS GROW — .-~ .
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Lomg rows of beets, turnips, mustard and spinach should nat be planted
all at onee, or vou will have more greens than vou ean eal ab one timee,
Begin in early spring and plant about a fourJoof row of each. Then every
bavo weeks until May, plant another short row . This is called SUCCESSIVE
PLANTING, a practice that will assure you a continuous supply of tender.
frexh RrEs,

Collards, kale and chard can be planted all at once in the early spring,
or in late July for a fall crop. As they grow, cut off and use the outer
leaves and new leaves will keep growing in the centers of the plants,
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Tormip Tops and Beet Tops

For tops anly, grow these close together in rows or scattered inoa
cormer if a flower bed or garden, [ you want to grow hig peats foo,
plant the rows aboud 18 inches apart. When plants are small, thin
theeim s the beets are three inches apart and the turnips four to six
inches apart, (See Mo, T i this series: Boot Crops,) In addition (o the
woual ways of wsing greens stir-fry tumip tops in sesame il Fos a
crisp vegetable in oriental dishes, Use them by themselves or ina
combination meat dish.

Kale and Collards— The Cabbage Kids!

Eale likes it KOLIY I8 does best as a Fall crog, and its

flavor is improved by light frasts, In contrast, collards like

biisd weeatber and are one of the few greens that do el all
TUMIGLET

For both kale and eollands, st out transgdants in the eary

spring. For # Fall crop, plant seeds inmid July Scatber the

seeds close together; then thin plants ko § inches apart

really goad ta eat.

in rowvs 14 inches apart. The litthe plants yow thin out are |

Chard {Swiss)

Chard s really a foliage beet, with foliage that varies [rom pale
green to ruby red inocolor. 18wl gros all sumamner if vou keeps
culting the outer leaves. (See page 2.1 The stalks and thick riks of
the beaves are a bot like celery, Cook the stalks separately, just as
viris wiould welery. Try rolling the leaves with a ground meat
filling and bake with your lavorite mushroom or tomato sauce.

Mustard Cireens

b st rd F‘-m-.wf'.ul: juast b to 40 ﬂa}'s brom planting until
picking, For the best flavor, harvest the leaves before they

are fully grosen Mustard goes 1o wed when the davs get warm

and long, s plant it very sardy in the speing. or in August

for a Fall nmp.'.l'l'hc curly miustard sareties withstand Frosts

well and can b haroested Late in the Tall, Try mostard greens in a
tasly Italian omelet or lightly sauteed in butter or bacon drippings.

Spinach

Spinach is a little hard to grow, Tt goes toseed even faster than
mustard when the weather gets warm. In hot weather, substibute
ehard in recipes that call for spinach. How about a spinach pée,
creamed spinach, spinach soup or a cheesy spinach soulléF Spinack’
iz certainly one of the: most versatile greens,




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

in a tightly covered container for one or bao days in the
refrigerator, But the soonér vou use them, the better they are.

The trick o serving good, nutritious greens is -

1o ook them ql,li:kl.}-' i s lithle water ax Pt'l.ﬁl:h]ﬂ.. ﬁ
or wie a steamer. Often the moisture that clings ~

to the leaves after washing is all vou
need for cooking. Add Y teaspoon
of salt to the water for each pound 4
of greens. Cook leafy greens about  — el
1 to 3 mninutes— just until they wilt.

Season with: Allspice, Crisp, crumbled bacon and bacon
drippings, Salt pork, Butter, Leman, Onion, Nutmeg,
Vinegar, Cheese sauce, Sesame oil.

* PMlant at the right lime
K E—ES #* Make sucoesive plantings of
L SUCCE as beets, turnips, mustard and spinach

*  Use greens when fresh

(ather Bulleting in this series provide additional informarion an vegeteble gerdeming.
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