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Veggie List

Carrots
Summer Squash
Beets
Onion
Peas
Green Beans
Leeks
Garlic
Tomatoes
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Locally, Sustainably and ducdationally Grown

MSU Friends of Llocal Foods

Well, any day now, we might see our first frost here in the Gallatin Valley. Those tomato
could use a few more weeks above 90 degrees, but you will see your first red, ripe beau
at distribution today! Our peas are nearly finished, and the green beans have come on f
swing, as well as cucumbers. As you can gather, our root crops, carrots, beets and pota
have preformed really well and taste great! We will likely be distributing carrots and beel
without tops in the coming weeks to reduce labor and increase storage capacity. Once \
see cooler temperatures, our winter squash will begin to cure and be ready for harvest.
weekds tomatoes are from our cold fr ame
for those tomatoes out in the field, but you might keep your eyes open for green tomato |
pes in the meantime!

Hel | &Sam Robbihg er e . I &m currently |l amenting the
school, but very pleased to have spent anothe
vest Garden. This academic year, | will (hopefully) be completing my

MS in Nutrition, as well as my course requirements to become a Regis-

tered Dietician. Before my recent return to the academic world, | spent

nearly a decade working in therapeutic programs for troubled adoles-

cents. (Vegetables have been a nice break from teenagers!!) When not

getting dirty at the farm, you can find me traipsing the hills on my bike

or skis. As consumers, | appreciate the significant impact we can have

upon our local communities and | thank you for your support of us here

at THG!

Wedd also |Iike to take a moment to thank our advi
as SFBS Coordinators, Mary Stein and Bill Dyer. Folks, let me tell you, this is quite the team. These are our |
tobébs for supplies, information, funding, inspirat
young ambitious students are involved with THG, but faculty support is the foundation that will allow this proje
to grow into a long term, successful endeavor. Thanks so much!




