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Locally, Sustainably and ducdationally Grown

MSU Friends of Llocal Foods

Veggie List

Summer Squash

Green Beans The squash leaves have begun to yellow and just yesterday we removed the pea trellise
Leeks With the first twinges of fall in the air, summer squash, peas and green beans are definit
Garlic on the way out. If you have a garden at home, beware, our first frost is predicted for eat

Tomatoes next week. We will cover our tomatoes and peppers in hopes of prolonging the season ¢
Peppers much ag possiblg. . . .
Lettuce We decided to give you a week to catch up with the carrots and beets you likely still have

the refrigerator. You will see more in the next couple weeks. Our final distribution is Se
Cucumbers 17 and we are hoping to load you up with vegetables that you will be able to store. You
see potatoes, carrots, beets, winter squash and onions. These vegetables can be kept f
few weeks as you transition back into purchasing vegetables elsewhere.

We will be conducting an end of the season survey soon and greatly look forward to you
feedback.

If in the next month or so, you find yourself missing your connection to the local
food / sustainability movement:

Sept. 8,2:304PM-MSU Friends of Local Fo-o0d s
THG and FLF will be selling vegetables on campus (Romney Flag Pole area).
This is our inaugural market and we hope to increase access and awareness
student, faculty and staff.

Sept. 15, % PM- Sustainable Food and Bioenergy Systems Seminar Series
Leon Johnson Hall, Room 346. Paul Gannon, professor in the Department of
Chemical and Biological Engineering, will discuss current sources of renewak
and nonrenewable energy and energy conversion systems. The seminar is fre
and open to the public.

Oct. 16 18 7th Annual Northern Rockies Bioneers Confererttraerson Cul-
tural Center. An exciting collection of local and national speakers and work-
shops on sustainable food and much more!




