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Fruits, Nuts, and Leafy Greens
Greetings! We hope everyone made it through the hot, dry
summer, and wet, windy, early fall!
We have lots planted for you and it is just the beginning of coolseason gardening. Ready? Let's go!

Fruits
Fall is an excellent time to plant perennials and especially, fruits and nuts. Think: edible
landscaping. Some fruits are not recommended for our area, but many do very well.
Blueberries are native. Choose a cultivar recommended for your location. That is, a variety
that will be better for Coastal NC and not the one that is grown in Maine. Chilling days are
important.
Below: some of our blueberry plants starting to develop fall color

Chestnuts
Chestnuts started falling in September.
It’s been a good year. Local chestnuts
may be available at local farmers’
markets. We take them with us and find
that everyone knows the Christmas
song, but few know of anything about
chestnuts. (Except for northern
“transplants” who have relished roasted
chestnuts sold as street food in New York
City.) My wonderful Mother-in-Law, God
rest her soul, knew exactly what to do
with them. She was excited to include
them in her Turkey dressing. She came
from a time when chestnuts were
abundant in our forests. A blight almost
wiped out this wonderful tree, but
forestry breeding programs are bringing
back resistant and productive trees.
We have two productive trees, planted 30 years ago. Nadine and Ginny of The Backyard
Gardener have a huge tree and are selling chestnuts at Poplar Grove Farmers’ Market and
Riverfront Farmers’ Market. A few customers notice, many will sing the song, and
sometimes they venture to buy the nuts.
Included below are recipes for chestnuts. The chef’s recipes in the University of Missouri

link look good. I want to try them all. We
have tried the Chestnut Hummus. It gets
my “Yum” award. The first time I tried a
chestnut puree, Chuck mixed it up using
chestnuts, olive oil, garlic, lemon juice
and of course some salt to season to
taste.
Since most folks don’t know how to get
chestnuts out of the shell, check out the
links below.
The Splendid Table
www.splendidtable.org/recipes/apple-andchestnut-stuffed-pork-loin-with-cidersauce
www.splendidtable.org/recipes/roasted-and-peeled-fresh-chestnuts
The Center for Agroforestry, University of Missouri
www.centerforagroforestry.org/pubs/recipes.php
Chestnut Hummus
Recipe from Executive Chef Eric Cartwright, University of Missouri
•
1 ½ cup Chestnut meats
•
1 ½ cup Parsnips, peeled, cut 1"
•
1 clove Garlic
•
¼ cup Fresh lemon juice
•
4 Tbsp. Butter
•
¼ cup Olive Oil
•
2 tsp. Cumin
•
2 Tbsp. Tahini
•
t.t. Salt and pepper
•
2 Tbsp. Fresh parsley, chopped
1. Place the chestnuts and parsnips in a medium saucepan and cover with water. Bring to a
boil and simmer until they are very tender, about 20 minutes. Drain in a colander,
reserving 1 tablespoon of the cooking liquid.
2. Transfer the chestnuts to the bowl of a food processor. Puree along with the reserved
cooking liquid, garlic, lemon, butter, olive oil, and cumin until smooth and creamy, about 3
minutes.
3. Season with salt and pepper. Transfer to a bowl and cool it to room temperature.
4. Just before serving, drizzle the tahini over the top and garnish with chopped parsley.
More about chestnuts: Article from Carolina Country Magazine, November 2014:
http://high-rock-farm.org/chestnuts.html

Let Us Grow Lettuce!

Now is the time to plant lettuces and all of the delicious cool-weather leafy greens!
I love the mustard greens. They're delicious, nutritious, and nice looking!

This lettuce is called "oak leaf" because of the leaf shape.

We have multi-packs planted with different types of red and green lettuce.

These greens will grow throughout the entire cool season. During the winter they grow
best in full sun.

Upcoming Events

Native Plant Festival
Saturday, October 17 2015
9am-5pm
Kid's activities, seed swap, music,
info about bees & butterflies,
plants, and more!
Check out the article in the Star
News
Secret Garden Tour
Saturday, October 17 & Sunday,
October 18
New to the garden tour this
weekend are the community
gardens downtown!
Buy tickets
here: www.lcfhs.org/buy-eventtickets
Admission is $20, discounted to
$15 for Lower Cape Fear Historic
Society members.
Ticket holders will be provided a
tour map, may view the gardens
in any sequence and are invited to attend one of two seminars Saturday, Oct. 17.
At the Historic Latimer House Courtyard Garden, Kelly Chance of The Transplanted Garden
will demonstrate the art of assembling a container fairy garden 11 a.m. At the C4
Community Garden, corner of Fourth and Castle Streets, Evan Folds of Progressive
Gardens will demonstrate community-based farming at 1 p.m.
http://www.lcfhs.org/events

Farmer's Markets Still Open!
Markets are open! Come see us! And check out Susie's pottery!

Riverfront Farmers’ Market
Saturdays 8am-1pm
Continues through November 21, 2015
www.wilmingtondowntown.com/events/farmers-market
Poplar Grove Farmers’ Market
Wednesdays 8am-1pm.
Last day TUESDAY, November 24, 2015
www.poplargrove.org/farmers-market
Find more about Local Farmers Market Schedules posted on Feast Down East Website.
www.feastdowneast.org/FarmersMarkets2015.pdf
For Farmers’ Markets in North Carolina and beyond:
www.ncfarmfresh.com/farmmarkets.asp
www.localharvest.org
Fresh local Produce is also available through Local Buying Clubs:
Down East Connect is a source for local produce. You can order produce from local farms
and pick it up. It's available 24/7! Online local shopping!
www.farmersfreshmarket.org/downeast
www.farmersfreshmarket.org/downeast/market
CSAs listed with Feast Down East. Community Supported Agriculture.
A number of local farms offer subscriptions. Your subscription will get you a regular
delivery of fresh local produce and various locally-grown products.

www.feastdowneast.org/csas.html

Fall at the Farm
Peppers have plenty of color right now! Dry them to use in holiday displays.

The grand Southern Magnolias next to the farmhouse are fruiting.

The chickens enjoy a dust bath.

Flowering dogwoods are also covered in red fruits. Their leaves also turn red--a nice
bonus.
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