
 

Produce of the week 
Garlic 

What to Look For:  Select garlic heads that are 
firm and have no soft cloves.  Stay away from heads that 
feel mushy or have dark spots.  Garlic is available the year around but 
is available locally grown during the summer and fall months. 

To Prepare:  Garlic should be peeled before slicing or mincing.  It can 
be used raw. 

Cooking:  Garlic can be used in many dishes including pasta, pizza stir-
fry, sautés and casseroles.  The longer garlic is cooked, the more deli-
cate its flavor. 

Baking:  A whole garlic head can be baked.  The baked garlic can be 
used a spread. 

To Freeze: Garlic does not freeze well. 

To Store: Store in a cool, dry place out of direct light.  Keep garlic 
separate from other foods or the other food will pick up a garlicky 
taste or smell.  Garlic can be kept for up to three months. 

Equivalents: 2 cloves of garlic = about 1 teaspoon chopped or crushed. 

Nutrition: Garlic is fat-free, sodium-free and cholesterol-free.  Gar-
lic is thought to help lower cholesterol and work as a blood thinner. 

History:  Garlic is among the oldest cultivated plants in the world.  
Historical references to garlic are found as far back as 6000 years 
ago.  The ancient Egyptians worshipped garlic and it was also once so 
valuable it was used as money. 

WIC and Senior Farmer Market Coupons Accepted  

Bath Wednesday Market Manager: David Clarke 

Produce for this week’s recipe compliments of Gary & Gail 
Weir, 2027 Co Rd 56, Hornell, NY 14843 



Plant Profile: Garlic 
Plant in rich, well-drained soil in full sun. 

Requires excellent weed control. 

Plant at time of first Fall frost through November. 

Purchase bulbs from mail order suppliers, garden 

centers, or other local sources … * Not from the Su-

permarket! 

Break bulbs apart at planting time, keeping papery 

husks on the individual cloves. 

Plant, with tips up, 2 inches deep and 4-6 inches 

Palmer Farms to host Steuben County Farm-City Day 
Saturday, Sept. 28, 2013 

Farm-City is back! Palmer Farms LLC, 

located in Howard, is home to 525 milk 

cows and another 500 heifers and calves. 

They farm approximately 800 acres of corn, 

750 acres hay, and 70 acres of oats. Come 

out and celebrate our local agriculture 

community at the annual Steuben County 

Farm-City Day Saturday September 28th! 

For information on attractions, events, 

sponsors, and detailed directions visit our 

website www.steubencountyfarmday.com 

or find us on facebook. 

HUMMUS* (Chickpeas with Tahini**) 
 
Ingredients: 
clove garlic, peeled           3 Tbsp lemon juice 
½ tsp salt                          4 Tbsp water 
1 15-ounce can drained chickpeas (also called garbanzo 
beans) 
3 Tbsp tahini                     ¼ tsp paprika 
2 Tbsp olive oil 
 
Directions: 
Put garlic, lemon juice, salt, and 1 cup of chick peas into 
blender.  Add 2 Tbsp of water, and blend until smooth. 
Add second cup of chick peas and 2 Tbsp of cold water. 
Blend until smooth. Add tahini and blend again until 
smooth.  If you want creamier hummus, add an addition-
al Tbsp of water. Scoop hummus into a shallow bowl.  
Smooth over the top of the hummus with a flattened 
knife. Sprinkle the hummus with paprika and then driz-
zle the olive oil over it. 
 
Serve with pita bread or cut up raw vegetables. Hummus 
will last for several days in the refrigerator. Yields 
about 18 servings 
 
*Sounds like:  humm-us   
**Tahini is ground up sesame seeds, and has the con-
sistency of peanut butter.  It sounds like:  tu-hee-nee. 
Source: Modified from a recipe in World-of-the–East Vege-
tarian Cooking, by Madhur Jaffrey (1981) 

http://www.steubencountyfarmday.com

