
 

Bath Wednesday Market 

Manager: David Clarke 

The Master Gardener Hotline is available for  
garden related questions!  

Call 607-664-2307 and we’ll return your call! 

WIC and Senior Farmer Market Coupons Accepted  

Produce of the week 
Carrots 

 
What to look for: For the best buy, choose carrots that are 

firm, smooth and without cracks. 

 

To Prepare: Carrots can be eaten raw or cooked 

 

Raw: Wash gently in cold water, trim ends. Use a vegetable 

brush to remove excess soil or sand if needed. 

 

Cooked: Prepare the same as above then, steam, bake, or dip in 

batter and deep fried. They are also good in carrot bread and 

carrot cake. Try substituting carrots for parsnips in recipes. 

 

To Store: Store unwashed carrots in refrigerator to keep fresh 

up to two weeks. Refrigerate cooked carrots for up to three 

weeks. 

 

To Freeze: Blanch cut carrots 3 minutes, whole carrots 5 

minutes. Cool. Drain. Pack carrots into plastic freezer jars, plas-

tic freezer containers, or vacuum package. Seal, label, and 

freeze. 

 

Equivalents: 1 lb. fresh carrots = 3 cups diced 

        1 lb. = 6 half cup servings 

"The Flower Lady" 
Christina Blessau 
7464 Tobin Road 
Addison, NY 14801 
607-359-3574 



Plant Profile: Carrots 
 Plant in full sun by direct seeding 
 Require well-drained soil 
 Best in a deep, stone free soil such as a 

raised bed 
 Prefers soil pH between 6.0 and 6.8 
 Use moderate nitrogen fertilizer to avoid 

root branching 
 Plant in Spring 2-3 weeks before last frost  
 Slow to germinate 
 Thinning is critical as the plants grow 

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. 

Carrot Spice Muffins 
Makes 12 Muffins 

Ingredients: 
Vegetable cooking spray 

2 large carrots (1 1/2 cups grated) 

2 eggs 

1/2 cup applesauce 

1/2 cup sugar 

1 teaspoon vanilla 

2 tablespoons vegetable oil 

1 cup flour 

1 teaspoon baking soda 

1/2 teaspoon salt 

1 tablespoon cinnamon 

1/2 cup raisins 

Directions: 

Preheat oven to 350. Coat 12 muffin cups with vegetable cook-

ing spray. Peel and grate carrots. In large bowl, combine eggs, 

applesauce, sugar, vanilla, and oil; mix until well blended. 

In another bowl, combine flour, baking soda, salt and cinnamon. 

Slowly stir the dry ingredients into the applesauce mixture just 

until blended. Stir in carrots and raisings. 

Divide the batter among muffin cups; filling each about half full. 

Bake 25 minutes, or until lightly browned. Let cool 5 minutes. 

Remove muffins from muffin cups and cool completely. 

http://www.steubencountyfarmday.com

