
WIC and Senior Farmer Market Coupons Accepted  

Bath Wednesday Market Manager: David Clarke 

Produce for this week’s recipe compliments of:  
Pine Ridge Produce,  

Ion & Lydia Zimmerman, and daughter, Melinda,  
2386 Ridge Rd., Penn Yan, NY 14527  315-536-3912 

 

Produce of the week 

Corn 

 

What to Look For:  Medium-sized ears with 

bright, plump, firm kernels.  If you pierce the 

kernel and there is a slightly cloudy juice, it is typically a fresh 

batch.  Avoid if kernels are dented or discolored, the corn is not 

fresh.  Corn comes in yellow, white and mixed colors. 

 

To store:  Refrigerate in the crisper or wrapped.  Use within 1 or 

2 days. 

 

To Prepare:  Just before cooking, remove husks and silk.  Wash in 

cold water. 

 

To Cook:  Place in boiling water, cover, and cook medium-sized 

corn only 5-6 minutes. 

 

Microwave:  Perfect for one ear.  Rinse ear of shucked corn and 

wrap in a damp paper towel.  Microwave on high for 1-2 

minutes or until done.  Then allow to stand for 1 minute before 

eating. 

 

Equivalents:  Two medium ears of corn = 1 cup corn kernels 

 

Nutrition:  Corn is a good source of vitamin C, magnesium, and 

potassium and fiber 

 

Available:  July-September. 



Corn Fritters 
Makes 8 fritters  ~ Recipe provided by Lydia Zimmerman 
 
2 cups fresh corn         3 beaten eggs          2 tbsp. flour 
1 tsp. sugar                 ½ tsp. salt              Dash of pepper 
½ tsp. garlic powder 
 
Mix together, Drop spoonsful onto greased frying pan, turning once, cook until 
golden brown. Serve with 
ketchup. 
 
BONUS RECIPE! 

Onion Patties 
Makes 8 patties 
Recipe provided by Lydia 
Zimmerman 
 
1 cup chopped onion 
½ cup flour 
½ cup corn meal 
2 tsp. baking powder 
½ tbsp. seasoned salt 
1 beaten egg  
½ cup milk 
 
Mix together, heat oil in a 
skillet, then drop mixture on 
the pan, turning once. Serve 
with ketchup. 

Plant Profile: Corn 
 Corn requires fertile soil, consistent moisture, 

and warm weather. 

 Corn also takes up a considerable amount of 

valuable space in the garden so consider the actual benefit of 

growing corn at home before you plant. 

 Needs a soil pH of 6.2-6.8. 

 Plant seeds in the garden when soil temperatures are steadily 

at or above 55 degrees F. 

 You may want to plant in staggered plantings in order to have 

a staggered harvest, unless you need dozens of ears of corn 

at once. 

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. 

Corn Fritters Onion Patties 

http://www.steubencountyfarmday.com

