
WIC and Senior Farmer Market Coupons Accepted  

Bath Wednesday Market Manager: David Clarke 

Produce for this week’s recipe compliments of Fred Bills 

Farms, Fred & Eleverna Bills, 6485 Stone School Road, 

Bath, NY 14810  phone: 776-6700 

 

Produce of the week 
Summer Squash and Zucchini 
 

What to look for:  Small, young squash that are heavy for their size.  
Choose those that are firm to the touch.  Avoid those that are soft or 
show decay. 
 

To Prepare: 
Both Zucchini and Summer Squash can be eaten raw or cooked.   
 

Raw: 
Wash gently in cold water, trim both ends, then slice or cut into cubes 
and add to salads.  Zucchini is good sliced and served on vegetable 
trays with dip. 
 

Cooked: Prepare the same as above then stir-fry, steam, or grill.  Both 
are a good addition to a grilled meal and mixes well with other grilled 
vegetables.  Because of the high water content, neither should be 
overcooked as they will fall apart.  Zucchini is good in soups.  Summer 
squash can be substituted for eggplant or carrots. 
 

Baked: 
Summer squash and zucchini do not stand up to prolonged baking, 
but chopped or shredded zucchini is often added to breads and muffin 
to make a healthy treat. 
 

To Store:  Store in the refrigerator.  Use within 3-5 days 
 

To Freeze:  Slice in 1- inch pieces.  Blanch for 3 minutes.  Store in a 
freezer safe container. 
 

Equivalents: 
1 lb. = 4 cups grated. 
1 lb. = 3-4 servings. 



Plant Profile: Squash 
 This includes zucchini, yellow squash, scalloped 

squash, and patty pan squash. 

 Requires full sun (at least 6 hours), well-drained 

soil with high fertility. 

 Summer Squash can be grown in containers as long 

as they are large enough. 

 The squash flowers are actually edible and squash 

plants bloom from mid-summer until early fall. 

 Direct seed into the garden soil about 2 weeks af-

ter the last spring frost. 

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. 

Zucchini-Crusted Pizza 
(recipe from The Market Basket- Fresh Fruit and Veg-

etable Guide) 

Serve 4-6  

 

3 ½ cups of grated zucchini or summer squash  

3 eggs, beaten 

1/3 cup flour 

½ cup shredded mozzarella cheese, shredded 

½ cup parmesan cheese, grated 

½ tsp. dried basil 

Pizza toppings (your choice) 

Combine all ingredients to form the crust, and 

spread into an oiled 9 x 13 inch pan. 

Bake at 350 degrees for 20-25 minutes until 

the surface is dry and firm. Brush the top with 

a little oil and broil it, under moderate heat for 

5 minutes.  

Pile all of your favorite pizza toppings on, and 

bake at 350 degrees for about 25 minutes. 

http://www.steubencountyfarmday.com

