
This week on the farm  
we are getting every-
thing ready for our Fall 
Festival.  We still have 
not decided on a main 
entree as of yet but we 
will soon.  
 
 We have decided to add 
one very fun fall activity 
to the afternoon.  We will 
have the soil prepped 
and the garlic cloves 
ready.  If anyone is inter-
ested in helping to plant 
garlic for the 2010 sea-
son we would greatly 
appreciate the help.  
This would not take very 
long if a few people were 
willing to help.  If you are 
willing to take part in 
this, please wear cloth-
ing that is comfortable 

Have a great week! 
 
Your dedicated farmers, 
 

Dick and 
Tracy 

 

and tennis shoes or 
boots. 
 
We are going to be har-
vesting the winter 
squash, gourds, and 
pumpkins soon.  Fall is 
my favorite time of year 
because not only do 
these items make great 
decorations but then 
when you get sick of 
most of them, you can 
eat them.  What could 
be better??? 
 
Please remember to 
RSVP if you are plan-
ning on coming to the 
Fall Festival.  We just 
need a head count to 
make sure we have 
enough for the main en-
tree and beverages. 
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Inside th is  issue:  

The staff at Olden 
Produce looks for-
ward to developing 
long lasting relation-
ships with all the 
families we serve.  
You are always wel-
come to visit us at 
our farm and see for 
yourself the value of 
knowing where your 
food comes from.  

Tracy and Richard Vinz 
W11699 Olden Road 
Ripon, WI  54971 
920-379-9004 
www.oldenproduce.com 
tracy@oldenproduce.com 

A Weekly Publication of The Olden Produce CSA Program 

The Only Way To Get Produce Fresher is if You Grow It Yourself! 

News From The Farm 

This week’s box 
contains: 

• Sweet Corn 

• Yukon Gold 
Potatoes 

• Purplette Onions 

• Kohlrabi 

• Peppers 

• Hard Neck Garlic 

• Tomatoes 

www.vegparadise.com 

Food historians have 
been befuddled when 
it comes to determin-
ing the exact origin of 
the melon. Some say it 
was in Persia that the 
melon was first eaten; 
others say Afghanistan 
while still other histori-

ing back to that period 
include fruits that are 
identified as melons. In 
the ancient world no dis-
tinction was made be-
tween melons that were 
netted, such as the can-
taloupe, or non-netted, 
as in the honeydew.                     
                     
 (continued on page 4) 

ans pinpoint Armenia. 

Canta-
loupes 
were cul-
tivated in 

Egypt and across to Iran 
and Northwest India dat-
ing as far back to Biblical 
times, about 2400 BCE. 
Egyptian paintings dat-

Can or Cant-aloupe? 



Melbourne’s Caper of the Week 

onions. Sweet onions have higher 
water content and are served ei-
ther raw or cooked. Storage on-
ions contain high sul-
fur content and less 
moisture, so they can 
be kept in storage for 
longer periods of 
time. The storage on-
ion is used in cook-
ing, providing a 
sharper and more 
flavorful taste than sweet onions. 
 
Green Onions 

Green onions are small onions 
that have been harvested before 
they turn into mature onions. They 
may be of the same variety as dry 
onions but they are just picked at 
various early stages before the 
bulb starts to mature. Some are 
the young onions that are pulled 

to thin and make room for the ma-
ture dry onions to grow. Typically 
these onions have a white base 

and long, straight, green 
leaves, which both the 
base and leaves are edi-
ble.  

Green onions are used 
fresh in green salads, 
pasta salads, and potato 
salads, or cooked in 

dishes requiring a mild onion fla-
vor. Although green onions are 
generally eaten raw, they can also 
be grilled, sautéed, or used in stir-
fries. They can be chopped fine 
and used on baked potatoes or 
added to mashed potatoes. In 
most instances, both the white 
end and green tops of the green 
onions can be used.   
    
           (continued on page 3)        

www.recipetips.com 
 
Onions are vegetables that be-
long to the lily family of plants. It is 
grown for its edible bulb, which 
most often serves to flavor a vari-
ety of foods. Onions are catego-
rized as being either green or dry 
onions. Green onions are small 
onions that are harvested before 
the bulb has matured and the tops 
are still green. Dry onions, also 
known as mature onions, are har-
vested when their shoot has died 
and layers of papery thin skin 
cover a firm juicy flesh. There are 
two types of dry onions, fresh 
(Spring/Summer), which are also 
referred to as sweet onions and 
storage (Fall/Winter) onions. 
There are a wide variety of 
shapes and sizes, ranging from 
small round pearl onions to the 
larger spherical-shaped Spanish 

Tear-Free Guide to Onions and their Uses 

Home.”  Lassie was played by 
several male dogs, despite the 
female name, because male col-
lies were thought to look better on 
camera. 
 
Bingo:  Bingo is the name of the 
dog on the Cracker Jack box. 
 
Lady:  Walt Disney's family dog 
was a poodle named Lady.  
 
Rover:  In 1905, the first canine 
movie star was featured in 
"Rescued by Rover.” 
 
Max:  The name of the dog from 
The Grinch Who Stole Christmas 
is Max.  
 
Pongo and Perdita:  The stars of 
the famous animated Disney 

movie “101 Dalmatians.”   Pongo 
has 72 spots, Perdita has 68 and 
each of the puppies has 32! 
 
Nana:   The Newfoundland dog 
belonging to the Darling Family in 
Peter Pan by J. M. Barrie. Nana 
howled to alert Wendy's parents 
that the children were flying away. 
Mr. Darling ignored the warning of 
Nana and was so remorseful at 
the loss of the children that he 
slept in the kennel in Nana's place 
until their safe return.  
 
Balto:   The lead dog in the team 
of Siberian huskies who carried 
Diptheria serum 650 miles from 
Anchorage to epidemic-ridden 
Nome in 1925. 
 
 

Famous Dogs 
and Their Own-
ers-Part I 

 
Fluffy:  Who can forget the three 
headed dog who guarded the 
Philosopher's Stone at Hogwarts 
School of Witchcraft and Wiz-
ardry? Certainly not Harry Potter, 
Ron Weasley and Hermione 
Granger! 
 
Toto: Toto was Dorothy's dog in 
The Wonderful Wizard of Oz by 
L. Frank Baum. A mischievous 
dog portrayed as a Cairn Terrier 
in the movie. 
 
Lassie:  There have been many 
dogs called Lassie but the first 
Lassie a rough collie starred in 
the 1942 movie “Lassie Come 



They have thin, light colored skin 
and a sweeter, milder flavor than 
storage onions. Their high water 
and sugar content and low level of 
sulfur compounds is 
what gives them their 
mild, sweet flavor, mak-
ing them a good onion 
to use fresh in salads or 
to slice and add to ham-
burgers and other sand-
wiches. They are also good when 
lightly cooked. Because of their 
high water content and thin skins, 
sweet onions do not store well, 
limiting their season in compari-
son to storage onions. Sweet on-
ions also bruise more easily that 
storage onions so must be han-
dled more carefully.  

Storage onions are harvested in 
the late summer through early fall. 
After they are harvested they go 
through a drying period known as 
curing. They are then stored and 
available throughout most of the 
year. They have lower water and 
sugar content than fresh onions, 
which, along with several layers of 
dark paper-like skin, allows them 
to be stored for long periods of 
time. Their low water and sugar 
content also provides the onions 
with a more pungent flavor, which 
enhances the flavor of many sa-
vory dishes that require longer 
cooking times. Storage onions are 
available in white, yellow or red 
onions but the vast majority of 
onions harvested are yellow on-
ions.  

Fresh onions can be stored in a 
dry, cool area that is well venti-
lated in the same manner as stor-
age onions, but because of their 
high moisture content, they can 
only be stored for about half the 
time. Fresh onions can also be 
stored unwrapped in the crisper 
draw of the refrigerator. Place on 

a paper towel in a single layer on 
the bottom of the drawer and place 
the onions on the towels. Be sure 
to handle the fresh onions carefully 

because due to the 
high moisture content, 
they will bruise easily. 
Fresh onions can be 
stored for up to 4 
weeks if stored prop-
erly. 

Storage onions should be stored in 
a dry, cool area out of the direct 
sunlight. The area should also have 
good air circulation. Do not store 
with potatoes because the potatoes 
will give off moisture and also an 
ethylene gas that will cause the on-
ions to spoil faster. Do not store in 
a bag. Place the onions in a single 
layer with enough room between 
each for proper air circulation. Un-
der proper conditions storage on-
ions can be stored for up to two 
months. 

Onion Selection and Storage 

Choose onions that are firm and 
dry. The outer skin should have a 
shiny appearance and a dry crackly 
feel. The onions should not show 
any signs of sprouting or have any 
soft spots, which are a sign of rot-
ting. Dark patches on the onions 
may be a sign of mold. Avoid on-
ions with green areas, which can 
have an off taste. The onion should 
have a mild odor. Any strong odor 
may be a sign of rotting. If purchas-
ing onions that are sold in a bag, be 
sure to check all the onions for 
signs of rotting, sprouting or bad 
spots.  

All cut onions that have leftover 
portions can be wrapped tightly in 
plastic wrap and stored in the re-
frigerator for up to 5 days. Store 
cooked onions in an airtight glass 
or plastic container.  

Varieties of green onions are 
available all year but their prime 
season is spring and summer. 

When selecting, choose those 
that have unblemished, firm white 
ends with fresh green tops. These 
onions are generally sold in 
bunches, which should contain 
onions that are fairly consistent in 
size. They should be clean and 
free of decay or insect damage. 

Store unwashed onions in a plas-
tic bag with it wrapped around the 
onions and then placed in the 
vegetable drawer of the refrigera-
tor. To help prevent the odor from 
spreading to other foods, wrap the 
onions in a paper towel before 
placing in the plastic bag. Store 
for up to 5 days. 

Dry Onions—Fresh and Storage 

Fresh onions contain more mois-
ture and are sweet and mild 
enough to be eaten raw. They are 
good when added to salads, ham-
burgers, and other sandwiches. 
They can also be used in dishes 
where they require light cooking. 
Sweet onions can also be grilled 
or roasted. 

Storage onions are good in dishes 
that require a longer cooking time 
or a more intense flavor. They are 
added to many dishes, such as 
casseroles, quiche, pasta sauces, 
soups, stews, and pizza. Their 
lower moisture content is benefi-
cial when they are cooked by fry-
ing, sautéing, and baking. They 
can also be creamed or baked au 
gratin. 

Fresh onions are harvested and 
available from March to August. 
Because they do not store well, 
availability is more limited for 
fresh onions than storage onions.  

Know Your Onions (continued from page 2) 



Green Onions 

 

 

 

 

                     Spring Onions                

A young onion, which typically has a white base that has not developed into a bulb yet, and has long, straight, 
green tubular leaves. The small white end may vary slightly in size depending on what stage of development it is 
at when harvested. Generally the end will have a slight roundness to it. It is also commonly referred to as salad 
onions, spring onion, and scallions. Even though these terms are used interchangeably, there are some slight 
differences. 

A spring onion is a green onion that has been harvested during the early stages of growth but is a little further 
developed than the green onion. It is slightly larger and more rounded in shape and its flavor is slightly stronger. 
It is basically used in the same manner as a green onion but because of its stronger flavor, less may be used to 
prevent it from becoming overpowering. 

Scallions Even though the terms scallions and green onions are used interchangeably, they are actually two different on-
ions. Green onions can actually be any variety of onion, whereas scallions are actually a specific variety. The 
bulb end of the scallion has straight sides and does not form a rounded bulb as other green onions may form. 
Scallions will generally have a milder flavor also.  

Bunching Onions A perennial onion that grows in bunches. These onions generally do not form a bulbous base. They are first 
started by seed but then if left unharvested, they will die back during the winter and begin to grow again in the 
spring. They will then multiply and produce more onions year after year. As they multiply they form clumps or 
"bunches" of onions. The onions are harvested by pulling a small bunch of the more mature onions, being care-
ful not to pull out the newer growth. As long as the entire clump is not harvested, the onions will continue to mul-
tiply. Sometimes only the leaves are cut from the onions. They will then grow another set of leaves. Bunching 
onions have a mild flavor, which makes them a good fresh eating onion, similar to green onions. They can also 
be used in the same manner as green onions when cooking or adding to salads. This type of onion may be re-
ferred to as Welsh onions and Japanese bunching onions.  

 

 

 

 

  

  

Green Onions 

Spring/Summer-Fresh Onions 

OSO Sweet Onions A fresh onion variety that is grown in the foothills of the Andes Mountains in Chile, South America. They are the first 
sweet onion to appear in the markets. The OSO Sweets generally contain a higher level of sugar than the other sweet 
onion varieties. They have a crisp texture and very sweet flavor and hold their flavor, and texture better when cooked 
than the other sweet onion varieties. The OSO Sweet does not produce fumes when cut, making it a tearless onion. 
They are available January through March.  

Sweet Imperial Onions A globed shaped sweet onion cultivated in the California's Imperial Valley. This variety of sweet onion is at least 2 1/2 
inches in diameter and has a longer shelf life than other sweet onions. It is available from late April through June.  

Vidalia Sweet Onion A popular variety of sweet onion that is nationally well known. It is named after a town in Georgia where it originated. 
To qualify as a Vidalia onion, the onion must be grown in a specified area of 20 counties, which is defined by Georgia 
state legislation, . Mildly sweet in flavor, the onion has a yellow to tan outer skin covering a white inner flesh. Vidalia 
onions are available from April to June but if stored under a controlled atmosphere, availability is extended up to 6 
months.  

Walla Walla Sweet Onion A type of dry onion that gets its name from Walla Walla County in Washington where it originated. It is a national rivalry 
to the Vidalia onion for being the most popular sweet onion. Walla Wallas are noted for their brown skins and white 
flesh, which has a very mild and sweet flavor. They are popular in salads or in other uncooked recipes because their 
flavor is best when eaten raw. Their shelf life is only 2 to 3 weeks after harvest. Walla Walla onions are available mid 
June to the end of August.  

  

  

  

  

  

Fall/Winter-Storage Onions 

Bermuda Onions 

 

A large, bulb-shaped, white, yellow or red colored dry onion that has a sweet, mild flavor. The name Bermuda onion 
originates from when the onions were first grown in the Bermuda Islands. They are now grown mostly in areas of the 
United States, such as Texas. Bermuda onion is a name used to refer to several different varieties of onions. Their fla-
vor is sweeter during the peak of the season when first harvested than after they have been stored a while. It is excel-
lent for salads, sandwiches, and cooking. It is just as versatile as the basic yellow onion, but it has a shorter shelf life. 
Bermuda onions are available throughout the year.  

Boiling Onions 

 

An immature type of onion that is generally white but it can also be a yellow or red onion. They are slightly larger than 
pearl onions, usually measuring approximately 1" to 1 1/2" in diameter, and are generally cooked whole. It is often used 
in dishes that are slowly cooked, such as stews and are a great addition to shish kabobs. Boiling onions are available 
throughout the year.  

  



Tear-Free Onion Cutting Tips 

1. Put an unpeeled onion in the freezer and freeze it for 20 minutes before chopping/ slicing/ cutting it.  The sulfuric compounds con-
tained in the onion do not react with the air as quickly when they are cold. 

2. Cut a cone at the bottom of the onion, the root end, roughly about a third of the diameter of the onion and about 1/3 deep. Throw 
it away and cut as usual.   

3. Light two candles close to you when slicing onions. The candles will burn up the fumes that cause tears. 
4. Peel the onion, cut it in half and soak it in water for a few minutes before cutting it. The water dilutes the sulfuric compounds. 

www.articleworld.com 
 

 

Fall/Winter-Storage Onions (continued) 

Pearl Onions 

 

A mild, sweet flavored white, yellow or red skinned onion that has a crisp texture even after cooking. Pearl onions are 
actually immature onions of different varieties and are approximately 1 inch in diameter. The onions are planted very 
densely so that they cannot grow to be more than approximately an inch in diameter. They are most often available as a 
white onion. They are often roasted with meat, or added to soups, stews, and vegetable dishes. Pearl onions are available 
throughout the year.  

Pickling Onions 

 

Pearl onions that have been preserved in vinegar. They can be added to casseroles and other dishes in place of regular 
onions or they can be eaten with cheese and meats as an appetizer. Smaller sized pickled onions, referred to as cocktail 
onions, are added to some cocktail drinks as a garnish.  

Red Onions 

 

An onion variety that has purplish red skin and white rings of flesh that are outlined with purplish red. They are medium to 
large in size, have a mild, sweet flavor and a crisp texture. Red onions are good to eat raw and are used to add color to 
salads. They can also be grilled or lightly cooked with other foods.  

Shallots 

 

One of the smallest varieties of the onion family. They are pear-shaped bulbs that grow in a cluster similar to garlic except 
they do not have an outer layer of skin holding the bulbs together. Instead the bulbs are attached at the roots. The shallot 
has a light cream-colored flesh that is lightly tinged with purple or green. The outer skin can range from rose to light gray 
to light brown. They have a mild flavor that is a cross between a sweet onion and garlic and is used to flavor meats, stews 
and soups. Shallots should not be browned because this causes them to become bitter. When used raw for salads and 
vinaigrettes, it provides a subtle yet distinct flavor not equaled by an onion. Grating a shallot instead of mincing or finely 
dicing, allows a greater amount of the essence to be released into the food while requiring only half of the amount of 
minced shallot required for a recipe. Shallots are available throughout the year.  

Spanish Onions 

 

A large round dry onion that has a light golden caramel colored skin. The Spanish onion is the variety that is most often 
found in the grocery stores. It is the largest, most popular onion for slicing and eating raw because of its mild sweet taste. 
They can also be added raw to salads, baked, sautéed, or fried and they store well. Spanish onions make good onion 
rings.  

Torpedo Onions 

 

 

A red Italian specialty onion that is shaped similar to a torpedo or spindle. It has reddish purple skin with pale red flesh 
that has a mild sweet flavor. It grows 6 to 8 inches in length and up to 3 inches in diameter in the thickest area. This on-
ions color and flavor make it a nice addition to salads. Once harvested this onion does not store well. It is available mid 
October to mid November.  

White Onions 

 

A globe shaped onion that has white flesh and white skin, which sometimes has a tinge of green. It has a clean, sharp 
flavor but is not as pungent as the yellow onion. Its flavor is also slightly sweeter than the yellow onion because of its 
higher moisture content. White onions have a firmer texture than yellow onions. It is eaten raw, generally on a burger or in 
a salad but it is better in heated dishes, such as casseroles, stews, soups and meat dishes. This onion is widely used in 
Mexican foods, complementing the flavors of other ingredients. It can be sautéed to a golden brown color and served as a 
side dish or used to provide a sweet delicate flavor to other foods. White onions can often be substituted with yellow on-
ions in many recipes. Because of their higher water content, they mold easier than yellow onions so they must be stored 

Yellow Onions 

 

A globe shaped dry onion that is an all-purpose onion. It is most commonly used when a recipe for a cooked dish calls 
for onions. It is more pungent than a white onion and has a golden brown, papery skin. Of all onion varieties, 80% of 
production is devoted to the yellow onion. Their high sulfur content makes them too pungent for most people to eat 
raw and the sulfur is also what creates tears when chopping. It provides a rich onion taste, making it a good choice for 
heated dishes requiring a distinctive onion flavor. When sautéed, they will turn a deep dark brown color and can be 
added as a complement to a variety of food dishes or meats. Yellow onions are used in casseroles, savory pies, 
quiches, stir-fries, pizzas, and soups, such as French onion. They are also a good onion for caramelizing. Yellow on-
ions are readily available throughout the year.  



All throughout the Middle East, 
dried and roasted melon seeds 
have long been a favorite snack. 
Between 200 to100 BCE, even 
the Chinese royalty were enjoying 
melon seeds. In a more recent 
archeological site discovered in 
1973, a perfectly preserved fe-
male body was found in the prov-
ince of Hunan in a nested coffin 
that was buried sixty feet deep. 
Melon seeds were found in her 
esophagus, stomach, and intes-
tines.  

About the third century CE, the 
Romans were importing their mel-
ons from Armenia. These were 
not the large, 
weighty mel-
ons we know 
today, rather 
they were 
about the size 
of oranges. 
Some people 
were also 
growing the 
melons, since there were Roman 
manuals that gave specific direc-
tions on their cultivation. 

En route to China, sometime 
around 1254 to 1324 CE, Marco 
Polo traveled to the city of Shibar-
ghan in Afghanistan. There he 
found what he considered "the 
best melons in the world in very 
great quantity which they dry in 
this manner: they cut them all 
around in slices like strips of 
leather, then put them in the sun 
to dry, when they become 
sweeter than honey. “ 

When the Roman Empire col-
lapsed, Italy no longer received 
shipments of melons from Asia 
Minor. Historians tell us it wasn't 
until about the fourteenth century 
that melons returned to Italy, still 
in their orange-size portions. At 

Can or Cant-aloupe? (continued from page 1) 
Dried melon seeds are a common 
snack in Central and South Amer-
ica, China, as well as the Middle 
East from Iran to Egypt. 

Some people sprinkle their canta-
loupes with salt and pepper, others 
add a dash of powdered ginger. 
Citrus lovers feel that a sprinkle of 
lemon or lime juice adds a definitive 
enhancement to the cantaloupe. 

Medicinal Benefits  

Medieval alchemists claimed that 
melons "promoted blood moder-
ately, and suited phlegmatic and 
bilious temperaments." It was said 
that they relieved "the pain of cal-
culi and cleansed the skin, but 
caused flux from the belly which 
could be treated with syrup of vine-
gar." 

A Chinese herbal claims that sweet 
melons cool fevers, moisten the 
lungs, and benefit the urine. In ad-
dition, the seeds will clear phlegm 
and benefit the intestines. Sweet 
melons are also prescribed to re-
lieve tuberculosis cough, and con-
stipation. For a toothache caused 
by wind and heat, take six grams of 
melon skin, add water and steam 
till cooked. When cool, use as a 
mouth rinse. 

Cantaloupes may be helpful to peo-
ple with heart disease because 
they contain an anticoagulant 
called adenosine. With their very 
high beta carotene content, canta-
loupes rank high as an anticarcino-
genic food. Abundant in potassium, 
cantaloupes may be beneficial for 
those with high blood pressure. Be-
cause of their high water content, 
they serve as a diuretic. 

 

 

that point the Italians took their 
cultivation seriously, and melons 
began to expand in size and 
weight. 

During the fifteenth century, can-
taloupes were growing in popular-
ity in the southern part of Spain. 
Melon seeds were brought in by 
the Arabs who settled in Andalu-
sia. From there they were intro-
duced to the New World on Co-
lumbus's second voyage in 1493 
when he took melon seeds to 
Haiti. One of his journal entries 
dated 1494, records that he found 
cantaloupes growing in the Gala-
pagos from a planting only two 

months prior. 

By the1600's 
cantaloupes 
were grown 
in North 
America from 
Florida to 
New Eng-
land, but the 

melons did not attain popular ac-
ceptance until the 19th century. It 
was not until after the Civil War, 
which ended in 1865, that canta-
loupes became a major crop in 
United States. 

Cantaloupes in Many Cultures  

In the United States, cantaloupes 
are eaten uncooked, often as des-
sert or as part of a fruit cup pre-
sented as an appetizer. 

In the Orient, melons are com-
monly cooked and eaten as vege-
tables; however, these are not the 
sweet varieties familiar to canta-
loupe and honeydew fanciers. 
The Chekiang melon is one vari-
ety grown from Thailand to South-
east China. Pickled, this melon 
keeps for several months and 
serves as a tasty condiment. 



How Sweet It Is Corn and Pepper Salad 

Husk corn and boil or grill until crisp-tender.  Cool and slice off the kernels.  Place 
corn in bowl with sweet peppers, onions and basil.  Whisk balsamic vinegar and 
mustard in a small bowl, then slowly whisk in olive oil a little at time.  Toss with the 
vegetables.  Season with salt and pepper to taste.  Makes 4 servings.  
                                                                                                         
            MACSAC Cookbook
     

Roasted Garlic Dip 

Heat oven to 275 or 300 degrees.  Cut 1/4-1/2 inch off top of garlic head to expose 
tips of cloves.  Lay garlic head cut-side up in small baking dish.  Drizzle 1/2 T olive 
oil over top; sprinkle on some pepper.  Roast until soft, fragrant and lightly browned, 
about 45 minutes.  Cool completely.  Squeeze cloves from the base and use a fork 
to dislodge flesh from skin.  Mash garlic with a fork on small plate.  Stir in Parmesan, 
additional 1/4 c olive oil and pepper to taste.  Serve with baguette or crusty bread.  
Makes 2-4 appetizer servings. 

MACSAC Cookbook 

4.  Make a plan to use 9 pounds. 
 
5.  Plan to walk 9 miles ever 
month.  Use a map to see how far 
you would go if you were to travel 
in a straight line. 
 
6.  Visit your local pound.  Pet, 
cuddle and/or walk 9 dogs or 
cats.  (Smiles from Goal 3 could 
happen here.  Sometimes the crit-
ters smile back.) 
 

7.  Plan to make, bake or cook nine 
homemade meals this month. (That 
breaks down to a little over two a 
week.) 

8.  Memorize The Twelve Days of 
Christmas and when you get to 
“Nine Ladies Dancing,” break out 
into a dance. 

9.  Send emails to  9 people wish-
ing them a Happy 09/09/09! 

 

www.ehow.com 

It is the last of the single digits for 
quite a while. 1001 years to be 
precise. It seems like a good day 
to celebrate. 

1.  Make a list of 9 goals you 
would like to reach. 

2.  Write 9 things for which you 
are thankful. 

3. Smile at 9 people or animals. 

How to Celebrate 09-09-09 

Corn freezes well.  Blanch on or off the 
cob for 3-5 minutes., rinse under cold 
water to stop the cooking process, 
then drain.  Dry corn well, then pack it 
on or off the cob into airtight containers 
such as Zip-loc freezer bags.   

MACSAC Cookbook  

Garlic stores well in a cool, dark, 
dray and well-ventilated place for 
several months.  Warm tempera-
tures will encourage garlic to 
sprout.   

Do not refrigerate, unless storing 
peeled cloves for a short time.  
Keep in airtight container to avoid 
garlic odor spreading to other 
foods.   

MACSAC Cookbook 

4 ears sweet corn 3 T balsamic vinegar 

1 green bell pepper, diced 1 t Dijon mustard 

1 red pepper, diced 1/2 c olive oil 

1/4 c diced red onion Salt and pepper  

2 T slivered basil  

1 head garlic 1/4 c freshly ground Parmesan cheese 

1/2 T plus 1/4 c olive oil, divided baguette or other crusty bread 

freshly ground black pepper  

http://www.ehow.com/christmas/�


What does corn say when it is embarrassed?  

Aw, shucks…! 

 

Misty Melon Cooler 
 
 
 
 

 

 2 cups diced very ripe cantaloupe  

 1 cup orange juice  

 3 tablespoons sugar  

 Vanilla ice cream or frozen yogurt  

 

1. Place the melon chunks on a plate and place it 
in the freezer until the fruit is quite firm but not 
frozen solid, about 20 to 30 minutes.  
 
2. In a blender, puree the melon chunks with the 
orange juice and sugar until the mixture is 
smooth. Add 4 or 5 big scoops of ice cream or 
frozen yogurt and blend the mixture for another 
minute or so.  
 
3. Divide the cooler among four chilled glasses 
and serve. Makes four 8-ounce servings.  

 
http://jas.familyfun.go.com 

Tic Tac...Oh No! 
 

.  
 
 
 

 
YOU WILL NEED: 
• Chalk 
• 10 stones 
 
HOW TO PLAY:  
1. Setup: Mark out a 9-square tic-tac-toe grid and a toss line. 
Our grid was about 3 feet by 3 feet. Have each player use 
chalk to decorate 4 stones with his "team" color, and a 5th 
stone -- the "change" stone -- in a different color. 
 
2. Players take turns tossing their stones, trying to get 3 in a 
row. If a player misses the board or lands in an occupied spot, 
he picks up his rock and his turn is over. 
 
3. Once a game, each player can toss the change stone to try 
to take over an opponent's box. To be successful, he must 
land the stone on the targeted square. If he misses, he must 
pick up his stone, and his turn is over. The winner is the first 
player to get tic-tac-toe. 

 
http://familyfun.go.com 
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