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AUGUST IS  ZUCCHINI MONTH 

1. Round zucchini 

 Rond de Nice—19th cent. Fr. Heirloom, spherical, light green.  Harvest at 1” across for steaming, 4” for stuffing. (1) 

 Eight Ball Hybrid—Novel, baseball sized.  Dark green.  Harvest at 3” across.  (1, 2, 4) 

 Round Zucchini Improved– Fun, novel creative, prolific. (3) 

 Roly poly—Round, pale green. (4) 

2. Golden, yellow or black  zucchini 

 Gold Rush—Deep golden yellow 7”.  (2, 5) 

 Black Zucchini—Similar to dark green but earlier.  (3)  

 Butterstick—Small, golden, evenly tapered fruits.  Creamy flesh. (4) 

3. Plain Old zucchini 

 Bobcat—Med green, disease tolerant. (2) 

 Payroll– Med green, flecked.  Reduced spines. (2) 

 Zebra Zuke—Handsome, tasty, striped.  (4) 

 Gadzukes!- Cool green, striped, beautiful, slices are star shaped.  (5) 

Key to sources: 

1. Vermont Bean  Seed Co.  ww.VermontBean.com 

2. Stokes Seeds Inc. www.StokesSeeds.com 

3. R.H. Shumway’s www.RhShumway.com 

4. Burpee www.Burpee.com 

5. The Cook’s Garden www.CooksGarden.com 

Zucchini for 2009:  (Don’t worry, by January you’ll be ready!) 

Dining out with Zucchini—How to order it multiculturally 

Italian:  Zuccino, French:  Courgette, Spanish:  Calabacin 

Indian:  Skutasquash, Portuguese:  abobrinha, Czech:  cuketa 

Croation:  tikvice, Martian:  gloopburblebeep 

abobrinha 

abobrinha 

Eight Ball Hybrid Zucchini 
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Giant Vegetable Festival 
The festival is in Alaska where giant, mutant like vege-

tables including pumpkins, squash and cabbage com-

pete for size.  This is one of five state fairs in Alaska 

and is held the last weekend of August into Labor Day.  

Here are last years winners: 

23-foot, 3 1/2-inch corn stalk 

4.702-pound parsnip 

1,019-pound pumpkin 

17.195-pound yellow zucchini 

67 1/8-inch long gourd 

55.15-pound blue hubbard squash 

21.530-pound bushel gourd 

That’s a big zucchini.  And why hasn’t world hunger 

been solved? 
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There can be no other occupation like gardening in 
which, if you were to creep up behind someone at their 
work, you would find them smiling.        
     ~Mirabel Osler  

Litany by Billy Collins 

You are the bread and the knife, 

The crystal goblet and the wine. 

You are the dew on the morning grass, 

And the burning wheel of the sun. 

You are the white apron of the baker 

And the marsh birds suddenly in flight. 

However, you are not the wind in the orchard, 

The plums on the counter, 

Or the house of cards. 

And you are certainly not the pine-scented air.  There is 

no way you are the pine-scented air. 

It is possible that you are the fish under the bridge, 

Maybe even the pigeon on the general’s head, 

But you are not even close to being the field of corn-

flowers at dusk.   

And a quick look in the mirror will show that you are 

neither the boots in the corner  

Nor the boat asleep in its boathouse. 

It might interest you to know, 

Speaking of the plentiful imagery of the world, 

That I am the sound of rain on the roof. 

I also happen to be the shooting star, 

The evening paper blowing down an alley, 

And the basket of chestnuts on the kitchen table. 

I am also the moon in the trees, and the blind woman’s 

teacup. 

But don’t worry, I am not the bread and the knife. 

You are still the bread and the knife, 

Not to mention the crystal goblet and—somehow– the 

wine. 
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zucchini, but not enough?  

SUDDEN ZUCCHINI DEATH  

¶ Vine Borers (spray base of stems 

weekly with Bacillus thuringensis var. 

kurstaki.)  

¶ Bacterial Wilt (plant zukes in another 

bed next year/destroy infected plants) 

¶  ÕËɯËÖÕɀÛɯÍÖÙÎÌÛɯCucumber Beetles  

(spread disease, remove by hand) 



 

Recipes for Zucchini: Volume 2, Issue 6 

ZUCCHINI BOAT By Rose Price, President of the Garden Club of Johnstown, PA 

1 LARGE ZUCCHINI, 1 MED. ONION - CHOPPED, 1 LARGE CLOVE GARLIC - MINCED, 1 C GRATED CHEESE 

(HALF MOZZ. - HALF CHEDDAR), 1 C ITALIAN STYLE BREAD CRUMBS, 1 EGG, 1/2 POUND ITALIAN SAUSAGE, 

COOKED AND DRAINED, 1 TBS. EACH: FRESH BASIL, PARSLEY, OREGANO  

BAKE ZUCCHINI ON A FOIL LINED BAKING SHEET, THEN SCOOP OUT SEEDS AND DISCARD.  SCOOP OUT MOST 

OF THE PULP AND ADD TO INGREDIENTS, BUT LEAVE ENOUGH TO FILL THE ZUCCHINI. 

LAY ON PAPER TOWELS TO DRAIN WHILE MIXING INGREDIENTS  

MIX ALL INGREDIENTS AND PUT IN SHELL.  DOT WITH BUTTER AND SPRINKLE WITH GRATED PARMESAN 

CHEESE.  BAKE IN 350 OVEN FOR 30 MINUTES OR UNTIL LIGHTLY BROWNED.  MAY ADD CHOPPED ROMA TO-

MATO FOR A DASH OF COLOR. 

ZUCCHINI CHOCOLATE CAKE By Rose Price, President of the Garden Club of Johnstown, PA 

4 PKS. "CHOCO BAKE', 1/2 CUP BUTTER AT ROOM TEMPERATURE, 2 CUPS SUGAR,3 EGGS- BEATEN, 1 

TBS. VANILLA, 2 CUPS FLOUR, 2 TEAS. BAKING SODA, 2 TEAS. BAKING POWDER, 1 TEAS. SALT, 1/3 CUP 

COCOA, 1/3 CUP BUTTERMILK OR SOUR CREAM, 3 CUP COARSELY GRATED UNPEELED ZUCCHINI, 1/2 

CUP CHOPPED NUTS 

 CREAM BUTTER UNTIL LIGHT AND FLUFFY - ADD SUGAR, EGGS, VANILLA, BEATING WELL AFTER EACH ADDI-

TION.  ADD MELTED CHOCO-BAKE.  SIFT TOGETHER FLOUR, COCOA, BAKING SODA, BAKING POWDER AND 

SALT.  ADD DRY INGREDIENTS ALTERNATELY WITH BUTTERMILK, TO CHOCOLATE MIXTURE.  STIR IN ZUC-

CHINI AND NUTS.  POUR BATTER INTO TWO 9" CAKE PANS GREASED AND FLOURED.  BAKE T 350 FOR 35 TO 

40 MINUTES, OR UNTIL TOOTHPICK COMES OUT CLEAN. 

 THIS SO MOIST, YOU DO NOT NEED TO FROST..JUST DUST WITH POWDER SUGAR AND ENJOY! 

ZUCCHINI CRISP FROM BLUE GOOSE FARM 

 8 CUPS CUBED, PEELED ZUCCHINI, 3/4 CUP LEMON JUICE, 1/2 TO 3/4 CUP SUGAR, 2 TEASP. GROUND 

CINNAMON, 1 TEASP. GROUND NUTMEG 

IN A BOWL, COMBINE THE ZUCCHINI, LEMON JUICE, SUGAR, CINNAMON AND NUTMEG: MIX WELL.  POUR 

INTO A GREASED 13X9 IN. BAKING DISH. 

FOR TOPPING - COMBINE 1-1/3 CUPS PACKED BROWN SUGAR, 1 CUP OLD-FASHIONED OATS, AND 1 CUP ALL-

PURPOSE FLOUR.  CUT IN 2/3 CUP COLD BUTTER OR MARGARINE UNTIL CRUMBLY.  

SPRINKLE OVER THE ZUCCHINI MIXTURE.  BAKE AT 375 FOR 45-50 MINUTES OR UNTIL BUBBLY AND ZUC-

CHINI IS TENDER. 

ZUCCHINI MARTINI FROM KATIE CANARY 

1 JIGGER CUCUMBER FLAVORED VODKA, 2 JIGGERS WHITE VERMOUTH, 1 ELEGANTLY CUT ZUCCHINI 

SPEAR            MIX VODKA & VERMOUTH IN A COCKTAIL SHAKER WITH SEVERAL ICE CUBS.  SHAKE VIGOR-

OUSLY.  POUR INTO MARTINI GLASS.  GARNISH WITH ZUCCHINI SPEAR.  ENJOY!   



For subscriptions 

contact:   

Kara Bowne-Crissey 

Good Earth Gardeners, 

LLC 

4624 Skinners Run Rd 

Hurlock, MD 21601  

410-212-7014 

GoodEarthGardeners@ 

gmail.com 
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òGardening is a kind of disease.  It infects 

you.  You cannot escape it.  When you go 

visiting, your eyes rove about the garden; 

you interrupt the serious cocktail drinking 

because of an irresistible impulse to get up 

and pull a weed.ó   -Lewis Gannit 

ROSEõS IMITATION CRAB CAKES BY ROSE PRICE 

2 CUPS GRATED ZUCCHINI, 1 PACKET OF OLD BAY CRAB CAKE MIX, 1 EGG SLIGHTLY BEATEN 

MIX WELL.  FORM INTO CAKES, FLOUR BOTH SIDES,  AND FRY  (MED HIGH) IN BUTTER AND OIL - I DID 

ABOUT 3 MINUTES EACH SIDE. 

 NOTE - I ONLY LEFT THE ZUCCHINI DRAIN ABOUT 45 MINUTES, BUT SHOULD HAVE DONE IT LONGER.  THEY 

ARE QUITE MESSY TO FORM INTO THE CAKES, BUT ONCE YOU GET THEM FLOURED UP THEY ARE FINE...AND 

QUITE TASTY! 

And yet more zucchini recipes: 

ZUCCHINI PICKLES   

BASED ON RECIPE FROM òFARM FRESH: ZUCCHINI BEATS CUCUMBERS IN CONTEST OF CRISP PICKLESó 
PRINTED  ONLINE THURSDAY, JULY 24, 2003 BY REBECCA SODERGREN FOR THE PITTSBURGH POST-GAZETTE .  

HTTP://WWW.POST-GAZETTE.COM/FOOD/20030724FARMFRESH0724FNP7.ASP 

6 MEDIUM WHITE ONIONS, SLICED, 4 QUARTS ZUCCHINI, SLICED (WE USE HALF ZUCCHINI AND 
HALF YELLOW SQUASH FOR ADDED COLOR), 1 GREEN PEPPER, SLICED IN STRIPS, 1 RED PEPPER, 
SLICED IN STRIPS, 1/3 CUP SALT (GIVE OR TAKE), 3 CUPS WHITE VINEGAR, 4 CUPS SUGAR, 1 1/2 TEA-
SPOONS TURMERIC, 1 1/2 TEASPOONS CELERY SEED, 2 TABLESPOONS MUSTARD SEED 

 
SLICE ONIONS, ZUCCHINI AND PEPPERS. LAYER WITH SALT  IN LARGE STOCK POT.  REFRIGERATE OVER-
NIGHT.   

MEANWHILE, WASH 8 PINT-SIZE CANNING JARS ON THE HIGHEST HEAT CYCLE IN THE DISHWASHER OR IN 
VERY HOT, VERY SOAPY WATER AND RINSE COMPLETELY IN VERY HOT WATER.  ABOUT 20 MINUTES BEFORE 
THE END OF SITTING TIME FOR THE VEGETABLES, PLACE THE JARS ON A COOKIE SHEET AND PLACE IN COOL 
OVEN. TURN OVEN ON TO 250 DEGREES. REMOVE FROM OVEN WHEN READY TO LADLE PICKLES INTO THEM. 

BOIL CANNING JAR LIDS FOR AT LEAST 10-15 MINUTES AT A FULL ROLLING BOIL. DRAIN WATER FROM VEGE-
TABLES. COMBINE VINEGAR, SUGAR, TURMERIC, CELERY SEED AND MUSTARD SEED. POUR MIXTURE OVER 
SLICED VEGETABLES. HEAT JUST TO BOILING. 

FILL HOT JARS WITH HOT PICKLES AND BRINE. PUT ON HOT LIDS.  BOIL FILLED, LIDDED JARS FOR 10 MINUTES 
AT FULL ROLLING BOIL.  REMOVE AND COOL.  JARS THAT DO NOT SEAL MUST BE REFRIGERATED. MAKES 8 


