The VidaVerde Seed Collection

Interesting vegetables for the Kitchen Garden
14 Southdown Avenue, Lewes, East Sussex BN7 1EL    •    www.vidaverde.co.uk    •    info@vidaverde.co.uk
Welcome to our Summer 2001 newsletter.  As ever, we have been busy this year trying out a whole range of new vegetables for possible inclusion in our collection.  We don't have space to write about all of them in this newsletter, but some of the most interesting are covered below.

Some of our best news this year is that we have been lent more land by several of our neighbours.  This means both that we can try more new vegetables, and also that we will be able to increase the size of our seed packets this autumn.  As we now have several small plots in different places, it is much easier to isolate different varieties.

Some of the new land had not been used for 20 or more years, so we spent much of this spring hacking back brambles.  Luckily, we also joined the WWOOF scheme this year, and we have had lots of voluntary help from enthusiastic 'wwoofers' in clearing and cultivating the new beds.  Many thanks to Dax, Kate, Erinn, Kiki, Steve,  Sarah, and Annie - we couldn't have done it without them.

We hope you enjoy the Newsletter, and wish you all the best of luck in your gardens for the coming year.

Ben & Kate, Summer 2001 

What is the VidaVerde Seed Collection?

The VidaVerde Seed Collection is a private collection of rare, heirloom, and unusual vegetables selected particularly for the needs of the small scale grower. We act as a germplasm access project, experimental farm and private plant introduction station. 

We have always grown our own vegetables, and slowly came to realise that most modern varieties have been bred for the needs of large-scale chemical farming, where all aspects of the environment are controlled with fertilisers, herbicides , insecticides and fungicides.  Flavour, tenderness and a long season seem to have been dropped in favour of resistance to transport damage, rapid weight-gain, and ripening all at once. These commercial varieties  give poor results when grown on a home scale, under organic regimes,  or in more variable years. 

However, there do still exist many old heirloom varieties that represent centuries of careful selection and breeding  for the needs  of small-scale agriculture. We track down and try out those that sound promising, and those that do well we add to the Collection. They come from many places - we trade with other plant collectors and heirloom vegetable  projects, government seed banks, and donations from the public. We also look for interesting plants that are well known in other countries, and could do well in the UK, but have so far remained relatively unknown. 

Our aim is simple: to assemble a collection of really reliable, tasty and  interesting non-hybrid vegetables for the home gardener , allotment grower, or smallholder.

Who and where are we?

We are a couple in our early thirties. Kate (who does most of the growing) used to be an economist and Ben studied as a botanist, although he then worked in computers for a while. We try to live a low-impact lifestyle  - our house and office are completely solar-powered. 

Our seeds are multiplied up on a tiny farm in Spain, which is where we could afford land - and the long season means that we can be sure that the seeds get really ripe. Depending on the time of year, you may receive seeds or newsletters either from our UK address, or direct from Spain.  So don't be perplexed if your packet arrives with a Spanish stamp on it! You should always write to us at our UK address, to be sure of a prompt reply.

Organically Grown Seed

Although for reasons of cost and bureaucracy, we are not 'certified' organic, all seed is grown completely organically, and the land has almost certainly never had any chemicals put on it - it was abandoned for 30 years before we got it. We add only horse and goat manure to the soil, and control diseases simply by crop rotation. 

New Seed Catalogues

Our Spring 2002 catalogue will come out this autumn, in both paper and web versions.  Paper copies are now available free, so if you know of anyone else who would like a copy of our catalogue do let us know, either by e-mail or letter, and we'll add their address to our list.  There is a form on the last page you can use for this. 

Note: if we sent you this newsletter, you'll automatically get a paper catalogue, you don’t need to request one. 

Last years trials
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Some of our more interesting trials are described below.  These included a look at the often mentioned native American 'three sisters' method of growing corn with beans and squashes, an attempt to find a better tomatillo for using raw, and the continuation of our popping legume trials.

Not all the plants we try are a success, of course.  Two of the unusual herbs we tried grew wonderfully but got rejected as 'really nasty' by all who tried them.  Others though have quickly become part of our everyday diet.  Perilla in particular is so delicious as well as beautiful that I can't imagine why it is not more widely grown.  

We are still working on our trials of unusual tubers.  Again, some varieties we decided were not worth continuing with.  But we have added a few new ones, and are looking forward to more experiments in the kitchen this autumn with Crosnes and Cinnamon Vine in particular. 

We have also established a small bed of Chufa (TigerNuts, pictured left) - a type of grass with tuberous roots that can be eaten as a snackfood or liquidised to make a pleasant drink. 

Amaranths 

Last year we finished a 2 year trial of some twenty-odd  amaranths  and decided that we really like them, and that they can be a fantastic addition to both the edible and ornamental garden.  This is a very diverse group of plants - results depend greatly on which species and variety you grow, and any of you who may have tried growing Amaranth in the past, or have been put off by people saying, 'you can't grow it in the UK', should reconsider and give it a go with a decent variety. Reports back from different parts of the country were  all positive, and we have yet to meet anyone who doesn't like to eat it once they are given some.

Both Amaranth seed and leaves can be eaten, but it was obvious that individual varieties had often been domesticated for only one of these uses. In our trials, we saw that, even from different parts of the world, they naturally fell into the following three types:

1: Grain types
Those that flowered early, thus being good for grain production, but not so good for leaf production. 
2: Unsuitable types
Those that flowered very early, so were no use for leaf production, but had black seed and so also useless for grain production due to tannin content. We didn't really see much use for these in Europe (they will flower at different times in other parts of the world because of different daylengths).

3: Leaf-green Types
Those that flowered very late, and so their leaves could be picked many times repeatedly for potherbs. We called these 'leaf green types'

We think their best potential is for leaf production. Grain production is great, and if you are interested, it is the easiest home-produced grain  we have found, but we think the majority of people will use them as a pot-herb. 

In the future, we decided to  offer the two main types of amaranth - one for leaf-green use and another for grain production.  But rather than just growing the best variety of each, we pooled  seed from different varieties and species that did really well. So we now offer: 

· 'mixed leaf green amaranths' 

· 'mixed grain amaranths'

and we hope that the diversity in each mixture will allow good results in widely differing soils and conditions. If you keep your own seed to grow in future years, always taking from the best, you should slowly get a new population perfectly suited to your own growing conditions.  

As well as the mixtures. we will also offer each year  a couple of pure types that have particular merit - for example  the 'Kerala Red' that is so stunning both in the kitchen garden  or in a decorative border.

Corn and Beans - 2 of the '3 sisters'

Many people have heard of the '3 Sisters' method of growing Corn, Beans and Squash together, as practised by American Indians. In theory the corn supports the beans, so there's no need for canes, and the squash acts as a 'living mulch' to keep down weeds and retain moisture in the soil. Last year Ben tried this out for the first time: 
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I've always been a bit sceptical about the '3 sisters' as so many friends had tried it with poor results. But I came across a reference to 'cornfield beans' in an old book and wondered if perhaps you need a special type of bean for it to work properly? Over the winter we found a couple of types of 'cornfield bean' and set out to design a mini-trial. 

To simplify things, we didn't include the squash, as that was just one variable too many. So I tried just corn with beans. I wanted to know if using a 'cornfield bean' gave better results than just any old bean. 

I planted a big patch of sweetcorn, an old type called 'Stowells Evergreen' dating from about 1847, when it was bred from Menomoni & Iroquois corns collected in 1779. Dividing the corn patch in three, I planted the following types of beans:

· "Genuine Cornfield" 
- a cornfield bean from the Cayuga Iroquois Indians

· "Pink Half-runner" 
-  a normal semi-pole bean from Illinois

· "Santa Maria Pinquito" 
- a traditional bush bean from California

All were planted at the same time as the corn, 1 bean per corn plant, about 8 cm away. The corn was planted at 40cm intervals. 

Well, the results were interesting. The "Santa Maria Pinquito" simply died as the corn got bigger, it was completely outcompeted. The "Pink Half-runner" survived for a while and did make a few beans before the corn got too big, but it too died once the corn got tall. It wasn't easy to harvest and I trod on most of it looking for the beans. However, the "Genuine Cornfield" grew really well, as the corn grew it kept up with it and didn't seems to suffer from the partial shade. It set seed well and gave a good yield of beans.

The "Genuine Cornfield" plants seemed a bit different from other pole beans we have grown. It is more branching, very vigorous, a little later flowering, and more enthusiastically vining than our normal pole beans. And it really didn't mind the shade. So, my conclusion was that you did need the right type of bean for the 3 sisters - branching, long vines, and maybe shade-tolerant. We were growing another cornfield bean ("Ruth Bible") up some poles and it was very similar -  more vigorous and branching than a normal pole bean. 

However, there was also a problem I hadn't foreseen. Although both the corn and beans grew well, the "Genuine Cornfield" tangled all over the corn. It was just impossible to get in between the rows to harvest green beans or fresh corn, and in fact we picked very little sweetcorn.  Harvesting dried beans and dry corn was easy though, we just pulled it all apart when everything was dead.

Sweetcorn is a modern invention. I wonder if the '3 sisters' as grown  by the American Indians was really used for flour corn (can be used sweet when young) and dried bean production. That would work well, you would just plant it all and forget it. Then go in and collect your squash , beans and corn at the end of the season. 

So, how to adapt the '3 sisters' to the modern allotment or kitchen garden?  My advice is for people to consider planting in small plots (Say 36 corn and  36 beans on a 6 x 6 grid , plus 2 or 3 squash) with alleyways between each plot. Then you can harvest fresh produce from the edges as you need it and dried from the centre later.

This year we are trying the whole thing: cornfield beans, flour corn, and squash all together in a big plot. So far it is growing well, and we have some other beans elsewhere for use fresh.

We are growing more true cornfield beans this year and if anyone fancies giving this a try, they’ll be in the catalogue this autumn. We hope to offer a special '3 sisters' pack of corn, beans and squash seed for you to try. 

Home grain production

Following on from our experiments with flour corns (maize), we have changed our minds about the possibility of growing your own grain. In the past we had only considered conventional grains such as wheat, oats and barley - these really do seem too much work on a back-yard scale.  But we've realised that both flour corns and grain amaranths give a large yield that is easy to harvest even by hand - almost no threshing or winnowing is needed.

We are now searching for a good small grain mill, and will report back in next years' newsletter. In the meantime we cook the amaranth whole with rice, and it is possible to mill small quantities of corn in an electric coffee grinder.

Tomatillos to eat raw

Tomatillos (Physalis ixocarpa) are related to the cape gooseberries that you sometimes see in mixed fruit bowls looking like little orange chinese lanterns. They are easy to grow if you can grow outdoor tomatoes, germinating easily and getting going in slightly cooler conditions than tomatoes.  Of course they can also be grown in a greenhouse if you are in a colder area.

Unlike cape gooseberries, tomatillos are used in savoury dishes.  They make excellent salsas with chilli and herbs, and also make a nice change from tomatoes in pasta sauces and similar.  Their only disadvantage is that most varieties have a slightly sticky coating to the fruit (underneath its 'lantern' casing').  This coating has a very definite taste that many people - including me - find unpleasant raw.  

We have been trying out various varieties of tomatillo, to see if we could find one that we felt was good for use raw.  The green variety 'Verde Puebla' we think is a very great improvement over the other varieties that we have tried.  There is almost no sticky coating, and the fruits are excellent in salads.  The plants are just as productive as the other varieties we have grown, although a little more 'sprawly'.   Definitely worth a try, even if you have tried tomatillos in the past and not been keen.  

We have also been learning how to cook with tomatillos and now have a good recipe for salsa that is included with the seeds.
Popping chickpeas

For the last couple of years, we've been trying out two rather unusual varieties of chickpea.   A few years ago plant breeder Carol Deppe tested a huge number of chickpeas and found that many very tiny varieties popped. She also found two larger varieties from Morocco that popped very well, and these are the two that we have been experimenting with.  In our trials, we have found that one of the varieties is both more reliable and productive, and with the added bonus of very attractive dark mottled beans, and we will be offering it in this autumn's catalogue.  

To 'pop' the chickpeas, you heat a little oil in a saucepan, add the chickpeas (without soaking or any other preparation), and shake in the oil briefly.  They don’t expand as much as popcorn, but they take on a good  crunchy texture and make a great snack food. 

Although you may not have thought of trying to grow chickpeas, they will grow and mature quite happily in the drier parts of the UK.  They are relatively cold tolerant (about as hardy as broad beans), and the main problem in cooler climates is a tendency to fungal disease and rot in wet weather.  Grown over the summer, they should be fine in all but the wettest areas of Britain.  We grew (normal, non popping) chickpeas for three summers in Cambridgeshire with no problems, sowing in early May, to mature the crop in late August/early September.

New vegetables this year

Squashes

Squashes are finally beginning to become more popular and widely grown.  They are one of the most useful vegetables in the garden or allotment.  In particular, they store so easily that they are a good standby for winter meals when other vegetables are scarce.  Although ideally they should be stored on shelves in a cool place, in the past we have successfully stored our squash harvest for some months in a cardboard box under the coffee table.  Perhaps more to be recommended (and more tidy) would be in the spare room, which is likely to be cooler and have a more even temperature.  

If you've been put off eating or growing squashes by bad experiences with watery pumpkins, marrows or spaghetti squash, try buying a 'Butternut' squash from your local farmers' market (or the supermarket if you must).  Skin, cut into chunks, and roast in a medium oven with some olive oil and salt until soft (30-40 minutes).  Or alternatively, roast the chunks around the Sunday joint. Either way, you will find it is fantastic - a good squash variety is hard to beat.

Last year we grew quite a few different types of squash and many did really well, and also proved very popular. in the catalogue. One of our favourites was the 'Blue Banana', a long, medium-sized squash that keeps well and has firm orange flesh. 

We have been trying out a number of new squashes this year.  Our ideal squash would be something like the following:

· a reasonably sized vine that does not take up too much space. 

· dense, rich flesh, and a good flavour both roasted and boiled. 

· many small fruit, so that you can use up one at a time rather than cutting open a huge pumpkin and trying finish it before it goes off

· have a durable skin, and keep a long time in storage -  yet be easy to peel

In fact, some squashes that don't fit all these criteria are still very good, depending on your needs.  Big vigorous plants are fine in a larger garden, and bigger fruit are ok too if you are cooking for lots of people.  

Our new squashes this year are a real mix.  We have planted a big bed of each type -about twenty or so different types in total , some old favourites, and some new from heirloom collections in other countries. They're mostly on land we borrowed from a neighbour, and he looked at it all the other day and said in a very baffled voice 'do you like squash a lot then . . . ?'
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Some look really promising. One that has particularly stood out is 'Angela's Pink Cheese' - an incredibly productive squash, with rounded cheese-box type fruit and a pretty pink skin.

We have others from America, Africa and Eastern Europe, and depending of course on the results of our tasting sessions later this year, several more should make it into the catalogue for you to try. 

One variety definitely doesn't meet the small fruit nor small vine criteria, but we are tempted to offer it for those with space just because it is so fun.  ‘Guinea’ (sometimes known as ‘Caveman's Club’) looks and tastes just like a butternut squash.  But the fruit can grow up to a meter or even more, and weigh several tens of kilos each.  Fortunately, they keep pretty well once they are cut open.  Even the flowers are oversized - the ovary on the female flowers (the tiny unfertilised squash) is about 2 inches long. 

Watching the different types grow in our pumpkin patch has been very interesting. Some set fruit very early on a small vine and then grow slowly, as growth is divided between the fruit and the vine. Others grow lots of foliage first and then set a few fruit that can literally double in size overnight as the productive capacity of all that foliage is dumped into them. But although the two strategies are so different, the end result  - in terms of how many pounds of squash  are produced per plant by winter - is often the same, and at the moment there seems to be no clear correlation with species or overall earliness. 

Our breeding experiments continue as well. We are crossing the very best of our squashes to try and combine their good qualities and create new varieties. Of course this is a long-term project as it takes several years to stabilise a new variety, but we may be able to offer something completely new in 2005 or so. At the moment we have a very interesting cross between 'Hokkaido Green' and 'Waltham Butternut' that is growing well, although the true test will be this autumn when we get to taste it. 

Courgettes

As well as winter squashes, we have two courgettes that we really like.  We've been growing 'Golden Zucchini' (a good, reliable yellow courgette) for a number of years for its lovely colour.  This year we've also been eating 'Costata Romanesca'.  This one has pretty green ribbed and striped fruit, but its main point is a really good strong flavour.  For seed production we have to grow large beds of each type, so as a result, we've been suffering from an overdose of courgettes in the kitchen, but this one definitely stands out. It remains good to eat even when quite large.

We have crossed the two and hope to develop a yellow, ribbed courgette with the intense flavour of the Costata Romanesca.

Early Peppers and Aubergines

Our search continues for very early peppers and aubergines. Last year we tried out lots of varieties from many countries that were supposedly 'early' and found a  few that did fruit very early, and also had a good flavour and long bearing period. I'm thinking of our 'Lipstick' peppers, and 'Applegreen' aubergines in particular  - these were very popular last year. Others were good too, and I would encourage people to try out the African Aubergines that were not only early but attractive, strong plants too.

This year we have some more varieties to try - ten or so of the earliest 'early' peppers that we could get hold of are growing in the garden as I write this, with last years favourites sown as well for comparison. They are a real mix - traditional varieties from as far afield as Germany, Hungary, Yugoslavia, Iran and even in one case Taiwan, but all are supposedly 'very, very early' . 

In most cases, just like our popular 'Lipstick' peppers, the peppers seem to have smaller fruit and thinner walls than the Dutch types available in the supermarkets, but then they fruit much earlier. 

Likewise we have several early aubergines on trial as well - again compared to commercial varieties, they make larger numbers of smaller fruit , we hope this will enable them to produce  at least something in poor years. We will report back in next years' newsletter.

We hope to introduce one or two new early peppers and aubergines this autumn, as well as our usual favourites.

Beans 

We tried many new beans this year, looking for very early bush beans. Sadly, most were a disaster! A couple grew well but we only started with a tiny amount of seed and so it will be another year before we have multiplied them up enough to offer in the catalogue. 

However, there was one fantastic success - the Hungarian Rice Bean. This tiny plant makes lots of miniature stringless snap beans that remain tender a long time. The dried seeds resemble rice and can be cooked as such ! This very old variety is mentioned in our reprint of 'The Vegetable Garden'  (Vilmorin-Andrieux , 1885), and even then it was described as  rare.  
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Salads 

We have been adding to our salad collection. We tracked down some new lettuce to try, and a couple of them turned out very well. The two we offered last year ('Feuille de Chene' and 'Mereviglia del Quattro Staggione') are hard to beat - good bolt-resistant, widely-adapted varieties and we will stick with them, but we will add 'Red Deer Tongue' to the catalogue, as well  as the Eastern European variety 'Cracoviensis'.

We have also started growing salad Chicory, which you have probably grown in 'Misticanza' or 'Salad Mix' seed packets. It has slightly bitter leaves and makes masses of very pretty blue flowers if you let it go to seed - a good plant for the decorative border as well as the vegetable patch. 

Following instructions in an old cookery book, we have found that you can substitute a few chicory leaves for stock cubes when cooking, and although it sounds dubious, it really works! 

[image: image5.png]Red Besson Cabbage Lettuce
(% natural size).




Melons

Last year we grew 'Desert King' watermelons, which are very early (the fruit is quite small) and are well worth a try in the UK. This year we have two new varieties, 'Bozeman' and 'Blacktail Mountain', both of which were bred with colder, shorter seasons in mind. Again the fruits are quite small, but both have fruited before the 'Desert King'. 

We are also trying a few types of normal melon, in search for a very early one. (You probably will still need a greenhouse or polytunnel in all but the warmest parts of the UK to be sure of good results.) 

One of our new varieties, the  'Ananas de Chair Verte' is mentioned in Vilmorin's book of 1885 and as I write is growing very well.

A note about Sweet Potatoes. . . 

… they seem to be mentioned more and more often in the British gardening press.  It may be tempting to try to grow such an expensive treat.  But sweet potatoes are a truly tropical plant, and even in a polytunnel the British climate really isn't ideal.  Outside, you're almost certainly wasting your time and space.  

If you fancy a change from normal potatoes, what about trying the Hardy Chinese Yam (Dioscorea batatas) instead.  This perennial was suggested at one time as an alternative commercial crop for Europe, but attempts were abandoned because the tubers root too deeply for large scale harvesting.  As a home garden crop, this is less of a problem.  The plants are attractive climbers, with cinnamon scented flowers, giving the alternative name of Cinnamon Vine. 

New Vegetables in the Kitchen. . .

One of our favourite jobs here is experimenting with all of our new crops to find good ways of cooking them.. We think it is important not just to offer interesting vegetables, but to tell people how they can cook them too. 

Eating the results of your gardening and trying them out on neighbours and friends is always a pleasant way to spend an afternoon. It seems worth mentioning here a few vegetables that are not really unknown, but which tend to be neglected these days.  Sorrel tends to be top of my list of underrated plants, particularly since once you've got a clump going it really needs no attention other than when you want to eat it.  

Sorrel:  

I am always surprised how few people grow sorrel.  An easy to grow perennial, it is one of the earliest salad crops to start in spring.  The lemony flavoured leaves can be used in many recipes as a substitute for lemon juice.  And it also makes a delicious soup. . .

Sorrel soup  (serves 2 as a light meal, 3-4 as a starter):

2 double handfuls sorrel
1 rounded tablespoon flour

1 double handful spinach or spinach beet/swiss chard
3/4 pint milk

1 small onion, finely chopped
3/4 pint stock (or water plus half a stock cube)

1-2 tablespoons olive oil
Salt, pepper & lemon juice to taste

Wash the sorrel & spinach leaves thoroughly, and cook for 2-3 minutes in a saucepan with just the water clinging to them, until wilted and tender.  Drain thoroughly and set aside.  Soften the onion in the olive oil, then add the flour and cook very briefly.  Add the milk and stock, and bring to the boil, stirring all the time.  Simmer for 4-5 minutes.  Put this mixture, plus the sorrel and spinach into a blender, and blend until smooth (you may need to do this in two batches).  Put back into the saucepan, and add salt, pepper and lemon juice to taste.  

Cooking with Amaranth 

 We like to eat amaranth greens just plainly boiled as a side dish, sometimes with a little oil and vinegar dressing added.   But as an alternative, or if you want a main dish, try this amaranth curry.

Amaranth curry (serves 2-3)

2-3 tablespoons sunflower/vegetable oil
1/2 teaspoon salt

1 small onion, finely chopped
1 teaspoon garam masala

1 lb amaranth, washed and roughly chopped
1 teaspoon garlic powder

1 rotoco in vinegar (or chilli powder/fresh chilli)
1 teaspoon turmeric powder

1 tablespoon tomato puree or tomato ketchup
Fresh coriander to garnish (optional)

Heat the oil to a high temperature in a largish frying pan.  Add the onion and cook until lightly browned, adding the finely chopped rotoco or fresh chilli as it cooks.  Then add the washed amaranth plus all the other spices, the salt and the tomato puree/ketchup.  Mix well, turn to a low heat, and simmer for 15 minutes, stirring frequently.  Serve with rice, garnished with chopped fresh coriander if you wish.  

Rotoco in vinegar  

We are still growing our rare Rotoco peppers with their fuzzy leaves and purple flowers. Our Bolivian friend Alberto stores them in vinegar.  If a little bit of heat is wanted in a dish, some of the vinegar can be added, or alternatively, for a bit more bite, one of the peppers can be added as you cook.  The advantage we find over fresh chillies is that once you learn how hot the rotocos and the vinegar are, they are very consistent, and so you can make a dish as hot or as mild as you like.

Take a dozen or so fresh rotocos, after they have ripened to red.  Slit down the side and gently scrape out the seeds (wear rubber gloves or wash your hands well afterwards).  Wash a large jam jar thoroughly, and then rinse out with boiling water, including the lid.  Put the de-seeded rotocos into the jar, and fill up with white wine vinegar.  Cover, and store for at least a couple of weeks before starting to use.

Beetroot leaves:   

When you are harvesting beetroot, don't waste the leaves.  They can be cooked just like the leaves from their relatives spinach beet or swiss chard.  Wash them well, and then put in a saucepan with just the water clinging to their leaves.  Cook on a medium to high heat for about 3 minutes, or until they look dark green and limp.  Then drain, and serve as spinach.  A little butter added to the pan before serving is nice.  Alternatively, use in any recipe asking for spinach.  

Cooking with Squashes 

The following pasta sauce makes an excellent cold-weather meal.  It needs a firm fleshed squash - Majenje or Giant Majenje are particularly good, or try Blue Banana.  Sage and squash are a good mix, but use thyme if you prefer.  If you don't have fresh herbs, leave them out, dried are not a good substitute in this dish.

11/2 lb firm fleshed squash, deseeded 
7-8 fresh sage leaves (or a sprig of fresh thyme)

2 tablespoons olive oil
Salt and pepper to taste

1 medium onion, chopped
Grated cheese to serve (optional)

2-3 cloves garlic, crushed


1 tin chopped tomatoes (or one jar home bottled tomatoes)


Skin the squash and chop into approx. 1 inch cubes.  Heat the olive oil in a frying pan over a medium heat, and add the squash and the chopped onion.  Cook gently until both are soft, about 15 minutes, stirring frequently.  Don’t worry if the squash begins to brown.  As they start to soften, add the crushed garlic, and half of the sage leaves roughly chopped.  

Then when the squash is soft, add the chopped tomatoes and the remaining sage leaves.  Simmer gently until the tomatoes have broken down into a thick sauce.  Some of the squash will break down into the sauce as well, but there should also be chunks left whole.  Add salt and freshly ground black pepper to taste, and serve with spaghetti or tagliatelle, plus grated cheese if desired. 

Feedback

We are always keen to hear from you.  Any comments, however brief, are really very welcome as they help us to build up a picture of how things do in different parts of the country.  If something does particularly well or particularly badly (we hope not) - please tell us!  You can drop us an email at feedback@vidaverde.co.uk or send us an ordinary letter. We want to hear about both your successes and your failures - and of course  anything that grew well, but that you didn't like to eat.  (We really try to avoid the 'interesting but nasty' syndrome, so we hope that you won't have too many of the latter.)

We try really hard to produce good, healthy seed. Perhaps it is worth mentioning again here our policy that if any of our seeds don't germinate for you despite your best efforts, we will happily replace them or give you a credit note.  (Sadly there is nothing we can do if they come up beautifully . . . and are then all eaten by slugs.)

2002 Catalogue Requests

Our new catalogue comes out in mid-autumn. If you've ordered from us before or asked for a catalogue, you will be on the list and should automatically receive yours when they are posted out.

As well as the paper catalogue, we will also put a copy on the internet at www.vidaverde.co.uk. This will include pictures of all the plants, so you can see what they look like, and there will be a few extra things offered that we only have in small quantities. 

If you know anyone who would like a copy of the catalogue , just send us their details, and we will happily add them to our mailing list. You can either use the form below or email us at catalogue@vidaverde.co.uk
Please send me your seed catalogue of interesting & heirloom vegetable varieties
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Now send to: VidaVerde, 14 Southdown Avenue, Lewes, East Sussex, BN7 1EL

(we won't give out your email or address to anyone, ever)
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