From Goo dL and

By Sc ot tcha

the wo Iff s peach
Saking tomatoes and othengaf insanity

AMAGANSETT—It is with a touch of @épidation
that | assume thesponsibility to speak of the apple
of paradiseudt a fer years ago, a felldarmer and
myself facing gt another gar filled with hours and
hours of nightshade duties, debated whether our
Quail Hill Farm members would notice & waccidentally forgot to
plant the tomatoesn Ishot, they would. Although evgow mose
than 50 aops (@er 225 arieties), the faxites emain: lettuce, poeta
toes, onions, gens, tomatoesu®reluctance on one faular year
does noteflect distaste, only an honest hesitation to deal with the
demands of thousands of nightshades also kisahe “iee apple.”
Given good soil, sun, and some wéités easy enough toogr
tomatoes; it is not easy tovgthem vell.
Determined to immve our eputation, andespectful of theve
applés friendship with garlic and bas#, e@ontinue to experiment

ske y

with Lycopersicgfwolf’'s peach esculentuihe tomato is a mem
ber of the &anaceae familyhich also includes potatqeegppers,
eggplant, and tobacddative to $uth America, tomatoesopably
originated in the coastal highlandsesfi Bnd EuadorThe wild
form is also found in &ico and Central America; ancient drawings
tell us that ®uvian hdians cultigted the tomato as early as the fifth
centuy B.C.The $anish encounted this plant in Mxico, some
time after 1519, and then carried seed to the Caribbean and tt
Philippines. Mitthioli, an falian herbalist, first mentions tieata
aued (golden apple) in 154Zhe first epot of the tomato in
North America was madgWilliam Slmon, after 1680, and it may
haw arried via the Caribbeafhis nev fruit was not anwernight
successoBie complained of the odor of the plant, otheexifétze
poisonous gtpalkaloids found in the leavof other nightshades,
and still others pfered to use this vine plant as an ornamengal.
Tomatoes &e also gwn for medicinal purposes; they argood
souce of vitamin C and potassiufhe lo/e apple is also a maj(g
souce of Igopene, a substance similar to betéeoay;, thus effec %
tive as an antaant.

At present, the annuahited $ates tomato op is alued at eer
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$1 billion; 80 pearent of this @p is harested mechanically foopr
cessing. Americans consureg ©2 million tons of tomatoes each
year Most commaial \arieties sold @ahybrids, and theae a geat
many of these, but note the number of open pollinatieties dis
tributed ly various seed savingups.The ®ed Swers Echange
yearbook contains about 125 pages of tomateethiee thousand
varieties; the legengarBen
Quisenberr tested thousands on
his avn. Caolyn J. Male, who
publishes a mesletter dented
entirely to heirloom tomatoes,
keeps a database that lists ten
thousand USDA egistezd \ari
eties. . Caolyn, a beautiful pale
yellov chery tomate—which
produces frit throughout the
entire season and was named for
this lover of the lge apple-was a
new fawrite at the farm thisegr
Befoe the decision is made to
order seeds, it is helpful to consid
er the laborequied ty determi
nate and indeterminate plants.
Indeterminates arviney—they
can gow to seen or eight feet.
Determinates arbush shaped, so
they will equie less staking, or
none, depending oroyr need to
establish der We hae tried
most staking methods kmo to
man, accompaniedy bvile lan
guage and disasteut in the end
we hae settled on the basic
techniquesWe hae patented a
rather hilarious pcedue, need
ing segral farmhands and avfe
monkeys, once the peaswse
in the gaden ae exhaustedVe
cut away the pea vines, place-a per
son at each stake, and walk the
snaking ellis aer to the tomato
patch, to be used once again, this
time as suppbfor the ety viney
chery tomatoes. Cherriesear

often the first to ripen, and the last to be picked, and as esuch ar

indispensable in the dan. Rrhaps unfairlySungold, a cheyr
tends to win oufomatoTasting gar aftergar My fawrite is Matts
Wild Cherw, a little swet ed one that often ripens an entiluster
at onceThe tinyWhite Qurrant is in fact too @&t for some palates,
though childen ae drawn to its candy quality

Another staking technique, claimgdniultiple states (theel
Jrsey wae, the brida weae, theTexas wae), emains the

method of choice, especiallyif ge poviding for many haesters.

Sakes, one to two inches thicle pounded in along thew at

intervals of about ten feet, two todérplants beten each stake.

Then, using twine or baling string, thelgaer waes in and out of

the stakes and plants, up and back alongwheAs the plants

matue, another eae is added, be®the vines leap or fall to the
ground. Depending on the
commitment of the gaer, the
strength of the twine, thela
tive humidity and the willing
ness of the tomato plant, the
results of this substantial effor
tend to \ary widely to say the
least. Utimately this method
allovs for inoeased air cula
tion, and gies the frit a place
to ripen just a little near to
the sun.

Our third technique is no
technique at afHlacking time,
to let them fallWe hae, in the
past, when good, clean straw
was aailable, packed a thick
mulch under the plants, after
cultivating once or twic&his
also sees to pewent splash
back—which in gadenels
lingo simply describes the habit
of had rain bouncing back
after hitting the hdrsuface of
summer soil.The leags of
tomato plants arsensit and
highly susceptible to fungus
and diseaséomatoes gfer to
receie water at the plant base,
not on the leas.We ae told
by literatue and hdiculturists
to awid handling tomato
plants when they ervet, as
Sarah S., one-time u@il Hill
worker and tomato ier,
reminded me,epeatedlyOn a
wet, wet summer | was badr
from the tomato patch.

Repotedly Ben Q’s fawerite was Eandywine, a pink tomato of
good sig, unusual shape, and superb tAstdae gown this inde
terminate &riety which can take ninety days to ripen, for ¢éansy
at Quail Hill, and the pdormance aries, accding to the wwather
Given the number of choices, one of the thrills of tonatingris
selection; the namese d@iascinating, aseathe tales. Radiator
Charlies Mortgage Lifteranother plant with sizablaifr has found
a secuwr home in our tomato patch. M. GI&s, or Radiator Charlie,
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who avned aepair shop at the foot of a steepdriltl had no fer

mal education, eated this tomato/lriossbeeding the four largest
fruits he could find. El planted oneaviety in the center of a-cir

cle, and with a bgk ear syringe heossed that plant with pollen
from the others; the folling year he planted the finest seedling in
the centerand selected again. After sixry he had a stabdeiv

ety large-fuited and full of taste, and he began selling his delicious
tomatoes, one dollar per plant (during the 1940six kearstime
Radiator Charlie had paid off the tgage on his home!

We hae learned to take our time with tomatoes, in the spring.
The anxious hticulturist, eager to get the seeding underwilay
find herselfcome My with plants crissessing to the ceiling of
the geenhouse or windobay We pefer to seed latesay in the
beginning of Aril, so that when the day aesvfor setting out in
the field, our nightshade® amall, but stng and healthyrach
year ve trial some me\arieties, follwing advice ém those who
fancy the lee apple. @r annualfomatoTasting, traditionally held
at the starof Sptemberwith a rating scale rangingnfr “The
Best to “Yuk,” also sees as an dering sheet for the follng
year In addition to the ety popular cherries, seal arieties con
sistently scertop grades, and the tastezsaanazd ty the \aria
tions in sie, colorand textug. Geen £bra is seet, petty and
prolific; Gaden Rach is a beautifidljov with mse colgand es,
the skin is fuzz¥he black tomatoes (mahogaeylly) ary each
year though ve always plant Clukee Brple, Rul Robeson (the
Russians i@d the singeand they lee black tomatoes), anth&k
Plum—wondeful for diying or sauc&helre is a place in@y gar
den for grand, uglytits, so w continue to planti$ed German,
Persimmon, and @ars Lebanese. ddkvich ripens earlgnd
rarely cracks, and eadsay ve havest an abundance ofkAnsas
Traweler Rutgers, and the orandalenciaThroughout this season
we feasted in the field cewde Fammée andullet. And ve har
vested thousands of pounds of Amiakte? Bd Agate, ént
Mary’s, and @bettie, to be made into sauce in the kitchens of the
Ross School, to accompany a scleaolof pasta.

My older son hagcently acqued a taste fordsh tomatoes,
after 18 gars of hesitation.yMounger child¥n, connoisseurs of
sauce, stillefuse to taste thauir picked fom the vine. |, myself
a sley, reluctant student of tomato cubyunav reassr the mem
bers of our farm thatey, v will seed merof them, and hegst
more of them, and evwill seah for the seetest of the heirlooms.
When the rains arsparse, | turn to the clouds to persuade them to
pat, at least once aeek. f the clouds open up day after, day
remind the heans that tomatoes found their natural home in
Italy—they pefer the sun. kcall these was, with espect for the
wolf’s peach, theve apple, the apple of paradideydne would
be a fool to take the sun lightly 0

Reprinted y arangement wittiking, a member oériyuin @up
(USA) hc., fomThis Common @und: ®asons on anr@anic
Farmby Scott Chaskey

WHEN GARDENERS COOK

Like a seed that lays dormant in the soil for meamg pefer
germinating, Qail Hill Farm ecently eleased a cookbook of
recipes pulled togetheorr its member&itchens. Miny pevi
ous effais to assemble such a book fizzled, aadhbmembers
charactered the completion aa ‘small miracle.’népied ty
members who simply wanted townehat to do with unfamil
iar or uncommon egetables, the cookbook includsspes
gatheed ly email, fax, post, and weof-mouth @er the farrs
15-year histoy. Organied ly crop, the book feates some
unsung galen heoes: thex ae 13 cabbagedaipes.tlalso min
gles standdr Americana cookerwith cuisines &m India,
China, and Latin America. Check owte8t-Ht Oriental
Broccoli Rabe,ndian Cabbage, andavloris Mistake Btato
Pancakes.dppeed with photographsoim the farm, the book
also ecounts the farmhistoy and offers a seasonalvésir
guide. t sells for $25 at Carsan $ig Harbor and will also be
awailable at Qail Hill and fom the Bconic Landrust. (A cou
ple of ecipes &im the book folha.)

OVEN DRIED TOMATOES

Oven dried tomatoes can begmd to make an ireatibly
rich sauce.dded, as is, to any dish, they pack a wallop of toma
to flavor. They also &ee beautifully Core and slice tomatoes
into 2 inch horiontal slices. pgead out on a baking sheet lined
with pachment paper or coated with eliwil. rinkle the
tomato slices with salt and peppiiopped garlic (optional)
and a drizzle of obwoil. Bake at 300 deges until most of the
liquid is emporated and the tomatoes l@athef but not crisp
about 2 hours. Cool and use on garka#h(doih forget to add
basil), pizza, pasta, efthe dried tomatoes will keep in the
fridge for about a eek and in the éeeer in ziplock bags for
about a gar

NO COOK TOMATO-ZUCCHINI SAUCE

Barbara [Lorenod suggests this delicious sauce for pasta
when time is unning
shot. Place in a large
bowl: 2 golden zucchini
sliced ery thin, 2 large
tomatoes diced, 1 wlof
minced garlic, 1 tbsp
large capers rinsed anc
roughly chopped¥. cup
black olies pitted and
chopped,> cup of yur
best olie oil, - cup
lemon juice¥. cup ough
ly cut basil or other herbs
of your choice, 1 tsped
pepper flakes, and salt to
taste. Nix and let stand for
half an hour Prepae
penne and toss with sauce
This is a grat dish for the
buffet table.
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