
FRESH LOCAL SWEET 
CORN HAS ARRIVED 

 

Itõs hard to believe, but local 
sweet corn is here!  We fea-
ture a delicious bi-color va-
riety grown by Saunderskill 
Farm in Accord, NY, deliv-
ered fresh to us daily - try 
some on the grill.  (A tip:  
leave on the last layer of 

husk and soak the corn in 
water for at least 20 min-

utes to prevent the corn 
from getting scorched.)  
And did you knowé you 

can preserve fresh corn for 
up to three months in the 
freezer?  Just slice off the 

kernels and freeze them in 
ziplock bags.  

When you are 
ready to use, just 
boil until tender. 

To be added to our EMAIL list, just send a note to  info@CatskillHarvestMarket.com.   
We e-mail this newsletter only to friends, business associates, and customers & clients who have specifically requested to  

receive it.  If you prefer not to be on our distribution list, just send a note to info@CatskillHarvestMarket.com. 
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Peaches, Blueberries, 
Raspberries, Corn, Greens,  
Apricotsé  
 

As the season progresses, new local fruits and vege-
tables are rolling in every day.  We are often asked, 
òis this organic?ó about a particular item.  Catskill 
Harvest Marketõs primary goal in this area is to pro-
vide locally-grown produce, whether certified or-
ganic or not, although much of what we sell is in 
fact grown without the use of pesticides or synthetic 
fertilizers.  In addition, we often offer both organic 
and non-organic choices of the same item, usually 
with different price points, from which the con-
sumer can choose.  And, whenever possible, we will 
list the name of the farm on which the item was 
grown ñ most of our produce comes from within a 
30 mile radius of our store.  But the growing season 
is short in the Catskills ñ enjoy the bounty while it 
lasts! 

PRODUCT OF THE MONTH 

JAM  
Catskill Harvest Market has 

partnered with 
local jam-

maker extra-
ordinaire 
Monique 
Bossert of 

White Sulphur 
Springs  to 

produce some 
of the tastiest preserves around.  

So far we have introduced 
Strawberry, Blueberry, Straw-

berry-Rhubarb and a few others 
- all featuring locally-grown 

produce and a great home-made 
taste.  Stock up! 

 

Did you know that for every 2 minutes a car is 
idling it uses the same amount of fuel as it takes to 
go about a mile?  The rule of thumb is:  If you are 
going to be parked for more than 30 seconds, turn 
off the engine. 
[It is also a myth that shutting off and restarting 
your car is hard on the engine.  Component wear 
caused by restarting is estimated to add only $10/
year to the cost of driving ð money easily recovered 
from fuel savings associated with turning the  
engine off.]   
 

Thank you for turning off your car 
while shopping with us. 
 

Source:  
www.ConsumerEnergyCenter.org 
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August is a great time to plant some crops for the 

Fall - salad greens like spinach and arugula as well 
as herbs are good choices.  Consider seeds from 
Botanical Interests, available at Catskill Harvest.  
None of their seeds are genetically modified or 
treated, and many are certified organic.  Also, If 
you havenõt already done so, be sure to mulch all 
your flower beds to minimize evaporation during 
these hot months, and try to water in the morning 
when temperatures are cooler.    Catskill Harvest 
features natural cedar mulch from Fafard that 

helps shield against weeds and water loss and also 
add beauty and texture to your garden. 

MID-SUMMER PLANT CLEARANCE!  Right now Catskill Harvest has reduced 
plant prices on select items throughout our garden center from 25-50%. 


