
 
 
 

The vegetables are ripening in the garden.  Tomatoes have been 
ripening since the middle of July.  Here are a few hints for 
harvesting veggies. 
 

-   Pick tomatoes when they are still yellow and place on a shelf 
to fully ripen, a dry and shaded area.  Never put tomatoes in the 
refrigerator. 
 

-   Use a knife, scissors or clippers to harvest peppers.  
 Hot peppers are ready when they are dark green or red. Use 
gloves or wash hands after picking fruit.  Picking hot peppers as 
it matures encourages the plant to continue to fruit.  Hot 
pepper plants should continue to fruit into fall. 

 

-   Bell peppers can be harvested when the fruit is still green, but full sized.  Allowing the bell pepper to remain 
on the plant and continue to ripen, changing colors from yellow, orange to red before picking will result in 
sweeter peppers.  Peppers can be stored in the refrigerator for 7 – 10 days.  You can also wash, cut and freeze 
peppers for future use. 
 

-   Okra matures quickly and can be tricky to harvest before the pods become tough.  It takes only about 4 days 
from the time of flowering to the time to pick okra.  Picking okra should be done when the pods are 2 – 3 
inches long and use a knife or scissors.  Store them in plastic bags in the refrigerator.  They will last about a 
week or freeze the pods. 
 

-   Black-eyed Peas can be harvested for snap beans when the pods are 3 – 4 inches long.  If you want to 
harvest for shelling beans or dry beans, leave the pods on the vines to dry completely.  Wait until the pods are 
dry, brown and you can see the beans almost bursting through the pods.  Shell the pods and allow the peas to 
dry thoroughly.  Store them in an airtight container in a cool, dry area for at least a year. 
 

-   Green Beans are best harvested when they are still young and tender and before the seeds inside are visibly 
evident.  If you wait too long the beans will be tough, coarse, woody and stringy. 
 

-   Cucumbers should be about 6 inches long.  Harvest by its color, firmness and size.  When you softly squeeze 
the cucumber, it must give you a firm touch, plus the color should be a good medium to dark 
green.  Cucumbers left on the vine too long have a bitter taste.  They need to be picked before they show the 
first signs of yellowing, which indicate the fruit is past its prime. 

 

Tomato plants have been planted for a fall harvest.   Hopefully they will do as well as the summer ones. 
 

Have QUESTIONS???Contact Linda MCDonald 
siamez42@gmail.com/319-294-2117 
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An invaluable resource! 

 

Manor Park is a Legacy Approved Agency 

through Midland College.  We now have a 

profile on the Midland Volunteer Connection 

website (www.mssconnections.org) 

This website is a tool for all people who are 

called to volunteer, not just persons seeking 

Legacy hours.  If you, your friends, or family 

are interested in volunteering somewhere on 

the MP campus, check out this website. Also 

available is an APP (see below). 

A little HUMOR from the dog owners here at Manor Park. . .  
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 

 
 
  

Each home will 

receive a letter from 

Manor Park, after 

August 1st in the 

mail, regarding gun 

possession in your 

Manor Park home.  

Please return the 

completed form by  

SEPT 1st .              

We appreciate your 

help in creating a 

safe environment. 

The Library has  
several 1000-piece 
puzzles available for 
you to take home and 
work on.  The Library 
volunteer group is 
considering donating 
this size puzzle to other 
agencies if there is not 
an interest in this size. 

 
Contact Sherice with 
questions- 699-3469 

VOLUNTEERS 

http://www.mssconnections.org/


 


