Got Squash?
By: Betsy Bearden

To paraphrase one of my favorite actresses, Kathryn Hepburn, on calla lilies: “The squash blossoms are in bloom again. Such a strange flower…I planted them on a sunny day, and now they are ready to be fried.” 

 Ever since I can remember, gardening has been a part of my life in one way or another. My first experience with a large vegetable garden was around the age of five or six. We had visited my grandmother at her home in Mississippi where she grew row upon row of every imaginable vegetable in her own back yard. Being a city girl from Atlanta, I had never really seen anything like it before.

 Everywhere you looked, lush green foliage was sprouting from the good earth, laden with ripe, luscious bounty. Huge plants of yellow squash grew hidden beneath their flowered “skirts.” I always felt like I was being a tad invasive when I’d lift the tall, Elephant ear-like leaves to peak beneath them, in search of yellow treasure.  
While walking between the rows of vegetables with the hot Mississippi sun beating down upon my little blonde head, I saw sun flowers with their bright, shiny faces smiling toward the sky, and I felt so small next to them. Grandmamma said she planted them so the birds would have something to eat rather than her tomatoes! On the other side of the row, green beans grew, and they had latched themselves onto twine that was attached to bamboo poles, and spiraled themselves up toward the sun. Aluminum pie plates hung from bamboo stalks placed around the garden to distract the singing birds and insects from biting into the red, ripe tomatoes. It felt like an enchanted world that no one else knew existed, except for me.   
It was amazing to see how bell peppers, okra and eggplant grew. It certainly gave me a new appreciation for the vegetables in the produce section of our grocery store that had always appeared to “magically” be there when we needed them. 
Thank goodness for Life Grocery and their high standards of supplying us with the best fruit and produce available, all year round. I remember over the holidays I went in for collards. They had pulled them from the case and were in the process of getting more from another source, because they did not live up the standards Life Grocery has set. I feel very fortunate in knowing that Life Grocery has my back!

If you will remember, last summer we had more green beans than you could shake a stick at. Each day I would check under the beanstalks to make sure their wasn’t a goose, laying a golden egg at the bottom of them. This year, it’s squash. I promise you it is six four feet tall if not taller. I think it is six feet, but Steven insists more like four. I have it posted on my website if you want to take a look. 
All I know is, somewhere beneath all that squash that the bell peppers, tomatoes, eggplant and green beans are trying to make their way up and out of the squash blossom jungle. I don’t know what it is about our raised bed garden, but if you plant it, it will grow. Maybe we should construct a third raised-bed garden? Wouldn’t that be fun after the second one we put up a few years ago. I wonder if our dirt-delivery guys have found any more dirt since then! 

What am I going to do with all the squash? To be honest with you, after nurturing and growing my veggies, I always feel like such a cannibal when it comes time to harvest them and eat them—but then I come back to my senses. Here is a great, easy, and delicious squash dish I came up with the other day. I hope you enjoy, and have a Happy Summer, everyone! See you at Life Grocery!
Tofu Fried Squash

3 cups diced yellow squash
1 large red bell pepper -diced
1 Vidalia onion, diced
1 tub extra firm tofu, drained well and chopped in cubes
1 tsp. dried basil

1 tsp. sea salt
1 tsp. red pepper flakes (optional) 

1 tsp. freshly ground black pepper

2-3 tablespoons olive oil

1 tsp. red wine vinegar

2 tsp. curry powder (optional)

· In a large skillet or wok, add two to three tablespoons olive oil

· Add all ingredients to skillet or wok

· Sauté over medium-high flame until golden brown, about 8-10 minutes
· Serve over prepared brown rice or whole grains.
· Makes 4-6  servings
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