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Summer produce is plentiful  now, but 
you might want to think about planting 
a fall crop. One of the easiest cool-season 
vegetables to grow is the radish. 

Radishes will be ready to harvest 
quite rapidly, as early as three weeks 
 after planting for some varieties, 
 according to The Old Farmer’s  Almanac. 
The University of Kentucky Cooperative 
Extension Service says radish seeds may 
be planted around the first of August in 
this area.

Madison County farmer Jane 
O’Tiernan, who grows the basic cherry 
belle  radish, said seeds may be planted as 

soon as the soil starts to cool, in 
part shade or afternoon shade. 

“You can keep the soil cooler 
between the rows with any kind 
of mulch, grass or even three or 
four layers of newspaper covered 
with soil,” she said.

UK Extension recommends sowing 
seeds ¼ inch deep in rows one foot 
or wider. Radishes should be thinned 
to allow 2 to 3 inches between plants. 
Make several small plantings at seven- to 
10-day intervals because radishes are in 
prime condition for only a few days. 

Radishes are plentiful year-round 
at the supermarket, but mostly you’ll 
see red, globe-shaped radishes. Other 

 varieties include the  watermelon 
radish, which is a plain 
 greenish-white root. But when 
you slice it open, it reveals 
a stunning fuchsia interior. 

They’re also known as red-meat or 
beauty-heart radishes.

White daikons are carrot-shaped and 
slightly hotter than the small red. Black 
radishes are fat and turnip-shaped, and 
have a very hot bite.

According to Burpee Seed Co., winter 
radishes such as China Rose and Long 
Black Spanish require a longer growing 
period but are superior to spring types in 

RADISHES
The time is ripe for planting, then enjoying
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Readers 
know beans 

about leather 
britches

A traditional recipe can 
vary greatly from one part 
of the South to another. In 
a recent article about green 
beans, a recipe for leather 
britches was inaccurate, 
 according to several readers.

The way Tammy  Algood, 
author of The Complete 
Southern Cookbook, 
 explained how to cook them 
didn’t sit well with Jean Anne 
Webb of Frankfort. 

“I frequently  prepared, 
dried and cooked 
leather britches myself, 
 having learned from my 
 grandmother and mother,” 
she said. “True leather 
britches (a West Virginia 
term) or shucky beans (as 
most in Kentucky call them) 
are made using white half 
runner beans, not just any 
green beans. 

“I have never heard of 
blanching the beans and then 
placing them in a freezer 
before drying them. The 
recipe given may be a try 
at modernizing a very old 
method but most certainly 
these steps were never even 
considered by the early 
 settlers.”

Glenn Westbrook of 
London said leather britches 
“have a wonderful flavor if 
they are soaked and prepared 
properly. Otherwise, they 
taste like straw.”

Westbrook passed 
along this description 
from Bill Best, director of 
the  Sustainable  Mountain 
 Agriculture Center in Berea. 
Best said shuck beans, 
also known as shucky 
beans, leather britches and 
 sometimes fodder beans, 
have a long history in 
 Kentucky and the South. 

“Once a staple in the 
diet of almost every family, 
they are now eaten mostly 
on special occasions such as 
weddings, holidays, family 
reunions, church dinners-
on-the-ground and other 
special family and community 
occasions,” he said. “For 
many people, cooking shuck 
beans is almost a lost art. 
The most important part of 
cooking shuck beans is to 
prepare them to be cooked by 
properly soaking them.”

This is how to cook them, 
according to Best.

Soak the beans overnight 
from about 8 p.m. until 8 
a.m. Then pour the water 
off. Soak again from 8 a.m. 
to noon and pour the water 
off . Finally, soak through 
the noon hour and pour 
the  water off . Then cook 
as you would fresh green 
beans, whatever your style of 
 cooking might be. 

The soakings tend to rid 
the beans of any strawlike 
flavor, and they become a 
very delicious dish.

Check out Sharon Thompson’s 
blog, Flavors of Kentucky, for 
recipes and lots of food talk.

See TIDBITS, C4

Chicken sausage comes fresh 
and fully cooked in a growing 
number of flavors.

JARRAD HENDERSON 
MCCLATCHY-TRIBUNE

Move over hot dogs and brats, 
chicken sausage is gaining 
ground.

Take a look around the 
supermarket, and you’ll 
find more brands of chicken 
sausage as an alternative to 
pork-based sausages.

The National Chicken 
Council says sausage is the fastest 
growing chicken product. And it’s 
showing no sign of slowing.

“We have seen double-digit growth 
and expect double-digit growth for 

the next few years,” said council 
spokesman Bill Roenigk . “ Especially 
with the gourmet or  upscale flavors 

or exotic  ingredients.”
Even those who make 

pork sausages are venturing 
into the chicken sausage 
 business. Johnsonville has 
four varieties of chicken 

sausage, introduced during 
the past year or so. And new 

this year, Hillshire Farms introduced 
Gourmet  Creations, a line that 
 includes a chicken sausage. 

 Typically, chicken sausage is 
made of dark meat, but many fresh 

 versions contain chicken breast. 
Chicken sausage typically has less 
calories and fat than pork sausage 
and full-fat beef hot dogs.

But how do they taste?
To find out, we put a dozen types 

of chicken sausages to an unscientific 
taste test. The three categories were 
fresh, fully cooked apple varieties and 
fully cooked Italian varieties. The 
tasters rated them on taste, texture 
and aftertaste.

 And how did the sausages stack 
up?   Apple varieties were judged the 
most flavorful, followed by fresh and 
fully cooked Italian varieties. 

We’re pigging out on chicken sausage
By Susan M. Selasky

Detroit Free Press
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National Fuel Efficiency month is not a government holiday. ^36-month closed end lease based on 12,000 miles/year and all rebates assigned to dealer; security deposit waived, Tier 1 credit financed through HMC, excludes tax & license; first payment, tax, license due at signing, WAC. *All MPG statements are EPA HWY estimates. See dealer for complete details on any offer. Expires 8-31-12.

Hyundai of Nicholasville
3035 Lexington Rd., Nicholasville
Just 2 minutes south of Brannon Crossing

www.HyundaiofNicholasville.com
859-885-1000

$0 Down
$233/MO!^

40 MPG!*
HWY


