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or caug South Plains Horticulture!

(806) 775 - 1740



2 SOUTH PLAINS HORTICULTURE

Meet the g
- Agent: 2

B Christina Reid

R n Lt M- , COOL OFF THIS
e Texas A&M Agrilife Lubbock County Horticulture Agent S U M M E R W ITH
e Personal interests in Arboriculture, historically significant SO M E TEXAS

varieties, native plants and pollinators

e Serves as Advisor to Lubbock Master Gardener Association, D R I N KS
Vice President of the Lubbock Memorial Arboretum, Board
Member of Keep Lubbock Beautiful, Vice President of Parenting
Cottage, Co-Chair of South Plains Hunger Solutions, President RED SANG |.‘\)|A
of Preston Smith PTA, Wife & Mom

UNCORKTEXASWINES.COM

— Contact: Use a Texas Tempranillo, triple sec,

PI"OQI‘CIITI Facts: christina.reid@ag.tamu.edy  Lexas summer fruits, and a little sugar to

o Commercial Turf & Ornamental 916 Main STE 401 make this refreshing summer drink for
Workshop (TDA CEUs) LUbbDek X your friends! This drink is great when

: (806) 775-1740 . : i .
seuItuala Eooich Crutiie paired with fried goat cheese, chorizo,

¢ Lubbock Master Gardener : ;
and garlic shrimp.

Association Intern Program Lubbock AgriLife Extension

e South Plains Horticulture Monthly Horticulture STRAWBERRY
Newsletter Lubbock Master Gardeners WATERMELON FROZE

o Smith Sprouts after school garden

club .
\ B

A

This is a sweet drink that uses frozen rosé
wine, strawberries, and watermelon all
muddled together. You can enjoy this

drink with some bacon wrapped dates,
Fredericksburg peaches, and some dark
. chocolate.

CUCUMBER.GIN
SERITZ

The gin spritz is a cool, refreshing drink
that is perfect for summer heat. Made
with sparkling white wine, lime, and
mint, you can enjoy this drink with many
salty snacks. You can add some
cucumber for added freshness.



SMITH GARDEN

The Squash and Sunflowers are booming at the Smith Star
Garden! Squash and Zucchini can be found all over the garden
and Pumpkins are now beginning to appear. Be on the lookout
for Tomatoes, Edamame, Cucumbers, and Mint! As well, a new
Smith Star Garden Website is coming soon! This website will
tell viewers all about our garden history, goals, pictures, and a
guide to what we have planted.

FALL GARDENING
FOR AUGUST

Fall gardening is picking up this month!When planning your
fall garden, be sure to determine how much sunlight and water
your garden is exposed to. Different fruits and vegetables
require different amounts of sun and water. Choosing your
plants wisely can ensure a happy garden and a happy harvest!
Here are some direct seed dates for the month of August that
you should be aware of:

SOUTH PLAINS HORTICULTURE

August Plant
Sp@thght

N 8eee o Troe
e

There are many different types milkweed that are
native to the state of Texas. Some of these types
include Butterflyweed (Asclepias tuberosa) Clasping
Milkweed (Asclepias amplexicaulis) and Green
Milkweed (Asclepias viridis). Each variety has a
different shape,
Butterflyweed has flat, orange clusters. Green
Milkweed flowers are green and white in an umbel
shape. Clasping Milkweed has pink flowers in a
very loose umbel shape. Not only are milkweeds
the hatchery of Monarch Butterflies, they also
serve an important role in attracting different
types of bees and other butterflies. More
information can be found at the Lady Bird Johnson
Wildflower Center website :

e e e

bloom color, and size.
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CULTIVATE COOK AG
& CREATE 2023 ~ il

More about Cultivate Cook and Create 2023! In the month of July our students have been learning about food
nutrition by discussing MyPlate and creating their own MyPlate representations. As well, they've been busy
decorating the garden with "Garden Graffiti" signs representing all of the vegetables and herbs planted earlier
in June. Some new foods have been cooked up in the kitchen! Our students have tasted melons, Zucchini, Bac
Choi salads, Spinach Quesadillas, and much more. Outside, everyone has been hard at work tending to their
raised bed gardens. Our students have learned about the properties of soil, hydration, polliﬁation, pollinators,
and general garden care. R AT

HUB CITY GARDEN
SESIT)

Don't miss out on the 2023 HUB City

Garden Tour! This event is put on through &\ = & e c Y c l i ng

the Lubbock Master Gardener Association

and will feature gardens across the city. : in LubeCk

Participants will get the chance to learn el eeesl

about gardening, talk with the garden Citizen Convenience Stations:
s ide 1631 8Yyth St

owner, and may even receive some Visit the City Of Lubbock WetCr LN

gardening goodies! Garden tours will be Solid Waste Management [
- Partnered Recycling Locations:

held on September 3rd. Information can website to learn more UL R T AR

- 2630 Parkway Dr 2901 :13; AEIe_
be found at lubbockmastergardener.org. about what you can [EEEIE Birsardoe Brimomery
; 8 «ford Ave. L Tech Uni i
reCYCIe, Whe['e, and how 8010 Frankford Ave 3&‘??«1:: St.mve” ty

mylubbock.us/solidwaste

e 2 .3 a l..‘.’ﬁi:.{




WATCH OUT FOR ELM
LEAE BEETLES!

Xanthogaleruca luteola was accidentally introduced in the
nineteenth century from Europe and has since attacked Cedar
Elms, Lacebark Elms, American Elms, Siberian elms, and
Winged Elms. Adults are 1/4 inch long with light yellow to
brownish-green coloration and three lines on its back. Eggs are

laid in clusters of 5-25 under leaves and are yellow in coloration.

Elm leaf beetles feed exclusively on foliage and cause small,
circular holes in leaves. Heavily infested trees have sparse
_foliage while remaining leaves are covered in holes.

SOUTH PLAINS HORTICULTURE

Consecutive infestations cause entire limbs to die which may &8

eventually kill the tree entirely. Natural enemies include birds,

toads, diseases, and parasitic wasps. Contact your local |

extension agent for more information on insecticides and
chemical sprays. Always follow manufacturer instructions
when applying chemicals.

AMERICAN HORTICUL

Elm leaf beetle (Xanthogaleruca luteola ) —

URAL SOCIETY

CHIEPDRENEEC YO U

'H GARDEN

SYMEQOSIHM

The American Horticultural Society's Nation Children & Youth Garden Symposium educates thousands of -
teachers in horticulture and gardening techniques. This program exhibits multiple opportunities on educating
children about social skills, bringing families together, and creating awareness about where our food comes
from. The society contains information on container gardens, soil health, supporting birds, insects and

pollinators, and water efficiency. For more information, please v

i S

isit their website!
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Watermelon Salad
Recipe By: whiteonricecouple com

Ingredlenls
aboul 4 cups (960 ml) watermelon cubes (aboul 1inch
cubes|

* 3 Tablespoons (45 ml) glive oil

* zesl | medium lemon

e | Tablespoon (15 ml} lemon juice

e 1/4 cup (60 ml) fresh mint , oregano, basil leaves,

parsley or dill, chopped (reserve a few whole leaves
for garnish)

4 ounces (113 g) feta cheese (approximately)

3 cups (60 g fresh arugula (about 40z-113g or 720ml)
freshly ground black pepper

kosher salt to taste , optional

Directions:

¢ Inlarge bowl combine olive oil, lemon zest, lemon
Jjuice and mint (or herbs or choice]. Stir lo combine.

e Add watermelon chunks and gently stir to coat the
dressing in the walermelon

* Add fela cheese, arugula, black pepper. Genlly loss

to combine all ingredients. Taste for seasoning and

add salt if needed. Serve chilled.

Chimichurri Grilled Zucchini
Recipe By: Dinner Tonight

Ingredients:
Chimichurn Sauce
® 1/2 cup red onion diced
2 jalapeno peppers deseeded and diced
1 Tablespoon garlic cloves chopped
1 cup parsley Stems Removed and chopped
1/2 cup cilantro leaves Stems Removed and chopped
1 Tablespoon Tablespoon ltalian Seasoning
1/2 teaspoon red pepper flakes
1/3 cup fresh lime juice
1/4 cup apple cider vinegar
1 Tablespoon glive oil
Zucchini
* 3 large zucchini cut half length wise strips
® 1/2 cup reduced fal parmesan cheese

8 8 8 0 9 8 00

Direclions:
1. Wash your hands and sanitize all surfaced
2 Wash and prepare ingredients

- Zucchini Chowder

4 Nl \ Ingredients
10 tomatillos
1-2 serrano peppers
1/2 bunch fresh cilantro
salt to taste

Directions:

sel aside

1.Prepare zucchini, slice into uniform strips so they grill evenly.

2 Heat up grill and spray with oil

a cookie sheet and broil in the oven on low heat. You can
also roast on a griddle or BBO grill.

3.Add sliced zucchini to your chimichurri sauce and mix well. Turn tomatillos and peppers consistently so they do not

4 Place zucchini on grill and cook until tender
5 Remove from heat and top with parmesan cheese
6_Serve and enjoy

burn, but let them get a rich brown color.

Place tomatillos and peppers in a blender or food
processor. Process to a chunky texture. Add fresh cilantro
and blend again.
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Fixin's
Wﬁml ’ MQe with

‘,ed\(-"e

TO HAVE YOUR FAVORITE GARDEN
RECIPER FEATURED IN OUR NEXT

o Uy go m ernv Kves NEWSLETTER, PLEASE EMAIL US AT:
Q CHRISTINA.REID@AG. TAMU.EDU
v Ui c / P .

Creamy Peach Icebox Cake
Recipe By southernliving com

Ingredients: ./Qms Frescas Cucumber & Lime

s 2(10 3/4-0z) frozen pound cakes, thawed RéEise B i =
e 1(10-oz) jar peach preserves, divided B D) - inner Tonight
« 1 quart vanilla ice cream, slightly softened Ingredients: :
« 1cup heavy cream ¢ 2 medium Cucumbers peeled and sliced
* 1/2 leaspoon vanilla extract : ps water divided
¢ 3 lablespoons powdered sugar g Lime with peel wedged
e 1cup peeled fresh peach slices \ e ]cuplce
\ Directions:
Directions: = Combine cucumbers with 3 cups of water in blender until liquefied.
Using a strainer over the mouth of a 2 quart pitcher, pour half of cucumber mixture
1. Trim brown crusls from pound cakes using a serrated knife. slowly to strain the liquid.
Discard crusts. Cut each cake into 1/2-inch-thick slices. (You Add the wedges of a lime to the other half of cucumber mixture in blender. Blend
will have 18 to 24 slices ) Line bottom and sides of a 9- x 5 together for a few seconds until chopped up into medium pieces. **INote: Blending
inch loaf pan with plastic wrap, allowing a 4-inch overhang the lime longer or into smaller pieces may give a bitter taste.
on sides. Place 1 tablespoon of the preserves in a Pour the remaining mixture over strainer.
microwavable bowl; chill until ready o use. Add 2 cups of water and ice into the pitcher and stir well.
2 Arrange 6 lo 8 cake slices, side by side, lo cover botlom of Serve or store in refrigerator up to 2days. -
pan in 1 layer (trimming slices, if needed, to ully cover bollom). - fedd
Spread 2 cups ice cream over cake layer o edges of pan. = .._uoc,h!“‘u'
Spread half of the remaining preserves (about 1/3 cup) evenly S utdo“ﬁ“ 5 ]
over ice cream layer. Repeat process with 6 to 8 remaining __/ ws‘so =
cake slices (Iimming if needed|, and remaining ice cream—=t" A ‘_Ooﬂctﬁom dum 1@%“0\,
and preserves. Arrange last 6 Lo 8 cake slices over preserves ; %\ MOT ol 99
layer. Pull plastic wrap overhang up and lightly over cake RedPij‘{s uod"‘“"' fror® opp Uoswn sugd’ S
Freeze 8 hours. . \ng'fuﬂef, for €© 9 gtctad 1d ne ?\th d“ ek X ,_.—-f""’"} bjﬁg@i 7
3.Beat cream and vanilla extract with an electric mixer on hight= e =) gups n?;.no“' \ghew yed 9 59&@9% : J s

speed until foamy, 30 seconds. Cradually add powdered | 5 QU\:\]AO\J i cht oRbUbbw' ooWe e
sugar, bealing until stiff peaks form, 1to 2 minultes. : \ re ‘“0 dﬁ\ﬁg‘g 5

4 Remove cake from freezer. Holding the plastic wrap \gglﬂggg e
overhang, lift cake from pan; invert onto a platter. (Discard “’Eﬁf@e@gg 7&: %?,moﬁe//-""" ; wo\}»-"’”
plastic wrap.) Spread whipped cream over cake. o 1008 T upsl : aﬁe’éﬂm

5 Melt reserved 1 tablespoon preserves on HIGH until just . ! : ot o ] T, 0
melted and smooth, 10 to 15 seconds; mash large lumps with 4 %5

a spoon. Genlly stir in peach slices lo coal. Spoon mixlure
over cake; serve immediately.

..-f’”'ﬁi nﬁo"" 4
3\5'9 e sV nd\""“ '333-*‘/\0’3:‘95 s
\;)G\'J L8 ored e _ hﬁ\,l‘ﬂ“el need
%mned ﬁMQ; fges 110 e o

=N nﬂef ‘J S
qond ™ aro M yme e
bongn@ are e dt _ﬂnﬁﬁg e e

ﬁ%w“%mm‘“ o PO

1 and hmﬁdbe for 2™
pdd ket (e 2 pontSl ot
Itollqn seasoning : % @9\3 g;he mﬁd o
2 tqblespoons extra-virgin olive oil, plus more for drizzling o el n ‘h?me %Qﬂs{&k ; ﬁﬂm 9 jr‘5 inch
1 cup whole-milk ricotta (about 10 ounces) : TR e gﬁ“e&é’g’s&ﬁze aanda®
1 cup shredded mozzarella [about 8 ounces) (< wpi " : 5945135 "“‘;, mofe‘o“ wOnS=:
1 ounce herbed goat cheese ; ~gpdke ‘1‘5 inue® M e
Zest of 1/2 lemon plus juice of 1 lemon ; 9.0f \%xq_ :
4 cups baby arugula ' Lgm 3
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¥ Garden Fresh Mint
Teu

; .
i N ®
v DID YOU KNOW YOU CAN MAKE LOOSE LEAF TEA FROM YOUR MINT ®
® PLANT? HERE ARE & EASY STEPS TO TAKE: [
R’ e \
(] @ WASH AND DRY YOUR LEAVES &
® HARVEST YOUR MINT N «  Wash all of the dirt off the 03
ﬁ"a » Harvest stems 6-12 inches " ¥ leaves and remove any rotten -
Q& long . or diseqspd leaves
o‘, . * pat any remaining water away 4 ¢
- & Y with a paper towel &
;9 . Q A
' AFTER A WEEK OF DRYING,
Q 0% TIEQUNCHES Db S1EnS PULL THE MINT LEAVES OFF i
S + Dry the leaves in a cool, dark AND GBIND TH,EM up ; ) - %
) location such as a food pantry *  Grind with your fingers until
leaves are crumb sized P »
o % = Storein an airtight container o N
7] 4 N S 'y
) &, STEEP AND ENJOY! 3
* Put atablespoon amountina ﬂ

loose-leaf steeper (coffee
filter also works)
« Steep at least 1 minute, longer
steep makes stronger tea




Water Weekly

For the week of 07/31/23

Water conditions

The area of the state impacted by
drought increased for the sixth
consecutive week. Areas of West,
Central, East, and South Texas
exparienced one class of drought
degradation, A third of the state i
abnormally dry and may transition to
moderate drought in coming weeks,

Drought conditions

& 49% now
& 43% a week ago D¢ abnomally diy y
& 55% thiee months ago DT drowghs - moditate " fT—
& 97% a year ago B D2 drowgh - severe M (L. Doy
Il 03 droogin - areme \ 3
Il 04 drougt - exceptionul

Spring & Summer
Watering Days & Times

WEDNESDAY

TUESDAY 2,7,8 | THURSDAY
1,5,6 31’4!9!0 £

MONDAY
Spring
Times to Water Time to Turn off

6 pm-12 am Irrigation

— 12 am-10 am 10 am-6 pm

S'-IND“Y - o Low Evapo n Rate High Evaporation Rates

SOUTH PL

DRIP IRIGATION

| Drip irrigation if one of many irrigation

techniques utilized in a home or
landscaping setting. Drip irrigation
allows for more precise application of
water in the root zone of plants.
Because of this precise application, it
can help reduce the amount of water
that evaporates from the soil which
conserves this precious resource.

A A A

Like all irrigation techniques, some
maintenance is require. To reduce
clogs, its best to put your drip irrigation
above ground where you can easily
access it. Drip irrigation can be placed
in gardens, hedgerows, flowerbeds, and
along trees.

(X
(1]
E
>
]

Schedulmg your irrigation is essential
for conserving water while also giving
your landscape a drink. Drip irrigation
scheduling is key to happy plants. To
find a schedule that works best for you,
you can visit www.watermyyard.org.
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THE GREAT MONARCH
MIGRATION

Did you know Monarch Butterflies migrate?

Monarch Butterflies can be found across North and South American. They
migrate from warm overwintering sites, such as Mexico, to more temperate
locations that can be thousands of miles away. Now that's a long flight!
Depending on the destination, it may take multiple generations of these
butterflies to complete the round-trip journey. Generally, the annual spring
and summer migration overlaps with most of Texas. In the fall, the majority
of the butterflies will converge in north central Texas before continuing on
their journey. During overwintering, monarchs form vast clumps that can be
seen hanging off of tree branches as they hunker down and keep warm!

Chances are, you've seen a monarch butterfly and caterpillar. Monarch eggs are
laid singly on milkweed leaves by the parent butterfly and the eggs are light green
and round in shape with a pointed end. When the caterpillars fgu*st hatch, they
are small and white with black heads. As they mature, they begin to form the
iconic black, yellow, and white stripes as well as form black ta,i%s on both ends.
During the Pupae stage, the monarch is encased in a green chrysalis with a trim
of black and yellow cFots. You can find these chrysalises anywhere! After some
time, the butterfly will break free from the chrysalis home and look like the
spectacular orange, black, and white butterflies we know and love!

T
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How does it conserve
water?

Earth-Kind
Landscaping
encourages low volume
irrigation practices as
well as the use of
mulching in a
landscape. Drip
irrigation causes less
evaporation of water
into the air or from the
soil as it provides water

directly to the root zone.

Mulching further
prevents evaporation
from the soil while also
keeping your soil at a
starl:))le temperature.

Earth-Kind Landscapin%

proven technique that helps

homeowners and landscapers alike
conserve water, fertilizer, and

SOUTH PLAINS HORTICULTURE

What is Earth-Kind Landscaping?

energy.

‘ .‘u iy ' i -l' \‘Ili'-.'i |

How does it conserve
fertilizer?

Earth-Kind
Landscaping utilizes
both organic and
inorganic %andscapmg
elements. Turf grass
heavy landscapes
require large amounts

g fertilizers that can
run into groundwater,
streams, and lakes.
Earth-Kind
Landscaping doesn't

mean "no grass allowed"

though! Areas of turf
grass can be broken by
rock fixtures, lawn art,
and flowerbeds. These
elements reduce the

\‘ amount of fertilizer

needed for your
landscaping. l

is aresearch

IS S
EARTH-KIND LANDSCAPING

How does it conserve
energy?

Earth-Kind
Landscaping can help
keep your house cool

and the energy required
for upkeep low. By
placing windbreaks or
landscape elements that
provide shade, your
landscaping can help
keep your home cool. By
reducing the amount of
turf grass, your
landscaping will need
less mowing. Carefully
choosing plants can also
prevent yearl
replacements and may
lead to a self sustaining
landscape. ,

®
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Red and yellow bell peppers grow everywhere
In Texas and both are "hot” ingredients in dishes all

over the world. Red bell peppers could be called the
full-grown bell peppers. because they are picked later
than other bell peppers. They often have a sweet taste,
Yellow peppers are picked in the middle of their growing
time and are in between green and red bell peppers on
how ripe they get. Yellow bell peppers lack the sour taste
green peppers sometimes have.

BELL PEPPER
GROWING REGIONS

75, TEXAS DEPARTMENT OF AGRICULTURE
. COMMISSIONER SID MILLER

4 Thia preduct wea funded by USDA. This netieution is sn scual oppartunity prosidern,
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GET INVOLVED

TEXAS AGM

GRILIFE

5 SMALL A ‘H BIG IMPACTS
TO RE LUBBOCK

ait bar mare infaemation: ai warie. managemest /raspiling tobtions

Utilize Citizen Convenience Stations

Tha Cizy of

1631 B4th St g i
TI0B Milwaukes Ave., North Quaker 4307 Adrian St

B Eoanki o

Safely Dispose of g Oil &
Citizers can recycle used cookng liguid grease of the
‘Southside Citizens Convenience Station located at 1631 84th
ight dvn fram &2nd and Ave P

Free Mulch

When you take yeur

the City of tupand

e S
to the Southside Station at 1631 S4th 1o get yours today!

EXTENSION

Don't Flush or Pour Out = g CONTEST SEEDS ARE NOW FREE AT THE
":“‘f"“"ﬁ‘fw‘“‘: FLOYD COUNTY EXTENSION OFFICE
supply! Dispose of all waste
property S. OCTWTH
old Hazardous Waste
Tyt : o propmty saposs OFFICE HOURS APoRess
ammm—mm Merbicides Polish & Wax - o T ATEXAS ARM
choaner) Marcury Potsons I .
o R S ExTENSION

SUPPORT THE %"

Lubbock

Memorial
tum

clcn -

SHOP WWW.RENEESGARDEN.COM AND
THE ARBORETUM WILL RECEIVE 20% OF
YOUR ORDER WITH COUPON CODE
FRTNG AS A DONATION !

Self-Gunded Tours of St

Unigue Lubbock Gardens

Presentad by LMGA

G ﬁégéﬁ,
TOURZM

SUNDAY, SEPT.3 # 1-6pm

Scan for tickets

G Or G AT

r happens,

$Lobiaa
Il‘l?"l‘"l'-)"m o b i
| mme— ]
P - 56 - Welmifardems + HgWerey + i
J - . Ml o ek

2 PEICK YOUR OWN

Roots Booker T. Washington Community Garden
210G Cedar Ave Lubbock, TX

T BT A Sob-535-214,75

TORATSEE ]

e R [T I I (] .
el H @rootsqgardenibk on n )
Lol ]
LY L
Aedde
cassarT

PiFmmay poP.U®  Warm Seasen gam-nam  SATURDAY SERVICE DAY

May Jun Jul Aug -
128480 (| 1 12y als :

TAERONNRY 4 EETERN 2yase )l TR RONR
HEN UL NROHUERYT s ETWE B HEE
MM |ﬂ|‘lxl?1332ﬁ}l \I!.‘\ﬂ!ﬁ;‘.ﬂﬂ_ll fo i
220 % N M P 37 28 20 30 BUBBIAN THIREN

30 1

FIRST SATURDAY S8ERVICE MORNINGS:
?-11 AH

COME OUT TO THE ROOTS GARDEN ON THE FIRST
e SATURDAY MORNING OF THE MONTH &ND PICK YOUR
OwWN PRODUCE AND/OR A BOUQUET OF FLOWERS FOR
FREE. WE HAVE SEEDS, PLANTS, GARDEN TOOLS IF YOU
WOULD LIKE TO WORK AND LEARN ALONGSIDE US!

[l |
= #~ ae.  COME CONNECT WITH NEIGHBORS AND LEARN ABOUT
THE GARDEN.

THIRD FRIDAY EVENING POP-UP MARKETS:
8:20-7 PM

COME OUT TO THE ROOTS GARDEN ON THE THIRD FRIDAY . 1
NIGHT OF THE MONTH AND PICK YOUR OWN PRODUCE ¥ |
FOR FREE. WE WILL HAVE MUSIC; GAMES FOR THE KIDS: j iﬂ-'. |

RECIPE DEMONSTRATIONS; AND SOME PRODUCE WASHED s . AFT

AND READY TO PURCHASE. [l

WE LOOK FORWARD TO GROWING WITH YOL! o

g i 14
APARTNERSHIP PROJECTOF: =¥k worsy Togulbor Tins

VOIE of HOPE
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4) COMMUNITY GARDEN

PLOTS NOW
AVAILABLE FOR THE
2023 FALL SEASON

Cheesy Zucchini Ravioli with Roasted Tomatoes
Continued
Recipe By: foodnetwork com

Instructions:

Preheat the oven to 435 degrees F. Use a vegelable peeler to make
ribbons from the entire length of each zucchini. Lie the ribbons flat on a
baking sheet and season with salt. Let the ribbons sit fro 10 minutes
and then pat them dry with a paper towel. :
Put the tomaloes in a large bowl and toss with Italian seasoning, 1'lbsp : T
of olive ail, 1 tsp of salt, and black pepper to taste. arrange the

tomatoes cut side down in a baking dish. Bake uniil the tomatoes are

soft to the touch, about 25 minutes.

Mix the ricotla mozzarella, goat cheese, lemon zest, 1 tsp of salt, and

black pepper to taste in a medium bowl. Lay out two zucchini ribbons

lengthwise and two zucchini ribbons crosswise. Spoon a heaping

tablespoon of the cheese mixture into the middle and tightly fold the

zucchini ribbon one at a time alternating between the lengthwise and

the crosswise. Drizzle the remaining tablespoon of olive oil and.season

to taste. Put the zucchini packs on top of the roasted tomatoes and

bake until zucchiniis soft and cheese is melted.

Toss the arugula with lemon juice and divide among 4 plates. Spoon

tomatoes and zucchini onto plates and drizzle with olive oil.

CONTACT US S A&M
For more information, contact christina.reid@ag.tamu.edu or call the

Lubbock County Extension Office at (806) 775 - 1740 GRILIFE
FOLLOW US EXTENSION

€) Lubbock AgriLife Extension Horticulture





