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SEPTEMBER PRODUCE 

                  

We are about to transition from summer to fall, so here’s 

a helpful guide for you to enjoy NJ produce at its peak. 

RIPENING DATES FOR FRUITS & VEGETABLES  

PRODUCE MOST ACTIVE ENDS 

Apples Sept. 1-Oct. 25 Oct. 31 

Grapes Sept. 10-20 Sept. 30 

Red Raspberries Sept. 1-20 Oct. 15 

Beets July 1 - Oct. 31 Nov. 30 

Broccoli 
June 10 - Oct. 31 Nov. 1 

Cabbage 
June 10 - Oct. 31 Nov. 15 

Collards Aug. 20-Oct. 31 Nov. 20 

Eggplant  July 20-Sept. 30 Oct. 15 

Lettuce Sept. 15-Nov. 15 Nov. 30 

Oakra Aug. 15-Sept. 15 Oct. 15 

Peppers July 15-Oct. 31 Nov. 5 

Potatoes July 20-Sept. 30 Oct. 15 

Tomatoes July 10-Sept. 15 Oct. 15 

 

 

BACK TO SCHOOL 

It’s that time again when kids are depresed and parents are 

on cloud nine –IT’S TIME TO GO BACK TO SCHOOL!    

 

Want to give them something to look forward to 

(other than that final bell ringing at 2:15)? Have some 

of these great snacks waiting for them at home!  

                 Super Star Sandwich Bites 

        

  

Issue #1 

Nettie’s Cookin’ Now  
Get cradled in my ladle of love  

Nibble On This! 
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Make your child’s favorite sandwich and use a star 

shaped cookie cutter to make these fun snacks. To 

avoid waste, try to use a cookie cutter that will make 

2 stars per sandwich.  

                         Cinnamon Apple Chips 

                          

Ingredients 

 2 cups unsweetened apple juice 

 1 cinnamon stick 

 2 apples (sliced) 
 

Directions 

 Preheat oven to 250 degrees 

 In a large skillet (approx. 3” deep) combine 
apple juice and cinnamon stick and bring to a 

low boil.   

 Add apple slices and cook for 4-5 minutes. 

 Place on a paper towel and blot dry. 

 Place apples on a wire baking rack and bake 
(on the middle shelf of the oven) for 30-40 

minutes. The slices should be lightly 

browned and dry to the touch.  

 Let them cool to room temperature and 
serve.   

 

 

 

 

 

QUICK & EASY WEEKNIGHT DINNERS 

Everyone struggles getting back into the school year 

swing.  Make meal time easier with any one of my 

Quick and Easy Weeknight Dinner Recipes found on 

my Facebook page: Nettie’s Cookin’ Now and blog: 

ncnfoodie.wordpress.com.  Try this one and if you 

like it go back for a second helping!  

Succulent Sweet-n-Hot Thighs 

Ingredients 
 1 package of chicken thighs 

 1 jar of Dickinson’s sweet-n-hot pepper and onion relish 

 12 sprigs of fresh thyme 

Directions 
 Preheat the oven to 350 degrees. 

 Remove the skin from the thighs and place the chicken in a baking 
dish. 

 Spread the relish over each thigh (go ahead…use the whole jar!) 

 Roughly chop the thyme and sprinkle over the chicken. 

 Cover the dish with foil & bake for 20-30 minutes. 

Does it get any easier than that? 

 
 

 


