
HOWDY!
Dear Readers,

It’s harvesting time! and many of our gardens are gifting us with
lots of great fruits and vegetables, then this advice on harvesting,
handling, and storing your goodies might be for you!

Happy Gardening,

Sara Moran 
Horticulture County Extension Agent
Ector & Midland Counties
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"It is difficult to think anything but
pleasant thoughts while eating a

homegrown tomato."  
-Lewis Grizzard
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Three keys to  protect ing the qual i ty  of  your  produce after  harvest  are temperature ,
moisture ,  and vent i lat ion .  

1 . Temperature :  For  produce such as peas and sweet  corn ,  the convers ion of  sugar to
starch is  cr i t ica l  to  interrupt  at  harvest .  To min imize th is  convers ion ,  the produce must
be coo led immediate ly .  I f  poss ib le ,  harvest  these vegetables ear ly  in  the morn ing or
r ight  before you intend to use them.  

2 . Moisture :  The proper  humid i ty  leve l  for  storage var ies by commodity .  Leafy-type
vegetables require  a  h igh humid i ty  of  about  95 percent ;  in  contrast ,  on ions can be
stored in  dr ier  condit ions ,  such as 65 to 70 percent  re lat ive humid i ty .  

3 . Vent i lat ion :  Min imize wi l t ing and t issue breakdown by ensur ing that  a i r  can c i rcu late
proper ly .

To he lp  ensure that  the vegetables you grow and
prepare are of  h igh qual i ty ,  you need to harvest  them
at peak matur i ty ,  handle  them proper ly ,  and store them
under opt imum condit ions .  Vegetables cont inue the ir
l i fe  processes even after  they are p icked .  I f  the
vegetables are mature at  harvest ,  the ir  l i fe  processes
need to be s lowed by ch i l l ing .  I f  they are immature
produce such as green tomatoes ,  store them at  room
temperature to  enhance the r ipen ing process .  Except
for  r ipen ing ,  storage does not  improve a vegetable ’s
qual i ty .  

To be acceptable ,  a  vegetable  must  be cu l t ivated
proper ly  and of  good qual i ty  at  harvest .  I t  can be
di f f icu l t  to  determine when vegetables reach peak
qual i ty .  The f i rst  step is  to  keep a record of  the
cu l t ivars p lanted and the dates they were p lanted .  

A l though some vegetables are more prone to damage
dur ing harvest ing than others ,  avo id  bru ises and cuts in
handl ing a l l  produce .  D iscard any vegetables with s igns
of  decay or  rot  to  prevent  them from affect ing the good
produce .  Some vegetables should be washed in  co ld
running water  immediate ly  after  they are harvested to
remove any so i l ,  dust ,  or  other  contaminants and to
he lp lower the ir  temperature .
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Here are recommendat ions to  harvest  and store the most  popular  summer vegetables :  
Corn—sweet :  Watch corn for  s igns of  r ipeness for  ear l iest  harvest .  Corn s i lks  darken
and dry out  as the ears mature .  As the kerne ls  f i l l  out  toward the top ,  the ends
become more rounded instead of  po inted .  P ick  sweet  corn in  the mi lk  stage ,  when a
mi lk l ike  ju ice exudes from the kerne ls  i f  crushed with a thumbnai l .  Because sweet
corn converts  from sugar to  starch very rap id ly ,  cook ,  eat ,  or  ch i l l  i t  immediate ly  after
harvest .
Cucumbers :  Harvest  them when fru i ts  are br ight ,  f i rm,  and green and before they get
too large .  A ru le  of  thumb:  harvest  sweet  p ick les at  1½ to 2 inches long ;  harvest  d i l ls
when they are 3 to 4 inches long ,  br ight  green ,  and less cr isp .  Avo id ye l lowed
cucumbers .  You can store cucumbers in  the refr igerator  5 days .  Do not  try  to  p ick le
sa lad-type cucumbers .  
Melons—honeydew:  Harvest  honeydew when i t  is  ye l lowish to  creamy white  with a soft ,
ve lvety  fee l .  The r ind should be s l ight ly  soft  at  the b lossom end and have a fa int ,
p leasant  odor .  
Melons—watermelon :  Harvest  watermelon when the fru i ts  are fu l l  s i ze  and have a du l l
surface and a cream-colored ground spot .  Okra :  For  opt imum qual i ty ,  harvest  okra
that  is  3 to  4 inches long .  Harvest  the pods before they reach the ho l low,  puffy  stage
and whi le  they are easy to  break or  cut  from sta lk .  For  cont inued harvest ,  p ick  okra
every day or  two.  Chi l l  the harvested okra immediate ly .  
Peppers :  Harvest  be l l  peppers when they are 4 to  5 inches long and have fu l l ,  we l l -
formed lobes .  Immature peppers are pa le ,  soft ,  p l iab le ,  and th in  f leshed .  Harvest
ja lapeños when they are 2 to 2½ inches long .  Mature peppers turn orange or  red ;  th is
does not  mean that  they are hotter .  Store harvested peppers at  45 to 50 degrees F .
Squash:  Harvest  squash when i t  is  4 to  6 inches long for  ye l low crookneck squash ,  6
to 8 inches long for  ye l low stra ight  neck ,  and 3 to 4 inches in  d iameter  for  white
sca l lop .  A g lossy co lor  ind icates tenderness .  Harvest  winter  squash when the fru i ts
are fu l l  s i ze .  The r ind is  f i rm and g lossy and bottom (port ion touching so i l )  of  f ru i t  is
cream to orange co lored .  L ight  frost  wi l l  not  damage mature fru i t .  Because squash ,
l i ke  cucumbers ,  are suscept ib le  to  ch i l l ing in jury ,  do not  store them at  co ld
temperatures for  more than 2 to 3 days .
Tomatoes :  Harvest  tomatoes when they are fu l ly  co lored but  st i l l  f i rm.  Harvest  red
tomatoes for  eat ing fresh ,  cook ing ,  or  canning .  Do not  can overr ipe tomatoes!  I f
necessary ,  p ick  mature green or  s l ight ly  p ink tomatoes and r ipen them at  room
temperature ,  out  of  d i rect  sun l ight .
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Read complete article  here

https://cdn-de.agrilife.org/extension/departments/hort/hort-pu-106/publications/files/easy-gardening-harvesting-handling-and-storing-vegetables.pdf
https://cdn-de.agrilife.org/extension/departments/hort/hort-pu-106/publications/files/easy-gardening-harvesting-handling-and-storing-vegetables.pdf
https://cdn-de.agrilife.org/extension/departments/hort/hort-pu-106/publications/files/easy-gardening-harvesting-handling-and-storing-vegetables.pdf


MEXICAN HAT
Mexican Hat (Ratibida columnifera) flower is a
colorful, drought-tolerant wildflower that thrives
in hot, dry climates. Its distinctive red and
yellow petals droop from a tall central cone,
giving it its unique sombrero-like appearance.
This native plant attracts butterflies, bees, and
other pollinators throughout its long blooming
season. 
Mexican hat is easy to grow and requires little
maintenance once established. It is an excellent
choice for water-wise and pollinator-friendly
gardens.
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Swallowtail caterpillars are the young stage of
swallowtail butterflies. They feed on host plants such as
parsley, dill, fennel, and some native plants. 

Their unique colors and patterns help protect them from
predators. When disturbed, they release a harmless but
unpleasant odor as a defense mechanism. Some
species resemble bird droppings in their early stages, an
effective camouflage that helps protect them from
predators. 

Growing host plants in your garden helps support these
beautiful butterflies and other beneficial pollinators.

Know Your insect

Plant Spotlight



What is  th is  insect? is  i t  go ing  to  k i l l  my tree? Mrs.  R .  
 
Fortunate ly ,  th is  res ident  prov ided p ictures !  The suspect? . . .  a  leaffooted bug!  

Accord ing to  the F ie ld  Guide to  Common Texas Insect  from Texas A&M Agr iL i fe
Extens ion ,  leaffooted bug adul ts  are about  3/4 inch in  length and are dark brown with a
whit ish to  ye l lowish str ipe across the centra l  part  of  the back .  The h ind legs have
f lattened ,  leaf- l ike  expans ions on the t ib ia .  Nymphal  stages look s imi lar  to  adul ts
except  that  they do not  have fu l ly  deve loped wings .

Leaffooted bugs feed on a wide var iety  of  deve lop ing fru i t ,  seeds ,  stems and tender
leaves of  p lants .  Damage produce has a pa le  co lor .

Leaffooted bugs v is i t  my Desert  Wi l low (Chi lops is  l inear is )  t ree a lmost  every year .  Yes ,
they are annoy ing but  they do not  cause major  damage.  They appeared when the tree is
sett ing seed pods .  When crushed they produce a d ist inct ive (a  n ice word for  ‘yucky ’ )
odor .  

E l iminat ing the nymphs is  eas ier  than the adul ts .  The adul ts  can f ly .  Use a hand vacuum
or s imply  squash them.  Regular  scout ing is  cruc ia l  to  keep the populat ion under contro l .
There are some insect ic ides labe l  to  use on leaffooted bug .  Appl icat ion is  more
effect ive on nymphal  than on adul ts .  ALWAYS read and fo l low labe l  d i rect ions and
informat ion when us ing chemica ls .  

Have a gardening question?   Email me at sara.moran@ag.tamu.edu  ....I might have an answer 05

I might have an Answer

A leaffooted bug, Narnia sp. (Hemiptera: Coreidae),
 on prickly pear cactus.

 Photo by Drees.
https://texasinsects.tamu.edu/leaffooted-bug/

Leaffooted bug, Leptoglossus phyllopus, (Hemiptera:
Coreidae), nymph on tomato plant. 

Photo by Jackma
https://texasinsects.tamu.edu/leaffooted-bug/



UPCOMING EVENTS

MORE 
Classes & Events

https://www.westtexasgardening.org/classes
https://www.westtexasgardening.org/classes
https://www.westtexasgardening.org/classes


Sara A. Moran serves as the County Horticulture Extension Agent in Midland and Ector counties in Texas.
She graduated from New Mexico State University with a Master’s Degree in Horticulture.  Her main focus is
Urban Gardens.
432-686-4700
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