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I hope you all had a great 4  of July holiday! Did you all get to enjoy some
fresh garden tomatoes for your celebrations? Summer seems to be a busy
time for all of us, so programming will return late summer/early fall. There are
a few programs attached to the end of the newsletter brought to you by the
Center for Crop Diversification. July is KY Grown Cut Flower month so go out
and support your local cut flower grower!  
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Do you follow our new horticulture page Boyle County Cooperative
Extension-Horticulture? Please give us a follow and stay up to date on
what’s going on around the office and Boyle County. 
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COMMON TOMATO DISEASES 
inKentuckyGardens

Blossom End Rot
 BlossomEndRot(environmental) - It is a 

physiological disorder (non-parasitic disease).
Black or brown leathery decay is found on the
blossom end of fruit and is practically worthless.
Blossom end rot is a deficiency of calcium
usually brought on by moisture stress even
though there is enough calcium in the soil. Mulch
plants to conserve moisture; avoid deep
cultivation and pruning of the roots. Irrigate
plants to maintain uniform soil moisture levels as
needed. Lime soil as needed according to soil
test results. 

 

Early Blight (fungus) - Leaves have dark brown spots with concentric rings or target board 
pattern in the spots; disease begins on lower foliage and works up with severely affected leaves 
shriveling and dying; similar spots can occur on stems and fruits; can be confused with other leaf 
spots, but this is most common. Maintain proper fertility. Spray foliage with fungicide at first sign of 
disease and as needed (weekly during hot, humid weather) thereafter; use chlorothalonil, mancozeb 
or fixed copper. Good coverage is needed. Make second planting in midsummer for fall crop. A 
few early blight tolerant varieties are now available. 

Early blight on tomato foliage 

Blossom End Rot 

Photographcourtesy of
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Severe early blight on tomato fruit 

Severe early blight on
tomato plant 
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Early Blight 
Alternaria solani 
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Bacterial spot on foliage Bacterial Spot on fruit 

Photographcourtesy of Kenneth
Seebold, University of Kentucky 

Septoria leaf spot on tomato 

Photographcourtesyof UniversityofKentucky
IPM Team 

Bacterial spot on foliage 
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Bacterial Spot 
pv 

Septoria Leaf Spot 
Septoria lycopersici 

Xanthomonas campestris .vesicatoria 

Septoria Leaf Spot (fungus)-Small,brown,
circular spots form on leaves,usuallyfirst
observed in lower foliage. Similar to early
blight, but often develops earlier in the season.
Circular lesions with darkened borders and tan-
brown centers are characteristic of this
disease. Spots can be numerous under
favorable conditions, resulting in severe
blighting. See “Early Blight” for management
considerations. 

Bacterial Spot (bacteria) - Begins as small, dark, water-soaked areas which become dark
brown and slightly raised on the underside of the leaf. Spots often enlarge, and may be either
dark colored or have tan colored centers with dark margins. The size and shape of leaf spots
may vary under different conditions. Leaves with too many spots promptly turn yellow and drop,
defoliating the plants. Fruit blemishes begin as small, water-soaked spots which enlarge,
becoming blister-like, rough, and warty. The spots are brown and seldom exceed 1/4 inch in
diameter. Often the disease extends into the seed cavity. Use certified, disease-free
transplants. Rotate with unrelated crops from one year to another. Only handle plants when
they are dry to avoid spreading the bacteria. Spray foliage with fixed copper at first sign of
disease. 

Photograph courtesyof
University of Kentucky
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Late blight on tomato 

Symptoms of late blight 

Powdery mildew on tomato foliage 

Photographcourtesyof UniversityofKentucky
IPM Team 
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Late Blight 
Phytophthorainfestans 

Powdery Mildew 
Leveillula taurica 

Powdery Mildew (fungus) - Powdery mildew
is found mainly on tomatoes grown in
greenhouses and high tunnels, but can be found
on field-grown tomatoes during dry summers.
The disease is characterized by a white,
talc-like growth on upper and lower leaf
surfaces. Over time, necrotic areas will form,
resulting in blighting of affected leaves. Stems
may be infected in severe outbreaks.
Management includes proper plant spacing, ad-
equate ventilation in greenhouses, and
fungicide applications. 

Late Blight (fungus) - Nationally, the potential for late blight has increased greatly, but this
disease is relatively rare in Kentucky. Dead areas on leaves, brown or dark purple color, variable
in size with white or gray moldy growth on leaf undersides during cool, moist weather; fruits may
develop dark brown or greenish blemishes, usually on stem and during cool, moist weather.
See “Tomato Early Blight” for fungicides. Use disease-free transplants. 

Photograph courtesyof
John Hartman 

University of Kentucky

Photograph courtesy of Kenneth Seebold,

University of Kentucky
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SEASON: June to September. 

NUTRITION FACTS: Cucumbers are naturally 
high in water; a one-half cup serving contains 
only 7 calories.

 SELECTION: Choose firm, fully green cucumbers 
with no yellowing or soft spots. Cucumbers 
suitable for slicing and eating are 6 to 9 inches 
long with small, white spines on the surface that 
rub off easily. Pickling cucumbers are smaller and 
have black spines on the surface.

STORAGE: Store unwashed cucumbers in the 
refrigerator for up to a week. Sliced cucumbers 
should be tightly wrapped and refrigerated for 
up to 3 days.

2-3 large cucumbers 2 tomatoes 1
yellow bell pepper 1 small red
onion ¼ cup chopped fresh cilantro
½ cup black beans

Wash all vegetables. Finely chop 
cucumbers, tomatoes, pepper, 
and onion. Combine in a large 
mixing bowl with chopped cilantro. 
Drain and rinse beans and add to 
chopped vegetables. Add corn. If 
using canned corn instead of fresh, 
drain off liquid prior to adding to 
vegetables. 
In a small bowl, mix together
ranch 

PREPARATION: Wash under cool, running water
to remove visible dirt. You may want to remove
the seeds in mature cucumbers by cutting
lengthwise and scooping seeds from the center
with a spoon.

FOR PICKLING: Follow recipe instructions. Four 
pounds of cucumbers yield 5 to 6 pints of pickles.

½ cup fresh whole kernel corn,
cooked 
1 ounce package dry ranch 
dressing mix
⁄ cup cider vinegar
2 tablespoons sugar, optional

dressing packet, vinegar, and sugar. 
Pour dressing over vegetables and 
mix well. Serve immediately or 
refrigerate until chilled. 
Yield: Makes 20, ½ cup servings.
Nutrition Analysis: 50 calories, 0 g 
fat, 130 mg sodium, 7 g carbohydrates, 
2 g fiber, 70% Daily Value of vitamin C 
and 6% Daily Value of vitamin A

Buying Kentucky Proud is easy. Look for the label at your
grocery store, farmers' market, or roadside stand.

Cucumber, Corn, and Bean Salsa

Kentucky Cucumber

Kentucky Proud Project
County Extension Agents for Family and Consumer Science
University of Kentucky, Nutrition 
and Food Science students 
May 2010

Educational programs of Kentucky Cooperative 
Extension serve all people regardless of race, 
color, age, sex, religion, disability, or national 
origin. For more information, contact your 
county’s Extension agent for Family and 
Consumer Sciences or visit www.ca.uky.edu/fcs.Source: www.fruitandveggiesmatter.gov

CUCUMBER
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BOYLE COUNTY FARMERS’ MARKET IS
NOW OPEN FOR BUSINESS! 

SATURDAYS FROM 9-12
CONSTITUTION SQUARE HISTORIC SITE
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