
 
To plant a garden is to believe 
in the future. 
 
At our recent plot holder meeting and picnic, 

we discussed some items of importance. If 

you could not attend, please read the 

following. First, we discussed this year’s 

growing season. Some plot holders shared 

how they dealt with tomato wilt and blight. 

Next, we reminded plot holders that the core 

committee consented to allow Carmel 

Middle School cross country meets to 

include a portion of their course within our 

garden. The running path is a safe distance 

from the plots, and spectators are not 

allowed in the garden during the meets.  

Judy Liederbach mentioned the brief 

electronic newsletter survey (see next article 

for details). We also discussed how to renew 

your plot this year using our new online 

Intent to Return form. If you’d like to share 

your contact information with all plot 

holders for the purpose of 

watering/maintenance assistance while 

traveling, you may do so on this form.  We 

also accepted plot payments at the meeting. 

If you haven’t paid yet, please send your 

check to Jenny LaReau, 5289 Arapaho Ct., 

Carmel, IN 46033.  Per below, October 31 is 

the deadline to sign up/pay for next season. 
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We thanked many people. Members of the 

Hamilton County Master Gardener 

Association helped weed and maintain our 

public spaces (see our beautiful meditation 

area!) and provided their expertise at our 

field trips. About 650 students attended our 

garden field trips this year, participating in 

hands-on activities like weeding, seed 

planting, plant identification, veggie tasting, 

and more. Hamilton County Soil and Water 

Dept. helped with the summer Parks 

Department field trip and they donated two 

additional rain barrels for the shade 

structure. We thanked the Spring Green 

Garden Club for their donation of the little 

free library (near the meditation area) and 

for planting two Serviceberry trees (beside 

the shade structure) and a Yellowwood tree 

(outside the east fence of the garden).  

Kudos go to Lant Jenkins’ Eagle Scout 

project, a self-guided tour of our garden 

which highlights features that promote a 

healthy environment, further adding to the 

educational nature of our space. Finally, we 

thanked Zack Beeler for building our new 

and much improved compost bins (another 

Eagle Scout project). Thanks go to Pam 

Terbush and Margot Gibson for tending to 

our compost this year.  

 

 

 



We take note of these important dates: 

 

Oct 22: Work day: Putting garden to 

bed/cleaning out plot 10am-4pm. The shed 

will be open. We will send out an email soon 

with guidelines and recommendations for 

putting your plot to bed for the winter.  

Oct 31:  Renew or cancel by this date: If 

we don’t hear from you by this date, your 

plot will be reassigned. 

December 1: Clean out and cover plot by 

this date.  

March 1: Spring access to plots 

June 1:  Plant by date 

 

And finally, thanks to all of YOU for 

making our garden such a beautiful and 

meaningful part of our community! 

 

MaryEllen 

Core Committee member 

 
This is the last newsletter of the season.  

We’ve been doing this for three seasons now 

and would like to tell you some things you 

might not know about the newsletters.  Do 

you know that all the newsletters are posted 

on our website, www.ccsgreenteam.org ? 

Click on the Garden tab, then the 

Newsletters tab, where you’ll see a list 

containing every newsletter. Refer to them 

for garden tips, to troubleshoot problems, 

and to learn interesting facts about many 

beloved vegetables.  During the off season, I 

will be working on providing a list of topics 

covered in each newsletter (mini indexes) 

and plan to put an index next to each 

newsletter.  This should allow you to 

quickly zero in on the topics that interest 

you.  As we prepare to put our plots to rest 

for the winter, here are some past issues 

worth checking out: October 2014 and 

September 2015 Core Messages and 

October 2015 main article. These articles 

cover fall soil amendments and plot 

covering options.  The current month’s 

newsletter is always posted at the garden. 

Please provide your feedback on how we’re 

doing by filling out a brief 5 question survey 

about the newsletter located on the 

newsletters page of our website.  We are 

also sending it out via individual emails to 

make sure everyone receives it.  It will only 

take a couple of minutes, and should help 

improve your garden newsletter.  Also, let 

me know if you’d be interested in helping 

with the newsletter: 

judyliederbach@sbcglobal.net. 

 

 

Veggie of the Month: 

Cushaw  

 

 
 

You may have noticed some large white 

vegetables in an easternmost located school 

plot.  The seeds for this squash were 

provided by a historian who spoke at 

Lincoln State Park last summer.  Plot holder, 

Christina Steele, attended the educational 

presentation about this heirloom vegetable, 

and learned that the original seeds for the 

Cushaw were brought to our area by 

President Lincoln himself! Its history is 

ancient: domestication of the Cushaw 

appeared in Mesoamerica between 7000-

3000BC.  The vigorous vines resist squash 

vine borers, and it’s an excellent source of 

vitamin C and calcium. Its claim to fame is 

http://www.ccsgreenteam.org/


that it makes a better pumpkin pie than 

pumpkin itself; once you've had a Cushaw 

pie you will never go back! It is known for 

producing large squash with a very mild, 

sweet, tender flesh.  We plan to share this 

unique piece of Indiana history with some 

elementary school students, and to make a 

couple of pies! 

 

Cushaw Pie 

 

1 cup sugar 

1 teaspoon cinnamon 
1
⁄4 teaspoon mace 

1 cup heavy cream 
3
⁄4 teaspoon ginger 

1 teaspoon nutmeg 

1 cup cooked Cushaw squash (drained well, 

pureed) 

3 large eggs 

1 9-inch pie shell 

 

Sift together sugar and spices and add to 

cooked, pureed squash.  Beat in eggs one at 

a time.  Add cream and mix well.  Bake in 

unbaked pie shell 10 minutes at 450, then 40 

minutes at 350. (If you use a deep dish pie 

crust, add an additional 15-20 minutes to the 

last leg of cooking.)  Pie is done when the 

edges are set and brown but the middle has a 

wiggle and a knife or toothpick inserted 

comes out clean. Cool completely on a rack 

before cutting or refrigerating.  Eat now, 

refrigerate for a few days, or freeze for later. 

Cooking the squash: Cushaw is easiest 

cooked by cutting it length-wise (this will 

take a little muscle and a serrated knife or 

small, clean hand saw), removing the inner 

pulp and seeds, and then baking the hull, 

skin still on, in a 350 degree oven on a lined 

baking sheet. It's done when the flesh is soft 

and the skin slides off easily - about 1 hour.  

Puree the cooked flesh (rind/skin removed) 

in a food processor or blender in small  

 

 

 

 

 

 

 

 

 

 

 

batches until it is smooth and lump-free. 

You can also use a potato masher which 

results in a coarse, rather than a smooth, 

custard-like pie texture.  Be sure to drain the 

Cushaw thoroughly or the pie by putting the 

cooked, pureed pulp in a strainer over a 

bowl, covering it, and then refrigerating it 

overnight. One Cushaw should provide 

enough pulp to make several pies. 

 

 

 

 

 

 

 

 

 

 

 

 

 


