
 
To plant a garden is to believe 
in the future. 
 
 Several plot holders tell us that they have 

experienced problems with their tomato and 

cucumber plants this season. Some tomato 

plant leaves are turning brown and going 

limp. Some cucumber leaves have white 

spots on them.  

 

The described issue with tomato plants is 

frequently due to blight. (Plant disease 

diagnosis is a tricky thing, only precise with 

laboratory testing.) Conditions of high 

moisture and heat create the perfect 

environment for this fungus to flourish.  In 

July, we had both.  The plants should still 

produce tomatoes, despite this condition. 

 

Powdery mildew also results from 

prolonged wet conditions and shows up as 

white spots on cucumber plants. Treat it 

with organic copper fungicide which can be 

found at most garden centers.  

 

Plot holders are asking if these diseases are 

in the soil. Neither is a soil-borne issue, but 

diseased plant matter can spread the 

fungus into the soil. It could be present in 

your soil this year if your plants suffered 

from the disease last year and any affected 

plant matter was left on the soil.  

 

If your plants are affected by either blight or 

powdery mildew, do the following:  
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1. Remove all affected plant matter. Put it in 

the trash dumpster-not the compost. Clean 

your tools with alcohol. 

2. Prune your plants for good air circulation. 

Clean your tools afterward. 

3. Water at the base of your plants to keep 

leaves dry. Do your watering in the morning 

or late afternoon/early evening.  Do not 

water at night. Water only 1 inch per week- 

a good, deep soak once a week is better than 

watering 3 times a week, even on this hot, 

dry weather. 

4. Keep plants off the soil as much as 

possible by planting them atop mounded dirt 

or surrounding them with straw, and by 

adding supports for tomato and bean plants.  

5. At the end of the season, remove all plant 

debris from your plot to ensure that the soil 

does not get infected. 

6. Rotate your crops by planting them in 

different spots each year or by planting 

different crops from year to year. 

 

Hopefully, these steps will help you grow 

healthy tomatoes and cucumbers. We cannot 

control the weather, but we can implement 

best cultural practices for our plants.  
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As you walk through the garden, you may 

notice that there are new signs scattered 

across the garden at different locations.  

They are part of a self-guided tour designed 

by Lant Jenkins along with the help of 

Garden Core Committee members, Margot 

Gibson and MaryEllen St.Angelo.   Thanks 

also go to Jerry Williams, who designed the 

graphics on the signs, as well as to Scout 

Troop 576, who installed the tour.  We 

invite you to walk the tour per the directions 

on the maps located at the message board. 

The tour highlights different areas of the 

garden that are of environmental 

importance, for example, the pollinator 

garden and the compost bins. We encourage 

you take a few minutes to do the tour.  

You’ll learn more about the garden and 

more about the environment and what you 

can do to improve it. 

 

 
Special thanks to Scott and Teresa 

Featherstone, the owners of 2S&T Mulch, 

who donated 7 cubic yards of mulch which 

we used in the rain garden.  Their mulch 

products are 100% Natural and Organic, so 

it was perfect for us.  As this mulch 

decomposes, it will conserve and enrich the 

existing soil with natural organic matter, 

aiding in moisture retention and weed 

prevention. 

 

 

 

 

That tall weed with prickly dandelion-

shaped leaves that has invaded our garden is 

called Canada thistle.  Just as the like-named 

and equally pesky fauna, Canada Geese, the 

name is Canada not Canadian.  If it grows 

tall enough, purple flowers will appear, 

followed by a dandelion-like white fluff full 

of seeds ready to disperse in the wind.  

Canada thistle is among the many invasive 

species that have sprung up in various areas 

of the country. We see Japanese 

honeysuckle and Garlic mustard along the 

wooded sections of our bike paths.  These 

plants threaten the diversity and balance of 

our native flora. 

The Canada thistle is native to southeastern 

Eurasia.  It appeared in Canada in the 1600s 

when it hitched a ride along with crop seed.  

It spread so rapidly that, in the late 1700s 

and mid-1800s, Vermont and New York 

enacted legislation to control it.  It has deep 

horizontal roots.  One plant can send out up 

to 364 feet of roots along with dozens of 

stem shoots!  This prodigious growth can 

happen in as little as 18 weeks.  So they 

spread like mint does:  long tentacles under 

the soil send up new plants.  And they’re 

hardy!  After the 1980 Mt. St. Helens 

eruption buried all surrounding vegetation 

with mudslides, Canada thistles sprouted 

from broken bits of root and stem.     

Are there any redeeming qualities to this 

plant?  Apparently, it is sometimes used in 

mouthwashes and as a tonic for 

gastrointestinal ailments.  Please look 

around you, put on gardening gloves, and 

pull any of these offensive plants you see.  

The area along the south fence where the 

raspberry bushes are contains many thistles, 

even though that area was weeded just a few 

weeks ago.  The raspberries will ripen soon, 

so pick a reward for your efforts. 



Veggie of the Month: 

Beets 

 

 
 

Beets are prehistoric.  They grew along 

coastlines of North Africa, Asia and Europe.  

Perhaps that is why they thrive when planted 

with seaweed fertilizer.  Originally only the 

greens were eaten.  The Romans started beet 

cultivation, introducing as food the root we 

eat today.  The commercial cultivation of 

beets for sugar began in the 1800s.  When 

the British cut off Napoleon’s access to 

sugar cane, beets became France’s primary 

source of sugar.  Sugar we buy in the 

grocery store that is not specifically labeled 

as cane sugar is made from beets.  Beets are 

easy to grow and can be planted twice a 

season, yielding spring and fall harvests.  

They are now touted as a “superfood” due to 

their high nutrient levels.  Studies claiming 

lower blood pressure and more energy (due 

to nitrates in beets that convert to nitric 

oxide in the body) as well as reduced 

inflammation (due to the nutrient, betaine). 

They contain many minerals and a high 

level of manganese (14% DV) and are rich 

in all B vitamins.  Don’t forget the greens!  

They are full of magnesium, calcium and 

iron.  Here’s a tasty recipe that uses both: 

 

 

 

 

 

 

 

 

 

 

Roasted Beets with Horseradish Cream 

 

about 3 ½ pounds beets (including the 

greens) 

2/3 C sour cream 

2 to 3 T finely grated peeled fresh 

horseradish or bottled (drained) 

½ t grated lemon zest 

2 T olive oil 

1 T minced chives 

 

Cut the greens from the beets, leaving about 

1 inch of the stems attached, and reserve the 

greens. Scrub the beets, wrap them tightly in 

2 foil packages, and roast them on a baking 

sheet in a 350° oven for 1 to 1 ½  hours, or 

until they are tender. Unwrap the beets 

carefully, discarding any liquid that may 

have accumulated in the foil, and let them 

cool until they can be handled.  Peels should 

slip off when rubbed.  Chop beets into ½ 

inch pieces.  

In a small bowl stir together sour cream, 

horseradish, zest, and salt and pepper to 

taste. Wash well and drain the reserved 

greens, and cook them in 1T olive oil in a 

large skillet (salt and pepper to taste) over 

moderately high heat, stirring, for 3 to 4 

minutes, or until they are wilted. Transfer 

greens to a platter. In the same skillet, cook 

the beets in the remaining olive oil over 

moderately high heat, stirring, for 2 to 3 

minutes, or until they are hot. Spoon the 

beets over the greens. Top them with the 

horseradish cream and sprinkle with chives. 

 

 

 

 

 

 

 



NOTABLE JULY GARDEN PLOTS 

 

Correction:  Notable June plot A11 (not 

A22) belongs to Annie Ihrer and Terry 

Leander  

 

 
C6 Tom & Bev Darling 

This plot is weed free, spare, and neat.  The 

4 well-spaced tomato plants down the center 

have lots of room to grow and plenty of air 

circulation.  Marigolds mark each corner.  

The basil and pepper plants also have plenty 

of room to grow. 

 

 
C36 Debra Adam 

 

 

 

 

This plot is robust and bursting with healthy 

plants.  Tomato plants, 2 kinds of basil, and 

zucchini fill in every bit of space. 

 

  
 C13 Chris Sarjent 

Large handmade wooden tomato cages 

provide great space and support for the 

tomatoes in this plot.  A few onions and a 

spent broccoli plant take up the rear.  

 

 
A13 Stacy & Bev Wroblewski 

This plot has wood mulch: a great way to 

keep the weeds at bay.  Lots of variety here: 

green beans, bell and hot peppers, tomatoes, 

bush cucumbers and summer squash. 


