
 
To plant a garden is to believe 
in the future. 
 
From the Core Committee 

 

I'm sure you are literally enjoying the fruits 

of your labor by now.  There are so many 

amazing plants being grown in the 

garden!  On a recent field trip, students 

counted nearly 30 different kinds.  We'd 

love to see pictures of you and your 

harvest.  In fact, we might use them on our 

website or Facebook page. Feel free to send 

any photos along to us at 

garden@ccsgreenteam.org. 

 

As you all know, things grow quickly in the 

garden, weeds included.  The garden could 

use some help keeping all areas free of 

weeds.  We'd like to begin an "adopt a 

section" program: one person or group 

would be in charge of a certain area, keeping 

it weed free throughout the fall.  Are you or 

a group you know (scout, church, or 

neighborhood, etc.) interested in doing 

this?  We have sections of various sizes, 

from single landscape beds to larger 

areas.  If you know a student who needs 

service hours, please have them contact 

us.  We value mutually beneficial projects 

and would welcome their assistance.    

 

See you at the garden! 
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It’s been a beautiful summer.  The frequent 

rain has been a boon to our garden.  I’m sure 

many of you are enjoying the nice weather.  

But this welcome rain and cool weather has 

brought long and heavy dews that keep 

moisture on leaves for extended periods of 

time.  As a result, most of the tomato plants 

have yellowing leaves with brown spots.  

This is probably Septoria leaf spot, a 

common disease in tomatoes.  It cannot be 

treated; it is an airborne fungus; fruit is not 

affected, but tomatoes may be smaller than 

usual.  The practices we preach: mulching 

(straw is a good barrier), weeding, and 

maintaining good air circulation via correct 

spacing between plants and supporting 

plants via staking and/or cages, are 

preventative measures.  To address this 

problem now, clip back the diseased leaves 

to aid circulation.  Be sure to sterilize your 

pruning shears with alcohol after each cut to 

avoid spreading disease.  I have also 

fertilized my infected tomato plants with an 

organic fertilizer.  I use Tomato-tone 

(Espoma brand), but other organic products 

are available in local nurseries and in the 

garden sections of many stores.   Please 

note: Miracle Grow is not an organic 

product and, therefore, should not be used in 

our plots! Tomato plants consume a lot of 

nutrients so be sure to amend your soil with 

compost and/or decomposed manure in the 

fall or early spring. 
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Similar symptoms can occur due to wilt.  

This is caused by organisms that remain in 

the soil from season to season.  No treatment 

is available, so good preventative practices 

per above are essential.  Crop rotation 

lessens the build-up of these wilting 

organisms over time.  Of course, crop 

rotation is difficult to achieve because 

everyone wants to grow tomatoes!  If you 

have the same plot from year to year, try to 

plant your tomatoes in different sections of 

your plot, maintaining a 3 year rotation 

schedule. Also, many wilt/disease resistant 

plant varieties are available.    

Unfortunately, heirloom tomatoes do not 

have this engineered resistance to wilt.  Be 

sure to water at ground level.  Along with 

mulching, this practice helps keep many 

harmful pathogens away from all types of 

vegetable plants.  Please email us at 

garden@ccsgreenteam.org if you have 

questions/concerns regarding the health of 

your plants or any insect/pest issues, and we 

will do our best to advise you. 

 

Basil is abounding in the Garden.  Many of 

you may notice that parts of the leaves turn 

brown after picking.  This is bruising.  

Careful handling of this herb is important.  

Break “branches” of leaves off at the stems, 

keeping stems as long as possible.  Do not 

refrigerate or rinse basil.  Put water in a vase 

to make a basil bouquet!  It will last 3 or 

more days this way, available for your use 

as you need it.  Chop with a very sharp knife 

to avoid bruising the leaves and enjoy. 

 

 

 

 

 

 

 

Veggie of the Month:  

Basil 
 

 
 

Yes, herbs are a special category of 

vegetable.  Basil is a very popular herb in 

our garden.  I see sweet basil, purple ruffles 

basil, and cinnamon basil in many plots.  

This herb has been cultivated in India for 

more than 5,000 years.  It plays a dominant 

role in many ethnic cuisines from Italian to 

Asian.  Nutritionally it is not a standout, 

however.  An entire cup delivers almost 

100% of the daily requirement of vitamin K 

but only trace amounts of other vitamins and 

minerals.  There are 40 known types of 

basil. Sweet basil has large, dark green, 

glossy leaves.  It’s the best choice for Italian 

food and it is the most common variety we 

grow.  There is anecdotal evidence that basil 

will make your tomatoes sweeter if you 

plant them together. 

Making pesto is a delicious way to use a lot 

of your basil.  If you have a surplus and a 

food processor, you can whip this recipe up 

in minutes.  It’s terrific spread on crackers.  

Mix with pasta for a traditional Italian dish. 

 

Pesto 

 

2-3 cups basil 

garlic cloves to taste (use at least 3) 

about ¼ cup pecans or walnuts 

about ¼ cup freshly grated parmesan cheese 

 

Put above ingredients in food processor and 

mix until completely blended.  Add olive oil 

to spreading consistency.  

Above quantities are approximate so adjust 

according to your taste. 
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After unprecedented cold temperatures 

(Indianapolis’ coldest July on record) and 

fortuitous above average rainfall, the garden 

is in full bloom. This month, we recognized 

a variety of plot styles: rustic, repurposed, a 

Girl Scout troop’s family style plot, and a 

salsa plot. 

 

July 5: Plot C 21 - Kathryn Holden and 

Jake Hoyt  

These first year gardeners utilized the Smart 

Gardener website to help them make plant 

selections and spacing decisions. They 

jumped right in and grew most of their 

plants from seed. Kathryn said they learned 

the hard way how quickly weeds can gain 

the upper hand when they were away from 

the garden from early April until Memorial 

Day. Now they visit daily and always pull a 

few weeds. Their plot contains peppers, 

carrots, onions, lettuce, and tomatoes. 

They’ve used repurposed clothespins as 

plant markers: very clever and effective! 

 

July 12: Plot C 12 - Judy Liederbach and 

Heather Stoel  

Leeks, green peppers, cherry and beefsteak 

type tomatoes, parsley, celery, basil, and 

thyme grow in this plot.  Plant supports 

include recycled branches which are both 

clever and rustic. The committee especially 

appreciated the innovative approach to 

growing leeks: toilet paper rolls as collars in 

lieu of being hilled.  These collars protect 

the lower stems from sunlight, producing a 

longer white root, the only part used in 

cooking.  

 

 

 

July 19: Plot A12 - Marcia Roberts  

Marcia commented that her family had so 

much fun making salsa last year that they 

plan to use their plot’s produce to do it again 

this year.  They may delve into preparing 

other sauces as well. A border of marigolds 

around the plot makes a beautiful pest 

deterrent. This plot has a variety of plants: 

tomatoes, lettuce, onions, jalapeno and green 

peppers. 

 

July 26: Plot C 5 - Cherry Tree 

Elementary Girl Scouts, led by Candie 

Broady 

This plot contains just two types of 

vegetables: green beans and onions. The 

committee chose this plot because it focuses 

on growing enough of a single crop to feed 

an entire family (or troop), making it unique 

in our community garden. The beans are 

harvested regularly during a time of year 

when many gardeners get burned out on 

gardening and harvesting. Great job girls! 

Congratulations to all our July Plot of the 

Week Recipients! 

 

 
 

It’s time again for the Hamilton County Soil 

and Water Conservation District’s fall native 

tree sale.  Orders are being accepted for 30 

different varieties of native trees and 

shrubs.  Orders and payment are due by 

September 24
th

 and trees can be picked up 

on Saturday October 4
th

 from 9-12 in 

Noblesville.  Additional information and an 

order form are available at 

www.hamiltonswcd.org or by calling 317-

773.2181. 

 

 

http://www.hamiltonswcd.org/


Volunteer Needed to Accept Plot 

Applications 

 

 
 

For the last 2 1/2 years, Jill Schildt has done 

an amazing job managing all the 

applications we receive for lots.  She accepts 

and checks the applications, assigns the 

plots, and keeps track of the waiting 

list.  We cannot thank Jill enough for all her 

work!   She has decided to step down from 

this role so we need someone to take her 

place.  Jill is more than happy to share the 

documents she has created, and to discuss 

any aspects of this role with you.  Please 

consider this opportunity and let the garden 

committee (garden@ccsgreenteam.org) 

know if you are interested. 

 

 

 

************** 

 

If you’d like to contribute a recipe or 

provide information/tips via a written article 

or an email, please do! 

 

-Newsletter Committee 

BJ Massa, Peg Harmon, Judy Liederbach, 

Christina Steele 
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