
 
To plant a garden is to believe 
in the future. 
 
 As we approach the apex of summer, our 

garden is in full swing.  The rain has been 

dependable so far, and some of our plot 

holders have been able to use water from the 

rain barrels as well.  As our garden grows, 

so does our weed problem in and outside the 

plots.  Please take a few minutes to pull 

weeds outside your designated plot.   We are 

a community effort and our entire space is 

for you to enjoy and to help look after.  

Many thanks! 

We had important visitors last month.  As 

you know, we are situated on school 

property and provide opportunities for 

students to learn about and participate in our 

garden.  Fifty food service professionals 

from nine Indiana schools toured our garden 

as part of the training program, Culinary 

Skills for A+ Meals.  The Indiana 

Department of Education, School & 

Community Programs, is instrumental in 

creating appealing, nutritious and appetizing 

meals for students. 

In order to provide this benefit, food service 

staff must regularly attend training.   The 

program's author and Culinary Trainer, 

Catherine Powers, along with Jennifer 

McFarland, Food Service Director of 

Carmel Clay Schools, made  a visit to our 

garden as part of this program’s curriculum. 

The tour Marcia Roberts led highlighted the 

student field trips we sponsor as well as the  

 

 

 

 

 

PlotstoPlates 

July Newsletter 

 

 

 

 

 

 

vegetables grown in our three school 

cafeteria plots.  The produce from these 

plots are part of Carmel Middle and Carmel 

High Schools’ lunches.  Young people are a 

vital part of our community and as a 

community garden, we are happy to support 

them by promoting healthy eating. 

 
-Plots to Plates Core Committee 

 

 
 

 

 



It seems that there is always an ample 

supply of insects, rodents, fungus, etc. to 

plague the plants in our gardens.  Look up 

the September 2015 newsletter for some 

remedies.  The promotion of beneficial 

visitors in our garden space is just as 

important as addressing these problems.  

The communal areas we have developed, 

from the pollinator beds to the rain garden, 

help lure these welcome denizens of nature 

our way. 

Making a haven for insect-eating birds helps 

keep these bugs away from our produce.  

Birds love the native coneflower which can 

be found in our meditation and rain garden 

areas.  Other seed producing plants that 

attract birds are black-eyed susans, 

coreopsis, and cosmos.  A great way to feed 

the birds and foil their prey is to lay a board 

in a shaded, moist area of your garden or 

plot.  Slugs and other bugs will seek shelter 

beneath it; turn it over and the birds will 

pick it clean.  The two serviceberry trees 

planted by the shelter attract birds who dine 

on their berries.   

Borage is a pretty and unique herb (often 

appearing in the flower section of seed 

catalogs) that really earns its keep in your 

garden.  It repels many tomato pests and the 

green lacewing, a beneficial insect, prefers 

to lay its eggs on borage.  It has beautiful 

blue pollinator-attracting flowers.  No 

wonder its nickname is “bee bread”.  The 

flowers and young leaves are tasty in salads, 

imparting a mild cucumber-like flavor.  

Plant it sparingly (1 or 2 seeds) as it takes up 

a lot of room and self-sows.  

“In such favor do toads stand with English 

market gardeners that they readily command 

a shilling apiece” –British newspaper, 1890.  

So provide a home for these homely 

creatures by turning a clay flower pot on its 

side and sinking it into the soil or turn one 

upside down and chip out a hole as a door.  

A thick layer of mulch can serve as the 

toad’s yard, harboring insects for its dinner 

while benefiting the soil.  Spiders will also 

take up residence in terra-cotta pots turned 

upside down.  Spiders are responsible for 

almost 80% of biological control in a 

healthy garden. 

Tomato hornworms are large, scary-looking, 

voracious caterpillars.  If you catch one 

munching a tomato plant beyond repair, 

cover the plant with cheese-cloth to prevent 

the hornworm from wandering onto another 

plant.  From the eventual cocoon, the 

impressive sphinx moth will emerge, one of 

the best pollinators around! 

 

 

Veggie of the Month:  

Leeks 

 
 

Leeks are easy to grow, easy on the 

digestive system and frost hardy.  They are 

related to onions and garlic and contain 

healthful flavonoids, B vitamins and 100mg 

of calcium in a 3 ounce serving.  They can 

stay fresh all winter long under a thick 

blanket of mulch at the ready for use in a 

comforting bowl of potato leek soup.  Late 

winter, sow seeds indoors or purchase 

seedlings from a nursery or seed catalog. In 

an 8 inch deep trench, plant 6 to 12 inch 

long seedlings that are about a pencil width 

thick.  The white part of the leek is what’s 

edible.  Keep mounding soil up around base 

of each plant (or collar with toilet paper 

rolls!) in order to bleach and sweeten the 

stems. It is nearly impossible to find leeks 

with enough of this edible section in grocery 

stores so try a farmer’s market.   



That’s why I grow my own to make the 

following delicious recipe: 

 

 Curried Leek Tart Tatin 

3 pounds leeks, trimmed  

1 T olive oil 

½ t salt 

1 t curry powder 

5 ounces goat cheese, cold, cut in thin slices 

black pepper 

½ C finely chopped chives 

 

Yogurt tart dough: 1 ½ C flour, ½ C + 1T 

Greek yogurt, 5T cold unsalted butter diced 

or 1/3 C olive oil, ½ t salt) in medium bowl, 

mix flour, salt and yogurt. Blend with a fork 

or pastry cutter or better yet, mix the dough 

in short pulses in a food processor.  Knead 

the dough lightly, adding a bit of flour or 

water as needed.  Flatten into a thick disk 

and wrap in plastic.  Refrigerate for 30 

minutes or overnight-return to about room 

temperature before assembly. 

Slice leek whites into ¾ inch lengths.  

Submerge them in a sink of cold water and 

swoosh them around to remove dirt.  Heat 

olive oil in a large skillet over medium heat.  

Add the leeks cut sides down in a single 

layer; sprinkle with salt and curry powder.  

Cook for 10 minutes over medium-low heat, 

checking to make sure they don’t get too 

brown underneath.  Cool in pan to room 

temperature. Grease a 10 inch round cake or 

tart pan with olive oil and arranged leeks 

browned sides up.  Top evenly with goat 

cheese and sprinkle with pepper.  Roll the 

dough between 2 sheets of parchment paper 

to a 12 inch round.  Lay the dough over the 

leeks and tuck it in around edges.  Pierce 3 

or 4 holes to vent.  Bake at 350 until golden 

brown, 35-45 minutes.  Run a knife around 

pan edge, place plate on top and invert.  

Sprinkle with pepper and chives and serve. 

 

 

 

 

 

 

 

NOTABLE JUNE GARDEN PLOTS 

 

 
A22 Ginny Day 

This plot sports two neat beet borders on the 

long sides and a lettuce border on each end.   

Five tomato plants are spaced evenly down 

the center, allowing plenty of room for their 

expansive growth.  A couple of bright 

marigolds accentuate this neatly planned 

plot. 

 



 
A22 Annie Ihrer & Terry Leander 

Whimsical ladybug golf balls add some fun 

to this robust plot.  It is packed with much 

variety: sugar snap peas, four tomato plants 

(one with fruit already turning red), 

stringless and blue lake beans, radishes, and 

bush zucchini.  It is seasoned with thyme, 

rosemary and basil plants. 

 

  
B12 Nancy & Walter Quate 

Green beans, two tomato plants, and one 

small row each of carrots, beets and radishes 

appear in this plot. The evidence of previous 

harvesting is openning up more space to 

plant or sow.  Marigolds and onions 

punctuate the corners and sides.  

 

  

 

 
C25 Jeremy & Pam Terbush 

This plot contains a wide variety of early 

spring crops so it is in full harvest mode.  

Several cabbage plants, red lettuce, beets, 

kale, and sugar snap peas pack this plot.  

The garlic should be ready to harvest at the 

end of this month.  Wow, there’s no tomato 

plants! 
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