
 
To plant a garden is to believe 
in the future. 
 
From the Core Committee 
 
Happy summer gardeners!  This month 
brings a short and sweet note from the core 
committee.  
Please place your weeds IN THE 
DUMPSTER in the parking lot outside the 
garden. While we applaud your efforts to 
reduce landfill content, weeds placed in the 
compost bin can spread weed seeds into our 
plots when we amend them with the 
compost.  Grass and yellow nutsedge are 
considered to be weeds!  
Also, please remember to turn the water 
completely off at the pumps (handle all the 
way down) when you are done watering.  
Thank you!  
 
 

 
 
We hope all of you are enjoying the treks to 
your plots and the opportunities they provide 
to meet other plot holders, share knowledge, 
and perhaps some produce.  Our plot has 
some great looking cilantro and we’ve  
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offered some to our neighbors.  If you are 
growing a unique crop or have a surplus, 
please share some!  You can also donate any 
extra directly to the food pantries at Our 
Lady of Mount Carmel and Carmel United 
Methodist Churches. 
In June, we were fortunate to have lots of 
rain which sent our tomato plants, etc. 
soaring.  Unfortunately, the weeds were not 
far behind.  Please keep your plots and the 
surrounding pathways weeded in order to 
reduce spreading. There is one white 5 
gallon bucket stationed at each water pump 
and in the path next to the northwest most 
communal plot. Put your weeds in these for 
transport to the dumpster.  Be sure to return 
the buckets to the pumps/path so others can 
find/use them.  If the straw in the pathways 
is getting thin, feel free to take some from 
the couple of straw bales located in section 
B.  This maintenance step will also help 
keep the weeds down.   
It’s time to pick your leafy greens before 
summer temperatures cause them to bolt 
(produce flowers and seeds) and become 
bitter.  Vegetables that were planted early, 
i.e., before the last frost, are ready to 
harvest. I see beets, broccoli, and radishes 
growing large.  Peppers are forming.  Green 
beans are beginning to appear; I love to pick 
them when they’re thin and oh so tender.  
Visit your plot often in order to reap your 
produce at its optimum ripeness. 



If you are growing squash, you may notice 
that many of the flowers are falling off 
without forming fruit.  Not to worry: those 
are the males that have hopefully already 
performed their function of fertilizing the 
female blossoms.  Typically, more males 
appear as the plants first begin to flower.  
Open the petals and you will see a stamen if 
the flower is a male.  The females have a 
bulbous growth at the base of the flower 
(this becomes the fruit).  If the female is not 
fertilized, it will drop, too.  This can happen 
if temperatures are too cool preventing bees 
and other pollinators from collecting and 
transferring pollen. Many people pick the 
male blossoms and eat them.  I’ve heard 
they are very tasty!   Usually they’re fried in 
a light batter either plain or stuffed with 
cheese. 
Tomatoes, peppers, and eggplants can also 
experience blossom drop, but it is caused by 
temperature extremes and water stress.  
These plants are really fruits and members 
of the Nightshade family.  They are self-
pollinating, i.e., each flower has both male 
and female parts.  Flowers usually don’t 
open until the pollen has been released. 
When the temperatures dipped below 55, we 
gently shook our tomato plants to encourage 
self-pollination.   Remember: deep, 
infrequent watering is best for these plants. 
 
Veggie of the Month:  

Kohlrabi 
 

 
 

Tasting like a broccoli stem or cabbage 
heart, and looking like the Sputnik is 
kohlrabi. 

The edible part is the swollen sphere of the 
stem just above the soil.  It is high in 
vitamin C and has small amounts of 
vitamins E and B.   Also known as the 
German turnip, it is a common food in 
southern India where it is prepared along 
with its leaves.  This member of the cabbage 
family grows best in rich moist soil and cool 
temperatures.  Looks like the kohlrabi I saw 
in section B is ready to harvest now!  Two 
fibrous layers need to be peeled off before 
use as they do not soften when cooked.  
Kohlrabi is often grated in salads and slaws 
or can be added to soups.  Try this entree 
style recipe from our resident chef, Christina 
Steele: 
 
Kohlrabi Gratin 
 
1-1/2 lbs. kohlrabi, peeled and thinly sliced 
1/4 C oil, divided 
2-1/4 C cooked turkey breast, thinly sliced 
2 onions, diced 
1 C whipping cream 
1 C cream cheese with herbs 
1/2 C fresh chives, finely chopped* 
1/2 C Gruyere cheese, grated 
salt, pepper, and nutmeg to taste 
 
Cook kohlrabi in boiling salted water for 2 
to 3 minutes. Rinse with cold water; drain. 
Heat 2 tablespoons oil in a saucepan over 
medium high heat. Cook turkey until golden, 
add seasonings to taste. Remove from pan 
and set aside. To the same skillet, add 
remaining oil and onions. Sauté until golden. 
Stir in cream and cream cheese. Season 
again to taste.  Reduce heat to medium; stir 
in chives. Butter an 11"x 7" baking pan and 
layer kohlrabi and turkey alternately in pan. 
Pour cream sauce over top; sprinkle with 
Gruyere cheese. Bake, uncovered, at 350 
degrees for about 20 minutes. 
 *grab some from the communal herb plot in 
the corner of section A next to the water 
pump 



 
 
 
The Plot of the Week committee continues 
their Friday stroll in the Garden looking for 
plots that contain thriving plants and 
effective weeding. Congratulations to the 
June winners: 
 
June 7: Plot B12 - Nancy and Walter 
Quate  
This plot is weed-free and visually 
appealing.  It boasts some great color: red 
radishes, beets, and red lettuce make this 
plot stand out.  Paths all the way around 
were well maintained.  Carrots, chard, 
eggplant, broccoli, tomato, onion, sweet 
pepper, arugula and marigolds are also 
growing. Nancy and Walter are excited to be 
a part of our community garden.  
 
June 14: Plot A13 - Stacie Wroblewski 
and her mother-in-law, Bev 
The variety of vegetables grown in this plot 
impressed us.  The secret of their beautiful 
vegetables: garden fairies (2 garden 
volunteers who prepped and amended their 
plot accidentally), abundant rain and 
sunshine.  Stacie says Bev is the one with 
the green thumb.  Green beans, tomatoes, 
cucumber, peppers, and summer squash 
share the plot with bright marigolds which 
add color and deter pests. The tomatoes and 
cucumbers were well supported, upright, 
and out of the pathways. Stacie said their 
biggest challenge will be keeping everything 
contained within the marigold border. 
 
June 21: Plot A9 - Laurie Hayes  
Both the variety of vegetables and the 
spinning flower at the north end added 
appeal to this plot which has also managed 
high production. Grown are green beans, 

bush cucumber, 2 kinds of onions, cabbage, 
tomatoes, peppers, carrots and beets. Along 
with many of us, Laurie’s biggest challenge 
has been weeds.  She especially enjoys 
watching her plants grow and change each 
week, eating food she has produced herself, 
and the serenity of the Garden. She plans to 
plant more beets soon.  
 
June 28:  Plot A11 - Annie Ihrer and Terry 
Leander  
This plot is picture perfect!  There is variety of 
texture, form and color.  Red cabbage, radishes, 
beets, carrots, cinnamon basil, yellow marigolds, 
thyme, 2 varieties of lettuce, bunch onions, 
rosemary, peas, green beans, and tomatoes are all 
thriving. The tomatoes and peas are well 
supported and all plants look healthy and spaced 
appropriately. Annie and Terry have also found 
weeds to be their biggest challenge. They said that 
it continually amazes them that the plots produce 
so much. Later this season, they plan to plant 
more lettuce, radishes and maybe try something 
new. 
 
 

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


