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

 

June is here, and the garden is looking quite 

good! Most plots are planted; those that 

aren't are being assigned to new gardeners. 

If you are like me, you are happily 

anticipating all you will harvest and eat in 

the coming months. The core committee has 

below news to convey this month. 

 

Communal berries 

June is strawberry month!  Although they 

are not allowed in individual plots, a double 

plot in our communal area (east of section 

A) is planted with strawberries.  These are 

for all of us to share.  Please do pull some 

weeds in these plots and then pick a handful 

of sweet berries. The plots are east of the 

sidewalk that is adjacent to section A 

(northeast of the playground area water 

pump).   

 

We also have communal raspberries along 

the south fence beside section B.  Again, 

you are invited to pull some weeds (bring 

gloves to remove the thistle!) and pick some 

delicious berries.  Look for them in July 

through the beginning of October. 

 

Communal herbs 

What, more free food?  Yes, in ¾-sized plot 

A1 by section A’s north water pump,  
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cilantro, oregano, and sage, etc. grow.  We 

do use this plot occasionally for 

demonstrations, but the herbs in it are to 

share.  Please help yourself to what you will 

use for a meal, and of course, do some 

grateful weed pulls while you’re at it!  

 

Raised bed structures 

You may have noticed raised wooden 

structures in some of the garden plots. The 

core committee was originally 

commissioned by the school district 

administration to create our community 

garden containing only mounded earth beds. 

The committee is currently in conversation 

with the administration about their current 

view regarding this policy. The person who 

will make the final decision is unavailable 

until the fourth week of June. Since most of 

you have already planted in your plot 

without a structure, there should not be 

many issues for this season. We will get this 

question resolved and give you the final 

word as soon as possible so that we can all 

proceed with a common understanding.  A 

garden like ours, belonging ultimately to a 

school district and run by volunteers, is a 

work in progress. Thank you for your 

patience as we grow together and refine our 

garden's vision and practices. 

 



Heirloom vegetables are very popular these 

days.   Perhaps some of you purchased 

heirloom tomato plants which are so 

prevalent now in nurseries and big box 

stores.  What qualifies a plant as heirloom?  

At the most basic level, they have to be old, 

open-pollinated cultivars.  Such a broad 

definition is subject to interpretation.   

Some authorities say only vegetables 

introduced before 1951 qualify because at 

that time, plant breeders created the first 

hybrids.  Many gardeners focus on varieties 

from the 1920s and older.  Experts know 

certain heirlooms are ancient: traditional 

Native American crops dating from the pre-

Columbian era.  Tribes in Central America 

depicted tomatoes in their artwork.  Some 

heirlooms can be traced to old Europe, 

Africa and Asia.  Many contend that 

heirlooms need to be limited to local or 

regional varieties only passed down through 

generations and never traded commercially.  

There really was a Mother Hubbard who 

gave some Hubbard squash seeds (native to 

South America) to her neighbor who began 

to market them.  The Brandywine tomato 

was also promoted by seed companies. 

Therefore, some purists exclude these two 

130 + year old open-pollinators from 

heirloom status.   

Open-pollination means that the certain 

cultivar grown from seed will produce a 

plant that looks just like its parent.  This is 

because both DNA sides come from a 

common cultivar.  Proper seed saving from 

year to year will produce vegetables with the 

same size, appearance and taste.  I met a 

man recently who had been saving and 

planting Roma-style Italian tomato seeds for 

10 years.  They produce tomatoes that 

average 1 pound each!  Because genetics 

can sometimes go awry, rogue plants are 

still possible.  Seeds from hybrid plants, 

however, do not have this reproductive 

strength.  Hybrid seeds may not germinate 

and will probably not produce offspring with 

the same characteristics of its parent.  

Hybrid plants do have many fine attributes 

such as disease resistance.  Just don’t save 

the seeds. 

Heirlooms are preferred mainly because of 

their flavor.  They can be tricky to grow as 

some regional varieties may be unsuited for 

your garden area and may lack resistance to 

local diseases and pests.  It’s best to consult 

an expert when considering rarer varieties 

that are not available locally. 

Veggie of the Month: 

Arugula 

Arugula, aka rocket as in rocket salad, has 

become a common menu item.  Its dark 

green, peppery-tasting leaves resemble a 

narrow oak leaf and grow up to 8” long.  

This member of the mustard family is high 

in fiber, vitamins K, A, C and folate.  At 

only 5 calories per cup, arugula boasts 40mg 

of calcium.  It is native to the Mediterranean 

region and dates back to the Roman era.  

The Romans ate the leaves raw as we do.  

They also used the seeds to flavor oil and 

make medicines and aphrodisiacs.  Add 

interest to your salads with this easy to grow 

leafy green.  It’s great added to pizza! 



Try this light entrée featuring cooked 

arugula:  

Lemon Fusilli with Arugula 

1 T olive oil 

1 T minced garlic (or to taste) 

2 C heavy cream 

2 lemons 

1 t salt 

½ t cracked pepper 

1 pound fusilli pasta (cooked per package 

directions) 

½ pound baby arugula (pick it at about 3” 

long) 

½ freshly grated Parmesan cheese 

1 pint grape or cherry tomatoes, halved 

Cook garlic in olive oil over medium heat 

for 1 minute.  Add cream, zest, and juice of 

both lemons, salt and cracked pepper.  Drain 

pasta and return it to the pot.  Add cream 

mixture and cook over medium low heat for 

3 minutes, until pasta has absorbed most of 

the sauce.  Pour pasta into a large bowl and 

toss with remaining 3 ingredients.  Serve 

hot.  Easily halved but great leftover as it 

reheats well. 

A17: Marti Stigers and Mimi McKneight 

 This plot incorporates 

variety and aesthetics, as well as great use of 

the space.  Diagonal plantings of radishes 

and beets break up the plot into sections for 

tomatoes, chard, kale, Brussels sprouts, 

leeks, and peppers. Tomato varieties were 

chosen for their interesting names: Bloody 

Butcher, Cherokee Purple, and Indy.  

Marigolds grow along the border and the 

plot is weed-free. Marti and Mimi enjoyed 

choosing both their plants and their plot’s 

design together.   

C14: Peg Harmon 

 This plot has a lot of 

variety and incorporates an interesting 

tomato growing technique.  In order to give 

her tomatoes more room to develop deep 

roots, Peg planted her tomato plants atop 

mounds of built-up soil. To keep the soil 

mounds from drying out, Peg surrounded 

them with coco fiber linings which are 

typically used in hanging baskets and just 

cut out the middles.  Other plants included 

in this plot are: leeks, beets, broccoli, 

peppers, eggplant, carrots, kale, and chard. 

Peg is also composting her broccoli leaves 

directly into the soil.  The plot is well-

tended, and weed-free.  



C21: Ann Johnson 

 This plot is a great 

example of cool-weather crops that are 

started early and enjoyed early, too!  Ann is 

planning for the warm months by including 

tomato plants among the peas, radishes, 

spinach, lettuce, and onions already growing 

here. This plot has been planted in long 

rows, and the peas have been given some 

much needed support.  

A41: Chiu and Thomas Kellen 

 This plot has beautiful 

bright flowers spaced evenly around its 

border and is filled with a variety of greens: 

arugula, kale, and lettuce, along with Red 

Giant mustard and kohlrabi.  The greens 

were planted in short rows with onions 

between them.  Chiu and Thomas enjoy 

these tender greens in salads.  The well-

spaced tomato plants have a healthy start.  
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