
 
To plant a garden is to believe 
in the future. 
 
Taking the Community Garden to a 

Whole New Level 

 

Recently, employees from Avant Healthcare 

Marketing came out to the garden and spent 

three hours performing a variety of 

tasks.  They cleared out the landscape beds 

in the meditation area, repainted some plot 

markers, weeded the paths and plots in 

section D, and laid down cardboard and 

straw.  All with smiles on their faces!  This 

company encourages their employees to 

give back to the community and allows them 

to volunteer during the work day.   

 

Avant's parent company, Deborah Woods 

Associates, will also be sending out 

employees to help take care of the food 

pantry plots this summer.  They will weed, 

water and harvest the produce.  Students 

from Carmel Clay Schools help with the 

food pantry plots as well.  Third graders 

planted seeds directly in the plots; first 

graders started tomato and pepper plants in 

the classroom. This week, a group of 

summer camp kids transplanted those starts 

into the plots.   

 

It is group efforts like this that truly put the 

"community" into this community garden.   

Thank you for being a part of it. 

 
-Plots to Plates Core Committee 
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Special thanks to all of you who came out 

for our first workday of the season on May 

1st.  The many willing hands of 40+ people 

made quick work of our to-do list! 

 

 

 

 

 

 

 

 

 

 

 

 



Many of us are growing herbs in our plots.  

During the growing season, cooking with 

fresh herbs adds interest to our cuisine.  

Please notice the smaller plot near the water 

pump in section A.  It contains cilantro, 

chives, sage, oregano, and a small rosemary 

plant (just added).  These herbs are for all 

plot holders to use.  Just pull a few weeds 

when you partake!  Many herbs can 

reappear after winter if left to go to seed.  

Chives are particularly dependable.  Chives, 

parsley, dill, and cilantro are again thriving 

in my garden beds at home.   

Looks like the most popular herb in our 

plots is basil; it goes with so many dishes.  

It can be sprinkled on green beans, broccoli, 

carrots, cauliflower, eggplant, spinach, 

potatoes, and of course, tomatoes.  Basil 

seeds can be sown from spring to late 

summer.  Pluck some sage and add it to 

grilled chicken, pork or beef as well as to the 

above vegetables, except cauliflower and 

spinach.  Cilantro plus lime and garlic is 

terrific on any grilled meat and a great way 

to boost the flavor of your salsa.  Use it to 

make a basic pesto with almonds and add 

some lime juice. Oregano also makes green 

beans, eggplant, potatoes and tomatoes 

shine.  Only use the chives that are not 

topped by flowers (stems are too rigid) and 

add them to asparagus, eggs, and potatoes.  

Dill is easy to grow and can be sown from 

spring to late summer.  It attracts many 

beneficial insects, including predatory wasps 

and flies.  Interplant it in your plot to help 

keep insect pests away.  In fact, bordering 

your plot with aromatic herbs helps repel 

insect and animal pests.  Dill goes with most 

vegetables except asparagus.  It is great on 

salmon; place a large frond on a fillet along 

with lemon juice, garlic, butter, salt and 

pepper, wrap it in foil and grill.  I love 

rosemary which is one of the most heat and 

drought tolerant plants around.  It goes with 

most vegetables except broccoli and carrots.  

It’s terrific on roasted potatoes.              

After the fresh herb supply runs out, 

continue cooking with dried herbs  

(ratio 2 fresh: 1 dried).   

 

We’d love to hear your herb cooking 

tips/adventures! 

 

 

 

 

Veggie of the Month:  

Swiss Chard 
 

 
 

Swiss Chard is a very resilient and versatile 

veggie that you can plant in early spring and 

enjoy all season long -- even after the fall 

frost.  When the weather gets hot, it does not 

bolt like most leafy vegetables.  Pick the 

larger, outer leaves and each plant will offer 

you a continuous supply over several 

months.  Even if you cut the entire plant 

down to an inch above the soil, another plant 

will grow from the crown.  Enjoy the leaves 

raw as salad greens or cooked.  The colorful 

stems (white, red, yellow, pink and orange) 

of the Bright Lights variety taste a bit like 

asparagus when steamed.  Swiss Chard has 

been around for centuries and is prevalent in 

Mediterranean cooking.  The “Swiss” comes 

from a Swiss botanist who first identified it.  

It is a member of the goosefoot family along 

with spinach and beets.  An excellent source 

of vitamins K, A, and C, and a good source 

of magnesium, potassium, iron and dietary 

fiber, Swiss Chard can grow up to 28” high! 

 

 



Try this delicious soup:  

 

Garlicky Tortellini, Swiss Chard & 

Tomato Soup 

 

1 T butter 

1 T olive oil 

6-8 cloves garlic, chopped 

4 C chicken or vegetable broth 

6 oz. fresh or frozen cheese tortellini 

14 oz. can diced tomatoes (undrained) 

1/2 lb. Swiss Chard, washed, stems removed 

and cut into 1/2" ribbons 

8-10 basil leaves, coarsely chopped 

grated parmesan cheese 

 

Melt butter and oil in a large saucepan over 

med-high heat. Add the garlic and sauté' 

until fragrant, about 2 minutes. Add the 

broth and bring to a boil. Add the tortellini 

and cook halfway, about 5 minutes for 

frozen pasta, less if using fresh. Add the 

tomatoes, reduce the heat to a simmer and 

cook just until the pasta is tender. Stir in the 

chard and basil, and cook until wilted: 1-2 

minutes. Serve sprinkled with the grated 

cheese.  

 

 

NOTABLE MAY GARDEN PLOTS 

 

 
A19 Nancy Hildebrand  

 

 

 

This plot is orderly, free of weeds, and 

contains a variety of plants, including edible 

flowers. There are rows of radishes, spinach, 

kale, beets and lettuce plus nasturtiums, 

parsley, thyme, eggplant and broccoli plants 

with plenty of room to grow. Nancy has 

packed her plot with lots of treasures. 

 

 

 

 

 

 

 

  
B5 John Bright & Sutha John 

 

This plot is full of big, healthy plants, some 

are ready to harvest. Lacinato kale, broccoli, 

and oversized heads of lettuce prevail now, 

but once they are harvested, they will leave 

room for the tomato and pepper plants to fill 

in the space. The large leaves on many of 

the plants are great for shading out weeds, 

and the plot is so full, there will probably be 

no room for weeds! 

 



  
A8 Venkata Boddu 

 

This plot makes full use of its square footage 

while allowing room for good air circulation 

among its plants. Quite a variety of foods 

grow here: beets, eggplant, beans, an Indian 

green leafy vegetable, cilantro, tomatoes, 

peppers and spinach. The soil looks healthy 

and rich, and all weeds have been removed. 

Venkata will surely enjoy fresh vegetables 

throughout the whole summer. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   
C21 Deb Gastineau & Darrell Megli 

 

This plot effectively utilizes structure and 

time. The center support for the peas keeps 

this early vegetable upright while a variety 

of other veggies grow on either side. When 

the peas are done for the season, the 

supports can be removed and the remaining 

bush cucumbers, beans, peppers, lettuce, 

tomatoes and spinach will fill in the space. 

This plot is weed free as well. 
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