
To plant a garden is to believe 
in the future. 

From the Core Committee: 

Ahhhh- Spring has finally sprung. And so 
have the spirits and hopes of all our plot 
holders. Welcome back to all our returning 
gardeners and a friendly new welcome to all 
our new gardeners. 

Welcome also to the inaugural issue of our 
Plots to Plates Newsletter. This is one of the 
tools we’ll utilize to connect with all- 
keeping you current on garden happenings, 
alerting you to reported pests or disease, 
sharing growing tips and recipes. Let us 
know what else you’d like included and 
we’ll do our best. 

A few notes on garden business as we start 
our second growing season. As many of you 
know, we had some difficulties in our C 
plots and communal plots last season. We 
purchased additional amendments this year 
expressly for those two areas. Hopefully all, 
or most, of our C plot holders were able to 
get those amendments into your plots. As 
you start planning your gardens this year, 
please remember to check the guidelines so 
we don’t have to ask you to remove 
anything. The guidelines can be found on 
the garden website 
ccsgreenteam.org/garden. 
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The core committee has been hard at work 
not only prepping for this growing season 
but planning for our future. We are currently 
working with a landscape designer on a five- 
year plan for the eastern section of the 
garden. We’ve sought input from educators, 
school staff and others to incorporate as 
many educational components as we can. 
Our vision for the garden is not only for it to 
be a beautiful place for community food 
growing and gathering, but also a place 
where all can learn about the natural world. 

We thank you sincerely for your support. If 
you have questions, please email us at 
garden@ccsgreenteam.org.   

Happy Growing, 

Plots to Plates Core Committee 

Chris Cruzan 
Margot Gibson 
Linda Hynes 
BJ Massa 
Marcia Roberts 
Mary Ellen St. Angelo 

mailto:garden@ccsgreenteam.org
http://ccsgreenteam.org/garden/


We are looking forward to a successful 
growing season thanks to the expertise and 
willing hands all of you lend.  

On March 21st, 15 cubic yards of mushroom 
compost was delivered to amend the soil in 
the communal/school/section C plots.  
Chickity Doo Doo (an organic fertilizer) and 
top soil were also provided.   This mix 
should amply enrich the soil in these areas.   
April began planting for many of us.  Cool 
weather crop seeds such as lettuce, kale, 
swiss chard, spinach, carrot, beet and pea 
should be sown 4-7 weeks before the last 
frost which is typically Mother’s Day.  
Carrot seeds should be sown barely under 
the soil (thin) as they need light to 
germinate.  For the plot holders who applied 
mushroom compost, this time table will be 
shortened as the compost needs to sit for 30 
days.  Just plant cool weather crop seeds as 
soon as you can and be sure to keep them 
moist as temperatures heat up.   Disease 
resistant and All-American Selections 
(AAS) are good seed choices.  They can be 
purchased either online (parkseed.com is 
one reputable site) or at local garden, 
hardware, and grocery stores.  We are an 
organic garden but you do not need to 
purchase organic seeds.  We accomplish this 
goal through our organic, sustainable 
guidelines.    

May is when the action really begins as 
tomato, eggplant, and pepper seedlings are 
planted soon after the last frost.  Our partner, 
the Hamilton County Master Gardeners 
Association, will have their annual Plant 
sale on May 17th. Many fine quality 
vegetable plants will be available there.   
You can also purchase plants at local 
nurseries and garden centers.  Those of you 
who’ve grown your seedlings indoors:  great 
work!  Bean, cilantro, dill and basil seeds 
can also be sown at this time.  Purchased 
herb seedlings are a good option, too.     

Always try to water at ground level as this 
keeps leaves drier preventing fungal disease 
problems.  It also eliminates transfer of 
harmful pathogens from the soil onto the 
plants.  Shallow-rooted plants (lettuce, 
spinach, chard and kale) need frequent stints 
of watering.  Deep-rooted plants (tomatoes) 
like long, deep watering once a week.  In all, 
an inch to an inch and a half of water per 
week is needed.  Mulching with straw, dried 
grass clippings, newspaper, or compost 
helps keep soil moist and weeds at bay. 
Here’s to growing much food and many 
friendships under the sun and rain this 
season! 

Veggie of the Month: 
Asparagus 

Asparagus is a good source of fiber, folate, 
vitamins A, C and K and the trace mineral, 
chromium.  All this at only 3 calories per 
spear.  It is a perennial that can bear for 15 
years or more so it cannot be grown in our 
individual plots.  However, we plan to 
designate a spot for it in our communal 
beds. Fertile, well weeded and drained 
alkaline (pH7) soil rich in nitrogen will 
produce thriving plants.  Full sun is best. 
Provide a dedicated asparagus bed as they 
do not like to share nutrients with any other 
plants.  Beds should be prepared in late 
summer or fall for planting in spring.  When 
the daffodils bloom, plant one-year-old 
crowns in trenches or holes. Seeds should be 
started 2-3 months before the last frost; their 



seedlings planted after the threat of frost.  
Crowns will produce spears the second 
spring after planting.  The third spring is 
when seedlings will bear.  Cut back brush, 
add thick compost/rotted manure and straw 
mulch after harvesting and again in the fall.  
The fernlike foliage needs lots of nitrogen 
and sunlight.  Look up below link if you’d 
like more information: 
www.hort.purdue.edu/hort/ext/Pubs/HO/HO
_096.pdf      
Roast or grill asparagus with olive oil and 
garlic or steam them served with butter and 
lemon juice. For a delicious and different 
take, do try below recipe from Christina 
Steele: 

Chilled Marinated Asparagus 

Ingredients:  
2/3 cup packed brown sugar 
2/3 cup soy sauce 
2/3 cup cider vinegar 
2/3 cup vegetable oil 
4 teaspoons lemon juice 
1 teaspoon garlic powder 
2 pounds fresh asparagus, trimmed 
1 cup chopped pecans, toasted 

1. In a saucepan combine the brown sugar,
soy sauce, vinegar, vegetable oil, lemon
juice, and garlic powder. Bring to a boil;
reduce heat and simmer, uncovered for 5
minutes. Refrigerate until cool.

2. Meanwhile, in a large skillet, bring 1/2
inch of water to a boil. Add asparagus,
and cook until crisp tender. Drain and
rinse in cold water.

3. Place asparagus in large resealable
plastic bag, and add marinade. Seal bag
and turn to coat. Refrigerate for at least 2
hours or overnight, turning occasionally.
Drain and discard marinade. Place
asparagus on serving plate, and sprinkle
with toasted pecans.

Plot of the Week selections will begin in 
May.  Each week we will select a plot that 
especially catches our eye whether it is for 
organization, variety, or great maintenance.  
We’ll know it when we see it; a sign will be 
posted in the selected plot to let everyone 
know. 

Go to the following people for all their hard 
work:  
Jill Schildt for handling all plot applications; 
Chris Sargent for digging trenches for the 
irrigation system in the communal plots; 
Chiu Kellen for weeding and moving all the 
strawberries; Judy Liederbach for writing 
the Seeds of Change grant proposal; Karen 
Sutton, Jean Squire, and Luanna Albrecht 
for transporting all the straw bales on 
Saturday, April 26.   

And, last but not least, everyone who came 
to our first workday on Saturday. 

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

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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