
 
To plant a garden is to believe 
in the future. 
 
Happy Spring from the Core Committee! 

 

If you are new to the garden, let us introduce 

ourselves.  The Core Committee consists of 

five people: Chris Cruzan, Linda Hynes, 

Judy Liederbach, Marcia Roberts, Margot 

Gibson, and Mary Ellen St.Angelo.  We are 

your contacts at the garden. We are here to 

help make this community garden a place 

where you can grow delicious food and new 

friendships. We help solve problems that 

arise, and make decisions about future 

features of the garden. We work with the 

Carmel Clay Schools administration, which 

owns our land.  They contribute much to the 

garden by providing: water, a dumpster, the 

fence, a port-a-potty, the shed, and lawn 

mowing.  They partner with us to represent 

you and to develop the garden’s educational 

potential by supporting features to enhance 

biodiversity, learning and community within 

our budget (plot fees and grant money). 

 

One of these features is a shade structure 

with a water catchment system consisting of 

two rain barrels, to be built this summer. 

Located on the east side of the garden, this 

shelter will be a wonderful place to sit in the 

shade or to picnic.  Although we have 

detailed plans, the money, and some 

generous workers to build this structure, we 

need a carpenter or engineer or someone 

with construction  
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experience to head-up this project.  If you 

have these skills and are interested in this 

role, please contact Judy Liederbach at 

judyliederbach@sbcglobal.net for more 

details.  

 

Please visit the Hamilton County Master 

Gardener Plant Sale on Saturday, May 16
th

, 

from 8am - 3pm at the Hamilton County 4H 

Fairgrounds in the Exhibit Hall. They have 

an excellent selection of vegetable plants for 

your plots as well as other plants for your 

home, all grown by Master Gardeners.  

Friendly, knowledgeable people are also 

standing by with free gardening information 

and expert advice. 

 

Enjoy planting this month, 

The Core Committee 
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Soil is a living organism that requires fuel to 

perform the work we gardeners ask of it.  

The most successful plot holders are those 

who regularly replenish their plots with the 

much needed nutrients our growing 

vegetables gobble up.  Following these 4 

soil tenets will promote healthy productive 

soil: 

 

1. Keep soil covered as much as 

possible: conserves moisture, 

moderates temperature, controls 

weeds, reduces erosion and increases 

organic matter. 

2. Disturb soil as little as possible (the 

“no till” method): also conserves 

water retention and increases organic 

matter, improves crop production, 

and reduces your energy output, too! 

3. Keep plants growing throughout the 

year to feed soil (use cover crops): 

also suppresses weeds and increases 

organic matter. 

4. Diversify as much as possible using 

crop rotation and cover crops: helps 

reduce weeds, insects and diseases, 

aids microbe diversity, and also 

improves plant production and water 

conservation. 

So how do you accomplish above?  Dried 

grass clippings (without seed heads) make a 

great nitrogen rich mulch.  Mulched leaves 

and straw also work well.  Lightly rake 

surface of plot before planting instead of 

shoveling/turning soil.  Many plot holders 

planted oats at the end of last season.  These 

oats died over the winter, feeding nitrogen to 

the soil.  Plant directly in oat debris to use as 

a natural mulch. If you tilled them in 

already, that’s okay, too.  Create diversity 

within your plot by switching locations of  

vegetables/herbs from season to season.  If 

this is tough to do, remember to keep 

feeding your soil throughout the year, 

especially with the nutrients your particular 

crops deplete.  Tomatoes gobble up calcium 

so I like to use Tomato-tone when I plant; I 

also apply it during the growing season.  

Remember to space those tomato plants at 

least 2 feet apart to ensure good air 

circulation and water at ground level. This 

prevents leaf moisture which can lead to 

disease problems. Here’s hoping for bumper 

crops all around this season! 

 

 

Veggie of the Month:  

Rhubarb 
 

 
 

These perennials grow from short rhizomes 

(underground stems like iris and mint).  

They are easy to grow in sun or light shade 

and prefer rich slightly acidic soil.  First 

year stalks should not be harvested; this 

plant can produce for 5 to 10 years and grow 

over 4 feet in diameter.  When rhubarb ages 

and quality declines, it can be divided and 

replanted like hostas.  You’ll recognize it as 

a vegetable sweetened in pies and other 

desserts.  In fact, in 1947, a New York court 

designated it as a fruit – a political move 

which resulted in lowered tariffs. Only the 

stalks are eaten as the leaves are poisonous 

and can also cause skin irritation.  It has 

long been used as a laxative and dates back 

to centuries ago when Marco Polo found it 

in China. Low in calories, only 3.5 ounces 

provides significant amounts of vitamins C 

and K along with 86mg of calcium.   



Try this yummy recipe from Christina: 

 

Bumbleberry Pie 

 

1 double pie crust 

1 C fresh or frozen blueberries, raspberries 

and/or sliced strawberries 

1 C fresh or frozen chopped rhubarb 

2 C chopped, peeled baking apples 

1 C sugar 

1/3 C cornstarch 

1 T lemon juice 

Combine filling ingredients in a saucepan, 

bring to a slow boil, and add sugar and 

cornstarch. Continue cooking until 

thickened. Remove from stove and add 

lemon juice. Stir well, pour into prepared 

bottom crust.  Add top crust, seal and flute 

edges, and cut in a few slits. Cover edges 

with aluminum foil and bake at 400 for 15 

minutes.  Uncover edges, and bake an 

additional 35 minutes or until light brown.  

 

 

 

 

 

 

 

 
 

 

Soon you will see above signs popping up in 

the garden.  Each week we will select a plot 

that stands out due to plant variety/health, 

organization, weed-free condition, etc.  

Whimsy is also an eye catcher! 

 

 

 

 

 

 

 

 
 

Thanks to all of you who came out to our 

first workday last Saturday!   
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