
To plant a garden is to believe 
in the future. 

From the Core Committee: 

 As the season winds down, the cooler 

temperatures bring us back indoors after 

living outside these past few months. Before 

succumbing to winter, please remember to 

do the following: 

 If you are not returning to the garden

next season: email us at

garden@ccsgreenteam.org to let us

know that you will not be renewing

your plot.

 If you plan to return next season:

please read the revised rules and

regulations (see .pdf) and send the

Intent to Return form, along with

$10 made out to Carmel Clay

Schools, to the address at the bottom

of the form. Please mail it by

October 10.

 See the article in this issue about

putting your plot to bed for some

helpful hints on what to do in the

garden this fall.

We certainly enjoyed getting together with 

some of you at the garden picnic in 

September. The company was delightful and 

the food was delicious. Barrelhouse 4 

entertained us with their fabulous jazz.  
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Please plan to attend our October 24th 

workday (12noon-2pm), when we will weed 

our garden paths, chop and thin the 

raspberry plants along the south fence and 

re-paint plot markers. Come early that day.  

At 11am, Master Gardener and Core 

Committee member, Chris Cruzan, will 

teach a seminar on installing low row covers 

to extend the growing season. More 

information on that topic will be coming to 

you before the workday.  

Happy Fall, 

The Core Committee 

2016 Garden Rules 
and Regulations.pdf
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Here are some tips to help you prepare your 

plot for a restorative sleep this winter.  

Don’t wait until the spring to nourish the 

soil with organic matter; do it now when it 

can better benefit and while you have many 

of the needed ingredients on hand.  To 

restore the nutrients your plants used, mix in 

mushroom compost, manure, and/or organic 

top soil.  Because all these are not chemical 

treatments and because they will become 

integrated into your soil over many months, 

you cannot go overboard. Your existing 

plants can also do this job. Cut off healthy 

plants (that are done producing) at ground 

level.  Leave the roots in the soil and lay 

foliage and cut up stems over your plot.  

This will serve as a protective barrier against 

weeds and any decomposition will add good 

organic material to the soil. Put a thick layer 

of leaves on top.  (I’ll have to get mine from 

a neighbor.)  A layer of grass clippings is a 

great source of nitrogen. As an added 

precaution against weeds in the spring, 

cover your plot with plastic sheeting or thick 

fabric.  Try to fix the long staples every foot 

to prevent the wind from blowing it up and 

away.  Come February, review your notes 

from this season, and start thinking about 

what you’ll plant in the spring. 

 

 
 

Last month, the amaranth in Linda Hynes’ 

plot was mentioned.  Well, what is it?  The 

variety Linda has grows 4 to 6 feet tall.  This 

ancient grain has been cultivated for 8,000 

years. To Aztecs it was a staple food used in 

many religious ceremonies. The 

conquistadores banned it, but since it 

continued to grow as a weed, it remains 

almost unchanged genetically.  In the U.S., 

it mostly appears in health food stores; it 

does contain high amounts of protein, 

calcium, iron, manganese and other 

minerals.  In Mexico, it’s popped and mixed 

with honey to make a special festival candy.  

In northern India, the popped grain is mixed 

with melted “jaggery” (dates, cane juice or 

palm sap) to make an iron and energy rich 

food that is served on many school lunch 

trays. 

 

 

Veggie of the Month:  

Winter Squash 
 

 
 

Since squash is a vining vegetable, we don’t 

grow them in our plots.  All types (there are 

over 12) from pumpkin to butternut to acorn 

to spaghetti are great sources of fiber, and 

vitamins A and C, all at 40 calories per cup. 

Massachuset Indians called it 

“askutasquash” which means eaten raw or 

uncooked.  Pumpkin is derived from the old 

French term “pompion” meaning cooked by 

the sun or ripe. All winter squash originated 

in South America, most types come from 

northern Argentina’s Andes valleys. They 

require a good amount of hot weather to 

grow, so winter squashes are almost 

unknown in northern Europe and the British 

Isles.  

Try this easy, versatile recipe: 

 

 

 

 



Twice Baked Squash 

 

2 squash (Buttercup, Butternut, Acorn, or 

any other winter squash) 

4 T butter 

1/4-1/2 t cinnamon 

1/8-1/4 t cardamom 

1/4-1/2 t salt 

Preheat oven to 350. Wash and cut squash in 

half, scrape out seeds, and place cut-side-

down in a baking dish. Bake for 40 minutes. 

Remove from the oven and flip the squash 

over. Add 1 T of butter to each half and 

sprinkle with cinnamon, cardamom, and salt. 

Scrape squash a bit to mix everything 

together, and return squash to oven for 10 

minutes or until done. 

 

We must send along this wonderfully moist 

cake prepared by Annie Ihrer for our picnic! 

 

Green Tomato Cake with Browned 

Butter Icing 

 

2 ¼ C sugar 

1 C vegetable oil 

3 eggs 

2 t vanilla 

3 C flour 

1 t salt 

1 t baking powder 

1 t cinnamon 

½ t nutmeg 

1 C pecans or walnuts 

1 C raisins 

2 ½ C diced green tomatoes 

 

Preheat oven to 350 degrees.  In mixing 

bowl beat sugar, oil, eggs and vanilla until 

smooth and creamy. Sift together: flour, salt, 

baking powder, cinnamon, and nutmeg, then 

slowly beat into egg mixture.  Blend well. 

Stir in nuts, raisins and tomatoes.  Pour into 

greased 9x13” pan.  Bake for 55-60 minutes, 

or until a wooden toothpick in center comes 

out clean. 

 

 

Icing: Melt butter in medium saucepan over 

low heat.  Cook 6 to 8 minutes or until 

butter is lightly browned.  Whisk in 1 C 

confectioners’ sugar until smooth.  Spread 

thinly on cake. 

 

  
 

Dawn Boarman reported below re: her Daisy 

Troop’s gardening project this year.  She 

said all the girls really enjoyed it from start 

to finish: 

 

This past year the kindergarten daisy scouts 

from Carmel Elementary got to participate 

in an exciting learning experience thanks to 

Plots to Plates community garden. 

Our gardening adventure began with 

planting seeds at one of our meetings in 

March.  Each daisy scout got a chance to 

plant several kinds of seeds in peat pots.   

At each meeting after this, the daisies 

learned about gardening, and watered the 

seeds and watched them grow.   They also 

raised ladybugs, and watched them 

transform in size, color and shape from 

small, black alligator-like creatures into 

round, pink-spotted ladybugs.   

In May, the troop met at the community 

garden at one daisy scout family’s plot.  We 

were excited to have a tour by a Plots to 

Plates committee member.  At last came the 

long-awaited time, when each daisy scout 

got to plant a seedling and water it. They 



also released the ladybugs to help protect 

our garden. 

Over the summer, we had several family 

gardening nights, when the daisy scouts 

were invited to come and tend our 

garden.  In August, fresh basil and tomatoes 

were harvested, and the daisy scouts used 

them to make a pasta meal for our local 

firefighters.  We also used homegrown 

carrots to make a carrot cake.  At the end of 

the meeting, we delivered the meal to the 

fire station and thanked the firefighters for 

helping to keep us safe. 

Our troop wants to thank the community 

garden for helping to make our gardening 

journey a memorable experience.  Based on 

the daisy scouts’ responses, this may be the 

beginning of a lifelong love of gardening for 

many of them! 
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