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

 

Although many folks love summer in the 

garden, fall is also a glorious time. If you 

have planted late season crops, they are 

growing now and you are looking forward to 

harvesting from your plot yet again. I am 

awaiting broccoli and Brussels sprouts, 

ready before the frost, I hope!  It's always a 

gamble at this point in the season, but I think 

it's worth it!  

 

Some gardeners are happy to finish their 

growing season by October.  If that’s you, 

please put your plot to bed by removing all 

of your plants, composting the healthy 

desirable plant material, and putting all 

weeds and other compromised plant 

material, i.e., tomato plants that had leaf 

spot/wilt, in the dumpster.  Thoroughly 

remove all weeds and prevent them from 

returning by covering your plot with either 

black plastic, thick landscape fabric or a 

cover crop (which should already be 

planted).  Doing this task now will save you 

much time and trouble in the spring when 

you’re anxious to start another 

season.  Also, consider adding some organic 

amendments (compost, manure, and/or 

leaves) to improve the soil for next season, 

They will break down beautifully over the 

winter, improving the texture and  
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nutrient content of the soil. Remember the 

deadline to put plots to bed is December 31. 

 

Consider making a record of your plot’s 

season in a garden notebook.   Include what 

you planted, the varieties, any amendments 

you added and when, any pest/disease 

problems and their treatment, and how 

everything grew. This will help you target 

what you might do differently next year (I 

know I will give my tomato plants more 

space!) Note what new crops you want to try 

next season, and start researching them.   

 

When we are in the throes of winter, start 

browsing those seed catalogs and planning 

for spring! 

 

 

 

 

 
 



 

I intended to close our plot this week, but 

the peppers and most of the herbs are still 

doing well.  Even a few cherry tomatoes are 

ripening.  The plants I did remove allowed 

me to get at the volunteer mint plant that 

was, of course, a very healthy looking 

specimen! Per the September newsletter, I 

carefully dug out the plant, repeatedly raked 

the soil around it (examining almost a foot 

and a half in every direction), and pulled out 

rhizome after rhizome, some over a foot 

long! When I put my plot to bed, I’ll comb 

through the soil again. 

 

I’ve heard from some of our plot holders 

regarding their experience in the garden this 

season.  Many agree that their best crops 

were leafy greens in the spring: arugula, 

spinach, Swiss chard and various lettuces.  

But these same crops typically did not do as 

well in the fall due to no germination (most 

often a temperature problem) and nutrient 

depleted soil.  So it’s a good idea to amend 

your soil between spring harvest and fall 

planting.  Add compost and/or grass 

clippings.  Grass adds lots of nitrogen to the 

soil and also doubles as mulch.  Beans and 

basil grew abundantly for many, but many 

had problems with their tomatoes (see 

August newsletter) although cherry tomatoes 

did better.  In fact, Carmel Middle School 

had a bumper crop!  Plot holders cited the 

problem of sowing carrot and beet seeds too 

closely together.  To remedy this, thin 

seedlings to desired distance between plants 

when they’re only a few inches tall.  

Kohlrabi was a surprisingly delicious 

success for one gardener, who said it was 

best simply served raw in salad. One 

audacious gardener is going to see if cilantro 

will overwinter.  Quite a few plan to grow 

some new vegetables next season.   Parsnips 

are on my agenda. 

 

 

 

Veggie of the Month:  

Kale 
 

 
 

Kale is a very trendy nutritional powerhouse 

containing lots of fiber, iron, antioxidants, 

calcium and vitamins A, C and K.   New 

massaged kale recipes help tenderize its very 

tough leaves.  Baked kale chips are popular. 

Kale is closer to the wild cabbage than any 

other domestic leafy green.  It was the most 

common green vegetable in Europe until the 

end of the Middle Ages, served primarily in 

stews and soups.  In the UK during WWII, 

citizens were encouraged to grow kale in 

order to supplement their ration impacted 

diets.  Kale is a very hardy cool season crop 

that will tolerate temperatures into the mid-

20s.  A common pest is the cabbage worm, 

aka the Cabbage White Butterfly larva.  

They chew through kale leaves, leaving 

many perforations.  Pick off eggs and worms 

found by checking the undersides of the 

leaves and drop them in soapy water. These 

battered looking leaves can still be washed 

and eaten.   

 

 

 

 

 

 

 

 

 

 

 

 



Here’s a healthy recipe that’s perfect for a 

chilly fall evening: 

 

Autumn Minestrone 

 

2 T olive oil 

1 C chopped onions  

4 cloves minced garlic 

2 ½ C peeled and cubed butternut or acorn 

squash 

½ C peeled and diced carrots 

2 ½ C cubed potatoes  

2 celery stalks, diced 

3 C vegetable or chicken broth 

3 C water 

½ t dried oregano or 1 t fresh 

2 t salt 

1/2 t pepper 

1/8 t red pepper flakes 

4 C chopped kale 

15 oz. can cannellini beans 

 

Warm oil in large soup pot over medium 

heat.  Add onions and garlic, sauté 5 

minutes.  Add squash, celery carrots, 

potatoes, oregano, salt, pepper, broth and 

water.  Cook for 10-15 minutes or until 

potatoes are almost done.  Add kale and 

beans and simmer 5-7 minutes until kale is 

tender and beans are hot.  Makes 12 cups. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 Remember our fall Workday/Picnic 

on October 25, 1-4pm.   

 Intent to Return forms are due 

October 12 with $10 check payable 

to “Carmel Clay Schools” (reference 

Community Garden on memo line, 

please) 

 December 31, 2014: bed time for all 

plots 

 March 1, 2015: plots open for next 

season! 

 

 

 

 

 

 

 

 

 

 

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

This will be the last newsletter of the season. 

We will in start up again next April/May. 

 

-Newsletter Committee 

Judy Liederbach, Editor/Chief Writer 

Peg Harmon, Technician 

Christina Steele, Culinary Advisor 

Ellen German, POTW Correspondent 

MaryEllen St.Angelo, Core Correspondent 

 
 

 

 


