
To plant a garden is to believe 
in the future. 

From the Core Committee: 

Do you weed your garden and then have to 

do it all over again a week or two later?  

Isn’t that frustrating? I used to think weeds 

were just part and parcel of gardening. 

While it’s nearly impossible to keep our 

plots free from weeds entirely, I am learning 

more ways to prevent them. If we put a bit 

of time into prevention, we will spend less 

time weeding.  Try these suggestions: 

1. Crowd those weeds out with what you

want growing in your plot. Leave no bare

soil. Plant thickly, plant succession crops,

leaving less space for weeds.

2. Mulch, mulch, mulch! Use ground up

leaves, grass clippings or straw in between

your plants. This also adds organic matter to

the soil.

3. Use landscape plastic on your garden; cut

holes only large enough for your plants. The

plastic will be a weed barrier and will warm

the soil during cooler months.

Fall is almost here, which means it’s time to 

start planning soil amendments for your 

garden. You might want to do a pH test to 

see if any nutrients are unusually high or 

low. The Hamilton County Soil and Water 

District will test your soil for $30. Check out 

this link for more details:  
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http://www.hamiltonswcd.org/soil-
testing.html
Here are some organic amendments that 

enrich your soil naturally: aged manure 

(horse, chicken, sheep), composted leaves, 

and even healthy plants from your garden 

that are simply “done”.  Cut their stems right 

at soil level, and lay them down onto your 

plot. Cover with straw. You will improve 

your soil’s texture, prevent compaction, and 

feed soil microorganisms. Another way to 

amend the soil: plant a cover crop. The 

following links provide good guides to cover 

crops: http://hort.uwex.edu/articles/using-

cover-crops-and-green-manures-home-

vegetable-garden/  &  http://

www.hamiltonswcd.org/
uploads/3/7/2/3/37236909/cover_crops.pdf 

Soon it’s time for plot renewal. Please think 

about whether you want to spend another 

season gardening with us. We would love to 

have you. If you cannot continue next year, 

please let us know ASAP via an email to 

garden@ccsgreenteam.org. We will have a 

brief meeting September 27
th

 at 4:15pm. At 
that time, plot holders give the core 

committee feedback about this season and 

pay their fees for the 2016 season. Soon 

we’ll send emails with the rules, signature 

sheet, and plot renewal form.  

Looking forward to seeing you at our picnic 

on Sunday, September 27
th

!
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As we all know, our garden is an organic 

endeavor which means we all need to 

employ sustainable practices to keep our 

plants healthy.  These can ward off a lot of 

problems but sometimes we need extra help.  

There are commercial agents we can use, 

i.e., Neem Oil, Copper Sulfide, and

diatomaceous earth to combat certain blights

and insect pests.  Many “home remedies”

exist, too, some with impressive

endorsements from experts.  Give them a

try; I hope they prove reliable.

Recipes for treating powdery mildew on

squash and melon plants:  

1 t baking soda, 1 quart water – mix and 

spray at first sign of powdery mildew.  

Another potion for this condition is 1 C milk 

per 9 C water.  Keep refrigerated and apply 

twice a week.  This has worked quite well 

for us at the Third Phase garden in 

Noblesville.   

Entomologist endorsed pepper spray recipe 

for destructive insects attacking members of 

the cabbage family, i.e., broccoli, 

cauliflower, kale and Brussels sprouts: 

2 T red pepper, 6 drops liquid soap (always 

use a mild soap such as pure castile) per 1 

gallon water.  Let it sit overnight and stir 

thoroughly.  Spray weekly. 

Cornell University’s recommended spray to 

prevent fungal problems in tomatoes and 

potatoes: 

1 T canola oil, 1 t baking soda per 1 gallon 

water - shake before each use.  Apply 

frequently early in the growing season.  I’m 

going to try this next year along with straw 

mulch under my well-spaced tomato plants 

to hopefully ward off leaf spot! 

When using sprays, always test a small area 

on a plant and monitor it a couple of days to 

check for burning. 

Booster shot for tomatoes, eggplants and 

peppers: 

When they begin to bloom, pour 2 T Epson 

salts dissolved in 1 gallon water into soil 

around your plants.  The magnesium and 

sulfur encourages fruiting.  FYI, I applied 

this to my very dead looking knockout roses, 

and they revived.  

Veggie of the Month: 

Eggplant 

This beautiful deep purple pear shaped fruit 

comes in a variety of sizes and colors: 

lavender, jade green, orange and ivory.  

Eggplant contains small amounts of many 

vitamins and minerals.  Its biggest 

nutritional benefit is its phytonutrient stores 

and their antioxidant properties.  The 

flavonoid, nasunin, found in the skin, 

protects the lipids (fats) in cells which guard 

against free radicals.  This member of the 

nightshade family grew wild in India before 

it was first cultivated in China in 500 B.C.  

It appeared on the European scene in Italy in 

the 1300’s.  There it was used for centuries 

only as a decorative garden plant because of 

its bitter taste.  After new varieties were 

developed in the 18
th

 century, eggplant

entered local cuisines.  Eggplants thrive on 

constant heat and sun.  How did yours do 

this summer?  

Here’s a tried and true recipe of Peg’s: 

Eggplant Pie 

1 large or 2 medium eggplants 

5-6 slices of bread (less if using whole

wheat)

5-6 eggs, beaten

1 C Parmesan cheese

2 large cloves garlic, minced

1/2 C olive oil



Salt and pepper to taste 

Paprika 

Cut off eggplant stem.  Boil until soft.  Slit 

in half and drain thoroughly for about 40 

minutes.  Save the water. 

Scrape pulp out into a large bowl keeping 

skin intact as much as possible.  Grease one 

large or 2 medium pie pans and line with 

eggplant skins. Sprinkle with ¼ C of olive 

oil. 

Soak bread in eggplant water for 1 

minute.  Squeeze out bread’s excess water 

and add to eggplant pulp.  Mash 

together.  Stir in garlic. Season with salt and 

pepper.  Add enough paprika to cover pulp 

mixture with a red film. 

Mix in eggs and cheese (reserving 2 T of 

cheese). Pour mixture into pie pan(s). 

Sprinkle on remaining cheese and olive oil. 

Bake on cookie sheet at 350 degrees for 1 

hour. 

A40: Kim Gassman 

Kim’s well-weeded plot helps prevent the 

spread of weed seeds.  Her tomatoes are 

very healthy looking!  Kim has planted bush 

beans and peppers also. 

C1: Chris and Sarah Kors 

Chris and Sarah have a lot of variety in their 

little plot: rainbow chard, kale, carrots, basil, 

jalapeno peppers, green peppers, beans and 

tomatoes.  It is also free of weeds. The pair 

like growing their own food, in part because 

they know where it’s coming from, and it’s 

readily available as our community garden is 

close to their home. They enjoy walking 

through the garden to see what others are 

growing 

B13: Chris Sargent 

Chris employs an interesting trellis system 

to keep tomatoes from falling over—the 

next time you’re strolling through the 

garden, stop by and take a look. There are 



also carrots and onions in this weed free 

plot. 

B1: Lynda Hynes 

Lynda is growing amaranth, a very 

uncommon plant for our garden. If you’ve 

never seen it, you should definitely take a 

look; it’s very pretty. She also has lots of 

variety: kale, beans, tomatoes, onions, two 

types of basil, dill, cauliflower, and chard 

(among other plants that put our plant 

identification skills to the test)! 
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