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

 

This time of the gardening season can either 

be one of enjoying the bounty or feeling 

ready to be done with weeding and caring 

for your plot. Hopefully, the former is true 

for you!  If you have too many tomatoes or 

zucchini, offer to swap with a neighboring 

plot holder- you just might make a new 

friend.  Another option is to donate any 

surplus to the food pantry bin located by the 

message board.*  Please hang in there and 

continue to take care of your plot! 

Recently, a small but mighty group of 

Master Gardeners came for a workday at our 

garden. They spent 2 ½ hours weeding the 

meditation area in the northwest corner of 

the garden; it now looks fantastic!  

THANK YOU! 

In the garden, on September 7th at 6:00pm, 

we will offer a workshop on winter Cover 

Crops and Putting Your Garden to Bed.  It is 

sponsored by the Hamilton County Soil & 

Water District and The Hamilton County 

Master Gardeners.  This workshop will 

provide valuable fall plot preparation 

information to set you up for a great season 

next year.  If you are planning to watch the 

Colts game that evening, don’t worry, we 

will finish the program by 7pm; a Master 

Gardener will be available afterward to 

answer any of your questions. 
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Another important date for your calendar: 

our Annual Meeting in the garden on 

September 21
st
 at 5:30pm.  We all discuss 

how the growing season went and turn in 

2015 plot renewal forms and fees at this 

meeting. We will send out more information 

on the renewal process before the meeting, 

but please mark your calendars now.  

Finally, check out the CCS Green Team’s 

Facebook page, where we recently posted 

some gorgeous photos from the garden. 

Here is the link: 

https://www.facebook.com/pages/Carmel-

Clay-Schools-Green-

Team/215129745213826?ref=hl  We invite 

you to share your garden photos on 

Facebook as well.  If you don’t “do” 

Facebook, please consider emailing some 

photos of your plot to 

garden@ccsgreenteam.org. We will put 

them in a slideshow for viewing at our 

September meeting.  

 

*We still need people to bring surplus 

produce to the food pantry at Carmel United 

Methodist or Our Lady of Mount Carmel on 

Fridays and Saturdays.  If you can do this, 

please email garden@ccsgreenteam.org.  

 

 

See you at the garden! 
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Walking around the garden this morning,  

I saw many open spaces where plants have 

been removed.  I assume that some of you 

have already planted seeds hoping for one 

last harvest of lettuces, radishes, spinach, 

Swiss chard, kale, beets and carrots.  Many 

of these seeds should be in the ground 

already, but because our plots are raised, the 

soil stays warmer later in the season.  So go 

ahead and sow your seeds now if you’re up 

for another harvest!  Seedlings of broccoli, 

Brussels sprouts, onions, cauliflower, and 

cabbage should also be planted at this time.  

As temperatures drop, float a fabric row 

cover over your plot to protect tender 

seedlings.  Some plants are hardier than 

others.  I know someone who was serving 

kale from her garden last Christmas.   

Mint can be spotted all over the garden.  

Chances are you didn’t plant it; it just 

appeared in your plot.  That’s what 

happened to us.  Yes, it’s fragrant and repels 

many insect pests, but mint will invade and 

eventually conquer any garden.  It is an 

extremely hardy perennial that tolerates 

shade, wetness, blizzard, you name it.  In 

order to ensure that you will not see it again 

next year, dig up and remove all shoots and 

rhizomes from the surrounding soil.  

Rhizomes look like horizontal roots, but 

they are actually stems that fan out from the 

plant and produce new shoots.  Irises also 

spread via rhizomes which look like ginger 

root. To eradicate mint, make sure the soil is 

moist.  Then remove via rake or hand any 

mulch or other debris in a wide swatch 

around the plant(s).  Look for new sprouts; 

dig around them to trace and remove all 

rhizomes.  Continue to dig out plants/sprouts 

and all rhizomes in a large area around the 

plant(s).  Leave the area unplanted until next 

season.  Even after this extensive process, 

sprouts may appear, so remove them again 

along with any rhizomes.  Discard all mint 

plant material in the dumpster.  Please do 

not put it in our compost pile. If you want 

mint for cooking, plant it in a pot or plant 

Mountain Mint which is not invasive, at 

home.  Or better yet, look around and you’ll 

probably find some! 

Want fresh herbs for the winter?  Sow seeds 

now in pots with potting soil and place in a 

south or west facing window.  Keep 

uniformly moist. Because most commercial 

potting soil is low in pH and herbs typically 

like more alkaline soil, add about 1 t of 

ground calcific or dolomitic lime per 6 inch 

pot. 

 

Veggie of the Month:  

Carrots 
 

 
 

I commend all you carrot growers! Those 

itty bitty seeds are tough to sow and the 

seedlings are tough to thin.  But what is 

more rewarding than pulling one out of the 

ground not knowing just what to expect?  I 

love watching my grandson do this.  It even 

makes him want to eat one!   

We’ve all heard that carrots are good for 

your eyes. That’s because they contain beta 

carotene which the body converts into 

vitamin A.  It is true that lack of vitamin A 

can cause poor vision, including poor night 



vision.  A 3 ½ ounce serving contains over 

100% of USDA, along with antioxidants 

(beta carotene being a powerful one itself) 

and minerals. In WWII, the RAF attributed 

their night fighting prowess to eating 

carrots.  Actually, it was due to superior 

radar technology, but they wanted to keep 

that secret.  Meanwhile, the Brits began 

growing and consuming carrots hoping to 

improve their night vision during blackouts.   

The most common carrot grown by 

gardeners is the Nantes, the bright orange, 

cylindrical standard.  The orange color is 

from beta-carotene.  Because vitamin A is a 

fat soluble vitamin, it can turn your skin 

orange if it’s consumed in massive 

quantities.  Carrots do come in white, yellow 

and purple.  But this difference is only skin 

deep.  Cooking carrots can boost the 

absorption of vitamin A in your body by 

over 35%. 

Here’s a delicious tried and true recipe of 

mine that contains a good amount of diced 

carrots along with tomatoes, onions, and 

thyme: all garden staples for many of you. 

 

Stewed Lentils and Tomatoes 

 

2 t olive oil 

2 C large-diced onions  

2 C large-diced carrots  

2 T minced garlic 

3 C fresh diced tomatoes or 1 28oz can 

diced tomatoes  

1 C lentils 

2 C vegetable or chicken broth 

2 t curry powder 

2 t fresh thyme leaves or 1 t dried 

1 t salt 

¼ t pepper 

1 T red wine vinegar  

 

Sauté onions and carrots in a large pot over 

medium heat until onions start to brown: 8 

to 10 minutes, stirring occasionally.  Add 

garlic and cook 1 minute. Add all remaining 

ingredients except the vinegar. Bring to boil, 

and then lower heat and simmer covered 

about 40-45 minutes or until lentils are 

tender.  Remove from heat and sit covered 

for 10 minutes, stir in vinegar and serve. 

 

 

 
 

In August, lots of plot holders were away on 

vacation and lots of produce reached 

maturity. I saw some awesome looking 

melons ripening in the community plots. 

Temperatures were again below normal for 

much of the month but Mother Nature 

blessed us with timely rains yet again. I 

didn’t have to water even once in July or 

August! August is a transition month in the 

garden: warm season crops give way to cool 

season ones. Quite a few plot holders have 

begun sowing fall crops.   

August will be the last month of Plot of the 

Week for 2014.  

 

August 2:  Plot B8 - Krista Mestancik and 

Doug Starnes  
Jalapeño peppers, sweet potatoes, green 

beans, lettuce, broccoli, cucumbers, 

tomatoes and marigolds grow here. This plot 

has been a real challenge because it was 

completely covered with thistle this spring. 

These gardeners have done a fantastic job of 

controlling them. They have used weed 

barrier to achieve a plot which is relatively 

weed-free, with thriving plants - all without 

the use of toxic chemicals. This is by far the 

most improved plot we’ve seen! 

 

August 9: Plot A6 - Christina Steele 

Christina grew up in the country with a 

much larger garden. She is still adjusting to 

growing in a small plot but is enjoying it. 

Peppers, green beans, eggplant, broccoli, 



lettuce, chives, beets, two types of tomatoes, 

and several herbs: cilantro, basil, and chives 

grow here. So she is constantly amazed at 

how much a small plot can yield. The plants 

are healthy, show signs of being harvested 

recently, and are spaced and supported 

appropriately.  The beans were particularly 

lush for this late in the year. She has had fun 

experimenting with some new crops, her 

favorite being sugar snap peas. Like many of 

us, tomatoes have been a challenge for her 

this season. She is enjoying a bountiful 

harvest and loves checking out what others 

are growing.  

 

August 16: Plot C34 - Amy and Cary 

Watts 

Beautifully lush marigolds, lots of Brussels 

sprouts, beets, onions, kale, and tiny 

sunflowers (only 2 feet tall!) grow here. This 

plot has a couple of neat ornaments and a 

child’s windmill to keep the critters away.  

 

August 23: Plot A37 - Marilyn 

Melangton   

Marilyn is a first time gardener and her plot 

has looked great all summer. She has 

enjoyed learning to identify the various 

vegetables growing at the garden and 

reading about how the Plots of the Week are 

selected. We liked the variety of herbs and 

vegetables Marilyn is growing: broccoli, 

basil, cherry and beefsteak type tomatoes. 

She plans to apply her newfound gardening 

knowledge next year to achieve even greater 

success. Marigolds ring the border of her 

plot; she has 2 windmills to deter pests. She 

had some trouble with the squirrels stealing 

her tomatoes as they started to ripen! Her 

tomatoes are well supported; it is evident 

she is enjoying the fruits of her labor via 

harvesting lots of produce. She has done an 

excellent job of thwarting the weeds in and 

around her plot. She said she has become 

attached to her plot and plans to renew next 

year.  

August 30: Plot B1 - Linda Hynes 

Linda is a member of the Core Committee 

and has been active in the community 

garden since its inception. The first thing 

everyone noticed about this plot is the 

amaranth. It makes a very bold statement 

and anchors her entire plot. Healthy looking 

bunching onions, beets, carrots, and parsnips 

grow here. Her gardening fork is always 

nearby. This little plot tucked in the far 

corner of the community garden is big on 

panache and originality.  

Congratulations to all our August Plot of the 

Week Recipients! 

 

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

If you’d like to contribute a recipe or 

provide information/tips via a written article 

or an email, please do! 

 

-Newsletter Committee 

Judy Liederbach, Editor/Chief Writer 

Peg Harmon, Technician 

Christina Steele, Culinary Advisor 

Ellen German, POTW Correspondent 

MaryEllen St.Angelo, Core Correspondent 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


