
 
To plant a garden is to believe 
in the future. 
 
 Welcome to the 4

th
 growing season at the Plots 

to Plates Community Garden! Whether you are 

brand new or one of our veterans, we are glad 

you will be in the garden with us this year. Just a 

few reminders to start out the season on the 

same page: 

 

Remember: We are Community. Introduce 

yourself to one another, offer to water your 

neighbor’s plot while they are on vacation, 

share your harvest. Friendships as well as 

tomatoes grow in our garden! 

 

Please:  Read and follow the rules and 

regulations, and refer to them if you have 

any questions as the season progresses. Our 

rules enable over 100 people to grow 

healthy, abundant gardens. If you have 

questions, please email us at 

garden@ccsgreenteam.org, and we will clarify 

anything that might be unclear. 

 

Enjoy the beauty of our space. The garden 

has multiple places to just relax. Whether 

you choose the meditation area/pollinator 

garden in the northwest corner or our new 

water catchment shade structure, take some 

time to sit and enjoy the birds, butterflies, 

and peace.  
We look forward to meeting you in the garden! 

 

The Plots to Plates Core Committee: Chris, 

Judy, Linda, Marcia, Margot and MaryEllen 
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All our past newsletters are posted on our 

website: www.ccsgreenteam.org Garden/ 

Newsletter tabs. Check out May 2014 for 

useful information re: seeds and plants. 

 

Please visit the Hamilton County Master 

Gardener Plant Sale on Saturday, May 21st, 

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.  This organization has 

been a generous donor of both time and 

money to our community garden. 

 

 

 

 

 

mailto:garden@ccsgreenteam.org
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Here are some tips to review/consider when 

planning and planting your plots. 

 

1. Prepare your soil by adding 

manure, organic topsoil, and perhaps 

an organic fertilizer like Chickity 

Doo Doo.  Be sure to follow 

directions re: amount and if there is a 

waiting period before sowing and/or 

planting. 

2. Rotate “crops”  I know this is 

difficult to do since we all want 

tomatoes.  Try to put them in a 

different area than last season; please 

be sure to amend your soil per 1. if 

this isn’t possible.   

3. Space plants  If it says 18” to 24” 

apart, plant 24” or more.  This is 

especially true for tomatoes.  Good 

circulation is key to preventing 

problems with leaf spot (airborne 

fungus picked up from soil-see 

August 2014 & September 2015 

newsletters).   

4. Try interplanting  Plant fast-

growing vegetables next to slow-

growers, i.e., leaf lettuce amidst 

tomatoes and radishes amidst beets 

and carrots.  This makes good use of 

your limited space, and the fast-

growers can be harvested before 

there is competition for space, water, 

nutrients, and sunlight.  The famous 

example of this technique is the three 

sisters of Native Americans: corn, 

beans, and squash.  The corn stalks 

provided support for the beans and 

squash vines. 

5. Mulch  Use chopped leaves, 

unsprayed grass clippings (without 

seeds) or straw.  I plan on mulching 

with straw under my well-spaced 

tomatoes this year to prevent leaves 

from touching the soil.  Besides 

providing a barrier between the soil 

and the plants, other benefits of 

mulch are: reduces soil erosion, 

conserves moisture, prevents weeds, 

and leeches nutrients into the soil. 

The shade structure is now equipped with 

two rain barrels.  Please feel free to use the 

water from them; they are the perfect height 

for your watering can.  And when it starts to 

heat up, take a break under the shade. 

 

 

 

Veggie of the Month:  

Radishes 
 

 
 

Pungent, crispy, and only one calorie each, 

radishes are welcome additions to any green 

salad.  They are a good source of many 

vitamins (especially C) and contain lots of 

minerals and anti-oxidants.  The origin is 

probably mainland China; in fact, they even 

rate a proverb, “eating pungent radish and 

drinking hot tea, let the starved doctors beg 

on their knees”.   Radishes’ sharp flavor 

comes from isothiocyanate, an anti-oxidant.  

Besides the common, small spherical red, 

they come in purple, white and green.  They 

are very fast growing (a reason they’re a 

good candidate for interplanting) and thrive 

in consistently moist soil.  Harvest and eat 



them quickly before the taste becomes too 

sharp and the texture pithy.  Smaller 

varieties can be sown and harvested in 30 

days, larger types, i.e., the white, cylindrical, 

Japanese daikon, take several months. 

 

Try this unique substitute for potato salad 

this summer: 

 

Buttermilk Barley Salad 

2 large cloves garlic, minced 

1 t salt 

1 C buttermilk 

¼ C white wine vinegar 

¼ C olive oil 

¼ C chopped dill 

½ C chopped chives 

1 T chopped thyme 

(use fresh herbs) 

Place garlic and salt in a medium bowl, then 

add buttermilk and vinegar.  Whisk together 

and let sit for about 5 minutes.  Gradually 

whisk in olive oil, then the herbs. 

 

7 small radishes 

3 small zucchini 

1 medium head fennel, trimmed 

Slice all very thinly or with a mandolin. 

4 C cooked barley, cooled to room 

temperature 

In a large bowl, gently toss radishes, 

zucchini and fennel into the barley.  Add 1 C 

dressing and toss again.  Let sit for 10 

minutes, taste, and adjust with more 

dressing/salt, if needed.  Serve sprinkled 

with chives. 
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