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News and Notes for Gardeners  ocober 2008

GardenHouse Open
Hours through Nov. 1:

Mondays: 9-1, 4-7
Tuesdays: 4-6:30
Wednesdays: 9-1, 4-7
Thursdays: 4-7

Fridays: 9-1, 3-5
Saturdays: 10-2
Sundays: 4-7

Winter Hours begin
November 2, to be
announced.

Dates to Note in October:

Sat., October 18, 11-12
Cooking Demo with
Kelsey at the GH

Tues., Oct. 14: 6-7 PM,
Foster Community Garden,
2325 Marcus, "Garlic
planting and Putting the
Garden to Bed." Register
with Garden Project, 887-
4660.

Fooling Mother Nature by Growing Right
Through the Winter!

Soon we will enter our first winter in the GardenHouse, with plans to stay
open and grow greens all winter long. Here's what gardeners can expect as
the temperatures fall:

» We will turn up the heat in the GH when we have open hours and meetings
or classes here, but at other times the heat will only come on when the inside
temperature drops to 32 degrees. The cool-season crops will be just fine with
that. (But if you've left any tomatoes or basil plants, expect them to droop,
then die, when it gets chilly.)

* During open hours, we will turn the heat up only to about 65, in order to
save on fuel costs. So, when coming to the GH, if it is not a sunny day, you
might want to dress to be comfortable at that temperature.

 Plants will need less care than they did during the spring and summer.
Regular harvesting will still be important, though.

* Be careful not to overwater in the cooler months. Plants will need much
less water because they are losing less water. We want to avoid creating
cool wet conditions that will encourage fungal diseases.

New Compost Bin is Ready to Go!

Check out the latest addition to our GH complex: a new, state-of-the-art 3-
bin compost system to the east of the GH, built by our very own Neil,
Kelsey, and Youth Service Corps. Watch for signs explaining what's going
on and how we are using the bins to recycle important garden nutrients for
our crops!



Youth Service Corps News

Congratulations to former YSC Coordinator Don Moore, who has taken a new job with the Forest County
Potawatomi Tribe. Welcome to Neil Byrne, who is the new Coordinator. Corey Kellicut continues with YSC
as Special Project Coordinator, including Garden-in-a-Box. Corps members continue to visit boxholders,
helping some to install covers to keep those veggies coming even as the temperatures drop. They've been
selling some of their produce at Allen Street Farmers Market.
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Garden Tip of the Month: Harvesting Greens

With cool weather here and new crops of salad and cooking greens in the GH beds, it will soon be time to
harvest them. For "cut and come again" crops, remember these harvesting tips:

Cooking greens (e.g.,chard, kale, collards, and spinach grown for cooking greens): Break off all but about 2
of the larger leaves, snapping them down close to the main stem. Avoid leaving too much stem, which gets in
the way of future harvests and promotes rot. Leave the center, smaller leaves so the plant can continue to
grow. You’ll be able to harvest again before you know it!

Salad greens and spinach grown for salad mix: These are also “cut and come again” but with a different

technique. Use scissors or clippers and shear off the leaves just above the growing point. Ask a staff
member to show you what this means if you don’t know. Check the bed the next week to 10 days, because
you’ll probably have more to harvest that soon!

Remember: Storing the crop after harvest is just as important as how you harvested it!
Greens should be refrigerated and sealed in plastic or a covered bowl to keep them moist. If it’s hot in the

GH when you harvest, quickly rinse or dunk the greens in cold water to help them lose the heat and begin to
cool.

Recipe of the Month: Kale Bean Soup (from our Student Organic Farm Intern
Kelsey Hakeem)

1 or 2 Thbs olive oil---1 medium yellow onion, chopped----8 cloves of garlic, minced.
4 c. chopped kale, chard, collards or other cooking green

4 c. vegetable or chicken broth---2 cans white beans (e.g., navy) rinsed and drained
4 plum tomatoes, chopped----2 tsp italian seasoning---salt and pepper---1 c. parsley

Heat the oil in a large pot. Add onion and garlic and saute until soft. Add kale and cook until wilted. Add 3
cups of the broth, 1 can of the beans, tomatoes, herbs, salt and pepper.

Simmer 5 minutes. In a blender or food processor, puree the other can of beans and remaining 1 cup of broth.
Add to pot. Simmer 15 minutes. Top with parsley.



