
GardenHouse Open 
Hours, Sept. 1-Nov. 1:

k Mondays:  9-1, 4-7
k Tuesdays*:  4-7 
k Wednesdays: 9-1, 4-7
k Thursdays:  4-7
k Fridays:  9-1
k Saturdays:  10-2
k Sundays:  4-7

* Tues. after Sept 16 

will close at 6:30

Save the Date:

FIRST GardenHouse 
Harvest Season 

Appreciation 
Potluck Dinner

Wednesday, 
October 1, 

6:30 PM, at the 
GardenHouse

Let's celebrate the end of 
the summer season and 

honor our Volunteer 
Staff---those wonderful 
folks who commit on a 
regular basis to staff the 
GardenHouse during 
Open Hours.

Look for flyers around the 
GH for more details.

Crops Available to plant 
now:

Dates are the best times to 
plant for harvest during the 
fall and winter.
DS=direct seed, 
TP=transplant

k arugula (DS, late Sept.)
k beets (DS, early Sept.)
k carrots (DS, early Sept.)
k Swiss chard (TP, early 

Sept.)
k choi (TP, early Sept.)
k cilantro (TP, early Sept.)
k collards (TP, early Sept.)
k lettuce-head (TP, early 

Sept.)
k kale (TP, early Sept.)
k mustard greens (TP, early 

Sept.)
k parsley (TP, early Sept.)
k radishes (DS, early Sept.)
k salad mix (DS, early Sept.*)
k spinach (DS, late Sept.)
k tatsoi (TP, mid Sept.)
k Hakurei turnips (DS, early 

Sept.)

* These crops can be sown in 
2-week successions for 
staggered harvests.  

REMEMBER to check the 
seed packet or with GH staff 
about best spacing, to make 
sure your veggies have enough 
room to grow to their full size!

Coming Soon to a Garden Bed Near You:
Fall and Winter Crops!

Have you noticed the new trays of seedlings in 
the GardenHouse?  Did you wonder why in the 
world we were starting more vegetables when 
the summer growing season is winding down?  
Well, it’s because we are NOT winding down, 
we are just getting ready for one of the best 
features of our GH:   Fresh vegetables all 
winter long!

In late summer, we begin to plant fall and 
winter (i.e., cool-season) crops.  Why so soon?  
In order for crops to be ready to harvest during 
the cold months when the sun is not so bright, 
they need to grow to almost full size before 
the temperature and the light levels drop.  
Then, they just sort of  “hang out” in Nature’s 
refrigerator until Eastside Neighbor gardeners 
come by to harvest them for their dinner.

What you need to do to prepare for Fall-
Winter plantings:

•  If you garden in a Neighborhood bed, talk 
with your fellow gardeners about what you 
want to plant.  See choices to the right.  

• Clear out the “old” crops in time to plant 
your new fall-winter crops.  (See tips on the 
back about how to prep your bed between 
crops.)

• Plant new crops on the schedule to the right.   
This timing is really important, because the 
plants need a high-light growing period before 
the days shorten.



Garden Tip of the Month:
How to Prep your Bed for New Plantings (e.g., change from summer to fall crops):

1.  Remove old crops, including roots.  Compost these unless there are signs of disease.  
2.  Add compost to the bed---at least one five-gallon bucket.
3.  Work in the compost with a broadfork or digging fork.  Break up clods and rake it smooth, especially if you are 
about to sow seeds.
4.  If the soil is dry deep down, water gradually over a few days before planting.
5.  Think about spacing before planting.  It’s good to plan how you want to use the whole bed, even if you aren’t 
planting everything at once.  GH staff members are very eager to help you think about your bed plans!

NEW!   Urban Gardener Certification Class to be offered at the GardenHouse this Fall!
We’re bursting with pride over this announcement:  ANC, with much help from Gary Heilig, MSU Extension 
Master Gardener Coordinator, will offer a 10 week/20 hour class this fall in Urban Gardening.  Space is limited, so 
if you may be interested in learning more, come by the Center or the GardenHouse for a flyer and application form, 
or email K’Anna (KannaB@AllenNeighborhoodCenter.org) to request them.

Participants will agree to:  Pay $10 for materials, attend at least 8 of the 10 meetings,  commit to 40 hours of 
volunteer staffing of the GH over the next 9 months, and commit to assisting, as time and energy allow, other 
gardeners on their facing block as a way to promote gardening on the Eastside. In return, you will learn a lot about 
gardening from a masterful teacher of Master Gardeners, and you'll connect with others who want to help "green" 
the Eastside by growing more food right here in the neighborhood.  

New  GardenHouse Staff from MSU Student Organic Farm
Many of you already know Kelsey Hakeem, who staffs the GardenHouse on Saturdays.   We 
are so lucky that we will be seeing much more of her soon, because as of Aug. 25, she is the 
new Organic Farming Program intern, working about 20 hours a week to help us all keep our 
veggies healthy and happy.   

Another new face in the GardenHouse belongs to Travis Childs, also a student in the MSU 
Organic Farming Program.  Travis will be staffing the GardenHouse many weekends.  
Welcome aboard, Travis!

ANC's Youth Service Corps continues to serve the Eastside through Garden-in-a-Box
Earlier this summer, our Youth Service Corps delivered and helped to plant 24 garden boxes around the 
Eastside.  Box holders include seniors, families with kids, and neighbors with mobility challenges.  Many of 
them are new to gardening, and the small 2 foot X 2 foot space is a good way to get started, especially since 
YSC members come back every 2 weeks to check on the boxes and answer questions, such as "When do I 
harvest?"  Thanks to a new grant from the Capital Region Community Foundation, we are looking forward to 
repeating this program next summer with 24 more boxes!  If you are a box-holder and would be interested in a 
plastic cover to extend the season (i.e., harvest fall crops for a few extra weeks after frost), please contact 
K'Anna at 999-3910 or kannab@allenneighborhoodcenter.org.
Recipe of the Month:  Sweet Green Tomato Pie
Maybe you will still have some not-quite-ripe tomatoes in your GardenHouse bed when you need to clear the bed and put in fall-
winter crops.  If so, here's something yummy to do with the green tomatoes:

5 medium green tomatoes (3 1/2 cups, sliced in half-moon shapes) 1/2 cup raisins, prunes, or dates
1 cup sugar  1/2 tsp. cinnamon 1/2 tsp. nutmeg   1/4 tsp. ginger
1/2 tsp. salt  1 T. apple vinegar 2 T. lemon juice  4 heaping T. pastry flour
2T. soft butter

Combine sugar, spices, flour, butter.  Mix cut tomatoes, vinegar & lemon juice.  Then add sugar mix to tomatoes.  Finally fold in 
raisins.  Pour into pie shell.  May top with pie crust if desire.  Bake 425 degrees for 15 minutes, then 325 degrees for 50 minutes 
or until crust is golden brown.  Enjoy!


