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CALENDAR GUIDE

INTRODUCTION

This guide is meant to assist in the ongoing maintenance and management of the Powell
River Community Resource Center Demonstration Garden by providing a monthly series of
garden and kitchen activities, and hopefully some inspiration and excitement about
gardening and food!

There are as many different methods and opinions regarding how to do things when it

comes to garde ning as there are gardeners , and of course the possibilities in the kitchen

are endless, so to sort out what might be most relevant and applicable to the Center was

(and is) something of a challenge. Decisions regarding what to include were based on the

desire to continue to garden sustainably, increase our year round harvest, integrate the

activities of the garden and kitchen more fully, and improve communications. Having a plan

woul d help with all of these things, so thatds wh

The CRC is fortunate to have both kitchen and garden; as such it is in a unique position to

do incredible things, like serving food made with just picked ingredients cooked up fresh in

the kitchen. Volunteers play a huge part in making this and all the other th ings that happen

at the center a reality each and every day; witho

My hope is that this guide will help to make it easy for all volunteers and staff to  enjoy
the garden and its harvests throughout the year at the CRC.



JANUARY garden

REVIEW SEED CATALOGUES AND ORDER YOUR SEEDS if you
havendt already done so.

GET POTS AND SOIL for starting seeds nest month. If you will
be starting seeds indoors decide which ones, and make sure you
have enough clean pots and potting soil designed for starting
seedlings. There is some difference of opinion regarding whether or
not to use steriliz ed potting soil or outdoor soil; for the purposes of
the CRC it seems to make sense to purchase prepared soil mix for

this purpose because that takes the least amount of time.

PLAN YOUR LIGHTING SET - UP FOR STARTING SEED S next month. Heat, light,

moisture and air circulation are important factors for successful seed starting. A warm

spot will usually suffice for seed germination but a lighting set -up (with fluorescent or

grow lights) is recommended as it is difficult to get enough natural light in February and

March. Inadequate heat and light will cause your seeds to have difficulty sprouting and

become weak with spindly stems. If you want to set up a heat source, bottom heat is

considered best for sprouting and growing seedlings. Moisture levels are also cr itical; too

little and the seeds wondét sprout and the seedlin
much and the seeds can rot or the soil develop fungus which weakens and kills of the young

seedlings.

WINTER HARVESTING: Avoid harvesting when vegetables are frozen, and wait for a

warm spell to dig up root crops in winter. Mar k t he spot where youdve dug
dondt it will be hard to know where to begin digg
from each leafy green plant will resultinagr  eater harvest and will leave the maximum leaf

area still to grow which is good for the plant.

PRUNING: Most fruit trees and also berries, grapes, and summer and fall blooming
deciduous shrubs may need to be pruned sometime in January and February.

COMPOST: Check to see that your compost is working properly. Check the compost
instruction signs for basic info or the compost binder for more detailed info.



JANUARY kitchen

HARVEST
(Overwintered)
Carrots, Beets,
Cabbage,
Celeriac, Winter
Leeks, Kale, Corn
Salad, Parsnips,
Daikon,
Rutabaga,

Brussels sprouts,
Greenhouse crops

[

Winter is a great time to use the root vegetables still hanging out in your garden. A
Roasted Root Vegetable dish using Carrots, Turnips, Parsnips with Onions and Garlic is
easy to make, super delicious and nutritious, and can be served hot or cold.

Cabbage can easily become coleslaw with a bit of chopping or grating and a homemade
dressing, or it can be used in a Borscht soup with Beetsé Don 6t f or g e tCartots
in your coleslaw, salads, and soups !

Winter leeks can be added to any cooked vegetable dish . They belong to the same
vegetable family as onions but have a definite taste of their own thatds sweet
they really taste good in  soups.

Check outside to see if there are still ~ Brussels sprouts out there and if there are, plan to
use them in your upcoming meal plans as their flavor will start to deteriorate once the
weather begins to warm up.

Take a little walk in the garden with your woolies or your w  ellies on (depending on the
weather) and see if there are any other greens you can add to your menu this month!
Winter veggies can be chopped finely and added to just about anything (ok, maybe not
cake) é
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FEBRUARY garden

PLANTING WEEKS 1 AND 2
INDOORS: artichoke, summer leeks,
sweet onions, oriental greens,
OUTDOORS: broad/fava beans

PLANTING WEEKS 3 AND 4
INDOORS: asparagus, fennel, parsley
OUTDOORS: peas

CHECK THE DATES for upcoming Seedy Saturday events and package up any seeds you
want to donate.

STARTING SEEDS : make sure you have a LOG BOOK OR JOURNAL available to keep
track of what youd6re planting and when. It can be
what you did and/or if no -one else knows what you did!

START PREPARING OUTSIDE BEDS:1 f t he weathero6s alright, start
outside beds for planting Re member you dondt want to work the s
get compacted and lumpy and stay that way all season which  will make it difficult for your

plants to thrive .Al so youdl |l want to avoid stepping on or \
also cause the soil to become compacted which is not a good thing! CLEAN UP any leftover

debris in garden and remove any weeds.

COVERBARESOIL i f i tds r eady otceadygto plantu;tcovgr d updvithea n
mulch of leaves, straw, cardboard or similar material. This will prevent soil and nutrient

erosion from seasonal rains and wind while encouraging soil life such as earthworms which
improve the soil. Remove the muchwhen youdre ready to plant.

ADD COMPOST AND/OR COMPOSTEDMANURE t o your beds and | eave on
finely textured or mix it in if itds still a |itt
and /or composted manure around the base of fruit trees and be rry bushes , but not too

close to the trunk!

ROSES CAN BE PRUNED at the end of their dormant season, when the buds are just
beginning to swell; this could be February or March, depending on the weather.



FEBRUARY kitchen

HARVEST:
(Overwintered)
Carrots, Beets,
Cabbage,
Celeriac, Winter
Leeks, Kale,
Corn Salad,
Parsnips,
Daikon,
Rutabaga,
Brussels sprouts,
Greenhouse
crops

Leeks will happily hang on in your garden all winter long. How about some Potato leek soup ?
Pureed in a blender withsome f r esh cream ités fantastic comfort
of the winter bluesé

Take a walk out in the garden to see what else is happening; if
(as sometimes happens) there may be things sprouting and growing in places where you

might not expect! Take advantage ofthe greensavai | abl e and add them to \
making in the kitchen this week; itds an easy way

soups, egg dishes, potatoes or pasta, salads and casseroles.

NOTE on biennial pla nts: Carrots, Beets and Parsnips  produce seed in their second year

of |ife. I f they have been overwintered (in the g
eating, because once they begin to grow again when the weather warms up the plants

energy will be go ing into producing seed, and the actual root will begin to shrivel up as that

happens. Ginger Carrot soup, Beet salad  or Oven Roasted Parsnips deserve a place on

this monthdés menu if you still have some of these




MARCH garden

PLANTING WEEKS 1 AND 2

INDOORS: Summer Broccoli, Summer Cabbage,
Summer Cauliflower, Celery/ Celeriac, Lettuce,

Yellow Onions, Scallion/Green onions

OUTDOORS: Cor n Sal ad, Garlic
it last fall), Oriental Greens, Kale and Collards,
Spinach, Radishes, Arugula

PLANTING WEEKS 3 AND 4

INDOORS: Tomatoes, Peppers, W*winter leeks
OUTDOORS: Carrots, Endive, Radicchio, Oriental
Greens, Parsnips

CONTINUE PREPARING YOUR GARDEN BEDS (See February)

TEST THE SOIL for PH levels. PH is the level of acidity or alkalinity of the soil and it is
i mportant because if 1itds not within-a&a8hyeuropti mum
pl ants wondt do well because they wondt be able t

APPLY LIME if needed. Use 1 Ib of lime for every 100 square feet of garden bed at least 2

weeks before planting, sprinkling it over the bed and lightly raking it in. Check your

Pl anting Plan to make sur e t-lowngblugleniesdndndt | i me be
potat oes.

ADD FERTILIZER, COMPOST AND MANURE  to garden beds .

For FERTILIZER i t s recommended t h; aee resipe fonCOKRLETEUTr o wn
ORGANIC FERTILIZER

C

<

COMPOST from last fall should be ready to use. If itds not composting ve
a source of Nitrogen like blood meal, fresh manure or chopped up cover crops to get it

going. Make sure the piles are moist, but not too
Providing the right conditions help to speed up the natural decomposition process which

meansyo u 6 | | have more compost to add to the garden
MANURE should bewell-c omposted before adding to garden. | f

compost pile instead.



MARCH kitchen

ltds never

with it? It can simply be

bit of whipped cream or ice cream. It can be chopped up and used in

t oo
is!) If the weather has been mild you should be able to do an early harvest now; pick only a
few of the largest stalks from your plants so that they can continue to grow. What to do

stewed, with sugar of course, an d served cold as a dessert with a
cakes and muffins

combined with strawberries to make a fabulous

HARVEST* Early
Rhubarb, Rosemary,
Lemon Balm, Lovage,
Fennel leaves,
(Overwintered) Kale,
Parsley, Purple
Sprouting Broccoli,
Mizuna, Chard, Collard
Greens, Mustard
greens, Chives, Green
Onions, Cabbage
greens, Winter lettuce,
Greenhouse areens

pie or fruit crisp

Mizuna is a pretty and flavourful green that belongs to the cabbage family. It has a bit of
a kick to it and really livens up a salad. It can also be cooked, and is full of vitamins. If

youdve plan

ted i

t

ast

year

you

wi bw! be

Consider adding some chives or green onions to your egg dishes for extra flavour, colour

and vitamins! Do n 6 t

f adakegae tuick walk out inthe garden t o

anything that really should be used in your kitchen menus.

Donot

f dilt gpeybur woom food containers

see if

with all those coffee grounds and

veggie trimmings; the worms will love you for it, or at the very least they will live another

day to produce more worm compost for the garden!

the extra kitchen waste into the black plastic composter outside in the garden.

e aRhubarb treatiosst(far thbse of askwhon gare fans, that

, or

able to

t hereds

When the worm containers are full, put

h



APRIL garden

PLANTING WEEKS 1 AND 2

INDOORS: Eggplant

OUTDOORS: Fennel seeds or transpl ant g
Leek seedlings, Lettuce seeds or transplants, Kohlrabi, Yellow

(storage) Onion plants, Sweet Onion plants, Scallion/Green Onion
seeds or transplants, 2 " sowing of Spinach, 2 " sowing of Oriental
Greens, Turnips, Kale, Carrots, second sowing of Radish and Arugula,
Potatoes

PLANTING WEEKS 3 AND 4

INDOORS: Melons

OUTDOORS: Beets, Swiss chard, Cauliflower plants, Sunflower
Seeds, Broccoli plants, Summer Cabbage plants, Fennel plants

WATER SEEDLINGS from the bottom to help prevent the growth of fungus. HARDEN

them OFF to avoid transplant shock by taking them outside for a few hours each day for

several days, avoiding extreme temperatures. Gradually increase their time outside till

they are out alll day; then theydll be ready to pl

TRANSPLANTING : Wait until the weather seems warm enough and at least somewhat

stable - a strict calendar approach to planting will not work because the weather is not the

same every year. A general rule for transplanting is to do it on a cloudy day (especially

when it & bot out) and make sure you wateryourplants once t heyo6r e .Take t he gr ol
the plant height into consideration, and keep the tallest plants towards the north end of

the plot or bed so as not to block the sun from the other plants.

CLEAN UP STRAWBERRIES by removing dead parts and putting extra runners (little
baby plants) into a new bed or into pots to sell or give away. Generally Strawberry plants
will only produce for about 3 years, with the second year being the most productive, so you
should plan on replacing the older plants with the newer younger ones to keep a steady
supply of strawberries happening.

SORT YOUR SEEDS in order to save and put aside the ones you will be planting in July

and August for Winter Harvest and Overwintering. Put them in bag and label. If you need

more winter seeds, itds a good idea to get them n
the amount and variety of seeds available at garden stores becomes limited later in the

summer-it may be hard to find and get particular vari  eties suitable for Winter planting.



APRIL kitchen

HARVEST Rhubarb,
Rosemary, Lemon Balm,
Lovage, Fennel leaves,
Chives, (Overwintered)
Kale, Parsley, Mizuna,
Mustard greens, Arugula,
Purple Sprouting Broccoli,
Winter Cabbage, Corn
Salad, Celeriac, Winter
Cauliflower, Winter Leeks,
Oriental Greens,

Greenhouse greens*

. ‘ N
*Note: creating a covered environment can make a huge difference in harvest dates in the early

spring!

If you have planted Spinach undercover or in the greenhouse it will be ready to use now!
Spinach is a great source of vitamins and minerals and is very versatile in the kitchen. The
young leaves taste great in salads, either on their own or mixed with other greens, and it

can be cooked and used in all kinds of dis hes. Try adding it to your scrambled egg dishes
by frying up some chopped onion with a bit of garlic in some olive oil or butter, and then

adding the spinach and eggs at the same time. Top it off with some freshly chopped chives
or other herbs from the gar den.

Check to see HRkufple Sprauting &reccadi tefg in the garden - it will be going to
seed soon so it needs to be picked and used now! Use as you would any other broccoli;
steamed, stir fried , or maybe some cream of broccoli soup é

Last yParslay il be going to seed soon too, so take advantage of this nutritious
green while you can. A good way to use a lot of parsley is to chop it up fine and mix with
cooked grains like rice or quinoa, add chopped up veggies and serve cold as a salad-super
nutritious and good for you! You can of course add itto any cooked vegetable dish or
salad, andif y o u 0 r esalau dré&ssing gin a blender it can be added to that as well;
grind it up first, with garlic and spices, and then add your vinegar, and then add the oil.
Your dressing will be bright green and full of vitamins!



MAY garden

4 PLANTING WEEKS 3

| AND 4

INDOORS : W*Brussels
sprouts,

OUTDOORS: Tomato

i Plants (outside, under

cover), Soya Beans, Bush
and Pole Beans, 2

PLANTING WEEKS 1 AND 2 sowing of Chard, Corn if
INDOORS: Cucumbers, Pumpkin, Summer and Winter soil temperature at or
Squash, 3 Sisters Collection (Corn, Bean, Squash),
OUTDOORS: Artichoke plants, Parsley seeds or plants, 3 ™
sowing of Oriental greens, more Peas, 2 ™ sowing of lettuce,
2" sowing Green Onions, 2™ sowing of Carrots, 3 ™ sowing of
Radish and Arugula, 3™ sowing of Spinach, Celery/Cele riac | Pumpkin) seeds or Plants,
plants or seeds Melon plants

above 15 degrees Celsius,
Summer and Winter
Squash (including

EARTH UP potatoes (MAKE HILLS WITH DIRT ) around the plants when they are about

66 high, |l eaving just the tops of the | eaves show
the potato you planted and the green leafy  part of the plant, so when you put earth around

the stem of the plant you are providing space and opportunity for more potatoes to grow.

CHECKGREENHOUSE TEMPERATURES; i f itds getting too hot dur i
windows and doors or cover with a shade ¢ loth. WATER regularly being careful not to
overwater;a t hor ough watering once a week should be eno

PLANTBASIL only i f ités warm enough. Basil is native
warm dry conditions . Once it starts growin g keep picking it to prevent it from flowering
and going to seed.

BUILD ACOVERED AREA f or your tomatoes i f you havendot alr
gardeners keep their tomato plants covered/protected from the rain to help protect
against blight which is common on the west coast.

CHECK COMPOST TEMPERATURE; it should be 55 degrees Celsius in the middle of the
pile; if itds not, check out the compost binder f



MAY kitchen

HARVEST Rhubarb, Rosemary, Lemon Balm, Lovage,Fennel leaves, Chives
(Overwintered) Kale, Parsley, Mizuna, Mustard greens, Corn Salad, Cauliflower, Broccoli
Peas, Radish, Arugula, Lettuce, Green Onion, Spinach, Carrots, Oriental Greens,  Turnips
Greenhouse greens *note: some of these things are overwin tered, and some of them have been

started in the greenhouse or under cover.

Now that the weatherds getting nicer thereds no
garden every other day LUotsoftiegs sheuld aespreutinga mpeni ng!
some will be ready to use if you pick just a few leaves off each plant.

If you planted radishes early you should be able to harvest some now; they only take about
a month if the growing conditions are good, and they tolerate cool weather and sprout
quickly. Pick them and use them in salads or on a veggie tray. You can also eat the young

greens.

There should be lots of new Baby Greens from the greenhouse to be used in salads and
cooked vegetable dishes. Asian Vegetables can be cooked or served raw in salads. Make
sure you are using greens from the garden every week for your kitchen menus!

e



JUNE garden

PLANTING WEEKS 1 AND 2
INDOORS: W*Winter Cabbage,
and other Winter Veg if you
ldond6t have space
OUTDOORS: Celery, Cucumbers,
W+*Qverwintering Broccoli seeds

or plants, 3 Sisters Collection
plants, Peppers (under cover),

3" sowing of lettuce, 3 " sowing

— Green Onions, 3™ sowing of
PLANTING WEEKS 3 AND 4

OUTDOORS: W*Kale, Rutabagas, 3 rd sowing of
Chard, Summer Cauliflower plants

Carrots, 3 ™ sowing of Radish and
Arugula, 4™ sowing of Spinach

APPLY MULCHES to garden to prevent weeds and help retain soil moisture. For more
information see Fact ShCempbstnginfdoobi Mdeching in 0

Make up a REGULAR SCHEDULE for WATERING . Re member i tds far better
deeply and thoroughly than to give a shallow quick sprinkling. How often? Once a week
should be enoughu n | e s ally hotd A simple test of poking your finger into th e soil will

show you how deeply youdbve watered; iif only the v
longer. TRANSPLANTS need to be watered wheSEEDLINEGS @it e pl ant e
need water more often especially if theyodre in ti

PLANTING TOMATOE S deeply in the ground will encourage sturdy root growth.

Tomatoes in containers will need weekly ofeedings
emulsion or liquid seaweed. Water the soil around the tomato, not the plant itself; avoid

getting water on the | eaves.

CHECK THE TEMPERATURE in the Greenhouse each day and open doors and windows if
itds too hot.

CHECK YOUR PLANTING CHARTS/GUIDES to see which of your winter vegetables need
to be started now. Some can be started indoors if

Dondt f dMAWEETIMEFOR WEEDING!



JUNE kitchen

| HARVEST Rhubarb,
Strawberries,

Peppermint, herbs
Carrots, Beets,
Kohlrabi, Lettuce,
Green Onion, Endive,
Radicchio, Oriental
Greens, Summer leeks,
Spinach, Chard,
Cilantro, New Potatoes

Strawberries  will be ripe soon ; so incredibly good and worth waiting for! These are best

eaten straight off the plant with mayiReubagb bit of
or used in all kinds of recipes, even tossed ina salad served with a light fruit y vinaigrette

dressing. If you have more than you can use, make sure you freeze some for later use.

Did you know you can make Peppermint tea from fresh leaves? Same goes for Lemon Balm.
Just wash a few large handfuls, put them in a tea pot, and pour boili ng water over them
and let sit for a few minutes (the longer you let it sit, the stronger the tea will be).

Garlic Scapes can be harvested now; these are the curly tops which produce a flower at
the end. Pick them before the flower opens, cutting approximately 6 inch lengths . They can
be steamed or sautéed (similar to asparagus ) and have a lovely mild garlic taste.

Make sure you check the gardenregulary f or produce thatds rplandy to b
to use it in the kitchen this month. Most vegetables pr oduce more i f theydre j
regularly, and some things I|like raspberries dondt
need to be picked as Bsao ,&uacungder and btleeygdeenevegetadled vy .

will continue to produce as long as they are  regularly picked and not allowed to go to seed.

I f youdre stuck for recipes, havelfyauhtvemmdte i n t he r
stuff than you can use right now check the food preservation binder for info on how to
dry, freeze, and can your garde n harvests.



JULY garden

PLANTING
WEEKS 3
AND 4
INDOORS:
W+overwint er
ing
Cauliflower
PLANTING WEEKS 1 AND 2 OUTDOORS:
INDOORS: 4 ™ sowing of Lettuce, Fall and Winter varieties (indoors 2nd sowing
orinshadel)y and ot her Winter Veg i f you W*Kohlrabi,
OUTDOORS: F*Peas, W*Broad Beans, W*Beets, W*Parsnips, 4" sowing of
W*QOverwintering Cabbage plants or seeds, W*Oriental Greens, Chard,
W+Endive, W*Radicchio, more Spinach, Chard, 4 ™ sowing green W*Kale,
onions, 4™ sowing of W*Carrots, 4 " sowing of W*Radish and W+Leaf
W*Arugula, W*Daikon, Celery/Celeriac plants Mustard

KEEP HARVESTING ever yt hing as soon as itods ready! TalKk
sure everything is used or preserved for later use.

ONIONS AND GARLIC should be ready for harvest by the end of the month. Let the

tops fall overontheirown ( dondét bend or Dbr and&opwdieimgthenaan ual | y)
few weeks beforeharvest. | f youdre planni ng o rryeuttlioroughyy s ome | ¢
first.

PINCH THE SUCKERS off your tomato plants . Make sure the plants are well supported
with stakes or cages. Keep covered to protect against tomato blight.

THE TIME FOR WINTER GARDENING IS NOW! Check planting charts and Calendar to

see what needs to be planted; July and August are important planting times if you want to
seriously extend your gardening season. ltds i mpo
that they get to a good size before it starts to
growingmuchmor e; t heydl | mostly just be surviving until

again in early spring. Start your cool weather winter crops (like lettuce) indoors if you have
some space thatds cooler than outsi de.

KEEP WATERING REGULARLY, early mornings are the besttime .



JULY Kitchen

HARVEST Raspberries, Strawberries, Herbs, Garlic, Sweet Onions, Yellow Onions,
Summer Leeks, Broad/Fava Beans, Summer Broccoli, Summer Cabbage, Summer
Cauliflower, Celery, Parsnips, Potatoes, Oriental Greens, Peas, Lettuce, Green Onions,
Carrots, Summer Squash, Early Tomatoes, Bush and Pole Beans, Swiss chard, Spinach,
Fennel, Radish and Arugula

There will be a lot of food ready to be eaten in the garden now. I f you candét wuse it
make plans to either give away  or put away (store or preserve) the extras. How about a
workshop on canning or making jams and jellies  ?

If you have too many Green beans they can easily be blanched (briefly dipped in boiling

water ), drained, cooled and frozen. You can cut them first or just leave them whole.

Remembertopi ck them as soon ddetylbd yo6rjesni mahtemt ough i f
hanging and the bean plant will stop producing. Dry beans can be shelled and dried for

making soups in winter .

Frut needs to be picked as soon as it asitaliripghe, and ce
away. If you freeze Berries on a cookie sheet and then put them in bags they will keep

their shape better and not get stuck together and mushy, and it will be easy to take a cup

or two out of the bag and then put the rest back in the freezer.

Remember to include lots of Salads in your kitchen menu this month; you should have lots
of different Leafy Greens to harvest as well as New Potatoes, Baby Carrots and Beets,
Broccoli and Onions.



AUGUST garden

PLANTING WEEKS 1 AND 2 PLANTING WEEKS 3

INDOORS: 5™ sowing of Lettuce (indoors or in shade!) AND 4

OUTDOORS: W* Carrots, W*Corn Salad, OUTDOORS: W*Winter
W+overwintering Onions, 5 ™ sowing of Green Onions, 5" | Cauliflower plants, W*
sowing of W*Radish and W*Arugula, W*Oriental Winter Mesclun, Brussels
Greens, W* winter Spinach, W*Chard, W* Turnips sprouts plants, W*Cilantro

KEEP PICKINGAND USING everything thatods ripe and ready
kitchen staff about what needs to be used. = PICK SUMMER SQUASHES REGULARLY to
encourage the plant to make more fruits.

PRUNE YOUR RASPBERRIES now if you have an ever bearing variety. Cut bac k the old
canestogroundlevel once t heydve finished fruiting. | f t
encourage more berry production on the new canes and you may have some berries in

October and November!

KEEP PUTTING DIRT on your potatoes, hilling up around the plant. If they are exposed to
sunlight they will turn green and they will ©be

DOUBLE CHECK your WINTER PLANTING t o make sure you havenot
If you want to use any cloches or cold frames starting in the fall then now might be a good

time to buy or make some. Simple covers made of plastic over a frame can make a huge

difference in plant growth by raising the inside temperature just a few degrees.

Tryto GET YOUR GARDENING TASKS DONE IN THE EARLY MORNING, before it
gets too hot! Save the afternoons and early evenings for sitting about in lawn chairs with
cold lemonade whenever possible.

he
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AUGUST Kkitchen

HARVEST Early Tomatoes, Bush and Pole Beans, Potatoes, Eggplant, Melons,
Cucumbers, Peppers,Cel ery/ Cel eri ac, Soya Beans, Co
Collection, Lettuce, Green Onion, Carrots, Chard, Radish, Arugula, Artichoke

Ma k e s ur @ettipgooutdthe garden at least every otherdayto pi ck whateverds
need of picking . Plan to use it in your kitchen menus each week and plan to store,

preserve orgiveitaway i f you cand6t wuse it all. Check the Re
Binder if youd6re running out of ideas
Your heat loving crops should be flourishing outside bynowif it ds been hot, or i

greenhouse. Plan to make Cucumber Salad or Pickles if you have a lot of pickling cukes.
Early tomatoes will allow you to make fresh Tomato Salad with a bit of onion and fresh
herbs or greens ; just toss with olive oil and a bit of  salt and pepper and let the natural
flavours shine!

Zucchinis and other summersquashs houl d be picked as soon as they
taste any better when they get really big. Extras can be used in baking, like muffins and

loaves. Squash blossoms can be eaten; they are delicious breaded and fried, steamed or

sautéed with a bit of butter or olive oil.

Hereds a si mpotaosalaactihpeet Fsormade with fresh ingredie
from the garden; toss some steamed new potatoes, chopped fres h dill, parsley , chives,

with lemon juice, olive oil , some salt and some freshly ground black pepper. Serve slightly

warm on a sunny deck in the afternoon with friend

Soy beans or Edamame can be steamed and the beans eaten straight out of the shell.



SEPTEMBER garden

PLANTING WEEKS 1 AND 2
OUTDOORS: W* Radishes, W*Spinach, W*Arugula, 6 th sowing of Lettuce

(Undercover) Chives, Parsley
PLANTING WEEKS 3 AND 4  You can take a break from planting now!

FOCUS ON MAKING COMPOST again to help build up your soil. Remember to check the
temperature and moisture | evels on a regular basi
you are having difficulties of any kind.

MAKE ARRANGEMENTS TO COLLECT LEAVES from sources likely to be free of
contaminants; theydre great at providing bulk for
the o0Browndé Bin, so that they can be added to the
in the garden in summer or winter  (see Fact Sheet #6 on Urban Leaves in Compost Binder).

Gather SEAWEED to put directly on garden beds or add to your compost pile. Itds best to
do this in the fall or winter and you need a get a licence to do this.

MANURE is valuable; try to find some donations! Fresh manure can be added to the
compost pile, or covered and left to decompose till spring when it can be applied directly
to the garden.

PLANT COVER CROPS if there are any bare spots in the garden. Cover crops he Ip prevent

soil and nutrient erosion and actually enrich the soil as well. ~ Crimson clover is a good choice

because the deep roots break up the soil, the greenery provides nitrogen when added to

the compost or dug into the garden bed, and it attracts benefi cial insects and looks nice.

It needs to be planted by mid September. (See opl

also a great addition to the compost.



SEPTEMBER kitchen

HARVEST Tomatoes, Peppers, Cucumbers, Eggplant, Melons, Potatoes, Rutabagas,
Summer Cauliflower, Celery, Lettuce, Peas, Beets, Oriental Greens, Spinach, Chard,
Green Onions, Carrots, Daikon, Endive, Radicchio, Kohlrabi, Leaf Mustard, Radish,

Arugula, Turnips, Winter Squash, Winter Leeks

What to do with all those tomatoes ? How about a canning workshop?  You could make
canned tomatoes, tomato sauce, relish, chutney, ketchup, salsa and paste . Check your
Recipe and Preserving binder s for recipes and info. Instead of ketchup with your

scrambled eggs, try some Salsai n st e aahsy. Chdp dpsfresh Tomatoes, add some
chopped Cilantro , finely diced Onion and Garlic , a little bit of chopped Hot Pepper and
toss with a bit of olive or vegetable oil, dash of lemon or lime juice and some salt, pepper

and sugar to taste. Fresh Corn makes a great addition to salsa, and if you have Tomatillos ,
you can make a Salsa Verde (green salsa).

Try oven roasting your Peppers or other vegetables for a sweetly intense flavour; simply
cut in half, put them on a baking sheet and drizzle with a bit of olive oil and sprinkle lightly
with salt. Bake at 350 degrees till the tops get dark. They are now ready to be added to

any of your favourite vegetable dishes . Roasted Eggplant can be made into a delicious dip;
check the recipe binder for oO0Babaganousho




OCTOBER garden

PLANTING WEEKS 1 AND 2
OUTDOORS: W*Overwintering Broad Beans, Garlic

PLANT GARLIC anytime between September 21st and November 21%. Garlic planted in the
fall will have a head start on spring planted garlic and will produce larger bulbs. Use the
best, largest bulbs you have because they will produce the best, largest cloves for you to
harvest next year . Plant 3-4 inches deep, 6 inches apart, with rows one foot apart. For 30
cloves, use approximately 2 cups each of GREENSAND, ROCK PHOSPHATE, ALFALFA
POWDER and POWDERED KELP or SEAWEED . (These will provide Potassium,
Phosphorus, Nitrogen and trace minerals, all of which are needed for plants to grow

well.)Also add well rotted manure or compost. Put all of these into the holes or trenches
youdve dug FCOVERPHEBBEDWITHMULCH (STRAW OR LEAVES) to
protect it when it starts to get cold.

KEEPGATHERING MATERIALS for your COMPOST PILE! Large maple leaves and any

large or woody plant stalks will decompose more quicklyif t hey dr e ¢ baopeyaid up
add them to the compost pile. LEAVES also work well as mulch on top of your garden beds

to protect the soil from heavy rains and cold. They will partially decompose by spring,

adding nutrients and organic matter to your garden . GRASS CLIPPINGS are useful and

will be hard to come by later in the winter!

CLEAN UP in the garden by removing plants that are finished. = Do not put diseased plants
in your compost pile - put them in the garbage instead

KEEP UNRIPE SQUASH OFF THEGROUND especi ally if itds getting

straw underneath to keep them from rotting.

r



OCTOBER kitchen

HARVEST Lettuce, Carrots, Corn Salad, Green Onion, Oriental Greens, Spinach
Swiss chard, Mesclun, Radish, Arugula, Celery/Celeriac, Cilantro, = Pumpkins

Pumpkin Pie made with fresh pumpkin is a lot different tasting than a pie made with
canned pumpkin; i f you have time to make one from
effort. I f you dondt have any pump Kkedyamyimsteadc an mak

Other Winter Squashes are easy to use if you roast them in the oven whole, or simply cut

in half with the insides scooped out. Theydre way
cooked. You can save the seeds for planting next year, or you can toast pumpkin seeds in

the oven on a baking sheet with salt or some other seasonings and eat them as a snack.

Celeriac is a winter hardy vegetable related to celery that cooks up like a turnip. If you
still have some in the garden it should last right  through the winter. Some people like it.

Late Apples will be ripe now, and of course there are lots of things to do with them! If you

candt decide or are short on time, you can proces
in lemon juice) and just freeze in bags till you can get around to using them. You can also

check the recipe binder if you g et stuck.



NOVEMBER garden

CHECK YOUR STORED VEGIES AND FRUITS regularly. |fanything is going bad remove

it before it contaminates the rest of your supply. If your space is limited it can be tricky

to provide ideal conditions for storage because  different vegetables have different

requirements, but one important tip that applies to everything is to keep stuff in a cold

dark room and make sure itds not all crowded toge
plastic mesh shelving works best.

CLEAN YOUR EQUIPMENT such as shovels, rakes, wheelbarrows, and clippers. They will

last longer if youdo! REPAIRanyt hing thatds broken or get rid of
PUT AWAY HOSES AND SPRINKLERS i f you havendt done so already
and valves do not have water in them; this will help keep them in good shape.

FINISH MULCHING  all of your garden beds to protect the soil; the goal here is to avoid
leaving the soil bare over the winter.

PLAN TO COLLECT SEAWEED either this month or in De cember-winter storms can wash
up a good harvest. Put it in the OGREEN BI N6 or m
building up a pile.

COVER YOUR COMPOST PILE to protect it from excessive rains typical of our winters.
It needs to be moist but not too wet.

ORGANIZE the NOTES, PLANS AND JOURNALS youb6ve kept throughout t|
season Make notes on whatdidwell ,whatdi dn 6t ,a&othhtyaulcgn use this

information for next year. If you really want to get organized you can sort through your

leftover seeds and get rid of those that have expired (check dates on packages)



NOVEMBER kitchen

HARVEST From September planting: Spinach, Chives, Lettuce, also Overwintering
Carrots, Beets, Parsnips, Kale, Turnips, Rutabagas, Leeks, Corn Salad, Mustard Greens,
Radish, Arugula

I f there hasnd6t been an extr eme dreehhbusesgieenslto you s h
choose from when planning your weekly menus. Salads with some of the more cold hardy

greens like mustard greens, turnip tops, kale, corn salad/mache, arugula and chard  are
a definite option; the young tender leaves can be eaten raw, while the larger tougher
|l eaves are better cooked. I f youd6re really at a |

chopped up greens to your soups and stews .

If youdve Apples arether fruit when the harvest was at its peak now may be a good
time to make something of them, like pies and tarts and sauces and syrups for pancakes,
or cinnamon buns with apples or blueberries . For super deluxe porridge try adding
sunflower seeds , cinnamon and different kinds of  dried fruit

Dried beans can be used for hearty vegetable soups or chili or baked beans .

Put on your rain gear or mittens and take a walk out in the garden for inspiration when
you planyour menusandmealss you may be surprised by what you




DECEMBER garden

Though it may seem unlikely now is a good time to BEGIN PLANNING YOUR GARDEN for
the coming year! Some things to consider:

TAKE SOME TIME TO EVALUATE which parts of the 2010 62013 garden plan worked

and which parts didndét. Talk to volunteers and st
youdve kept throughoWWRITE DGNVN@amy CHANGES ssethas o n .
everyone whoworksinthe garden will be aware of whatds happe

LOOK FOR SEED CATALOGUES online; most can be ordered now. The West Coast Seed
Catalogue is a great source of information, and both the seeds and the info are specifically
suited to the West Coast climate. Their Catalogue is free and their website easy to
navigate.

CONTACT WEST COAST SEEDS to see if the CRC can receive a donation of seeds like
we did in 2010. Leftover seeds from their retail outlets are sent out to community groups
and non-profits each year.

MULCHES ON PATHS CAN BE TOPPED UP in the garden, and yellowing leaves on

overwintering crops can be removed and put into t

Spend some time making sure your GREENHOUSE IS TIDY and CLEAN  so that your
winter crops stay healthy a nd there is little chance of fungus or disease of any kind.



DECEMBER kitchen

HARVEST Brussels Sprouts, Winter Cabbage, Overwintering Carrots, Beets,
Parsnips, Kale, Turnips, Rutabagas, Leeks, Corn Salad, Mustard Greens, Radish,

Arugula

Some things still out in the garden actually taste better after the first frost, and

Brussels sprouts are one of them. Not everyone likes this vegetable but it is a member of
the cabbage family and very nutritious, and usually appears in grocery stores thi s time of
year. Be careful not to overcook it.

The taste of Kale also improves after the first frost; it becomes sweeter, and more

tender. Kale can be steamed, sautéed, stir fried, or chopped and added to soups and
salads. You can chop it really thinly and sauté with onions and add itto scrambled eggs or
any kind of egg dish...yummy with sausage! Kale is the superhero of the winter garden
because it tolerates the cold weather and can be used  all winter long. It also has more
beta carotene than any other green vegetable, contains calcium and is high in vitamin C.

I f vy ouov e robtedgdtablsso tike carrots, beets, and parsnips in the ground you can
use them anytime you need them!

December is a good time to add a bit of summertime flavour to festive de sserts with some
of the Berries andFrut youdve frozen over the summer.
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