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Cilantro/Coriander ~
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Cilantro is an aromatic herb
popularly used in American,
Mexican and Asian cuisine. This
variety produces full, bulky plants
with many leaves and is slow to
bolt. The foliage is called cilantro,
while the edible seed is coriander.
Days to Maturity: 14 days

(leaves) to 5665 days (seed)
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matures extra-early as a small,
compact, bunched rosette. It forms
a small, open but tightly bunched,
6" rosette that is fan-shaped rather
than round. The leaves are dark
green, and the small, compact
hearts blanch to an appetizing
yellow color. Crisp and sweet.
Slow bolting.
Days to Maturity: 28 (baby), 46
(full size)
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Lettuce

Lettuce ~ °B

Si mpson’

0Bl ack Seeded
an extra-early heirloom variety

that quickly produces a large head
of delicious, crinkly, juicy, light
green leaves. This lettuce can be
grown spring, summer, and fall.
Days to Maturity: 28 (baby), 46
(full size)
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Hello Garden Starts CSA
members! It is almost June, and
at last the temperatures are
warming and we have sunny
skies! This season I’ve made a
number of changes to the pick-

up schedule due to weather, and

this week is no exception.

The Seedling
Chronicle

sowing some for sale at the nursery
for you to purchase. You will be
also be receiving marigold flowers as
part of your CSA share towards the

end of June.

And now, on to the bugs of
summer, hence the ‘June bugs’
headline. :) You may notice that

Weymshifie & June bugs! ~

nourish your soil with organic
amendments.

Next, if a plant is badly af-
fected, try spraying both sides of
the leaves (in the early evening so
as to avoid direct sun) with a
gentle soap dilution (like Dr.
Bronners unscented soap, or

I’m “holding back” the chard
to grow for one more week, so
it’ll be in next week’s share. This
week you’ll receive green-leaf
lettuces, arugula, cilantro, and
nasturtium seeds (a yummy
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some nasturtiums tror

there is yellowing of some of the
mustard green leaves, and/or white
spots on the center or ends of leaves
on your veggies. It looks like this
will be another year of the thrips.

Thrips are migratory insects that
increase in numbers every other
year. They cause damage by

inusseryBadowiovir I | e t t u c rasping surface cells with their

Safer soap). Use 1 Tbsp per quart
of water.

Questions? Feel to email!
See you soon,
~Meredith Hartwell,
Garden Starts CSA
coordinator
Email: flaggardenstarts@

decided to give you seeds
instead of the flowers them-
selves, since they have brittle
roots and sometimes don’t
survive the transplanting
process. Instructions on sowing
them are on the next page.

For those of you who
enjoyed the edible flowers that
were part of the CSA shares the
last two years: Johnny jump-ups

mouthparts. Plants wounded by

thrips will have a
whitish or silver-
flecked appearance.
The first thing to
do is to keep your
plants healthy and
strong. The thrips will
continue to migrate,
and you will still be
able to have a good

gmail.com

and bachelor buttons — I will be harvest if you

| ack Seeded

The Seed’s
The seeds begin abstract as their species,
remote as the name on the sack
they are carried home in. Fayette Seed Comp.
Corner of Vine and Rose. But the sower
going forth to sow sets foot
into time to come, the seeds falling
on his own place. He has prepared a way
for his life to come to him, if it will.
Like a tree, he has given roots
7o the earth, and stands free.

~Wendell Berry
i nkp sond | et t uc espatify Sun Requirements
Requirements
Arugula 12- 18 inches Partial shade; does well in a container.

Buttercrunch & 6- 8 inches for

Black- seeded Buttercrunch
Simpson &
lettuce 12 inches for
Black Seeded Simpson
Cilantro 2- 4 inches
Nasturtium Plant 6 - 12 inches apart,

4 0 n tSeeds, ¢ b e ¢ Or Lip ig gis distance

Partial shade to full sun.

If planting in full sun, plant just
before dusk and cover the next
day with a shade cloth or something
similar to prevent burning

Full sun; does well in a container.

Full sun to partial shade.
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Nasturtium seeds ~
‘Kal ei dosc

Nasturtiums are delicious edible
flowers with a sweet, spicy or
peppery flavor. The leaves can
also be used as a salad green. This
variety will provide blooms in
multiple colors. Sow the seeds 1/2
~to 10 deep
before the last frost in well-drained
soil. Cover, as darkness is required
for germination. High nitrogen
promotes more foliage than
flowers. Harvest the edible flowers
when they are fully open and the
leaves at any time.
Days to Germination: 7 to 14

Arugula (Roquette) ~

Arugula is a flavorful green with
dark green, extra-tender leaves
that lend a rich, unmistakable
taste to salads. At maturity the
long, dark green, lobed leaves
form a loose, open bunch. Easy to
grow, baby or full size.
Days to Maturity: 21 (baby) to
40 (full size)

The Garden Starts CSA is a col-
laboration between Native Plant
and Seed Nursery and Mt.
Meadow Farm.
Join the Nurser

to stay updated about events, lec-
tures, native plant information,
and photos of wildflowers & the
Garden Starts!
For Nursery hours or more
information, call (928) 773-9406.

Note to Members ~
The Garden Starts CSA
recycles! Please bring your
flats and empty 6packs
back during the next pick-
up and | ol

Edible flowers are a great
Weo &d tivitySt summer
cooking and entertaining. They A Us e |
liven and beautify your dishes

mari gol ds ( c al reaction.
your green salads for a splash of
color and taste.

A Freeze
into ice rings or cubes for a
pretty addition to punches and

other beverages.

n flavo
vinaigrettes, jellies and

be harvested in the cool,
morning hours. If you are not

A Ne v e r-edibls flewers as going to be using the flowers
a garnish. You must assume that
wh o | e if guests find a flower on a plate
of food, they will think it edible.

immediately, store them in
damp paper towels, in the
refrigerator.
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Strawberry-Nasturtium Salad

This unique salad is filled with delightful flavor
and color. The sweetness of the strawberries is
perfectly balanced by the pepperiness of the
nasturtiums and spark of the vinegar for a salad
that everyone will love. This salad should not
be made too far in advance to prevent wilting
of the nasturtium blossoms.

1 pint sliced strawberries

1/3 cup nasturtium blossoms

2 tablespoons champagne vinegar
2-3 tablespoons sugar

Toss together all of the ingredients. Taste the
mixture, and adjust the amount of sugar de-

pending on how sweet the strawberries are.

Makes 4 servings.

Preparation Time: 5 minutes
Total Time: 5 minutes

From: http://oldfashionedliving.com

Baby Arugula, Avocado, Sundried
Tomato with fresh Mozzarella

1 Ib baby arugula

2 avocados, cut into large chunks

1 jar good quality sundried tomatoes
1 cup fresh mozzarella, cut into large bite-size
pieces

2 cups garlic, crushed

1 lemon

1/2 cup olive oil

1 Tbsp Balsamic vinegar

2 Tbsp lemon juice

1 Tbsp Dijon mustard

Salt and pepper to taste

Combine the avocados, sundried tomatoes, moz-
zarella, and baby arugula into a large salad bowl.
(I like baby arugula because you don't need to
tear it or chop it. But, arugula or even spinach
would be fine in this salad.)

In another bowl, add the olive oil, balsamic vine-
gar, lemon juice, Dijon mustard, and crush gar-
lic. Whisk the mixture together and let it sit for
about 30 minutes to give the garlic a chance to
infuse the dressing. Give it a taste, adding salt
and pepper as needed. (If it is too tart, you could
add a teaspoon or two of zest from the lemon.)
Give the dressing another whisk, toss the salad
with the dressing, and serve. Pair with grilled
chicken for a light meal.

From: www.internetcookingprincess.com

as edible garnishes, and add marinades.
creativity, color and, new flavors
O (Py&ur pal¥tb. A One of the m
candied or crystallized flowers
Here are a few ideas from used to decorate cakes and fine
about.com and our own candies.
experiences on how best to use
edible flowers in your entrees. A Asthmatics OA,Use‘ fl 9W9r 5 spa
suffer allergic reactions to recipes, particularly lf. you are
Sprinkl e edi composite-type flowers not accustomed to eating them.
app g %a)éturtiurﬁs, YaRnduf¥,® © K Scalendula, chicory, Too much of a pretty thing can
Johnny jump-ups (also called chrysanthemum, daisy, English ~ lead to digestive problems.
Violas), bachelors buttons, or daisy, and marigold) should be
the edible varieties of on alert for a possible allergic A Edible flowers
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