
 

 

Hello fellow gardeners!  
     Aaahh, it’s that time of year. 
Sunny days, warmer nights, and 
the approach of the summer 
solstice and t-shirt tans. :)  
Your first tomato transplants 
are ready, and this summer’s 
aphids have noticed!  
 
     Aphids love greenhouses, 
because they are warm, semi-
enclosed environments often 
full of the foods they enjoy. ;)  
I have done my best to remove 
any aphids from your tomatoes 
using hand removal (squishing), 
sprays of water, and soapy  
water.   
     Nevertheless, you may find 
some on your starts.  Even if 
they are not on your starts, they 
can fly into the garden once 
you’ve planted.  I’ve found that 
I’ve had good results keeping 
them off my tomatoes by 
checking under the leaves and 
on the new growth each  
morning  when I water. Spray 
the undersides of the leaves 
with water, rub the aphids off, 
and if that doesn’t cut down or 
remove the population enough, 
then spray the undersides and 
new growth of your plants with 
a dilution of soapy water. 
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 Tomato ~ óGold Nuggetô 

 Spacing  

Requirements  

Sun Requirements  

All Tomatoes  2 to 4 feet apart (or plant 

in black pots for extra 

warmth).  

Full sun, protection from nights below 

35 degrees (walls of water, etc.).  

All Chard  10ñ12 inches.  Full sun to part shade.  

Scarlet Runner 

beans 

Seed 4 - 8 inches apart, 

along a fence or trellis.  

Full sun.  

óGold Nuggetô is an early, prolific, 

determinant golden cherry tomato. 

It produces 1-1 1/4" diameter 

fruits that have a  round to slightly 

oval shape and a deep yellow 

color. The flavor is well-balanced 

and delicious, and a majority of 

the early fruits are seedless. 

Healthy, compact plants with a 

concentrated early set. It can toler-

ate temperatures almost down to 

freezing. Your transplants are 

approx. 6 weeks old as of the day 

of the pick-up (6/04). 

Days to Maturity: 56 

     The mixture is the same one I 
mentioned last week for thrips:     
1 Tbsp gentle soap to 1 Quart 
water (use Dove or a biodegrad-
able, unscented soap, like Dr. 
Bronners, available at New Fron-
tiers). Spray at the end of the day, 
so that sun does not burn the 
soapy leaves. If you are diligent 
and check your plants daily, you’ll 
find that these methods work well.  
 
     The tomatoes you are receiving 
are semi-determinant (‘Celebrity’) 
and determinant (‘Gold Nugget’)
varieties. Determinate (bush)   
varieties do not need pruning and 
may be grown with or without  
support; fruit ripens within a  
concentrated time period.  
     Indeterminate (climbing)  
varieties should be staked, trel-
lised, or caged, and pruned for 
best results; fruit ripens over an 
extended period.  Determinate 
varieties of tomatoes, also called 
"bush" tomatoes, are varieties that 
are bred to grow to a compact 
height (approx. 4 feet). They stop 
growing when fruit sets on the 
terminal or top bud, ripen all their 
crop at or near the same time 
(usually over a 2 week period), and 
then start to die back. They may 
require a limited amount of caging 

Tomato ~ óCelebrityô 

óCelebrityô is a semi-determinant 

medium sized slicing tomato   

variety long popular for its  

delicious flavor.  It is widely 

adapted to many climates, and does 

best when it has regular watering. 

Irregular watering may cause the 

fruit to crack. Your transplants are 

approx. 6 weeks old as of the day 

of the pick-up (6/04). 

Days to Maturity: 72 

This weekôs share cont. other sideé. 

for support, should NOT be 
pruned or "suckered" as it   
severely reduces the crop, and 
will perform relatively well in a  
container (minimum size of a  
5 gallon pot). 
      Indeterminate varieties of 
tomatoes are also called 
"vining" tomatoes. They will 
grow and produce fruit until 
killed by frost and can reach 
heights of up to 10 feet  
although 6 feet is considered 
the norm. They will bloom, set 
new fruit and ripen fruit all at 
the same time throughout the 
growing season. 
     They require substantial  
caging and/or staking for  
support and pruning and the 
removal of suckers is practiced 
by many but is not mandatory.  
Experiment and see which 
works best for you. Because of 
the need for substantial support 
and the size of the plants,  
indeterminate varieties are not  
usually recommended as  
container plants. 

~Meredith Hartwell,  
Garden Starts CSA coordinator 

Email: flaggardenstarts@  
gmail.com  

(Thanks to gardenweb.com for some 
of this info.) 



 Recipesé..  

      The seeds you are   

receiving this week are for 

a very special plant, the  

Scarlet Runner bean! The 

beauty of growing Scarlet 

Runner beans is that youôre 

growing an edible ornamen-

tal.  It produces a beautiful 

flower and a tasty bean. The 

flowers are also humming-

bird attractors. :) 

     Scarlet Runner beans are 

easy, fast growing plants, 

climbing up to ten feet in a 

season. Plants will produce 

a profusion of gorgeous 

scarlet-red flowers amidst a 

heavy cover of leaves. They 

require something to climb. 

Plant them along a fence or 

trellis. After the blooming 

period, the beans will be 

accessible to harvest right 

from the trellis. 

     Scarlet Runners are best 

grown after the last frost date 

has passed. If you chose to 

plant them now, cover them 

at night if freezing   

temperatures are expected.   

     Germination is quick and 

in a warm soil they can 

emerge in under a week.   

     Adding compost and/or 

Soil Secrets products prior to 

planting will help them to 

grow quickly to their full 

potential. Add ample 

amounts of water and  

fertilizer. Just before the 

blooming period, apply a 

fertilizer high in phospho-

rous, to promote new 

blooms. After the flowers 

  Scarlet Runner bean seedsé notes from the CSA archives ~ 

The Garden Starts CSA 

recycles! Please bring 

your flats and empty 6-

packs back during the 

next pick-up and Iôll use 

them again. 

 

 

 

 

 

 

 

 

 

 

 

have bloomed, pods will  

begin to grow. If picked very 

young, the pods are edible. 

They get tough and stringy 

very quickly. The beans can 

be eaten raw (young) or 

cooked.  They can be used 

fresh, dried, or frozen.  

Picking beans continuously 

will promote new flowers 

and more beans!  Enjoy! 

In This Weekôs 
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This variety of Rainbow chard has 

stems of many colors including 

gold, pink, orange, purple, red, and 

white, with bright and pastel  

variations. It has lightly savoyed or 

crinkled green or bronze leaves. 

The taste is milder than ordinary 

chard, with each color a bit  

different. Your transplants are 

approx. 5 weeks old.                

Days to Maturity:                      

28 for baby leaves, 55 bunching 

(adult). 

Rainbow Chard ~  

óBright Lightsô  

Grilled Rainbow Chard w/ Fava Beans  

2 pounds chard stems and center ribs (reserve leaves 

for another use)                                                               

1 cup shelled fresh fava beans or edamame                                                   

1 1/2 Tbsp extra-virgin olive oil                                          

1 small garlic clove, thinly sliced                                   

2 teaspoons chopped oregano                                         

1 teaspoon fresh lemon juice 

~ Halve chard stems crosswise and cook in a large 

pot of boiling salted water (2 tablespoons salt for 4 

quarts water) until just barely tender. Cool in an ice 

bath, then transfer to plate.         

~ Cook beans in boiling water 3 minutes, then drain 

and transfer to ice bath. Gently peel off skins (if 

using edamame, don't peel).                 

~ Toss chard stems with 1 T oil and 1/4 tsp. each of 

salt and pepper. Grill chard stems on oiled rack over 

medium heat until tender and lightly charred. Cut 

into 1-inch lengths. Cook garlic in remaining 1/2 T 

oil in a medium skillet over medium heat, stirring, 

until just pale golden.      

~ Add oregano, beans, and chard. Transfer to a    

serving dish and stir in lemon juice. 

From: Gourmet, July 2008 

Swiss Chard ~  

óFordhook Giantô  

This variety is considered the 

óstandardô Swiss chard. The leaves 

are medium green and savoyed 

(crinkled) with white veins and 

broad, white stems. Your trans-

plants are approx. 5 weeks old. 

Days to Maturity:                      

25 for baby leaves, 50 bunching 

(adult). 

óScarlet Runnerô Bean 

seeds 

Scarlet flowers against green, heart

-shaped foliage. Rapid climbers. 

Beans are edible and delicious 

when young. Keep pods picked for 

continuous bloom. Edible flowers: 

crunchy and decorative red, good 

in salad. Ht. 72-96".                 

Days to Maturity: 44 to 55                 

Marinated Cherry Tomato Salad 

4 cups halved cherry tomatoes                                 

1/4 cup vegetable oil                                                  

3 tablespoons cider vinegar                                                 

1 teaspoon dried parsley                                                     

1 teaspoon dried basil                                                 

1 teaspoon dried oregano                                         

1/2 teaspoon salt                                                         

1 1/2 teaspoons brown, raw or white sugar 

(optional) 

~ In a small bowl or cup measure, mix together 

oil, apple cider vinegar, herbs, salt, and sugar. 

~ Pour dressing over cherry tomatoes in a    

serving dish, and gently stir to coat. Chill for at 

least 2 hours. Gently stir from bottom to top, 

coating all tomatoes, before serving. Add some 

sprigs of fresh basil as a garnish. 

~ This light tomato dish is wonderful added to 

pasta, rice or other light summer fare.  

From: http://allrecipes.com/Recipe/Marinated-

Cherry-Tomato-Salad/Detail.aspx 


