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Introduction


There are many reasons to grow your own food, or at least a portion of it. Like many gardeners, I was hooked at an early age. Working beside my mother in the garden, I was enchanted by the simple act of planting a seed. In my young eyes, seeds seemed little more than lifeless kernels, but once tucked into the earth they quickly sprouted, and before long the harvest followed. When we picked our vegetables — typically just before we intended to eat them — they were packed with flavor and tasted nothing like the limp grocery store veggies we ate the other nine months of the year.


Today I grow much of my family’s food, producing an organic bounty from our 2,000-square-foot garden. Over the years I’ve learned to stretch my harvest season to 365 days, which reduces our dependence on the “long-distance” vegetables found at our local supermarket. The ability to harvest from our winter cold frames and mini hoop tunnels from December through March — in Canada — is incredibly rewarding. Even if my children won’t eat all of the vegetables and herbs (c’mon, Swiss chard is delicious!), they know where their food comes from and how it grows.


Because edible gardening is such a large part of my life, I am always looking for new techniques, designs, and ideas to grow more food. With this in mind, I dedicated 18 months of my life to tracking (stalking?) avid gardeners, garden writers, professional horticulturists, television and radio hosts, garden bloggers, managers of botanical gardens, university staff, and community gardeners across North America and the United Kingdom to find out how and why they grow their own food. The result of that research is this book, which spotlights the rapidly growing trend of food gardening, offering 73 plans for edibles that I hope will inspire you to think differently about where and how you can grow food.
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Gardens by Theme


As you flip through this book, you’ll find that the garden plans are all extremely varied in size, shape, style, and location. Some are even placed in the front yard, an area traditionally reserved for grass. In today’s increasingly eco-conscious world, more and more gardens are sneaking from the back to the front yard. Although I don’t expect everyone to dig up the entire front property to grow food (like Shawna Coronado), you may decide to incorporate food plants that are both beautiful and productive into your front garden beds (like Kenny Point). Who knows, you may even inspire the neighbors!


Those whose only garden space is a windy rooftop or a concrete balcony can produce a bumper crop of organic food using plans that focus on “difficult” sites, such as the ornamental edible balcony garden by Andrea Bellamy, the author of Sugar Snaps and Strawberries and the blogger behind the popular site Heavy Petal. Or perhaps you’ll find inspiration from Jean Ann Van Krevelen, co-author of Grocery Gardening and the blogger at Gardener to Farmer. Jean Ann shows us how to jazz up a large deck or patio with delicious homegrown veggies, herbs, and fruits. Renee Shepherd created her seed company, Renee’s Garden, to provide gourmet, flavorful vegetables and herbs to home gardeners; here she has teamed up with Beth Benjamin to demonstrate how easy it is to grow good food in containers with their plan for a gourmet container garden. If a rooftop is the only sunny site you can find, check out the design by Colin McCrate and Hilary Dahl of the Seattle Urban Farm Company, which details growing techniques and edibles that do best in such an exposed site.






Gardener vs. the Wild


Gardeners living in deer, rabbit, or groundhog country may want to consider installing a fence around their food gardens. “Fencing a vegetable garden avoids so much heartache,” says Master Gardener, author, and blogger Marie Iannotti. “You can’t fault the animals for lusting after your tomatoes and cucumbers, but they don’t like to share.” She recommends an 8-foot-tall fence to exclude deer, while rabbits and groundhogs can be kept out with a 4-foot fence buried 18 inches below ground.







Common garden challenges like excess shade, tiny lots, or short seasons can quickly deflate a would-be gardener. Don’t worry, we’ve got you covered. Marjorie Harris, author of 15 garden books, including Thrifty Gardening (her latest), tackles less-than-ideal light conditions in her “Partially Shaded Vegetables” plan. Theresa Loe, co-executive producer of the PBS television show Growing a Greener World, carves out an urban homestead in her small Los Angeles lot. Steven Biggs, the author of Grow Figs Where You Think You Can’t, has figured out how to enjoy bushels of Mediterranean figs in his Canadian backyard.


Those who aren’t limited by space restrictions may wish for the traditional style of the formal kitchen garden designed by famed food and garden writer Ellen Ecker Ogden. Jennifer Bartley, founder and principal of the design firm American Potager, inspires us with her plan for an ornamental kitchen garden that is both bountiful and beautiful. Prolific food and garden writer and New York Times columnist Leslie Land shows us how to grow what we can’t buy with her “Modern Truck Garden” plan.


Amanda Thomsen — the sassy author and blogger behind Kiss My Aster — is in a class by herself with her funky design for an authentic “Chicago Hot-Dog Garden.” (Add ketchup at your own risk!) And while you’re enjoying your hot dog, peruse the “Cocktail Garden” plan by Amy Stewart and Susan Morrison; their garden will help you explore the age-old connection between good food and drink. Or read what Stephen Westcott-Gratton, the senior horticultural editor of Canadian Gardening magazine, has to say about some of the unique vegetables of history with his “Elizabethan Garden.” Following the theme of unconventional gardens, take a peek at the plan by Ellen Zachos, author of Backyard Foraging, who shares the design of her own New York garden where she grows wild edibles.


Jessi Bloom, author of Free-Range Chicken Gardens, combines chickens and food plants in her plan for a chicken garden. Chickens also play a key role in the plan designed by Emma Cooper, a U.K. author, blogger, and Master Composter. Her “Circle of Life” plot is visually stunning but also incredibly practical, allowing plenty of space for vegetables, herbs, fruits, chickens, and waste recycling.


Several contributors designed edible gardens that not only produce food, but also encourage and support populations of bees, beneficial bugs, and other important pollinators. Jessica Walliser, the author of Attracting Beneficial Bugs to Your Garden and Good Bug, Bad Bug, shares her plan for a “good bug” garden, which includes a tempting mix of veggies, herbs, and flowers. Paul Zammit, the Nancy Eaton Director of Horticulture at the Toronto Botanical Garden, has designed a smaller pollinator-friendly edible raised bed, as well as a portable pollinator pot that will sustain pollinators wherever it is placed.






Getting the Most out of Your Garden


All gardeners want to reap maximum yield from their plots, and cultivating healthy plants is the best way to ensure a bountiful ­harvest. For healthy plants, follow these steps:


1.  Feed your soil. Healthy, high-producing plants grow in rich, organic soil. Feed your soil with compost, aged manure, and other soil amendments before planting and between successive crops.


2.  Check the soil. If productivity declines, have a soil test done to see what is going on. A basic soil test will tell you the pH level (aim for 5.5 to 7.0) and the percentage of organic matter (5 percent is ideal). It will also tell you the levels of the three primary nutrients (nitrogen, phosphorous, and potassium), as well as what you need to add to your soil to bring these nutrients up to optimum amounts.


3.  Try a cover crop. There is no easier and less expensive way to boost soil than by sowing a cover crop like buckwheat, winter rye, oats, or cowpeas. The folks at Growing Places Indy suggest adding a cover crop into your seasonal rotation so that one portion of the garden is always planted with a cover crop. “It is much better to cover crop or mulch soil through the winter than to leave it barren and open to erosion and weed growth,” they advise.


4.  Rotate those crops. By growing vegetables of the same family together (for example, tomatoes, potatoes, and peppers), and then moving them from bed to bed each year, you will reduce disease and pest issues. Plus, different crops use different nutrients. By rotating your vegetables, you can reduce nutrient deficiencies. For example, corn is a nitrogen pig and should be followed with a nitrogen-fixing, soil-enriching crop such as beans or peas to support soil health.
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Many experts created edible gardens that also serve as landscape features. Debra Prinzing, author of The 50 Mile Bouquet and the recently released Slow Flowers, designed an edible cutting garden that will add much beauty to a backyard with her appealing — and delicious — combination of herbs, vegetables, berries, and fruits. Charlie Nardozzi is the author of Northeast Fruit & Vegetable Gardening and host of In the Garden on WCAX Channel 3 in Vermont. He’s a strong advocate of edible landscaping and has designed an edible hedge that is both productive and ornamental.


Children can — and should — be taught to grow food, and what better way to introduce them to a garden than by capturing their imagination as well as their taste buds? The “Garden Squares for Kids” design by Karen Liebreich and Jutta Wagner is a childhood delight that mixes fun and food in four charming mini-gardens. Lure children in with their favorite food — pizza! — by breaking ground on a pizza garden, inspired by the OTTO Pizza Garden at the New York Botanical Garden.


Smaller-scale plans make great weekend projects. Try Jayme Jenkins’s “Hanging Gutters” or the “Pallet Garden” provided by Joe Lamp’l, host of Growing a Greener World on PBS. Even the edible edging described by Helen Yoest (“An Easy Way to Expand Your Existing Garden,” here) can be installed in mere hours for years of juicy gourmet strawberries.






How to Select Which Plants to Grow


As I talked to the many contributors of this book, I heard the same advice, time and again: “Grow what you like to eat.” Many of the designers balked at the thought of suggesting individual varieties to accompany their garden plans because they wanted to encourage gardeners to experiment in their own plots, and to grow vegetables, herbs, and fruits that would do well in their individual regions. Therefore, don’t feel tied down to the plant lists; rather, take them as they are — suggestions. One of the greatest pleasures of being a food gardener is exploring the diverse range of crops and varieties available through seed companies, so have fun trying a handful of new vegetables and herbs each season.


Need some more guidance? Avid blogger, gardener, and author Daniel Gasteiger provides these questions you can ask yourself to help narrow your search:


1.  What do you like to eat that you can grow in your climate and space?


2.  Of those foods, which taste most noticeably better when you grow them yourself?


3.  Of those foods, which provide the highest value? (For example, at a farmers’ market, beans are cheap and raspberries expensive.)


4.  Will you preserve any of your homegrown produce, and if so, how much time do you have for preserving?


5. Most importantly: What will make you happiest, even if it doesn’t rank among the other criteria?







At the end of the day, if you get no more out of this book than the message that food can be grown ­anywhere — ­especially with some creative thinking — then I will feel that I’ve done my job. Of course, I also hope to reinforce the idea that edible plants can be just as beautiful, if not more so, than ornamental plants. Think dinosaur or ‘Redbor’ kale, purple cabbage, curly parsley, architectural leeks, and the many colors and textures of lettuce, for example. An unexpected consequence of writing this book is that I’ve begun to seriously rethink my own garden. I’ve started to sketch out a new plan, adapting elements from many of the designs in this book for my “new and improved” kitchen plot.


I am so grateful to the many contributors of this project, who have inspired me with their creativity and expertise. I hope you enjoy peeking into their gardens as much as I have.
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In Kitchen and Garden


leslieland.com


Leslie spent more than 35 years writing garden articles, including 8 years of weekly garden columns in the New York Times. Her syndicated column, “Good Food,” ran for 20 years in newspapers from Philadelphia to San Francisco. She co-authored The 3,000 Mile Garden (Viking) and co-starred in the television series based on the book. She was also the garden editor and lead writer for The New York Times 1000 Gardening Questions and Answers (Workman).




Craig LeHoullier


From The Vine


nctomatoman.com


Craig is known as the North Carolina Tomato Man because of his intense love of heirloom tomatoes. He joined the Seed Saver’s Exchange in the mid-1980s, serves at the SSE tomato adviser, and was instrumental in introducing ‘Cherokee Purple’, ‘Lillian’s Yellow Heirloom’, and ‘Anna Russian’ tomatoes to the wider gardening world. He is driven to grow, see, taste, and share with others the treasures of these and hundreds of other tomato varieties. He is the author of Epic Tomatoes (Storey Publishing).




Karen Liebreich


www.karenliebreich.com


Karen Liebreich is a fiction and nonfiction writer who also runs an educational/horticultural charity in London. She is part of the steering committee of the Chelsea Fringe, a festival of flowers, gardens, and gardening that takes place across London. Karen is also the recipient of a Member of the Order of the British Empire medal from the Queen for Services to Horticulture and Education. She is the co-author of The Family Kitchen Garden (Timber Press).




Theresa Loe


Living Homegrown


livinghomegrown.com


Theresa is the co-executive producer and the on-air canning/homesteading expert for the national PBS gardening series Growing A Greener World. She writes and blogs for several online publications about living local, growing her own food, and canning. Her work has also appeared in numerous print media, including Natural Home, Hobby Farm Home, Herb Companion, Fine Gardening, and others.




Jeff Lowenfels


Anchorage Daily News


adn.com/jeff-lowenfels


Teaming with Microbes


teamingwithmicrobes.com


Jeff is the author of the new book Teaming with Nutrients: The Organic Gardener’s Guide to Optimizing Plant Nutrition (reveals how plants eat and what to feed them), and the best-selling book Teaming with Microbes: The Organic Gardener’s Guide to the Soil Food Web (both by Timber Press). He is also the longest-running gardening columnist in America; Jeff’s columns have been appearing in the Anchorage Daily News every week since November 13, 1976. He hosts the radio call-in show Garden Party in Alaska and is an extremely popular and humorous keynote speaker, appearing at all sorts of venues. He is passionate about organics and is a leading voice against the use of chemicals.




Kathy Martin


Skippy’s Vegetable Garden


skippysgarden.blogspot.ca


Kathy is the blogger behind the popular blog Skippy’s Vegetable Garden, named one of the best gardening blogs by Horticulture magazine in 2011. She gardens near Boston, in Zone 6a, and spends her days as a biochemist.




Laura Mathews


Punk Rock Gardens


punkrockgardens.com


Laura is a garden writer and photographer. She writes for gardening websites, publications, and blogs. Her interests are local food, organic gardening, backyard homesteading, and native plants. She assists gardening-related clients with social media, and, occasionally, she’ll offer a solicited opinion as a garden coach.




Rachel Mathews


Successful Garden Design


www.successfulgardendesign.com


www.youtube.com/user/Successfulgardens


Rachel is an international garden designer and best-selling author. She has developed a technique that simplifies the design process, which she teaches in online garden design courses at her Successful Garden Design website. Rachel passionately believes the average garden can and should be so much more than average. She has written numerous landscape design books as part of a series called How to Plan Your Garden, available for Kindle on Amazon. Rachel also hosts a fortnightly garden design show which can be viewed as a video podcast on iTunes and also on her YouTube channel.




Colin McCrate


Seattle Urban Farm Company


www.seattleurbanfarmco.com


Colin is the founder and co-owner of Seattle Urban Farm Company. He has 12 years of experience working in sustainable agriculture, and his past projects include the design and construction of educational and residential gardens, management of a 5-acre diversified vegetable farm, development of garden-based environmental education curriculum, and small-farm and garden consultation. His new book Food Grown Right, In Your Backyard (Mountaineers Books) is a step-by-step guide to small-scale food production for the beginning food gardener.




Chris McLaughlin


A Suburban Farmer


www.asuburbanfarmer.com


Vegetable Gardener


www.vegetablegardener.com


Chris is the author of six gardening books, including Vertical Vegetable Gardening (Alpha Books) and A Garden to Dye For (St.Lynn’s Press). She’s a staff columnist for the online gardening site Vegetable Gardener and is currently launching the Mother Lode Seed Library in Placerville, California. Between breaths, Chris attempts to keep up with her own website and practices home agriculture in Northern California’s gold country.




Susan Morrison


Creative Exteriors Landscape Design


www.celandscapedesign.com


Susan Morrison is a Northern California landscape designer, Master Gardener, and the co-author of Garden Up! Smart Vertical Gardening for Small and Large Spaces (Cool Springs Press). Her designs have been featured in various publications, including the San Francisco Chronicle, Cottages & Bungalows, and Fine Gardening, where she also contributes articles on design and plant selection. Susan writes regularly on the topic of small-space garden design, and is the author of the garden app Foolproof Plants for Small Gardens (Sutro Media).




Charlie Nardozzi


www.gardeningwithcharlie.com


Charlie is a garden coach and consultant who enjoys teaching and inspiring home gardeners to grow the best vegetables, fruits, flowers, trees, and shrubs they can in their yards. He co-hosts In the Garden on a local Vermont television station and hosts the Vermont Garden Journal on Vermont Public Radio. He writes for many national magazines and newspapers. He has written four books: Urban Gardening for Dummies (Wiley), Vegetable Gardening for Dummies (Wiley), The Ultimate Gardener (HCI), and Northeast Fruit & Vegetable Gardening (Cool Springs Press).




Dee Nash


Red Dirt Ramblings


reddirtramblings.com


Dee is a professional writer, speaker, and blogger from Oklahoma. Her blog Red Dirt Ramblings has won several awards, including Best Garden Blog in 2011 by Horticulture magazine and one of their Top Ten Favorite Garden Blogs in 2010. Dee is hooked on roses, daylilies, and many other heat-loving perennials that thrive in her Zone 7a garden. Recently, she installed a formal, four-square kitchen garden and greenhouse that have become the centerpiece of her property. Dee is the author of the The 20–30 Something Garden Guide: A No-Fuss, Down and Dirty, Gardening 101 for Anyone Who Wants to Grow Stuff. Dee contributes to many magazines, including Oklahoma Gardener, Organic Gardening, and Fine Gardening, and is a regular blogger for the Fiskars Corporation website.




Michael Nolan


The Garden Rockstar LLC


www.thegardenrockstar.com


Michael has been gardening for more than 30 years. He founded the Riverside Community Garden in Atlanta, Georgia, and has been featured in the New York Times, Horticulture magazine, and Eye See magazine, to name a few. He is co-author of I Garden: Urban Style (Betterway Books), founder and managing editor of GrowWrite! magazine, and currently serves as editor of The Home Depot Garden Club. His passionate and sometimes irreverent gardening style have earned him the nickname “The Garden Rockstar,” a badge he wears proudly.




Annie Novak


Eagle Street Rooftop Farm


rooftopfarms.org


Annie is the manager of the Edible Academy. She is also the founder and director of the nonprofit food education program Growing Chefs, and cofounder and Head Farmer of the Eagle Street Rooftop Farm in Greenpoint, Brooklyn. Annie’s work in agriculture has been widely published.




Teresa O’Connor


Seasonal Wisdom


www.seasonalwisdom.com


Teresa is a national writer and speaker about gardening, food, and folklore. A trained Master Gardener in California and Idaho, she co-authored Grocery Gardening (Cool Springs Press) and her writing has been published in Fine Gardening, Horticulture, Coastal Home, and Gardening How-To magazines. Known to many as Seasonal Wisdom (the name of her popular blog, which television personality and tastemaker P. Allen Smith called one of “ten great garden blogs”), Teresa combines history with contemporary trends to deliver creative ideas for today’s lifestyle via social media.




Ellen Ecker Ogden


www.ellenogden.com


Ellen is a Vermont food and garden writer, and the author of four books including From the Cook’s Garden (Morrow Cookbooks) and The Complete Kitchen Garden (Stewart, Tabori & Chang), featuring themed kitchen garden designs with recipes to match, for cooks who love to garden. Her articles and designs have appeared in national magazines, and she lectures on the art of growing food to inspire gardeners with ideas for how to create beautiful kitchen gardens.




Doug Oster


www.dougoster.com


Doug Oster is the Pittsburgh Post-Gazette’s Backyard Gardener and co-host of the popular radio show The Organic Gardeners on KDKA radio every Sunday morning. Oster also appears every Thursday on KDKA-TV’s Pittsburgh Today Live. Oster works as producer, writer, and on-air talent for WQED-TV. He hosted, produced, and wrote the one hour special The Gardens of Pennsylvania for PBS, which won the Emmy for Outstanding Documentary in 2009. His fifth book has just been released. The Steel City Garden: Creating a One-of-a-Kind Garden in Black and Gold demonstrates how to create a garden using Pittsburgh’s favorite colors. Oster’s most satisfying accomplishment, though, was founding Cultivating Success, a garden program for foster and adoptive children. The program operates in two counties near Pittsburgh.




Barbara Pleasant


www.barbarapleasant.com


Compost Gardening


www.compostgardening.com


Barbara is an award-winning garden writer who lives and gardens in Floyd, Virginia. She is the author of numerous books, including The Complete Compost Gardening Guide and Starter Vegetable Gardens (both by Storey Publishing). Barbara is a contributing garden editor for Mother Earth News magazine, for which she writes the top-rated “Garden Know How” column.




Kenny Point


Veggie Gardening Tips


www.veggiegardeningtips.com


Kenny shares his growing techniques and gardening adventures with like-minded gardeners on his popular website. He hails from Washington, D.C., but now lives outside Harrisburg, Pennsylvania, where he tends a large food garden.




Liz Primeau


Born to Garden


www.lizprimeau.com


Liz is the author of numerous books on gardening, including the best-selling Front Yard Gardens (Firefly Books) and In Pursuit of Garlic (Greystone Books). She is also the founding editor of Canadian Gardening magazine and the former host of Canadian Gardening Television on HGTV. A speaker who is much in demand, she frequently gives talks at horticultural society meetings and garden shows across Canada and the United States. She lives in Mississauga, Ontario.




Debra Prinzing


www.debraprinzing.com


Slow Flowers


www.slowflowers.com


Debra is a Seattle-based outdoor-living expert who writes and lectures on gardens and home design. She is the leading advocate for a sustainable and local approach to floral design and is credited with creating the term ‘slow flowers.’ Debra recently launched the website Slow Flower, a free online directory of florists, shops, and studios who design with American-grown flowers. She is the author of seven books, including Garden Writers Association Gold Award winner Stylish Sheds and Elegant Hideaways (Clarkson-Potter/Random House), Slow Flowers, and The 50 Mile Bouquet (the last two by St. Lynn’s Press).




Renee Shepherd


Renee’s Garden


www.reneesgarden.com


Renee is widely regarded as a pioneering innovator in introducing international specialty vegetables and herbs to home gardeners and to diners at gourmet restaurants. In 1997 she founded Renee’s Garden, which offers seeds of exciting new and time-tested heirloom gourmet vegetables, culinary herbs, and a wide range of fragrant and cutting flowers sourced from seed growers both large and small around the world.




Nan Sterman


Plant Soup, Inc.


www.plantsoup.com


A Growing Passion


www.agrowingpassion.com


Nan Sterman is an expert in low-water, climate-appropriate edible and ornamental plants and gardens. Nan’s professional life is dedicated to the transformation of planted landscapes from overly thirsty and resource-intensive to climate-appropriate and sustainable. Nan hosts and co-produces A Growing Passion, which airs on Public Television. She is the author of California Gardener’s Guide Volume II and Water-Wise Plants for the Southwest (both by Cool Springs Press), as well as the upcoming Hot Colors, Dry Garden (Timber Press). Nan speaks and teaches about low-water gardening and leads international garden tours. She also writes award-winning articles for, among others, the Los Angeles Times, U-T San Diego, Sunset magazine, Better Homes and Gardens, and Organic Gardening magazine.




Amy Stewart


www.amystewart.com


Garden Rant


www.gardenrant.com


Amy is the author of seven books on the perils and pleasures of the natural world, including her latest volume, The Drunken Botanist (Algonquin Books). Previous titles include three New York Times best sellers: Wicked Bugs, Wicked Plants, and Flower Confidential, all published by Algonquin. She is also the recipient of a National Endowment for the Arts fellowship, the American Horticultural Society’s Book Award, and a California Horticultural Society Writer’s Award.




Rebecca Sweet


www.harmonyinthegarden.com


Gossip in the Garden


www.gossipinthegarden.com


Rebecca is a garden designer in Northern California and the owner of the design firm Harmony in the Garden. Her gardens have been featured in Sunset, Fine Gardening, Horticulture, Woman’s Day, Country Living, and American Gardener, as well as on the critically acclaimed PBS series Growing a Greener World. Rebecca’s latest book is Refresh Your Garden Design with Color, Texture & Form (F & W Media) and she is the co-author of the best-selling Garden Up! Smart Vertical Gardening for Small and Large Spaces (Cool Springs Press). She also writes a column for Horticulture magazine.




Amanda Thomsen


Kiss My Aster!


www.kissmyaster.co


Amanda is a Master Gardener, garden designer, and the zany writer behind the wildly popular blog Kiss My Aster. Her recent book Kiss My Aster (Storey Publishing) takes the fear out of home landscaping with many inspiring ideas in a unique graphic-novel format. She blogs for the website Proven Winners. Amanda lives in Chicago and does not ever put ketchup on hot dogs.




Patti Marie Travioli


My Urban Farmscape


myurbanfarmscape.com


Patti is a freelance writer and photographer in Michigan who has always loved growing plants. She studied horticulture at Michigan State University and grew vegetables, fruits, herbs, and flowers at her USDA-certified organic farm. She blogs about organic gardening in small spaces and writes about growing veggies, fruits, and herbs for Michigan Gardening magazine.




Jean Ann Van Krevelen


Gardener to Farmer


www.gardenertofarmer.net


Good Enough Gardening


www.goodenoughgardening.com


Jean Ann is a (somewhat) lazy gardener, social media fanatic, and non-snooty foodie. She is the co-author of Grocery Gardening (Cool Springs Press). Her photography and writing have appeared in a variety of traditional and digital publications, including Fine Gardening, Green Profit, and the Chicago Sun-Times. She writes for her own blog and teams with Amanda Thomsen to produce the slightly off-kilter “Good Enough Gardening” podcasts.




Jutta Wagner


www.juttawagner.eu


Jutta Wagner and Karen Liebreich worked together to create the Chiswick House Kitchen Garden, an innovative project maintained by local children; the project led to their book, The Family Kitchen Garden (Timber Press), which has been published in several languages. Jutta lives in Germany, where she works as a garden designer and garden writer.




Jessica Walliser


www.jessicawalliser.com


Jessica co-hosts The Organic Gardeners on KDKA radio in Pittsburgh, is a weekly columnist for the Pittsburgh Tribune-Review, and a regular contributor to Fine Gardening, Organic Gardening, Urban Farm, Popular Farming, Hobby Farms, and Hobby Farm Home magazines. Jessica is also the author of Good Bug, Bad Bug (St. Lynn’s Press) and Attracting Beneficial Bugs to Your Garden (Timber Press), and the co-author of Grow Organic (St. Lynn’s Press).




Stephen Westcott-Gratton


Stephen is the former chief horticulturist at the Civic Garden Center of Toronto (now the Toronto Botanical Garden). For four years, he traveled to many of the world’s great gardens as the host and creative consultant of Flower Power (HGTV). He is also the author of Creating a Cottage Garden in North America (Fulcrum Publishing) and The Naturalized Garden (Prentice Hall, Canada). Stephen is currently senior horticultural editor at Canadian Gardening magazine.




Ellen Zachos


Acme Plant Stuff


www.acmeplant.com


Ellen is the proprietor of Acme Plant Stuff, a garden design, installation, and maintenance company in New York City. She’s also a garden writer, photographer, and instructor at the New York Botanical Garden. She has authored five books, the most recent being Backyard Foraging (Storey Publishing). Ellen is a former Broadway performer. Her CD Green Up Time combines her two passions of gardening and music by taking a botanical look at Broadway.




Paul Zammit


www.paulzammit.ca


Toronto Botanical Garden


torontobotanicalgarden.ca


Paul is the Nancy Eaton Director of Horticulture at the Toronto Botanical Garden. Formerly, he was employed at Plant World, where he was in charge of the perennials for almost two decades. He is a regular speaker at garden clubs and horticultural trade shows across Canada and the United States, and he has appeared both on television and in print. In 2008, he won first place in the Scotts Miracle-Gro “Do Up the Doorstep” competition for his container entry at Canada Blooms.









Patti Marie Travioli’s Urban Farmscape


Urban farmscapers are gardeners who find ways to grow food productively in urban areas. Avid gardener Patti Marie Travioli doesn’t have a large property, but she has managed to turn a sunny side yard into an urban farm that produces a steady supply of vegetables and herbs for her family 12 months of the year.








	An intensively planted, but compact garden for urban or small spaces


	The attractive design will work well in a side or front yard


	A wooden arch holds up vining crops and welcomes visitors to the garden










Patti Marie Travioli is an urban farmscaper, a phrase she coined to describe both her garden and her way of gardening. Her goal is to grow food in the city, in a productive and attractive way. “I can’t think of anything more picturesque than an urban farmscape,” she says. Her home garden is located in her side yard — the spot that receives the most sun.


Perfect for a small yard. Her plan for a summer-harvested 10- by 20-foot urban farmscape is ideal for a front, side, or backyard. Thanks to her plant suggestions, it packs plenty of production and curb appeal into a compact space. “This design will work very well in a small yard,” she notes. “The key is that it has to have a southern exposure.” Patti grows the crops in her own garden in raised beds framed with plain 2- by 12-foot pine boards, which are affordable and durable. “In my farmscape, I like to organize the garden, and I like the look of raised beds, which help me to keep plants where they need to be kept,” she says. She also notes that her raised beds make it easy to extend the garden season with cold frames.


The perimeter bed is 2 feet wide, and the center beds are 3 feet wide. “There isn’t much space for the 11/2-foot-wide paths,” she admits, “but it makes me feel as if I am walking between rows of edible delights!” An arbor marks the entrance to the plot; Patti suggests planting fast-growing annual hyacinth beans at the base so that by midsummer it will be smothered in pretty purple flowers followed by extremely ornamental burgundy-purple bean pods.


City plants. Patti’s plant choices are well suited to a small space garden. “I have selected varieties based on my experience, or sizes that grow well in an urban setting,” she says. “Tomatoes are one of my favorite vegetables, and I am becoming a master of pruning, caging, staking, and trellising.” Her top cherry tomatoes are ‘Gold Nugget’ and ‘Sungold’ because of their earliness, incredible flavor, and brightly colored fruits. She also grows carrots year-round. “Once someone grows winter carrots, they will be amazed at how naturally sweet and delicious a carrot can be,” she declares.






[image: ]






Lemony edging. Like any avid cook, Patti appreciates a steady supply of homegrown herbs, used fresh during the growing season or dried for winter. Near her sidewalk she has even planted clumps of lemon thyme to release their sharp, fresh lemony fragrance each time someone treads on them. “Guests come over and ask: ‘What do I smell? It smells so good!’ ” she laughs. And to attract beneficial insects, she interplants nasturtiums and calendulas (both have edible flowers), as well as cosmos, sweet alyssum, and ‘Helen Mount’ johnny jump ups.


To keep the harvest coming from early spring to late winter, Patti is a serious succession planter. “I start planting smaller quick-growing plants for fall once my summer crops are about to be harvested,” she says. “It takes a little practice, but once I got started, I began to look at the space in the garden differently.” She also divides her year into three seasons — spring, summer, and fall — with a planting plan for each, so that she stays on track of what needs to be seeded and planted for a nonstop harvest.






Patti’s Picks for City Gardens




Veggies




	
Beans: ‘Provider’ bush and ‘Fortex’ pole


	
Peppers: ‘Ace’ sweet and ‘Early Jalapeño’ hot


	
Cucumbers: ‘Diva’


	
Large tomatoes: ‘Big Beef’, ‘New Girl’, ‘Brandywine’, and ‘Amish Paste’ (indeterminate; staked or trellised)


	
Cherry tomatoes: ‘Gold Nugget’ (determinate; caged) or ‘Sungold’ cherry tomato (indeterminate; staked or trellised)


	
Spinach: ‘Tyee’


	
Radishes: ‘Cherriette’


	
Scallions: ‘Nebechan’


	
Eggplants: ‘Fairy Tale’


	
Swiss chard: ‘Bright Lights’


	
Beets: ‘Cylindra’


	
Cabbage: ‘Gonzales’


	
Carrots: ‘Caracas’


	
Broccoli: ‘Belstar’


	
Lettuce: ‘Allstar Gourmet’ baby lettuce mix







Herbs




	
Sage: ‘Extracta’


	
Thyme: ‘German Winter’ and lemon


	
Dill: ‘Fernleaf’


	
Oregano: ‘Greek’


	
Basil: ‘Genovese Compact, Improved’












Patti’s Garden Plan
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1. Entryway arch with hyacinth beans


2. Sweet peppers and lemon thyme


3. Cucumbers, sage, thyme, and dill


4. Sunflowers


5. Bush and pole beans


6. Large and cherry tomatoes


7. Oregano, basil, and hot peppers


8. Spinach, lettuce, arugula, radishes, and scallions


9. Eggplants and Swiss chard


10. Beets, cabbage, carrots, and broccoli












Susan Appleget Hurst’s

 Culinary Herbs for Beginners



Is your food lacking flavor? Consider growing some of your own culinary herbs, which can be enjoyed fresh from the garden or dried and frozen for winter use. And, as Susan notes, because most herbs are easy to grow they are also a great choice for those new to gardening.








	Versatile design is adaptable to sites of different sizes and shapes


	Features a gourmet selection of easy-to-grow, yet flavorful, herbs


	Allows you to flex your gardening skills by growing some of the herbs directly from seed









OEBPS/image/167247.jpg
10' DEEP x 20’ WIDE

Narrow pathways maximize space for plantings.

1. Entryway arch with hyacinth beans 7. Oregano, basil, and hot peppers

2. Sweet peppers and lemon thyme 8. Spinach, lettuce, arugula, radishes, and
3. Cucumbers, sage, thyme, and dill scallions

4. Sunflowers 9. Eggplants and Swiss chard

5. Bush and pole beans 10. Beets, cabbage, carrots, and broccoli

6

. Large and cherry tomatoes





OEBPS/image/32c_vintage-victory_banner.jpg





OEBPS/image/groundbreaking-food-gardens-cover1.png
No yard? Want nonstop salad?

Pot up some gourmet vegetables. Plan for 52 weeks of greens. N I KI
> || JABBOUR
author of The Year-Round
Vegetable Gardener
page 178 page 214

FUOD GARDE

: 73 Plans That W|ll Change the Way You Grow Your Garden

Got chickens? Stocking up? Looking for flavor?
Put them to work in the garden. Plant with the pantry in mind. Grow the best culinary herbs.

T

92
)
page 37 page 82 page17
Want a garden with a view? Do you like it HOT?
Plant a rooftop farm. Try 24 kinds of chile peppers.

page 175, page 64






OEBPS/image/Niki-sig.jpg







OEBPS/image/167075.jpg
A wooden arch near the entrance

doubles as a bean trellis. ’N’

Clumps of lemon thyme near the
sidewalk release their perfume when
trod upon.





OEBPS/image/56b_edible-cuttings.jpg
¢se v








OEBPS/image/fresh-general.png
farmstand.

Learn something
creative every month.
Always $2.99 or less.

Free books and more at
www.storey.com/freshpicks






OEBPS/image/167827.jpg
Groundbreakin

FOOD GARDE

73 Plans That Will Change the Way You Grow Your Garden

1 Niki Jabbour

Storey Publishing






OEBPS/image/35b_edible-pallettecrop.jpg






OEBPS/image/23b_grocery-garden.jpg





