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    A Word from the Publisher

    In order to respect the caution which members of the Amish church have about being photographed, we have not included frontal, face-on photos of adults in this book. No photo was included in this book without the author’s approval, in respect for her religious convictions.

  


  ABOUT AN AMISH GARDEN

  This is my year-long diary of living with a garden. I didn’t write a how-to manual. Instead, I’ve recorded the love, the uncertainty, the hard work of growing our family’s vegetables, and also the immeasurable satisfaction of preserving our food when the garden is in full swing.

  I asked five other gardeners, friends and family members whose gardens and gardening skills I admire, if I could feature their gardens, along with mine, in An Amish Garden. We all garden differently, and I wanted to give a fuller picture of life with a garden than just my own.

  “Barbie Mom” is my dear mother-in-law who lives just across the field from us and who has given me more gardening advice than anyone else. She is a true gardener who loves everything about her garden.

  Esther is a friend and practically my next door neighbor. She’s older than I am and a very experienced gardener. Her gardens are the perfect ones—with straight, straight rows and no weeds. I strive to be like Esther.
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  Salome, my sister-in-law, lives down the road on the Lapp family home farm with her husband and six children. Salome has a gigantic garden and preserves a huge amount of food for her growing family. I always feel like I’m play gardening next to her.

  Winey (her nickname since childhood; her real name is Anna) is my younger sister. She lives with her husband and three boys on a small farmette where they raise miniature horses. Winey’s garden is much like Esther’s. I don’t think I’ve ever seen a weed there. Winey is very creative and loves to add interesting touches to her garden and flower beds.

  Last, but definitely not least, is Becky, my other younger sister. She lives in a little ranch house with her husband and three children. Becky is the one who inspires me to start plants by seed. She does that every year and makes it look so tempting. Becky is also known for never throwing out any plants that have sprouted.

  Welcome to our gardens!

  — Laura Anne Lapp
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  JANUARY

  [image: images]

  [image: images]

  [image: images]

  This has been a very unusual January so far. It’s the middle of the month, and we still haven’t had any snow or ice to speak of. I have little creeping weeds all over my flower beds.

  My neighbor Esther tells me that if I had a hot bed I could be planting now. I think that would be lovely. Imagine eating fresh radishes and spring onions in January! Sure, you can buy both onions and radishes year-round, but they never taste as good as fresh out of the garden.

  When the weather is like this I get really impatient for spring. Everyone knows winter isn’t over yet, but it’s frustrating when I know it’s too early to do anything outside, but it feels almost warm. I’m sure that when I send for my seeds and start planning the garden, the next few months will go fast.
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  Will six Roma tomato plants—the plum type that work best for sauces—be way too many? I’m starting my seed order, and I’m trying to remember how many Roma plants I had last year. I think it was only two, and this year I want many more.

  Since I’ve discovered my new pizza sauce recipe, I know I’ll need to can lots more than I did last year. The sauce is so delicious and so simple—it’s only tomatoes, salt, pepper, garlic, and oregano. It tastes exactly like a tomato fresh out of the garden. I declare you can almost taste the sunshine.
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  My husband John designed and built our house. While the house was built for us, an Amish family, John designed it so that it could also function as a house for an “English” family. The patio doors on the side piece of the house are wide enough that they could be replaced by a garage door, turning that space into a garage.
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    PIZZA SAUCE

    9 lbs. plum tomatoes, enough to make 13 cups fresh tomato puree

    ½ cup lemon juice, fresh or bottled

    2 tsp. dried oregano

    1 tsp. ground black pepper

    1 tsp. salt

    1 tsp. garlic powder

    1.   Quarter tomatoes and cook slightly so they’re easier to puree. Add a small amount of water so the tomatoes don’t scorch. Bring to a boil and boil for 3-5 minutes, just until the tomatoes are slightly soft. Pass through a Victorio strainer or food mill immediately.

    2.   Ladle puree into a large saucepan and add remaining ingredients. I always add more salt, pepper, oregano, and garlic salt than the recipe calls for. Boil hard for 15-30 minutes, until mixture is the consistency of a thin sauce.

    3.   Pour sauce into prepared jars, add lids, and process for 35 minutes.

  

  Ever since John and I have been married, I’ve made homemade pizza for Saturday night supper. John’s mother always did that when her boys were all at home, and I’ve adopted it as my own tradition. It’s the one meal that we consistently enjoy, and it’s one I feel good about serving. It’s healthy, homemade, and easy. I also use lots of ingredients from my cellar. A jar of pizza sauce, one of applesauce, and another of pickles.

  John taught the boys to cut up each slice of pizza into bite-size chunks and then dip the pieces into applesauce just before they eat them. When Aiden first started asking for that, I thought it was horrible, but now I just smile when the boys want applesauce on their plates. They all want a huge serving right beside their pizza for dipping ease. Every week we, or actually they, eat almost a quart of applesauce with their pizza. I’m thinking maybe an orchard would be a good idea for us.
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  SO MUCH TO DECIDE

  I spent the morning paging through the seed catalogs, and I have a million ideas leaping through my mind. I love the idea of a privacy screen windbreak at the edge of the garden. There are many different plants to use for that, but I was reading about a hybrid willow tree. Of course, according to the catalog, nothing grows as well as they do. These trees thrive in poor soil, grow extremely fast, and do every other good thing they can think of to say about them. I tend to fall for those ads and always end up trying the product. Over the years I’ve won some and lost some.
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  In January everything sounds so good. I’m always ready to go outside again, and I have all these plans and dreams for the coming year. This time I’m determined to be a little more organized with my buying. I will write down exactly what I’m going to buy and where I plan to plant each vegetable. That way I shouldn’t run out of space like I do every year.

  I always try to remember how the vegetables held out the year before. Did I have enough or too many of each one? Of course I can’t keep track of all of them, so I do a lot of guessing. I always tend to order more than I need, but that’s not a big deal because I can always use those seeds later in the year, or even save them for the next year.

  I don’t really know how much space each type of veggie takes, so that’s another guess. I’m sure there are gardeners who never have extra seeds or rows that are too long with no seeds to go into them. But I’ve never been too technical when it comes to my garden, and I probably never will be. I enjoy gardening my way!

  I think I’ll try pole beans. I know they won’t take up a lot of space, and I think their height would be quite attractive in a vegetable garden. I keep reminding myself to save space for a lot more Roma tomatoes. No more relying on bought pizza sauce, which now tastes terrible compared to our own homemade.
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  December and January are a grateful rest period for the gardener. This morning I’m really glad to stay inside, sip my coffee, and watch the world grow gradually whiter with a dusting of flurries. The snow is beautiful, turning everything into oblique shapes. The grasses bow their heads, touching their snowy plumes to the ground. The raised beds’ sharp edges slowly turn into fluffy white pillows. It’s hard to imagine now, the beds overflowing with brilliant zinnias and blooming sunflowers. All that color has disappeared and turned into a white wonderland. Such a contrast, and so much beauty in each season.
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