
Wrapping It Up
 October Gardening
By Marie Iannotti

• Amend your soil with a dressing of 
compost.

• Turn your compost pile.

• Use your garden debris and leaves 
to start a new compost pile.

• Continue planting garlic.

• Plant cool season annuals. Covering 
mums and asters on nights when a 
frost is expected, will lengthen their 
blooming.

• Clear away dead foliage.

• Dry and save seed.

• Take cuttings of tender perennials.

• Harvest and dry or freeze herbs for 
winter use.

• Remove green tomatoes from the 
plants. Either ripen in a brown paper 
bag or lift the entire plant and hang 
upside down in a warm spot, to 
ripen.

• Harvest winter squash once the 
vines die back, but definitely before a 
hard freeze.

• Continue harvesting fall crops like 
beets, cabbage, carrots, cauliflower, 
kale and leeks.

• Clean and put away empty contain-
ers and garden ornaments.

• Clean and sharpen gardening tools.

• Enjoy the season. Show off your 
harvest with a fall display.

• Then start thinking about putting 
your garden to bed. 

It’s been a great 1st year start to our community garden. The structure was there, the plants and 
the people. MOST of all the people. We would love to see everyone back next year after a long 

winter break (besides the few who are testing winter gardening). Hopefully this year gave our 
newbies a taste of what gardening feels like and ideas of what their garden can become.

We’ll start up the newsletter again in early spring when garden plans and preparations get 
underway.  If anything of interest comes up in between we will email you and please, feel 

free to share with us any classes, lectures, trips or events you think our other gardeners may 
want to know about. Mid-month there is a garlic lecture at our library, and the seed savers library 
is still a program starting in January. 

We want to give a big thank you to all who helped us reach our 500 vote goal in the PNC 
Neighborhood Wish List program. It was exciting and we are very thankful.

Don’t forget to gather seeds from your gardens that you may want to share or start next year 
while you are cleaning up your plots and putting them to bed. We will still expect to see you 

in the garden now that the weather is cooler. It is a beautiful time to be at Palmer Park as the 
view and tree colors are fabulous in fall. Bring a lunch and enjoy it at our picnic table and visit 
with your garden friends awhile.
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Plot Rentals for 2014
If you rented your plot 
for one year and wish to 
rent for a second year 
(or three years), please 
check the WTCG web 
site in late January or 
watch for our email. 
Remember that you are 
required to remove all 
plants and debris in 
either case.



 

WEED! WEED! WEED YOUR PLOTS!

Putting the Garden to Bed By Marie Iannotti.  Putting the garden to bed simply means getting rid of the mess, 
cleaning up what’s left, packing away the things you won’t need until spring and making sure everything is ready to go when 
you need it.  Cleaning up debris, scouting for pests and disease and suppressing weeds will mean that much less work to do 
in the spring, when there are so many other tasks to be done - and all at once. The cooler weather makes fall an ideal season 
to spend some time in the garden. And you can settle in for winter knowing that when you look out the window, your garden 
will look contentedly tucked in. 

Cutting Back : • Most perennials can be cut back in the fall, although a few, like chrysanthemums, prefer to remain standing, to act as winter 
mulch. • Wait until a frost has caused the plants to dieback. You don’t want to encourage new growth that will be hit again. Start with plants 
that were diseased or had a pest problem and dispose of that debris, don’t compost it. • Don’t prune woody plants, trees and shrubs until 
they are dormant.  Cleaning Up: • Pull dead or declining annuals. It’s hard to do, but they’re not going to come back - get it over with. • 
Empty, clean, disinfect and bring in containers. You can store the soil elsewhere, if you plan to reuse it. An easy way to disinfect containers 
is by spraying them with a bleach cleaner. • Clean and store stakes, cages and garden ornaments. They’ll last longer if you don’t leave them 
exposed for the winter.... Plant: • Yes, there’s still planting to do. Get flowering bulbs, garlic and rhubarb in the ground, before it freezes.  • 
If your plants are still looking good, pot some up to bring indoors, including herbs. Prep for Spring:  Prepare your planting beds now with  
compost and manure for planting in ealy spring. The freezing and thawing will work it into the soil for you. • Till the soil to expose insects 
trying to burow in for the winter. You will disturb their dormancy.

“Soup puts the heart at ease, calms down 
the violence of hunger, 

eliminates the tension of the day, and 
awakens and refines the appetite.” 

- Auguste Escoffier

Add a Layer!  

Consider mulching for less weeds in the spring and     
better soil. A layer of mulch in the fall will suppress 

weed seed germination in the spring, while it’s protecting 
your plants. Just make sure you weed first.

Shred or mulch your leaves. They are free fertilizer, don’t 
send them to the landfill. They practically compost 

themselves and the result, leaf mold, is the most beautiful 
soil you’ve ever seen.
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source: Diane Muenzen
2 lbs butternut squash, peeled 
and cut into cubes
4 cups chicken broth or     
vegetable broth
1cup sour cream (low fat or 
regular)
1/2 cup grated cheddar 
cheese
2 tbsp salted butter
1/4 tsp ground red pepper
1tbsp sugar
In large saucepan combine 
squash and broth. Bring to a 
boil.  Simmer until squash is 
tender about 20 minutes. 
Remove from heat and let 
stand until cool.  Puree  in 
blender in batches and return 
to saucepan.  Over med-
high heat add sour cream 
and cheese, butter and red      
pepper.  Stir until heated 
through.  Do not bring to a 
boil.  Add sugar if needed after 
tasting. Enjoy!!!
Makes 4-6 servings

Light Cheddar Butternut 
Squash Soup



Shredded Brussels Sprouts with Prosciutto and Parmesan
This is an outrageously rich preparation so feel free to lighten it up with milk instead of cream*

½ cup unsalted butter
6 cloves garlic minced
4 oz thinly sliced prosciutto, cut into slivers
2 lbs Brussels Sprouts trimmed and shredded by cutting 
each sprout into thin slices
3 Tbs flour
1 ½ cups heavy or whipping cream*
1 cup light cream
¼ cup sweet Marsala
1 tsp nutmeg
salt/pepper
1 ½ cups freshly grated Parmesan cheese

1. Preheat oven to 350 degrees
2. Melt the butter in a large sauté pan over medium high 
heat.  Add the garlic and prosciutto and cook, tossing 
with a spoon for 4 min
3. Add the Brussels sprouts and continue to cook, 
tossing constantly for another 4 minutes.  Stir in the flour and toss to coat the Brussels sprouts.
4. Gradually stir in the heavy cream*, light cream, and Marsala.  Reduce the heat and simmer until the sprouts are 
barely tender, about 5 minutes.  Add the nutmeg and season to taste with salt and pepper.  Stir in 1 cup of the 
Parmesan and cook until the cheese is melted.  remove from heat.
5. Transfer the mixture to a shallow 9 inch square gratin dish.  Top with the remaining ½ cup parmesan.  Bake until 
bubbly and the top is slightly browned, about 20 minutes.  Serve hot.

Makes 10-12 servings.
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This is my 
most shared recipe.  

Sure, kids around the world 
HATE just the sight of Brussels Sprouts.  

This is OK, as it means more for us!  Add this 
dish to your Thanksgiving menu and you will 

not be sorry.  It is from the Nantucket Open House 
cookbook that I gave my sister many years ago. True 
story:  I brought this dish to a Christmas party and I 

overheard someone say, “ geez, who brings Brussels 
Sprouts to a party?”  The serving dish was EMPTY 

by the end of the dinner and she asked for the 
recipe!  If you ever see a copy of this book at 

a book sale, grab it!

- Diane Muenzen

Written by Cristina Niciporciukas, 
based on Marc Zukovich’s talk (Benefits of Composting, 
WT Library, Long Valley, July 24, 2013)
 
Composting is the microbial decomposition of yard and 
household organic waste.  Compost - the end product - is 
similar to natural organic matter found in the soil.   When 
added to gardens, compost reduces fertilizer, improves 
water holding capacity, and temperature of the soil.  It 
also improves soil structure, texture and aeration.  
Compost can take a few weeks up to 18 months to 
develop depending on the proportion of greens and. 
browns as well as frequency of pile mixing or tumbling.  
Maximum decomposition occurs at temperatures between 
110°F and 155°F. 

A few basic hints will help you prepare 
successful compost:
Contain the pile – Composting may be done in a loose 
pile. However, for the most efficient use of space, it can 
be contained in a bin or other enclosure.
The Mix - Mix enough greens (nitrogen) for your browns 
(carbons).  Typically, green, fresh, and colorful debris 
provides a good source of nitrogen. Coffee grounds are 
an exception; they are full of nitrogen. Browns and beiges 
such as chopped-up autumn leaves and twigs, wood 
chips, and straw—provide carbon. Experts recommend 

a carbon-to nitrogen ratio of 25:1 to 30:1 for the fastest 
breakdown of materials; however, the numbers just need 
to be in the ballpark.  There is no need to add lime to 
compost. Many microbes are most active at a moderately 
low pH.
Chop it up – small chunks compost faster than large 
chunks
Keep it moist – the microorganisms need water to 
survive
Be sure it drains - Stagnant, or anaerobic, water 
encourages bacteria that creates odors.
Aerate - To speed up decomposition, turn the pile
 frequently using a pitch fork or tumbler. This provides the 
microorganisms with enough oxygen to thrive so they can 
heat up the compost.

Do compost:  Vegetable food scrap, glass clippings, 
leaves, flowers, weeds, sawdust and wood ash, twigs and 
branches, coffee grounds, egg shells

Do not compost - Meat scraps, diseased or insect 
infested plants, weeds with seeds, dog and cat feces, 
food with grease or soap residues.

For more information:
http://njaes.rutgers.edu/pubs/subcategory.
asp?cat=5&sub=36

Composting 101.
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cGarlic: A Growing Guide
By Chester Aaron (Organic Gardening Magazine)
Soil preparation: Garlic will tolerate some shade but prefers full sun. 
While I’ve seen cloves sprout in gravel pits, garlic responds best in 
well-drained, rich, loamy soil amended with lots of organic matter. Raised 
beds are ideal, except in very dry regions.

Planting: To grow garlic, you plant the cloves, the 
sections of the bulb; each clove will produce a new bulb. The largest 
cloves generally yield the biggest bulbs. To get the cloves off to a strong 
start and protect them from fungal diseases, soak them in a jar of water 
containing one heaping tablespoon of baking soda and a tablespoon of 
liquid seaweed for a few hours before planting. Plant garlic in the fall.

Spacing: Place cloves in a hole or furrow with the flat or root end down 
and pointed end up, with each tip 2 inches beneath the soil. Set the 
cloves about 6 to 8 inches 
apart. Top the soil with 6 inches of mulch, such as straw or dried grass 
clippings mixed with leaves. You’ll see shoots start growing right through 
the mulch in four to eight weeks, depending on your weather and the 
variety you’ve planted. They stop growing during winter, then start again 
in spring. Leave the mulch in place into spring; it 
conserves moisture and suppresses weeds (garlic 
competes poorly with weeds).

Watering: Garlic needs about an inch of water each week during spring 
growth. If you have to augment rainfall with the garden hose, stop 
watering by June 1 or when the leaves begin to yellow in order to let the 
bulbs firm up.

Scape Sacrifice: By mid-June, your garlic will begin sprouting flowery 
tops that curl as they mature and ultimately straighten out into long spiky 
tendrils. These savory stalks, known as scapes, should be removed to 
encourage larger, more efficient bulb growth. However, before adding 
severed scapes to the compost pile, try incorporating their mild garlic 
flavor into a delicious scape pesto, scape dip, or scape soup.

Fertilizing: Start foliar-feeding your garlic every two weeks as soon 
as leaf growth begins in spring (typically in March) and continue until 
around May 15, at which point the bulbs begin to form, says Darrell 
Merrell, host of the “Garlic Is Life” Festival in Tulsa, Oklahoma. Merrell 
uses 1 tablespoon liquid seaweed mix and 1 tablespoon fish emulsion 
mixed into a gallon of water.

Harvesting Hints: When half to three-quarters of the leaves turn yellow-
brown, typically in late June or early July (depending on the variety and 
the weather), it’s 
harvest time. Carefully dig up each bulb; do not pull, or you may break 
the stalk from the bulb, which can cause it to rot. Once it’s harvested, get 
it out of the sun as soon as possible.

Softnecks and Hardnecks

Your first choice is between hardneck garlic 
(Allium sativum var. ophioscorodon) and 
softneck garlic (A. sativum var. sativum). Or 
perhaps a few of each—garlic takes up little 
room and cross-pollination is not an issue, 
so there’s no reason not to grow as many 
varieties as you can lay your hands on. 
Here are the key differences between the 
two subspecies:

Softnecks are adapted to a wider range 
of climates, they keep longer in storage 
(which is why supermarket garlics are 
almost always of this type), they tend to 
mature faster, and they’re generally more 
productive than hardnecks. The stems of 
softnecks are easier to braid, but the cloves 
are comparatively hard to peel.

Hardnecks demand a little more attention 
than softnecks to produce good-quality 
large bulbs. But they are more colorful 
and offer more variety of flavor. They also 
produce a flower stalk or scape, prized for 
its delicate flavor when harvested in spring 
while it is still tender. Removing the scape 
also encourages more vigorous bulb pro-
duction. (Some softnecks can occasionally 
develop flower stalks.)

In New Jersey       
plant garlic in 
mid-October.
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Chart source: www.thevegetablegarden.info/resources
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Our Sponsorship Program
Because we have a few needs that are pressing we’ve started a sponsorship program so those who 

want to help, can.  We need to: reimburse committee members that have loaned the garden funds 
when funding didn’t cover expenses, help fund scout projects that are costly, buy some tools & supplies 
and build a shed and a couple sturdy long lasting compost bins.  There are many people in our commu-
nity who would like to help give the garden support at this important time of start up.  Please reach out 
to your family, friends &  local businesses and share our website page where a sponsorship application 
may be downloaded. http://wtcommunitygarden.jimdo.com/sponsorship/


