
My Garden Chores 
For April 2014                           
- Margaret Roach

TENDER BULBS like cannas, callas, 
tuberous begonias, dahlias get a 
headstart if potted up indoors now, 
then transplanted after all frost 
danger passes.

VEGETABLE GARDEN - LAST CALL 
FOR PEAS is early April, to avoid 
running into hot summer weather 
at harvest time.

SOW MORE SPINACH; sow salads, 
arugula, broccoli raab. Repeat in 
short rows or blocks every 10 days.

COLD-SEASON TRANSPLANTS like 
broccoli, cabbage, cauliflower, Brus-
sels sprouts can be sown indoors 
still if you hurry (or store-bought 
seedlings can go outdoors around 
month’s end). Sow carrots, radishes, 
dill.

TOMATOES ARE SOWN INDOORS 
around 6 weeks before their frost-
free set-out date, or around mid-
April here for early June planting 
outdoors. Eggplants and peppers 
can be sown indoors, too.

DID YOU ORDER potatoes for plant-
ing later this month or next? Some 
gardeners say to do so when the 
forsythia blooms.

FERTILIZE GARLIC planted last fall as 
greens get up and growing.

BARE-ROOT FOOD CROPS like rasp-
berry bushes, strawberry plants, 
young fruit trees, asparagus, go in 
as soon as they arrive.

KEEP THE PHRASE “as soon as the 
ground can be worked” in mind, 
and when it can, focus first efforts 
on spots where must-be-planted-
early things will go.  (cont’d pg 2)

Come meet your fellow gardeners and plot neighbors on         
Saturday, April 26th 12-2pm. 

It will be a ‘bag’ lunch (ie bring your own) we’ll supply water and 
a veggie/dip tray. There will be a chance to sign up for volunteer 

jobs. We’ll be having a ‘Win A Tee Shirt’ for those that come to the 
gathering, one chance per plot. If you don’t win you can still buy one 
to support the garden. ~ Diane Muenzen

NEWSLETTER:
Garden Opening Celebration

Washington
Township
Community WTCG
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Celebration!



Frost/Freeze Dates For Zone 5

We have several plots open for rent in both 
sizes.  About 75 % of our gardeners returned 
for a second year.  If you have a friend or 
neighbor interested in a plot, please give 
them our website. They can email me directly 
at: dianemuenzen@comcast.net or find us at 
the Green Market, where we will have a table 
with information.

GARDEN PLOT STATUS

PLEASE REMEMBER: 
Check our website for 
updates on compost & 
mulch deliveries to the 
garden.
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(cont’d from page1)

Examples:  plants that are sold 
“bare-root,” such as asparagus 
crowns, or raspberries, strawber-
ries or rhubarb, for instance, and 
even roses from some suppliers. 
Onion and shallot seedlings or 
sets, and seed potatoes tend to 
show up early, too

COMPOST HEAP:

REMOVE FINISHED COMPOST 
from bottom of heap and make 
room for incoming garden debris.

SCREEN FINISHED COMPOST 
before using to remove twigs and 
stones; turn remaining partially 
broken-down contents of heap 
to aerate and get things cooking. 
Moisten if pile is dry. Use finished 
compost to topdress beds before 
applying mulch in a few weeks 
to them.

• Each winter, on average, our risk of frost 
is from Oct. 7 - May 5.
• Almost certainly, however, 
we will receive frost from Oct. 21 - April 23. 
• We are almost guaranteed that we will not 
get frost from May 18 - Sept. 23.
• Our frost-free growing season is around 
155 days.

I have never had so many good ideas day 
after day as when I worked in the garden. 

- John Erskin



A USDA Planting Schedule for 
Zones 5-6

may be found at 
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Click on the 
image to learn 
about growing 
Sweet Peas.

I love spring 
anywhere, 

but if I could 
choose I would 

always greet 
it in a garden.      
~ Ruth Stout

SAVE THE DATE!
On June 9th, 7pm at 
the WTPublic Library, 
there will be a Master 
Gardener’s program: 
(What’s Eating My 
Vegetables?)
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World’s Best Braised Green Cabbage

2 tablespoons melted lard, ghee, or bacon grease for coating the baking dish 
1 medium head green cabbage (about 2 pounds) 
1 large red or yellow onion, peeled and thickly sliced 
2 large carrots, peeled and cut in 1/4-inch coins 
1/4 cup broth or water 
1/4 cup melted lard, ghee, or bacon grease 
Coarse salt and freshly ground pepper 
Aleppo pepper (optional) 
Aged balsamic vinegar 
Here’s what to do:
• 1. Preheat oven to 325°F with the rack in the middle. Coat a 13-by-9-inch baking dish with the 
melted fat.
• 2. Lop off the tough stem end of the cabbage and divide it into 6-8 wedges. Keep the core at-
tached so the wedges stay intact after the long cooking time. Don’t worry: The tough core will get 
super tender, too.
• 3. Place the cabbage pieces in a single layer in the greased dish — a little overlap is okay. Toss 
on the onions and carrots and drizzle with broth and the melted fat.   Season well with salt, pepper 
and Aleppo pepper (if using). Cover tightly with foil and place in the oven.
• 4. Cook the cabbage undisturbed for 1 hour. Crack open the foil cover and carefully flip the 
wedges over. Reseal the dish tightly and braise for another hour or until fork-tender. 
• 5. At this point, you can remove the cabbage to cool and store in the fridge until you’re ready 
to eat it (up to 4 days). When you’re ready to serve, crank the oven up to 425 F and bake until 
browned (about 15 minutes).
• 6.Drizzle with aged balsamic vinegar and serve immediately. Serves 4-6. 
- Recipe from Molly Stevens’s All About Braising. 
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Vegetable Soup
 
1 tablespoon vegetable oil
1/2 cup chopped onion
1 clove garlic, minced
1 medium potato, peeled and chopped
1/2 cup chopped broccoli
1/2 cup frozen corn
1/2 cup torn spinach
1/2 cup chopped fresh mushrooms
1/2 cup chopped carrots
2 (32 fluid ounce) containers chicken
broth
6 ounces egg noodles
1 cup canned white beans
 
Heat the oil in a large pot over medium heat, and cook the onion and garlic until tender. Mix in 
potato, broccoli, corn, spinach, mushrooms, and carrots. Pour in chicken broth and bring to a boil. 
Reduce heat to low. Simmer 20 minutes, until potato is tender.
Stir egg noodles and white beans into the pot, and continue cooking 7 minutes, or until noodles 
are tender and beans are heated through.
- Recipe from Melanie Bitecola

Soup



We now have tee shirts to sell at various 
venues where we have a display promot-
ing our garden. There will be a variety of 
colors and sizes from S - XXL in a few color 
choices. We are starting with a small amount 
to see how they sell for us. They will selling 
at the April 12th Green Market where we will 
have a table to promote the garden and find 
new gardeners.They are priced at $12 .
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EVENTS COMMITTEE:
We are looking for  volunteers interested in 
creating an events committee for our garden.  
Events could be educational classes, visiting 
master garden speakers, child fun events, picnics, 
growing challenges, etc.

Shirts Are In!

FUNDRAISING:

VOLUNTEER 
JOB OF THE 

MONTH

Spreading
Wood Chips 
on common 

paths.

12q



Things
           Working On 
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we’re

    We would like to start an online 
message board for our garden members. This 
board would be a place to leave messages for 
other gardeners and you would be able to see 
replies to those messages as they come in. Do 
you want to share plants or seeds? If you are 
looking for something for your plot and want 
to ask for member help, the message board is 
the place. 
   This would be only for gardening related 
subject matter and would be monitored by 
committee members to keep it safe and on 
subject. 
   We’ll let you know as soon as it is up and 
running.

also…

Depending on what kind of 
spigots we will be given, we 
are considering trying out the 
use of hoses in the garden.

r           

k
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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: help fund scout projects that are costly, buy some tools & 
supplies and build a couple sturdy long lasting compost bins.  There are many people in our com-
munity who would like to help give the garden support.  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/
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