Inside this issue:

From the President 1
Upcoming Events 1

Natural Weed Killer 2
Recipe

Spring Planting 3
Blueberries 4
Recipe Corner 5
Continued 6
Recipe Corner 7
Continued

%mua{y 2022 - Volume 2, Jssue 1

News from the Garden

This Issue’s Contributors:

Joyce Adams
Pam Kapustay

Susan Sundell

Thank Youl

Susan Sundell - Editor
Roberta Rials - Publisher

From the President’'s Desk:

Happy New Year!

Greetings everyone, hope you had a good
start in the new year and this newsletter

finds you in the best of health. Best
wishes for a prosperous and safe New
Year, and happy planting!

Please save these very important dates

to your calendar -

Feb 5, 9:00 - 11:00 A.M.
Workday

Feb 5, 9:00 A.M.
Greenhouse Orientation
March 5, 9:00- 11:00

A M.

Workday

March 5, 10:00 A .M.
General Meeting

-«

Update contact information - Please
make sure that we have your current
phone, email, and physical address.

Board of Directors:

Susan Sundell

- President
Diana Lovejoy
- Vice President
Jan Fang

- Secretary
Debbie Newell

- Treasurer

Plot Mgmt. Team
Betty Kruse

- Leasing

Taty Valladares
- Task List

Jim Hervieux

- Walk Through
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Natural Weed Killer Recipe

By: Pam Kapustay

hen looking for a natural alternative to herbicides, a cocktail of vinegar,

salt and liquid dish soap has all the ingredients needed to quickly kill weeds.

Acetic acid in the vinegar and the salt are both very good at drawing mois-

ture from weeds. Dish soap acts as a surfactant, which is an agent that will
reduce the surface tension that can cause the weed-killing concoction to bead on the leaves
instead of being absorbed by the plant. On a warm, sunny day, the results of this homemade
spray will be obvious in a matter of hours as weeds turn brown and wither.

Depending on the weeds and the season, the results can be speedy and effective. But there are
downsides. Unlike some chemical solutions, this formula is not built to work its way info the
root system, meaning multiple treatments will probably be necessary to keep weeds at bay. Ad-
ditionally, when looking for a quick fix, sunshine makes a big difference and the 5 percent ace-
tic acid in most household vinegars may fall short of expectations against hardier weeds.

Reference: https://www.hgtv.com/outdoors/gardens/planting-and-maintenance/make-your-own
-natural-weed-killer

+ 1gallon white vinegar (20% Vinegar works better than 5% - Available on Amazon)
o 1cupsalt

« 3 tablespoons of liquid dish detergent (Dawn liquid works best). Combine ingredients in a
spray bottle and treat weeds at the sunniest time of day for best results.
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Spring Planting

Checklist to ready plots for spring planting -

- Weed in and around your plot
There will be a major blast of weeds due to recent rains, so it's best to get ahead of it
NOW. Weeds in your pathway and inside your plot are still your responsibility.
Please do not rely on "Weeding" being on the Task List each month.
- After weeding your pathways, mulch to keep weeds at bay.
- Fix fencing, trellises, paint for appeal.
- Manually check your irrigation system. This should be monthly.
- Deadhead or remove any amaranth. Amaranth seeds blow everywhere and can
become quite invasive.
- Plan to protect.

Greenhouse Orientation Feb 5, 9:00 a.m. Tomato seeds should be started soon, so there is
plenty of time for growth. If you need orientation before Feb 2nd, please email
greenhouse@lasfloresgarden.com

Updated Rules (Dec 2021) is attached to —
this newsletter. There have been some

changes, so all members should thoroughly | P'-EASEUSEWATER\/\/ISE,_y,
read through them, paying special attention 'J. MAK/ESUREFAUCETISTURNEDC.J
to the "Banned List." ' RE"EASEF’RESSURElNTHEHo =
Mint is never allowed in any plot, not even in ' TOPREVEN'T.D/.\p\,u\ N

a container. Mint is available in the Commu-
nity herb Garden where it can be controlled.

Standing Water - We love our rains, but afterwards, there are many pots, saucers, and other
materials that have standing water in them. Please empty out so mosquitoes don't lay eggs in
your plot.

Safety hazards - There are many safety hazards in the plots. Please make sure fencing,
stakes, and posts are covered to reduce possible harm to gardeners.

Sign In Sheets - Please only use the Sign-In sheet for your monthly work hour
documentation. There should be no writing on the Task List.



mailto:greenhouse@lasfloresgarden.com
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Blueberries

By: Joyce Adams

nowchaser blueberries pictured above are the earliest among the Southern

Highbush varieties to ripen. They're ready as early as March and here in Ven-

tura County are ready in January. The berries are a new varietal created by the

University of Florida in 2005. The berry is medium sized, firm and have a sweet
blueberry taste. These berries are ideal for our region. They require little chill time
(temperatures below 45 degrees Fahrenheit. The Snowchaser requires 100-200 chill hours.
Snowchasers can be eaten raw, frozen, or dried. Also, these delicious berries are great in pie,
muffins, or jam.

The Newsletter is a great venue for all the Gardeners to stay in touch.

Please share your knowledge, ideas, experience and interesting bits by
submitting an article or forwarding info to Roberta Rials at

robertalrials@gmail.com
Thank you in advance!
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Recipe Corner

By: Joyce Adams

Blueberry-Thyme Jam

This version of blueberry jam includes some fresh thyme, a twist that works just as well on a
cheese board as on a PB&J.

« 3 pounds fresh blueberries, crushed

o 1lemon, zested and juiced

« 4 cups white sugar

o 3 tablespoons fruit pectin (such as Sure-Jell®)

« 1teaspoon fresh thyme leaves

Directions:

Step 1

Submerge 6 empty half-pint jars on a rack in a large pot of water. Cover and bring to a rolling
boil, then reduce heat to low to keep jars warm until ready to fill.

Step 2

Tumble blueberries and lemon zest and juice into a wide, nonreactive 8-quart pot. Whisk to-
gether sugar and pectin in a small bowl, then stir into pot until combined.

Step 3

Bring to a vigorous boil over high heat. Reduce heat to medium-high; cook, stirring frequently
and adjusting heat as needed to maintain a gentle boil, until volume has reduced by at least 1/3,
20 to 25 minutes. Stir in thyme after 18 minutes of cooking. Remove pot from heat and check
for set.

Step 4

Working with one jar at a time, remove empty jars from canning pot. Using a wide-mouth fun-
nel, carefully ladle jam into jars, leaving 1/2 inch for headspace. Use a clean wooden chopstick
to work air bubbles out of jars. Check headspace again and add more jam if necessary to bring
to 1/2 inch from the top.
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Recipe Corner - Continued

Step 5

Wipe jar rims, apply lids and bands (not too tightly), and return jars fo canning pot; cover pot
and return water to a rolling boil. Process for 10 minutes. Turn off heat, remove pot lid, and let
jars stand in the cooling water 5 minutes to help ensure a good vacuum seal.

Step 6

Move jars to a folded kitchen towel or wooden cutting board to cool completely before check-
ing seals. Any unsealed jars should be refrigerated and eaten promptly. Store sealed jars in a
cool, dark place. They are shelf-stable at least 1 year.

Cook's Notes:
Do not use low-sugar pectin.

Jams thicken as they cool, so they need to come off the heat when they're still a little runny.
But to set up properly, they also need to cook long enough to reduce the fruit's water content,
which concentrates the sugar and allows it to gel and bond with the pectin. My favorite way to
check for set is the saucer test: Tuck a few saucers into the freezer before you start cooking.
When your jam smells sweet and looks glossy and thick and nearly molten, take it off the heat.
Spoon a little onto a chilled saucer, freeze it for 1 minute, then nudge the jam with your fin-
gertip. If it has formed a skin on the surface that wrinkles when you push it, the jam is ready.
If your finger slides right through, it needs another 1 to 2 minutes of boiling.

References:
https.//www.allrecipes.com/recipe/284493/blueberry-thyme-jam/

https://minnetonkaorchards.com/snowchaser-blueberry/

Did you know?

The Giving Garden has donated over 50 Ibs. of fresh organic
vegetables to food pantries in less than two months. /y\
Did you know that there are seeds to share in the left @
cabinet in the Giving Garden? Please help yourself and bring

some to exchange with others members.



https://www.allrecipes.com/recipe/284493/blueberry-thyme-jam/
https://minnetonkaorchards.com/snowchaser-blueberry/
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Recipe Corner - Continued

By: Susan Sundell

Spinach Soup Recipe (Easy Zuppa Toscana)

2 tbsp of olive oil
1/4 stick (2 tbsp) of salted butter
3 large shallots, diced
2 |bs of Italian Sausage (sweeft, hot or mixed), casing removed
1 tbsp of crushed garlic
1 cup of sherry wine or a dry white wine
5 cups of chicken broth
1 tsp of Italian seasoning
1 tsp of oregano
1 ¥sp of garlic powder
1 tsp of seasoned salt
1 ¥sp of black pepper
.5 Ibs of baby red (or white) potatoes, sliced into quarters with the skin still on
5-8 oz of baby spinach (or more, or large container if fresh from the garden not available).
5.2 0z of Boursin cheese (any flavor, or 5 0z of a brick of cream cheese).
o 1 cup of heavy cream

Method:

Add the olive oil and butter to a large pot. Once the butter is melted, add in the shallots
and sauté for 3-5 minutes until lightly browned

Next, add the sausage and break it down with a wooden spatula, and sauté for another 3-5
minutes. Add the garlic about 1 minute after the sausage is cooking and stir it in.

Pour in the sherry and let simmer for 3 minutes and follow with the broth, Italian season-
ing, oregano, garlic powder, seasoned salt and black pepper. Stir well.

Lastly, add in the potatoes, top with spinach and DO NOT STIR (leave the spinach right on
top as it will cook down into nothing). Simmer until potatoes are done.

Stir in the Boursin until melted and then add the heavy cream
Enjoy!

Cook’s Notes: Can double batch, as it freezes well.




