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Brightening Prospects 
For the past two weeks or so, dark, dense clouds have been rising up in the 
afternoons over the peaks east and north of town. Last evening we hopped in 
the car and drove up Catalina Highway until we could see the lightning skit
ter through the clouds to watch the virga blend the distinction between earth 
and sky. The cicadas have been singing, and this afternoon there was actually 
enough rain on the patio to drive the cats from their shaded napping spots 
into the house. It's official; monsoon season is here, and we have begun to 
anticipate the afternoon with an enthusiasm generally reserved for meeting 
our loved ones at the airport arrivals gate. 

I think that our stalwart gardens would show a similar enthusiasm, if they 
could. Perhaps they do, somewhat, though they must endure the difficult 
wind before the clouds bring shade and rain. After a drenching, they stand 
straighter and seem to brighten with relief, and we are relieved from the 
monotony of so much sunshine everywhere, and we stand straighter and 
brighten just a little too. The monsoon season provides Tucson with 80% of 
its aDn',~l rainfan; 'Ne are not excited forno reason, we are painfully aware of 
the scarcity of water we endure during much of the rest ot the year. 

This is our first summer; we have planned to catch and keep as much rain as 
we can possibly collect with our meager system of salvaged 5-gallon buckets, 
though we hope to construct a more sophisticated system by the time the 
next monsoon season rolls in. Some CGT members are already enjoying the 
benefits of harvesting rainwater. Aside from the monetary savings they enjoy 
by using collected rain, to water their gardens, they also enjoy indirectly the 
benefits rainwater holds for their plants. As rain falls through the atmos
phere, it collects microparticles of nutrients such as nitrogen and sulfur, 
delivering them wherever it falls. And since rainwater is softer than the city 
or well water our plants normally receive, it provides essential nutrients and 
moisture without any damaging salts. It's no wonder our plants perk up with 
rain. 

It's easy to collect rainwater for later use, whether you're using a carefully 
synchronized system of buckets, or a more technical system of gutters and 
cisterns. Try it this season, I think you'll be surprised by just how much 
water you catch. 

Rainwater Harvesting Sources for Additional Information 
http://www.forgottenrain.com/faqs.htm 
http://www.rainwaterharvesting.org/Urban/Howtoharvest.htm (a New 

Delhi site, though with information applicable anywhere) 
http://www.cmac.com.au/pinfharv.html 
http://www.horvestingraihwater.com (local to Tucson) 

Dorothy Foundation 
Dave Taggett rainwater harvesting systems 

2444 East 4th Street, Tucson, AZ 85719 

Telephone: 520-881-2650 


http:http://www.horvestingraihwater.com
http://www.cmac.com.au/pinfharv.html
http://www.rainwaterharvesting.org/Urban/Howtoharvest.htm
http://www.forgottenrain.com/faqs.htm


Summer heat and brightness tells us to protect our 
fruiting plants by putting a shade cloth over them. An 
old white sheet will do very well but, if you want to spend 
money, you can buy shade material at the nurseries. If I 
did this I'd avoid the heavy black or green woven plastic. 
It does not reflect the heat nearly as effectively. Corn, 
squash, melons, blackeyed peas, and okra don't need the 
shade on their leaves, but when the melon fruits lie in 
the hot sun there's a danger of them being cooked. If 
you already have strawberries, tomatoes, peppers and 
eggplants that are damaged on the one exposed side, it's 
more than likely sunburn. Next spring when you choose 
plants or seeds from the catalogs 
select varieties that hide their 
fruit under a canopy of foliage. 
Additionally, shade cloth will 
hide your fruit from the birds. 

Plants that are dry will sunburn 
more readily, so do all you can 
to keep the sou moist. You may 
need to hand water once in a 
while. Don't leave your garden 
unvisited for more than a cou
ple of days If you hand water, 
do it in the early morning or in 
the evening when the sun is low 
in the sky. Avoid spraying the 
leaves and fruit. When our salty 
water dries out it leaves a salt 
residue on the plants, which is 
not good. 

Soil moisture can be main
tained by a thick straw mulch 
and gardeners are doing well with 
the straw we provided. Ifyou need more, tell your site 
coordinator and we'll get more. "Thick" means at least 
three inches to get enough shade on the soil and to keep 
weeds under control. 

Why do tomatoes crack? And pomegranates? I believe it 
is due to erratic watering. Plants like to have an uninter
rupted supply of moisture, and if they go for a long 
period of time without it they respond to the next water
ing by a surge of growth. Hard skin has no flexibility and 

something has to give. Hence, the cracking. A 
straw mulch helps to even out the alternating 
wet and dry, but you'll need to watch the state 
of moisture in the soil each time you visit the 
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garden. Use the soil probe provided (it's an old golf stick 
near to the faucet) to check soil moisture. 

Plant up any empty spaces in your plot to avoid water 
waste and to get more to eat. Not sure what to plant or 
sow? The chart on the next page may spur some ideas. 

Sometimes, I hear the question, "When should I cut back 
my tomato plants?" The idea behind pruning tomatoes 
is to take them down to about half size and get new 
growth, on which flowers appear in the cooler weather of 
September and October. In theory, it's a good thing to 

do, but I'm becoming skeptical 
about the operation. It's a 

• shame to reduce the size of 
healthy plant and expose 

. what remains to the fierce 
sun. Fruiting plants tend to 
rest during the summer heat, 
but spring backwhenthir 
cool down anyway. Cuttir 
back tomatoes used to be 
done in mid-July, but I 
wouldn't do it. And I'd never 
do it on eggplant or peppers, 
even though their dormancy 
leads to temporary unproduc

. tivity. 

Our gardens are beginning to 
get visits from the Squash 
vine Borer moth. If one of 
your plants wilts and doesn't 

NI".==~ respond to additional water
r ing you need to look at the 
thick part of the stem. If you see 

wet sawdust on the side of the stem there's likely to be a 
little (big) grub eating away at the insides. The plant is 
lost so dig it up and put it in the compost. The last 
newsletter told you of a good strategy to avoid this 
summer pest by succession sowings. 

Finally, if your onions have swollen large and the leaves 
have fallen over it's time to harvest them. Get your 
fingers under the bulb without squeezing it and lift it ,t 
of the soil. Use the leaves as string to plait your harv 
and hang up the string in a shady airy place-or eat your 
harvest! .If you leave the ripe bulbs out in the sun they 
will blister and burn. 2 



As we head into the monsoon season, you may be wondering what to plant to take advantage of the rains that could be 
heading our way soon. Corbet gardener Henry Yglecias has compiled a list of suitable candidates and their respective 
planting dates, as depicted by the following graph: 

July 1 July 15 July 25 Aug 1 Aug 5 Aug 10 Aug 20 Aug 25 

July 5 Aug 15 Aug 31 



Seed Stqrting, Revisjted: A Product Review 

I'm not a 'gimmick gardener,' but I've been experimenting 
with a product since last winter that has me impressed 
enough that I thought I'd point it out to you. 

I try to start as many of my own seedlings as I can, and 
preferto do this indoors where I can protect the tender 
early stages of growth from the unpredictable elements. 
Like most of you, the space I can devote to seed starting 
is limited; I have a 4bulh, 2'-foot by 2-foot light over a 
pair of seedling ,trays. Until last year, I was starting 
seeds in old 8-oimc€ yogurt cups, which fit 18 to each 
tray I used. When you're trying to start an entire 
season's worth of crops, even ferr ,a small garden, that 
isn't a lot to work from. ,So I started Iooking for a way 
to crowd more seedlings into that space. I sorted 
through the options with smallspaces and small budgets 
in mind. In the end I decided to try the Parks Bio 
Dome, a three:.part set up ,vitha traY,vented dome, and 
heavy-duty Styrofoam rackintowhich biodegradable 
sponges ('bio sponges') are slipped." I use the standard 
model that holds 60 of these sponges, which are about 
21/2-incnes taIl and 3/4=llches\VJde aft-he top (they taper 
slightly toward) he lower end). Small holes are 
predrilled into the sponges to accommodate Seeds. The 
system is self-watering, which sounds fancy, but merely 
means you p,'utwater in the traY,set the rack into the 
water, and let the, sponges soakit up. For :Seed starting 
I don't find the dome verv usefuL Meant to maintain 
humidity, I find that it k~eps things too moist, and have 
lost a few seedlings to damping off disease as a resuLt. 
The basic kit runs $19.95 (plus shipping, ,of course). ' A 
bag of sponge refills in $9.95. (Check a Park's Seed 
catalog, or visit th€ir website.) 

The materialofthe sponges, when wet, flexes in a way 
thatvelynicely protects the roots of the seedlings from 
damage during transplanting. This by itself makes this 

by Tom Watson 
system very useful and is a major part of my reason for 
trying this product. However, the small size of the 
sponge means you absolutely CANNOT DELAY trans
planting. As soon as 'true leaves' appear, pot them up, 
and start hardening them off. Because I can start mQre 
seedlings this way in a given space (120 with the two 
Bio Domes I now own, instead ofthe 36 seedlings in the 
old system), getting them outside quickly is essential. ' 
There's no room under my light.s for that many 
seedlings in individual pots. (By the way, I've found 
that 8-ounceStyrofoam drinking cups are perfect recep
tacles for the seedlings and their sponges.) It seemed 
like I was rushing things, bufbecause the roots go 
through trqnsplanting\ With less damage, and the plant 
thereJore suffers less s~ock, I find that ·f can setthern, 
outdoors in a suitably sheltered spot the saIU'eday l do 
the transplanting. (I bring them indQors at nighUn 
colder weather.) Surprisingly enough, Dve suffered no 
casualties doing this. 

Each smnd~n:.dJ(tLcomes with 60 Bia Sponges-and a 
mild fertilizer, and for some reason germination is 
enhanced by using the fertil~zer, which flies in the face 
of what!; know a bout seed germination. (I'll get back 
to you when I figure this out.) I've had trouble starting 
basil and chard with this metHod,but I've so far suc
cessfully started 15 other varieties of flowers, vegetables, 
and herbs. Very large seeds (such as beans, peas, 
squash and corn) don't fit the sppnges I've used, but 

'larger versions of the Bio Dome kit are available for 
bigger seeds. 

It's a gimmick, but it works. This product makes it 

possible for me start many more seedlings than before, 

at a reasonable cost. Ifyou start your own, I'd suggest 

checking this one out. 


eGrat the St. Philip's Farmer's Market 
Thanks to John Swanson, we have a '---:~R'7~~"":'!7~-7-":~~ donate an hour or two on any of these 
table available to us at the Farmer's three Sunday mornings, please call him at 
Market at St Philip's Plaza in July. 888-4586. This is awonderful opportuni
John's beautiful plants and fresh-cut ty to increase awareness of the community 
greens are usually for sale there on garden activities among our neighbors. 
Sundays. However, while John is off Also, if you're suffering the dubious bur-,t 
on holiday, CGT will set up an infor , den oftoo many tomatoes or other sm" 
mation table in his spot on July 4th, mer vegetables, this would bea great ' 

18th, and 25th. George opportunity to show off and unload some 
will be there to answer of them, while at the same time demon
questions and give out CGT strating the type of success possible in a 
info. He would like some help so, if you can community garden setting. 
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Corbet Garden Meeting, 8:00am 

CGT Steering Committee Meeting at 
Darlene Schacht's, 2940 N. Santa Rosa, 
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Presidio Garden Meeting 
8:00am 
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Top left: Smile's sunflowers at the 
Chaverim garden have no rivals but the 
utility poles In the background. Top right: 

Andy Stevens gets waaaaaay too excited about tools with engines, while Dianne prepares to 
cool him down if he should get out of hand. Bottom left: new at the Presidio garden, the weed
ing school of yoga. Bottom right: Gwen Curiel of the Chaverim garden has found e perfect way ' l 

to combat the summer heat, fresh cantaloupe. 
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Many of us have harvested,or are about to, a crop 
of dry sweet onions. I was hap'py to see an article 
recently about storage methods for home grown 
dry onions on an Internet recipe list I subscribe to. 
None of the methods was considered "best", but for 
whatever it's worth) here are 
the three that were discussed. 

First mentioned was the 
"pantyhose method", the one 
said to be most often recom
mended to home gardeners 
by commercial onion grow
ers. I used this one myself 
last year, with not very good 
results. My onions began to 
rot within just a few weeks , 
before I could use them all . 
up . 

the "pantyhose method", you take a pair of old, 
c ean pantyhose (snags and runs are fine) and 
plunk ail onion down into one toe~md tie a knot a 
bit above it. Then you plunk another down to 
where the knot is and tie another knot a bit above 
that one. You want enough room between onions 
so air can cirGulate and they can't touch each other. 
Continuing in this manner you fill up both legs of 
the pantyhose with your onions, and then hang the .· 
thing by its crotch over a hook or peg or what-have
you in a cool, dark, dry; well ventilated place. · . 
When you need an onion; you cut one off below the 
knot, starting from the toe of one leg (and another 
from the other leg if necessary to keep the hanging 
contraption balanced) and so forth up the legs until 
all the onions are used. . . 

I hung mine out in my shed, which has one of those 
whirligig ventilator things on its roof, is against the 
east wall of my house, and is shaded in the morn-

July-August lunar Phases 

by Signa Roswall 

ing by a neighbor's tree and in the afternoon by the 
house. It's fairly cool in there year round, but still 
my storage results weren't good and I ended up 
throwing out some formerly beautiful onions that 

..• had gone bad. 
o 

~ The second method discussed 
~ was to wrap individual whole, 
~ unpeeled onions tightly in 
~ aluminum fo il and store them 
8 in the refrigerator. This 
~ method was said to keep them 
.c: 
"- in usable condition for up to a 

year for both cooking and 
serving raw. The drawback to 
this method is that you must 

..• make a long term commit
.ment of some of your refriger
ator space to onion storage. 

TIle i.llinll.nelllUCl w a 6 to peel the Oiii0f15, chvp or 
slice them, then divide them into recipe-size pack
ets and store them in the freezer. The drawback to 
this method is that defro~ted onions can only be 
used in cooking and aren;t suitable for use raw. 

The article suggested using a combination of all 
.. three methods for your onion crop: storing some 
. knotted up in pantyhose in a cool, dry, dark, airy 

place for use "soon", some wrapped tightly in alu
minum foil in your frig for useraw.within a year; 
and some chopped or sliced inyotir freezer for use 
in cooking "whenever". (In the case of my freezer, 
it might come to "whenever" I can manage to find 
th~m amidst all the other stuff in there!} 

I'm planning on trying all three methods this year 
to see what works best for me, and if some of you 
others out there also perform this experiment, let's 
compare notes next year on our results . . . 



Corbet Garden 
The Corbett garden is looking great. There are lots of ripening tomatoes that would benefit from being given a 
little shade to prevent them from sunburning. We also have some patches of bermuda grass that are breaking out, 
Roundup does a very good job of getting rid of this nearly indestructible intruder. If you pull or cut them out, 
however, please remember not to put any of the weed's parts into the compost piles since they will come back 
wherever the compost is used. 

Our next meeting will be at 8am on Saturday July 3rd. 
-Gary Cooper 

Presidio Garden 
The Presidio Garden has been the beneficiary of some very dedicated gardening, and it shows. There are so many 
tomatoes quietly putting on weight under vine leaves that we'll all have plenty in the freezer or in put up in jars 
through well into the next gro'Vving season. Although we did have to take out some squash plants that succumbed 
to vine borer, at least two rows showed healthy, hardy sweet corn on stalks at least six feet tall. At our last meet
ing, we all received valuable education from George in the operation of the new rototi11er, and Andy Stevens was 
even able to employ it successfully breaking ground in a new plot. 
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Thank You to the Indian Ridge Ladies 
Once again, the ladies of the Indian Ridge Garden Club have kindly donated money to Community Gardens of 
Tucson to help further our program. It's always nice to receive signs of appreciation in the community, especially 
when it helps pay the bills. Thank you, ladies, for your support over the past six years. 

Optim u m Germination Tem peratures 
ofCommonVegetabte Seeds 

Crop: Minimum-Optimum-Maximum 

AsparagUs: 50---:75-95 Cucumber: 60-95-105 Radish: 40-85-95 
Bean: 60-:-80~95 . Eggplant: 60-85-95 Spinach: 35-70-85 
Beet: 40-85-95 Lettu~: '35-75-85 . Squash: 60-95-100 
Broccoli: 50-'-70-85 Muskmelon: 60-90-100 Swiss Chard: 60-95-:-100 
Brussels Sprouts: 45-60-75 Okra: 60-:-95-105 Tomato: 50-85-95 
Cabbage: 40-85-100 Onion: 35-75-95 Turnip: 40-85-105 
Carrot: 40-80-95 Parsley: 40-75-90 Watermelon: 60-95-105 
CaUliflower: 40~80-100.. Pea: 40-75-85 
Celery:Ao-702...85 . Pepper: 60-85-95 - Courtesy of University of Nebrosko
Corn: 50-95'--105 . .' Pumpkin: 60-95-100 Lincoln, Department of Horticulture ' t 
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Gardens Overrun by Giant Mantis! 
Really, it's quite small, relatively 

Most of you know by now that CGT has been awarded a dandy lightweight rototiller from the National 
Garden Association and the Mantis Company. It's already been tested at the 
Presidio, First Avenue, and Chaverim gardens, and is receiving high praise. 

George has agreed to store it at his home, maintain it, and keep the 
proper gas/oil mixture on hand and ready for use. He will bring it to each 
monthly Garden meeting so gardeners will be able to till their plots under his 
supervision. It's small enough to do just a portion of your plot without disturb
ing the rest, if you so choose, and it does a beautiful job of blending the soil 
amendments and making a fine textured soil ready for immediate planting. 

And now for the guidelines: In the interest of liability, this machine will 
only be available at the monthly garden meetings where any interested garden
ers will be shown how to use it. 

The Mantis Company makes the following recommendations for its 

operation: 


1. Dress properly-do not wear loose clothing or jewelry. 
2. Use sturdy gloves and footwear along with safety glasses. 
3. Do not operate the tiller when fatigued or intoxicated. 
4. Do not allow children to operate or play with the tiller. 
5. Keep hand away from the tiller tines while in operation. 
6. Never try to remove an obstruction while engine is running. 
7. Use only gas/oil fuel mixture provided by CGT. • 

Now we all have the wonderful opportunity to improve our soil more often than just at the change of seasons. 
We extend our thanks to the NGA for its recognition, to the Mantis Company for providing this tool, and to 
George Brookbank for taking on the responsibility of maintaining and storing it. 
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s always, we extend our warm thanks and 
appreciation to our friends at AlphaGraphics who 
not only make the publication of this newsletter 
possible, but make it beautiful as well . 

Burning 
- Gary Snyder 

Rain falls for centllries 

Soaking the loose 'rocks 

Sweet rain, the fire's out 

The black snag glistens,in the .rain 
: . 

& the last wisp of smoke floats up ' . 
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Few things are more satisfying than pulling up 
something you1ve planted with your own hands, 
pushing open the hollow stalk where the vine 
borer lived eating out the heart of your plant, 
finding the little bugger, and cutting off its head. 


