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T o m a t o e s ,  S q u a s h ,  M e l o n s ,  a n d  m o r e !

Inside, George pontificates on the care and 

cultivation of warm season vegetables, 

including how to protect them from the sun.

A b imonthly  gu ide  to  

tucson  garden ing

SUMMER VEGETABLES

Call To Action                     by Eric Wilson
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Inside

Thanks to all contributors for helping put together another great issue of 

the CGT newsletter!  I can’t wait to try out this 

month’s recipe, Jordanian Ko a, or start planting 

my summer vegetables.  It’s already time 

to start thinking about the next issue 

though, and we need your help!  

Whether you have a great 

recipe that incorporates our 

cur rent ga rden c rops , a 

gardening related experience 

to share, or a photo from 

your latest garden meeting, 

p lea se send i t to 

ecwilsonaz@gmail.com.  The 

deadline for submissions is the 

15th of every other month.   Until 

then,  happy gardening!

Articles

George said...
Old, but timely advice from George on 

caring for warm-season vegetables.

Summer Herbal Remedies
Darcey shares her expertise on the 

practical uses for common garden herbs.

An Organic Experiment
Jacob and Thomas conduct a scientific 

experiment to determine which organic 

materials make plants grow best.

Recipes

Jordanian Kofta
This hearty meal can quickly feed a 

family with current garden crops.

Planting Guide

Newly updated!
Be sure to switch over to 

George’s new version, which will 

help you hit that optimal planting 

window.   

Garden Activities

Photos from George’s Potluck, and 

Easter at Benedictine Monastery

Garden Reports

We have all the latest updates on 

Presidio, Benedictine Monastery, and 

Chaverim Gardens.



George Said...                                             by George Brookban

think we can safely say that summer is here at last and 
we can think in terms of warm season vegetables.  It’s 

time to pull out the struggling cool season plants to 
make space for tomatoes, peppers, eggplant, squash and 
melons. Hot weather will be with us soon, and this makes it 
late for sowing seed of beans and corn because, even if the 
plants grow well, the heat of June and July can kill the pollen 

required for pollination. If you want beans in the summer 
months there are two kinds that will thrive: Chinese Pole 
beans that need a trellis at least six feet high and Southern 
Black eyed Peas that spread on the ground. For a lark, you 
can sow seed of peanuts, too, but don’t try the salted kinds 

from the supermarket. Other out of the way vegetables are 
okra and Malabar spinach. 

Meanwhile, carry out a little management on your onions by  
removing the flowering heads. Keep watering liberally and, 

to get large bulbs, lightly scatter ammonium sulfate on the 
ground and water it in and o  the leaves . You can start 
eating onions any time now but if you want large bulbs that 
will keep you need to let the plants continue to ripen. An 
early sign of ripening is the drying out of the leaves. For 

good keeping qualities you should let all the leaves dry out 
and during this time you need to stop watering. If the soil is 

dry the bulbs will not sprout. 

We still want our soils to benefit from daytime warming by 
the sun because our night temperatures fall down to fifty 
degrees or so. A soil that is that cool causes slow 

germination of melons and squash.  Gardeners are using a 
soil thermometer to give some indication of when to sow 
and plant. Take temperatures in the early morning, not in 
mid afternoon to discover how seeds and transplant roots 
can be expected to grow. If you do sow seeds, you may need 

to hand water, especially if the drip irrigation tubing is far 
from the place where you sowed seed. Use the soil probe 
there’s one at each garden  to check how your soil is 

behaving as the temperatures rise and the sun increases in 
intensity.  At the end of May and certainly for the rest of our 

summer we need to protect the soil from sunshine and a 
three inch thick layer of straw or half finished compost will 
do it.

Continued on p. 4
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Guests enjoy the potluck at George’s house



Summer Herbal Remedies              by Darcey Blue French

any of our favorite culinary herbs growing in our 
summer gardens are also remarkable and versatile 

herbal remedies for everything from stomach 
upset to headache. My favorite reasons for using 

culinary herbs as medicines is their safety; most plants 
consumed as foods are generally safe for all people. They are 
easy for you to use regardless of your experience with herbal 

medicine. Fortunately, most are easy to grow and you may 
already have some of them planted in your plot for the 
summer season. Here’s a brief summary of some of my 
favorite herbal remedies. 

Basil Ocimum spp : A summer favorite for pesto and 
bruschetta, Basil, of any variety, is known as a nervine an 
aid to relieve stress, emotional tension, or a mild case of the 
blues. I find it best for those people who need to bring back 
a little “sparkle” in their life. Basil is stimulating and 

brightening and shouldn’t be used before bed, but is 
wonderful as an afternoon pick me up that is free of 
ca eine. Basil is also especially good for settling uneasy 
stomach nausea, belching, gas, or sour stomach. Though 
fresh basil is truly wonderful, the carefully dried leaves of 

basil make a delicious herbal tea all year long; use 1 tsp dried 
leaf per cup of boiled water. Use fresh basil  in season, 
chopped up and mixed with honey as a syrup, or added raw 
to foods. 

Thyme Thymus spp : Thyme is most well known in herbal 
medicine as a stimulating remedy for wet, spasmodic coughs 
with a lot of mucous. Sipping a warm tea of dried thyme 
leaves can help ease mucous congestion in the lungs or 
sinuses and has the added bonus of being a very e ective 

disinfectant. To use fresh thyme leaves, add to honey to 
make a syrup, or dry them for tea 1 tsp per cup, up to 16 oz 
daily . 

Oregano Origanum spp : Good for more than just pizza, 

Oregano is famous as an all purpose disinfectant. Any health 
food store will sell oregano oil in various capsules, oils and 
tinctures. But good old fashioned oregano from the garden 
is just as good. Use a strong tea 2 tsp per 8 oz water , 
cooled, as a wash for any topical infection on the skin. 

Gargle with the tea for a sore throat, inhale the steam for a 
sinus infection, or sip the tea for mild gastrointestinal bugs. 
Keep in mind that oregano is a very spicy, hot tasting herb 
and can be overheating for some people when used 
extensively. Use the tea internally for no longer than a week, 

and use no more than 16 oz in a day. 

Sage Salvia spp : Sage is one of my favorite garden remedies. 
Sage is an excellent astringent and is useful any time things 

get red, hot, and bothered. Try a cool tea of sage as a wash 
for summer sunburns or itchy rashes. Sage tea as a gargle 
with salt is remarkably helpful for a sore throat. Chew a 
fresh sage leaf for a “spit poultice” on mosquito bites or bee 
stings. I use sage tea as a mild bitter digestive stimulant 

before meals. It will increase secretion of all digestive fluids 
saliva, stomach acid, and bile , improving digestion. This is 

especially useful for those who feel as if their food sits in 
their stomach for hours and have trouble digesting fats or 
proteins. 

Rosemary Rosemarinus : Rosemary is known as the herb for 
memory.  Even Shakespeare mentions its use in Hamlet: 
“Rosemary, that’s for remembrance.” Rosemary is full of 
antioxidants and stimulates circulation to the head. This 

prevents free radical damage to the brain and improves 
oxygenation of the brain tissue which can certainly help our 
memory.  Rosemary is also useful for some kinds of 
headaches that stem from weak circulation to the head. 
Rosemary’s antioxidants also protect the liver from free 

radical damage and improve liver detoxification processes. I 
like to sip a cup of rosemary leaf tea in the morning as a 
wake me up beverage to get both head and digestion ready 
for the day. Many people also use rosemary oil for improving 
scalp health and hair growth and as a sore muscle remedy 

when used during massage.  Like many of its cousins in the 
mint family, rosemary is a digestive system remedy for gas, 
bloating and poor digestion of fat and protein. Use it in your 
food, or make a tea of the dried leaves 1 tsp per cup . 

To make a herbal honey syrup out of any of these herbs, 
coarsely chop 1 cup of the herb and pack it firmly in a glass 
jar.  Pour 2 cups of warm honey over the herb and 
thoroughly mix.  Set the jar in a warm, sunny spot for 4 7 
days, and then strain the herbs from the honey, reserving the 

honey in a clean, dry jar.  The straining is much easier to 
perform if the honey is warm and thin.    The resulting syrup 
can be used in meals throughout the day, taken by the 
spoonful as needed, or stirred into hot water or tea.

These simple herbal remedies are excellent for many of life’s 
minor discomforts, but bear in mind that with any serious 
medical condition, seeking the expertise of a medical 
practitioner is prudent.  Have fun growing and eating your 
medicines this summer!    For further questions or for a 

personal consultation, contact Darcey Blue French at 
blueturtlebotanicals@gmail.com.

M



etween August and December of 2008, we did a science fair experiment at the Sabino Vista Community Garden to 
discover what type of organic material makes plants grow best.  With help from Tucson gardening legend George 

Brookbank, we were able to refine the idea enough to begin the project.  

We planted broccoli, peas, and beets in four di erent plots: the first untreated, the second with manure, the third with 
compost, and the fourth with sawdust.  When we started we cleared the plots and added ammonium phosphate and sulfur in 
equal quantities. We then added the main soil amendments. After that we planted the seeds and as they grew we took 

measurements and put them into a data table. When we reached our cuto  date we picked all the plants that were ready and 
measured them as the yield .To end the experiment we put all of the data into graphs and wrote our conclusions.

The measurements show that both the manure and compost yielded an equal amount but progressed very di erently.  At the 
beginning the compost showed the highest percentage of plant sprouting and rapid growth, then seemed to level o .  We 

believe this is because the compost started releasing nutrients as soon as it was in the soil.  In the beginning the manure 
showed good sprouting of plants and much slower growth rates than compost.  The control started out very slowly and never 
grew any broccoli and very few beets. The sawdust started out very well but after the initial growth the plants started dying, 
especially the broccoli. This is consistent with our research findings that as sawdust composts, it absorbs nitrogen from the 
soil which would rob it from the plants.  Later in the test period, manure had an increase in growth while compost slowed 

down.  We believe this happened because the manure slowly composted itself underground providing a steady flow of 
nutrients.  These results support our experiment hypothesis that the best plant growth should occur in compost amended 
soil.  

We would like to thank all of the gardeners for their support and encouragement and helping us get third place at SARSEF 

Southern AZ Regional Science and Engineering Fair !  And special thanks go to George, who was a major asset to our 
experiment and helped us with a variety of planning and gardening issues.

An Organic Experiment     by Jacob Hussey & Thomas McWhirter

B

Our eggplant, pepper and tomato plants will also need protection from the sun. It’s not the temperature as much as the 
radiation that causes sunburn on the fruit and it will be worse if the soil is dry. Tell your Site Coordinator if you think your 

plot is not getting enough water but, first, use the soil probe to be sure. 

As the summer gets hot and dry our gardens become more attractive to birds and other varmints.  Putting a white sheet 
over the eggplant, pepper and tomatoes hides the fruit form birds and keeps the sunshine out, too. Try not to use “bird 
netting” because it can catch birds, lizards and snakes and it doesn’t keep out the sun.  I, myself, see little value in the 

tomato cones that are so common. First, they get top heavy and fall over but you can overcome this by using two or three 
together.  Basically, we try to let a tomato plant do it’s own thing by sprawling all over. The fruit on the inside stays thin 
skinned and supple because there’s plenty of humidity there. Out in the sunshine a tomato fruit will split and crack because 
the skin is tough and sunburned. 

On a happy note, gardeners at Chaverim are being rewarded after patiently waiting for their strawberry plants to mature in 
their second season.  Lots of strawberries all  over. Also, Jennifer and Keith, who are noteworthy for their adventurous 
gardening style, are harvesting good roots of parsnips among other things.  Their surplus greens go to nourish a guineapig. I 
have to revise my advice that “You can’t grow parsnips in the desert”. 

Reprinted om the May/June 2005 issue

George Said... cont’d                                 by George Brookban



Garden Reports       by Gene Zonge & Stephanie Bourne MacDonald

hank you from all of the Presidio gardeners to 
Teddy and Gabby for loading up the tractor and 

bringing it all the way over to help with spreading 
our dirt and gravel piles.  Our parking area has nearly 
doubled in size and it makes it so much easier to turn 
around in a big vehicle.

This is a busy time for gardeners in Tucson.  It seems like 
there are only a couple days between the last frosty nights 
and the first of the baking hot days.  In that time we need to 
take out all of our spent cool season crops, get them all 
chopped up and composting, prepare the soil and plant 

either seeds or transplants.  Combine all that work with 
work that needs to be done around the house, and with 
every Tucsonan’s instinctual urge compelling them to go out 
and have some fun outdoors before the big heat and there 
are a lot of things competing for attention.

At Presidio Garden, we made it through the winter with 
very few weed problems.  Our biggest challenge now is our 
every growing mound of vegetable matter that needs to be 
chopped up before it can be put in the composters.  We 

attempted to use an electric shredder but all of the material 
was so wet that it repeatedly clogged up the machine.  
Perhaps we will try again when it dries out a little.

At Presidio we replaced the old worn out irrigation timer 

with a beautiful new one.  This is the same model that we 
are using at the Benedictine Monastery Garden.  It is very 
easy to program and has a lot of features we are not yet 
using.

The  Benedictine Monastery garden has opened with a 
phenomenal explosion of interest and enthusiasm from the 

gardeners in the surrounding neighborhoods.  We started 
with 24 plots in late February and by early April only 5 plots 
remain.  For the most part, the plot/soil preparations have 
gone smoothly.  We have been a little disappointed to find 
some caliche.  Virginia and Andrea had the most challenging 

plots.  The signs indicate that plot 3 1 might be the worst of 
all so we are saving it for some football player with excessive 
aggression needing an outlet. 
Five compost bins have been delivered to the site.  We don’t 
have any material to put in the bins yet but it is only a 

matter of time.

The recent addition of another gardener puts Chaverim at 
full capacity.  Everyone has been busy tilling and digging to 
get the soil ready for their summer gardens. 

Our little shed has been cleaned up!  Thanks to our 
wonderful gardeners for keeping it organized.  We are back 
on track with our monthly garden maintenance and things 
are looking good.  The picnic tables have been freshly 

coated for the season and a compost project is in the works 
to make the area easier to use and maintain.

We’ve been so inspired by the new Benedictine Garden and 
the Presidio Garden expansion that we are investigating the 

possibility of expanding at Chaverim as well.  Nothing 
definite yet, but keep your fingers crossed and stay tuned…

T

Gene and the Benedictine Monastery gardeners pose for an Easter photo-op



Planter’s Guide
About My Garden Plot:
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LEGEND

Unwise to Plant

S Sow Seeds

ST Sow Seeds & Transplant

T Transplant

1. If planting seeds indoors, plant 8 weeks  
before planting times above.  The 
average dates for first and last frosts are 
November 15 and March 15.

2. Potatoes and Jerusalem Artichokes are 
planted from seed potatoes.

3. There may be restrictions when planting 
pumpkins and mint at CGT gardens.  
Mints may need to be planted in 
containers.  See your Site Coordinator.

4. Quality herb production is best achieved 
with filtered sun/open shade during hot 
months.

5. Speak to the site coordinator about 
Amaranth, Asparagus, Chervil, Cress, 
Dandelion, Epazote, Fennel, Horseradish, 
Lemon Balm, Lemon Verbena, Lemon 
Grass, Lima Beans, Mache, Marjoram, 
Purslane, Rhubarb, Shiso, Stevia.

Notes



May  &  June

Calendar
Culinary Gardening

Jordanian Kofta                                      Submitted by gardener Signa Roswa

This easy one dish meal serves four and and uses fresh summer vegetables.

“The Benedictine 

Monastery Garden 

has opened with a 

phenomenal 

explosion of 

enthusiasm...”

Gene Zonge 
Administrative Director

Servings 4

1. Combine the ground beef, chopped onion, parsley, and salt and pepper in a 

medium bowl and mix well. 

2. Lightly coat or spray the bottom and sides of an 8 inch square baking dish 

with olive oil.  

3. Pack the meat mixture into the bottom of the baking dish in an even layer.  

Cover with an even layer of the potato slices.  Arrange the onion slices on 

top of the potatoes, placing one in each quarter of the dish.  Place a bell 

pepper ring on top of each onion slice, and place a tomato slice in each 

ring.  Drizzle olive oil over the surface.  

4. Cover dish tightly with aluminum foil and bake in a 425 degree oven for 45 

minutes.  Cut in squares to serve.

1 lb extra lean ground beef

 cup chopped fresh parsley

1 small onion, finely chopped

Salt and pepper to taste

1 large baking potato peeled and 

sliced 1/8 inch thick

4 quarter inch slices from a large 

onion

4 slices cut from a large green bell 

pepper, in  inch thick rings, 

seeded

1 medium large tomato sliced 

inch thick 4 slices

1 to 2 tbsp olive oil, to taste

Ingredients

Directions

May 2009

Sabino Vista Garden Meeting
8:00am

Presidio Garden Meeting
8:00am

Steering Committee Meeting
9:00am at Darlene Schacht’s. All 

CGT members are invited.

Wilson Garden Meeting
8:00am

Chaverim Garden Meeting
8:00am

Benedictine Garden Meeting
8:00am

2

16

June 2009

Sabino Vista Garden Meeting
8:00am

Steering Committee Meeting
9:00am at Darlene Schacht’s. All 

CGT members are invited.

Presidio Garden Meeting
8:00am.

Deadline for Newsletter 
Submissions

Chaverim Garden Meeting
8:00am. 

Benedictine Garden Meeting
8:00am.

6

11

13

15

21

23

27

9

14

17



Contacts Locations
Administrative Director

Gene Zonge

520 326 0458
admin@communitygardensoftucson.org

Education Director
George Brookbank
520 888 4586

georgebrookbank@msn.com

Treasurer
Darlene Schacht
520 795 8823
omadarlene@gmail.com

Newsletter Editor
Eric Wilson
520 603 2901
ecwilsonaz@gmail.com

Subscription Manager

Ginnie Gri s
520 290 0484
vgri s@mac.com

Steering Committee
Bob Ishmael  520 572 6315

Shirley McReynolds  520 408 0659
Signa Roswall  520 750 8439
Gwen Curiel  520 327 0578
John & Debbie Swanson  520 548 8193

Chaverim Garden Eastside
5901 East 2nd Street
Site Coordinator Stephanie Bourn MacDonald
520 318 3015; zachnsteph@cox.net

Presidio Garden Midtown
O  Fort Lowell and Country Club
Site Coordinator  Gene Zonge
520 326 0458; Zonge@aol.com

Sabino Vista Garden Sabino Canyon
3185 North Rowe Lane
Site Coordinator  Cindy Hazeltine
520 296 5641; dcjmhaze@comcast.net
Site Coordinator  Teddy Carney
520 722 0334; teddycarney@msn.com

Benedictine Monastery Garden
800 N. Country Club Road.
Site Coordinator  Gene Zonge
520 326 0458; Zonge@aol.com

Copyright © 2009 Community Gardens of Tucson
2940 North Santa Rosa Place

Tucson, AZ 85712

Deliver to:

As 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.


