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BY THE LIGHT OF THE SILVERY MOON (PART 1)

Ancient folk wisdom says for best results we should plant our crops 

according to the appropriate phase of the moon. There are actually 

some modern scientific studies that back up this notion. 

As we all know, the moon has four phases each lasting about 7 days. 

The first waxing phase is from the dark of the moon (it’s there, but 

we can’t see it because it’s where it doesn’t reflect the sun’s light) until 

the full waxing crescent is visible on the right side of the moon, as 

we see it from earth about seven days later. There’s a second waxing 

phase from then until the moon is full. After that the first waning 

phase begins, when the full moon decreases until we see a crescent 

on its left side. And finally there’s a second waning phase, when the 

crescent shrinks back to darkness, and once again we can no longer 

see the moon.

According to folk tradition we get the best gardening results when 

we proceed as follows: 

If we intend to eat the leaves (lettuce, spinach, chard, cabbage, basil, 

etc.), we should plant during the first phase of the waxing moon, 

when it grows from invisible to crescent.

food art  
This is food art that 10 year old Juliette made from produce from her garden plot at New Spirit Garden.
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If we plan to eat the part containing the seeds (peas, beans, tomatoes, 

peppers, eggplant, squash, melons, etc.), we should plant during the 

second waxing phase, as it grows from crescent to full. 

If we plan to eat the part that grows underground (turnips, radishes, 

onions, carrots, potatoes, Jerusalem artichokes, etc.) we should plant 

in the moon’s third phase, when it wanes from full to crescent again. 

During the fourth phase of the moon as it works toward going 

dark again, we should not plant anything. Instead we should busy 

ourselves with weeding, feeding, and turning over our compost. 

Virtuous activities all!

Does this really work? I haven’t paid very close attention to what 

the moon is doing when I plant, but what the heck? But if there’s a 

chance coordinating with the moon might bring outstanding results 

it might be kinda fun to try it out. The best time to plant one kind of 

vegetable or another comes around during every month of the year, 

and so do all the phases of the moon. 

It’s still better to plant when the CGT chart and your soil 

thermometer say so, and when you can make the time to do it, rather 

than waiting until you get your act together next month under the 

right phase of the moon. But maybe coordinating our planting when 

the chart, the temperature AND the recommended moon phase 

are all in our favor would bring even better results than having the 

proverbial green thumb. We’d never know without trying. A lot of 

people over the centuries since humankind settled down and began 

to grow food instead of hunting for it have apparently been believers. 

If you’d like to experiment, you can start by keeping an eye on the 

night sky. Alternatively there’s a 2011 calendar that shows the moon 

phase dates for the entire year here: http://www.timeanddate.com/

calendar/

—Signa Roswall, Highland Vista Gardener

EFFECTIVE MICROORGANISMS (EM)

Several months ago, I won a bottle of EM-1 in a raffle. The bottle 

states that it contains a naturally fermented live microbial product 

and is a safe alternative to synthetic chemicals. It can be used for all 

plants, soils, cut flowers, fish ponds, composting, and deodorizing. 

The company that manufactures this particular product is called 

TeraGanix (teraganix.com). Their website claims that using EM in 

your compost or garden supports an environment that suppresses 

disease and helps plants absorb nutrients, resulting in stronger 

plants, healthier flowers and higher quality fruits and vegetables that 

naturally resist diseases and pests. The website also claims that EM 

will accelerate the decomposition rate of your compost and provide 

more beneficial microbes, enzymes, trace minerals and vitamins to 

your veggies and fruits.

I visited their website (teraganix.com) to learn how I should go about 

using it, and learned that I needed to ‘activate’ my bottle by mixing ¾ 

cup EM with ¾ cup molasses and 116 oz of water. I used an old milk 

jug and filled it full to avoid creating an air pocket. Similar to beer 

or wine, the activation process is anaerobic and also needs a warm 

environment to thrive. I put the jug near my furnace as it was still 

in use due to the cold temperatures. When the pH of the solution is 

below 3.7 AND it has rested for 5-7 days, it is ready to use. I bought 

some pH strips at a pool store and roughly tested it. Pressure builds 

up in the container so I also had to “burp” it daily during that week.

I applied the activated EM to my vegetable plants with a squirt bottle 

and directly onto the soil. My plants looked great but who knows 

how they would have looked if I hadn’t. I recently planted two 

tomato plants side by side. I will use EM with one and not the other 

and compare them several months from now and report back with 

the results.

At this point, I can say that it has drastically improved the 

decomposition rate of my compost. What a way to keep those bins 

less full and have beautiful compost for our gardens more quickly! 

And if it provides more nutrients and beneficial microbes to our 

veggies in the process, then all the better.

My 2011 entry for “Strangest Looking Carrot” contest.
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THANK YOU!

The volunteer staff of the Community Gardens of Tucson is grateful 

for all of the contributions and donations and work parties and 

physical assistance we receive all of the time from so many people 

and companies.  We try to express our appreciation in this column.  

The problem is that this column comes out in a newsletter that is 

published every other month.  In some cases, our printing schedule 

makes our heartfelt THANK YOU’s long overdue.  For the past 

month, we have been posting our thank you notes on our web site 

and our Facebook page and we hope that this will be a more timely 

response to the very generous people who make CGT possible.  

Please visit us on the web to learn more.

MAY—JULY CALENDAR

All meetings are at 8AM unless otherwise noted.

The Sabino Vista Meeting day and time is to be announced.

May 1 – Highland Vista Garden

May 7 – New Spirit & GD2 Gardens

May 8 – St. Gregory Garden

May 10 – Board of Directors, all are welcome (9AM)

May 14 – Sunrise & SARG Gardens

May 15 – Chaverim Garden

May 21 – Presidio & Mountain Vista Gardens

May 22 – Keeling Garden

May 28 – Benedictine Monastery & Sewell Gardens

June 4 – New Spirit & GD2 Gardens

June 5 – Highland Vista Garden

June 9 – Board of Directors, all are welcome (9AM)

June 11 – Sunrise & SARG Gardens

June 12 – St. Gregory Garden

June 15 – Deadline for Newsletter Submission

June 18 – Presidio & Mountain Vista Gardens

June 19 – Chaverim Garden

June 25 – Benedictine Monastery & Sewell Gardens

June 26 – Keeling Garden

July 2 – New Spirit & GD2 Gardens

July 3 – Highland Vista Garden

July 9 – Sunrise & SARG Gardens

July 10 – St. Gregory Garden

July 14 – Board of Directors, all are welcome (9AM)

July 16 – Presidio & Mountain Vista Gardens

July 17 – Chaverim Garden

July 23 – Benedictine Monastery & Sewell Gardens

July 24 – Keeling Garden

Thank you so much for your help and for all 
your work expanding community gardens. The 
program is a wonderful gift to the gardeners 
and their families, and helps heal our beaten 
up mother earth too.  Best wishes, and thanks 
to you and the board for teaching me about 
gardening, and for giving me my little island of 
peace this past year.

 — from a Benedictine Garden gardener

ANNOUNCEMENTS

GARDENERS IN THE DESERT

A huge crowd of U of A students and staff and neighborhood 
residents showed up for the first official meet and greet at the 
future site of the Garden in the Desert.  This garden is a cooperative 
partnership with many member agencies including the Community 
Gardens of Tucson and the University of Arizona’s Students for 
Sustainabity.  Even before the construction began the 3rd week in 
April we had gardeners signing up for plots in the garden.  Presently 
we don’t have a garden at the University and we expect that the 
garden will fill quickly.
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ST. GREGORY’S GARDEN

And The Beet Goes On At St. Gregory’s Garden...

Disappointed by the poor yield of our fall/winter crop of beets, 
several St. Gregory gardeners are working with site coordinator Patti 
Hartman on a “Great Beet Experiment.” We have two goals:  (1) 
to identify one or more varieties which will flourish at the garden, 
and (2) to test Patti’s hypothesis that the beet-growing season can be 
extended on CGT’s Planting Guide (currently indicated as Sept. 15th 
– Mar. 31st).   We are testing three seed varieties: Chioggia, a sweet 
Italian beet with lovely red and white stripes; Detroit Dark Red, a 
strong-producing traditional beet; and the mild and sweet Golden 
Beet.  We will keep you posted, once the results are harvested, eaten, 
and properly analyzed! 

Eagerly anticipating a bounty of beets, I conducted my own Beet 
Experiment in the kitchen this weekend.  In a separate pot, cook 
French lentils.  In a skillet or wok, sauté chopped sweet onion and 
jalapeno in olive oil until soft; add beets (cut into small pieces), 
ginger, garlic, and sea salt and continue sautéing until beets are 
almost tender.  Increase the heat slightly; add scallops, peeled 
segments of mandarin oranges or clementines, and French lentils 
(include a little of the cooking liquid); cook scallops thoroughly, 
but not too long.  Serve over a bed of chopped arugula, smattering 
of gorgonzola cheese and ground black pepper.  The dish was 
good enough to start me dreaming about the lovely beet seeds now 
germinating in our garden!

— Paula Nailon

Susan at the Chaverim Garden shows off her award-worthy cabbage.

One of the well-tended plots of the Presidio Bhutanese gardeners
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Gardeners are still cleaning out their plots, uprooting lettuce and peas and broccoli. It’s good to 
know that Kale and Chard survive summer’s heat which means that you should keep those plants 
for green nutrition, bearing in mind that you need to steadily harvest the lower leaves, as and when 
you need some salad stuff.

The next thing to do is to add steer manure, ammonium phosphate and sulfur to the newly created 
empty space and dig deeply to thoroughly mix the amendments into the soil.

Then you might look at the drip irrigation tubings and straighten them. They should run parallel 
from the two green shut-off valves. It helps to cut a little stick as long as the valves are apart. Use 
this measuring stick to align the tubing (which may have been moved away from the center line 
of your plot). Parallel lines will give you the best water delivery over all the soil of your plot. Some 
gardeners have moved their tubing away from the center, thus causing a dry strip at the center 
where salt will accumulate, especially in the summer.

May is too early to put down a mulch but June may need it. The best mulch is flakes from a bale of 
straw or alfalfa that is three or four inches thick. Lay them down like you lay down tiles. A mulch 
like this keeps the soil cool and moist and hides the drip system tubing from thirsty birds and other 
crittters. In May we still need the sun to warm up the soil, so leave it “open”. Use your “Planting 
Guide” to help you find the best time to set out plants, or sow seed. The critical temperature soil 
temperature figures are in the first column and you’ll easily see that tomatoes should be in the 
ground, its perhaps early for peppers and most surely early for eggplant. Of course, you need a soil 
thermometer too. You’ll find that a kitchen thermometer, selling at ten dollars at hardware stores, is 
a valuable gardening tool.

Remember that tomato plants are best left to scramble on their own. An abundant foliage shields the 
fruit from the fierce sun that causes fruit skin to become leathery and even crack. The best support 
material is the mesh of construction guage with it’s five inch squares (through which you search for 
ripe fruit). It’s sturdy enough to stand on its own if the circle it makes is three feet across

The recent spring weather has encouraged aphids to multiply to the point of severely weakening 
their host plant. We’ve found that the flat leaved Kale suffer badly, whereas the crinkly kind is free 
of aphids. When you gently cut off the stalk at ground level and place the whole plant in a paper 
bag to carry away (Please no aphids in the compost pile!) you can dig in any aphids that have fallen 
to the soil surface. Bury them six feet deep (Aphid measurements!) they won’t come back to  
trouble you.

Sow seed of watermelon at the end of May. Try Tohono O’odham Yellow-fleshed water melon and 
you’ll be delighted in July and August. You can get the seed at Native Seed Search. Chinese Pole 
Beans ( Asparagus beans, Yard long beans) are a wonderful source of summer protein. The plants 
need a tall (6 feet) structure but they produce abundantly and the more you pick, the more you’ll get. 

Here’s a thought about zuchinni squash. You don’t need more than two plants!! But to outwit the 
Squash vine Borer, try this strategy. Put in seed for plant No 1 any time now. When this plant starts 
to give you a harvest sow seeds for Plant No 2 and when this plant gives harvest sow seeds of Plant 
No 3 and pull out Plant No 1. By staggering in this way you might avoid damage from the Borer 
which seems to prefer stems that lie on the ground. Vertical stems seem to not interest the moth that 
lays the eggs.

Good luck—and good summer gardening. 

— George Brookbank

GEORGE SAYS
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HIGHL AND VISTA GARDEN

A community gardener cooks 

Some years ago, my husband and I were lucky enough to spend a 
number of months in Florence—the place in Italy, not the one up the 
road. There we saw and felt and tasted many wonderful things, but 
nothing we experienced there has become more a part of our lives 
than several very typical Tuscan dishes. One of these is bruschetta, 
which is what the Florentines call garlic toast, which they eat all the 
time. (We also learned how to say it: The “ch” is a k-sound, as in 
“zucchini.” So it’s broos-ketta, not broo-shetta. Impress your friends!)

This is how you make it, and no, you absolutely do not need or want 
anything sold as “bruschetta spread” or “topping.” Take firm white 
bread—the Tuscan bread they sell at Sunflower is ideal—and slice it 
a bit thick. You can use whole wheat, of course, but whatever bread 
you use should be dense, not flimsy or full of holes. (I promise that 
will get to the garden part eventually.) Toast until it’s really toasted 
—it should have some black around the edges. The Tuscans do this 
over an oak fire. If you don’t have crackling oak boughs handy, a 
toaster works fine. You can also, of course, throw your bread on the 
grill. Slosh with good olive oil and rub briskly with a peeled garlic 
clove to taste. (You can stab the garlic with a fork if you’re finicky 
about how your fingers smell.) This is why the toast needs to firm— 
you want to really scrub the garlic into it until it disappears.  

Dee-lish and much better for you than butter-soaked American-style 
garlic bread.

The best thing about bruschetta, though, is all the fabulous things 
the Tuscans pile on it: Steamed or sautéed chard—much more 
typically Florentine, by the way, than spinach. Steamed or sautéed 
kale, or, really, any green, cooked and drained well. Chopped 
tomatoes with fresh basil and olive oil. Cannellini beans simmered 
with olive oil and rosemary. Assemble your bruschetta at the table, 
just before you eat it, so the toast stays crunchy. Let your guests rub 
in their own garlic—less work for you.

Tuscans are great appreciators of wholesome, simple, not-too-fancy 
dishes. Like all Italians, they take food very seriously and love the 
things that flourish in their fertile, sunny region – among them 
olives, rosemary, red bell peppers, beans, chard, almonds and 
strawberries. (And, of course, Chianti. We and I got even more 
excited about going to Italy when we learned that Chianti comes 
from Tuscany.) They’re also very conservative about food – they 
know what they have is good and they tend to stick to traditional, 
local preparations.

By the way, the Florentines are so famously fond of cannellini beans 
that they are known in Italy as “bean-eaters”  —i mangiafagioli—a 
nickname they’re proud of. Theirs is a healthy cuisine, and a cheap 
and practical one.

So next time you’re wondering what to do with all that chard or all 
those tomatoes, try an easy and completely authentic Italian dish 
that’s too simple even to call a recipe.

— Renée Downing

CHAVERIM GARDEN

Learning to Compost

In January I decided to attend a composting class put on by the 
Tucson Organic Gardeners.  I had a pile sitting in my back yard for 
years that I kept adding food and garden scraps so they did not go 
in the garbage.  It looked like a dry pile of sticks some egg shells and 
avocado rinds.  It did not look like something I would want to add to 
my garden.  

In attending the class I was going to turn over a new leaf in actually 
follow instructions from start to finish.  Just do the steps and see 
what the results are.  Well I learned a lot.

The compost instructor alternated brown and green material in 
layers.  Starting with 3 inches of brown material (leaves, carbon rich) 
and watered it well, stirred it and wet it well again.  Then he added 
6 inches of green material mostly lettuce leaves from grocery store 
scraps.  He said alfalfa, food scraps, manure are all nitrogen rich and 
work well for the green material.  He wet down each brown later 
and alternated with and finished with a layer of brown on top.  He 
then mixed the layers together to get it cooking.

Well back home I threw the old stick and avocado pile in the 
garbage can, which was a cathartic experience in itself.  I got loose 
alfalfa from the feed store and used assorted dry plant material and 
my pile was off.  It got hot within 48 hours.  Exciting!  I stirred, I 
watered.  I tended my pile.  I added food scraps for the first 6 weeks 
when I had them.  The pile cooled down and reduced greatly in 
volume.  Now it is brown and crumbly and is ready to go out onto 
the garden.  Success!

I have started 5 more piles since this first one.  I am in love with 
composting.  It is teaching me to follow directions.  I have wandered 
from the instructions and the results were not the same, again 
follow instructions.  There are lots of great resources out there for 
composting.  I hope you find enjoyment in the process as well!  Good 
luck! 

—Gary Olsen  
     Lover of composting



   p |  7    may–june 2011 

Y community gardens of tucson Z

HOMER DAVIS 

Our newest garden took some big steps toward completion in the 
last couple of weeks, thanks to the Jewish Federation of Southern 
Arizona.  This is the first raised-bed garden in the CGT garden 
family.  The thriving Bermuda grass lawn looked like it was going to 
be an omnipotent opponent so instead of putting our garden in the 
ground where we would have to fight with the grass forever, we put 
the garden above ground, insulated by 4 layers of plastic.  Putting up 
the fence and constructing the 20 beds took a lot of manpower and 
that manpower was nicely arranged by the Federation.  We have to 
finish a little more construction but we should be ready to fill the 
garden with plants in a couple of weeks.

BAKED K ALE CHIPS
Ingredients

1 bunch kale 
1 ablespoon olive oil 
Salt to taste 

Directions

1.   Preheat an oven to 350 degrees F (175 degrees C). Line a non 
insulated cookie sheet with parchment paper.

 2.  With a knife or kitchen shears carefully remove the leaves 
from the thick stems and tear into bite size pieces. Wash and 
thoroughly dry kale with a salad spinner. Drizzle kale with 
olive oil and sprinkle with kosher salt, seasoning salt or other 
desired seasoning.

 3.  Bake until the edges brown but are not burnt, 10 to 15 minutes, 
tossing once.

PRESIDIO GARDEN

Ahhh! Spring has sprung!  Everyone is busy trying to decide how 
much longer to hold on to their still-producing winter plants.  I have 
cleared everything but two cabbages that keep promising to mature 
soon.  I notice that many other plots are hanging on to some things 
that just aren’t ready yet.

Our garden is almost full since the addition of Mark Reynolds, 
Barbara Cavett, Aaron & Heidi Corcorran, and Jill Hadap.  Actually 
Jill and Barbara were replacing other gardeners that had to leave 
us.  (Their choice, not ours!)  Three of us have also decided to share 
an extra plot to give us room for our sweet potatoes, squash and 
watermelon.  Two plots that had been taken out of service last year to 
eliminate the Bermuda grass problem, have now been made available 
for use again.  It appears that covering the area with a heavy grade 
clear plastic sheet encouraged the sun to do our killing for us.  We 
know that this pest will continue to try to sneak into our space 
because the neighbors still have it on their land.  We are making 
great progress in establishing a barrier there.

Our Bhutanese gardeners have shown great ambition and have 4 
great looking plots going.  The rest of us are already seeking their 
advice on some of the varieties they have chosen.

This is a good time to give some thought to “companion planting” 
and crop rotation.  Mother Earth News had a great article on 
rotation that is probably still available on their website.  I have been 
following their plan for a couple of years, which may not be enough 
time to truly measure results, but so far so good.  The title of the 
article is “Maintain Healthy Garden Soil with Crop Rotations” by 
Barbara Pleasant.   Some examples of companion planting that I 
have had success with are;  1) planting hot peppers near tomato 
plants.. keeps away hornworms,  2) plant radishes near zucchinis… 
discourages vine borers.  This last one I have only tried one season, 
but it worked.  Our Education Committee has been sharing more 
info on these subjects and are a good source if you have specific 
questions.

Happy Gardening!  Shirley McReynolds
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NOTES 

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. Please contact your site 
coordinator for any plants 
you can’t find in the 
planting guide, such as 
Amaranth, Asparagus, 
Chervil, Cress, Dandelion, 
Epazote, Fennel, 
Horseradish, Lemon Balm, 
Lemon Verbena, Lemon 
Grass, Lima Beans, Mache, 
Marjoram, Purslane, 
Rhubarb, Shiso, Stevia.

Copyright 2011, Community Gardens of Tucson

Germ. Soil

Temp. °F 1-15 15-31 1-15 15-30 1-15 15-31 1-15 15-31

Artichoke/Cardoon 70-80
Arugula 40-95

Asian Greens 45-85
Beans (Bush) 65-85 S S
Beans (Fava) 65-85

Beets 50-85
Black-eyed Peas 65-95 S S S S S S S S

Broccoli 45-95 S
Broccoli Raab 45-95 S

Brussels Sprouts 45-95 S
Cabbage 45-95 S

Cauliflower 45-95 S
Carrots 45-85 S S

Chinese Pole Beans 65-100 S S S S S S
Collards 45-95 S

Corn 60-95 S S S
Cucumber (Armenian) 70-95 ST ST ST ST ST T

Cucumber 65-95 ST S S ST ST
Eggplant 75-90 T T T T T T T T

Endive 65-80

Garlic/Shallots 45-85

Irish Potato
2

45-75

Jerusalem Artichoke
2

70-80 T T
Kale 45-95 S

Kohlrabi 65-80 S
Leaf Lettuce 40-80

Melons 75-95 ST ST ST ST ST T
Mustard Greens 45-95

Okra 70-95 ST ST ST ST
Onion/Leeks 50-95/70-75

Parsnip 50-70
Peas 45-75

Peppers 65-95 ST ST ST ST T T T T

Pumpkin
3

70-95 ST ST ST ST ST

Radish 45-90
Rutabaga 60-75

Spinach (Winter) 45-75
Spinach (NZ & Malabar) 70-80 ST ST ST ST ST ST

Squash (Summer) 70-95 ST ST ST ST ST ST ST ST
Squash (Winter) 70-95 ST ST ST ST ST

Sweet Potato 75-85 T T T T
Swiss Chard 50-85

Tomato 60-85 T T T
Turnip 60-105

Basil 55-75 ST ST ST ST ST ST T T
Chives 55-75

Cilantro 55-75
Dill 60-80

Mint
3

65-75 T T T T T T T T

Oregano 45-80 T T T T T T T T
Parsley 40-90

Rosemary 50-80 T T T T T T T T
Sage 60-80 T T T T T T T T

Tarragon (French) 60-80 T T
Thyme 60-80 T T T T T T T T
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Homer Davis Garden 
Near Wetmore & Romero 
Site Coordinator: Gene Zonge 
(t) 520.326.0458 
(e) Zonge@aol.com

Keeling Garden (Midtown) 
Near Fort Lowell & First Ave. 
Site Coordinator: Mark Bryant 
(t) 520.795.1718 
(e) mkwbry@gmail.com

Mountain Vista UU Garden 
(Northwest) 
Near Ina & Thornydale 
Site Coordinator: Gene Zonge  
(t) 520.326.0458  
(e) Zonge@aol.com  

New Spirit Garden (Southeast)  
Near Camino Seco &  
Old Spanish Trail  
Site Coordinator: Gene Zonge  
(t) 520.326.0458  
(e) Zonge@aol.com

Benedictine Monastery Garden 
(Midtown—closest to U of A) 
Near Speedway & Country Club 
Site Coordinator:  
Kristen DiBone 
(t) 520.884.0557  
(e) kdibone@wsmarch.com 

Chaverim Garden (Eastside) 
Near Speedway & Craycroft 
Site Coordinator: 
Gary Olsen 
(t) 520.326.1899 
(e) rockingthebody@gmail.com

GD2 (Midtown) 
Near Grant & Swan 
Site Coordinator: Gene Zonge  
(t) 520.326.0458  
(e) Zonge@aol.com

Highland Vista Garden 
(Eastside)  
Near 5th St. & Craycroft  
Site Coordinators:  
Eric & Natalie Shepp  
(t) 520.747.1006 
(e) Treat4sage@hotmail.com 
(e) Shmat@hotmail.com 

LOCATIONS

Presidio Garden (Midtown)  
Near Fort Lowell &  
Country Club  
Site Coordinator – Shirley 
McReynolds 
(t) 520.408.0659 
(e) ShirleyMcRoo@aol.com

Sabino Vista Garden (Northeast)  
Near Sabino Canyon & Cloud  
Site Coordinators: 
Teddy Carney & Jo Schmidt  
(t) 520.722.0334 
Teddycarney@msn.com  
(t) 520.303.3616 
(e) lucky227@comcast.net 

St. Gregory Garden (Northeast)  
Near Craycroft & River  
Site Coordinators:  
Patti Hartmann & Bruce Plenk  
(t) 520.795.8611 
(e) hartmann@cox.net 
(e) bplenk@igc.org

S.A.R.G. Garden (Downtown)  
Near Stone & Speedway  
Site Coordinator: Gene Zonge  
(t) 520.326.0458  
(e) Zonge@aol.com

Sunrise Garden (Northeast)  
Near Sunrise Drive & Craycroft  
Site Coordinator: Gene Zonge  
(t) 520.326.0458  
(e) Zonge@aol.com 

Sewell Garden (Eastside)  
Near 5th St. & Craycroft  
Site Coordinator: Jim Gugerty  
(t) 520.909.9621  
(e) rtmcrider@cox.net

Wilson Test Garden  
(Experimental Plantings only)  
Near Fort Lowell & Campbell  
Site Coordinator: Gene Zonge  
(t) 520.326.0458  
(e) Zonge@aol.com  

GLORIOUS GREENS

Ingredients

1 bunch greens (mustard, chard, kale, collards, etc.)

1/3 cup broth

1-2 Tbsp extra virgin olive oil

1 tsp fresh chopped garlic

1 Tbsp lemon juice

Salt and pepper to taste

Cut greens into ½ inch strips, including stems. Allow to sit for 5-10 
minutes before cooking. Preheat a large sauté pan over medium high 
heat and pour in broth.  When broth begins to boil, drop greens into 
pan then cover lid.  Lower heat to medium and cook for 7 minutes.  
Turn off heat and remove lid.  Toss with garlic, lemon juice, salt 
and pepper.  If you prefer a more mild garlic flavor, good greens and 
garlic together.
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our mission statement:  
“The all-volunteer nonprofit Community Gardens of Tucson 
establishes and maintains community gardens and provides ongoing 
education that enables Tucson residents to grow food successfully 
and sustainably in garden communities within their neighborhoods.” 

SUBSCRIPTIONS 

This newsletter is provided to Community Garden members and 

by subscription. The cost is $20 a year and we will send a copy 

of our planting guide with all new subscriptions. Please consider 

purchasing a gift subscription as a birthday or thank you gift 

Contact the Subscription Manager for more information.


