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Spotlight on the garden shed
Cascade P-Patch
Photos by Mark Huston, P-Patch Trust Board of Directors

SUMMER/FALL 2012Published by the P-Patch Trust

The tool shed for the Cascade P-Patch, in the Cascade neighborhood just south of 
downtown, has a unique cupola on the roof and an unusual free-form stone chair. The 
P-Patch partners with organizations such as the Orion Center, which provides services 
for disadvantaged youth. Cascade P-Patch sponsors youth gardening programs, and 

the most recent paint job on the shed was done by these young volunteers.

A water catchment system on the shed’s roof helps to recycle rainwater and 
reduce water use at the garden.

The shed is tight on space, but the tool racks help make efficient use of the space 
available. Every year, the gardeners go through the entire shed and get rid of the 

clutter that seems to mysteriously accumulate in every tool shed.

Seeds with a purpose
Giving Gardens sow seeds of hope
By Robin DeCook, Lettuce Link, Solid Ground

20,809 pounds
41,616 servings
$46,404 in value

That’s the tally of fresh, local, organic 
produce grown at P-Patches across the 
city that found their way to Seattle food 
banks, meal programs, low-income 
housing complexes, senior centers and 
other places in our community in 2011.

It’s amazing how the little things add 
up. A few zucchini here, a bunch of 
kale there, and suddenly it’s a veritable 
smorgasbord of vegetables!

As you get your fingers in the dirt in 
your garden, how will you share this 
season’s harvest with those in need? Here 
are a few ways to get you started: 

Share from your own garden

Even if you aren’t involved with 
tending the Giving Garden plot at your 
P-Patch, you can still contribute. Consider 
planting an extra row of greens to donate, 
or asking your plot neighbors to glean 
from your garden while you are on 
vacation. 

The Interbay P-Patch has one of 
the largest food bank beds of all the 
P-Patches, but over 36% of their produce 
donations last year came from individual 
plots. Though small in area, the Hazel 
Heights (Fremont) and Lincoln Park 
(West Seattle) P-Patches had the highest 
pounds/acre rates of donation in the city. 
Much of that came from people sharing 
the bounty of the harvest from their 
individual plots.

Advertise! 

Tell your plot neighbors what you are 
growing for donation. Put up a sign or 
markers in your garden indicating what is 
going to the food bank. 

Find out how the Giving Garden works 
at your P-Patch. When are the harvests? 
Where is produce stored before pickup 
or delivery? What’s the best way to 
contribute produce from your own plot? 

Share your knowledge with new gardeners 
who may be unfamiliar with the protocols. 

Track your donations and report 
them to Lettuce Link

It’s a given that more produce is 
donated each year than is tracked. It’s 
easy enough to neglect this part of 
the process—you forget to weigh the 
produce, can’t find a pen to write down 
the amount or lose the sheets before the 
end of the season. 

By keeping good records, you can help 
show city officials and taxpayers the vital 
role the P-Patch Program serves as part of 
our community safety net.  

Get the resources you need

Need a scale or tracking sheets? 
Looking for suggestions about where 
to donate your produce or what kinds 
of vegetables food banks want? We can 
help! Contact lettucelink@solid-ground.
org or 206-694-6754. More resources 
are also available on our website (http://
www.solid-ground.org/PROGRAMS/
NUTRITION/P-PATCH)

Thanks for all the time you spent 
turning beds, weeding, watering and 
harvesting vegetables for donation in 
2011. We hope you are having a happy 
gardening season in 2012 as well! 

Robin DeCook works for Solid Ground’s 
Lettuce Link program, which envisions 
a city where people have equal access 
to healthy, affordable and culturally 
appropriate food, and works in and with 
communities to grow and share food 
that is fresh and nourishing. She hopes 
to garden at the Kirke Park or North 
Seattle Community College P-Patches 
once they are completed later this 
season.
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Please join us to meet new people, eat good food inspired 
by the fall season, see photo displays of gardens around our 
community, hear a food day presentation and listen to music!

Anyone is welcome at the Harvest Banquet. The banquet is a 
pot luck dinner, which means each person or family brings a 
dish of food to share.

2012 P-Patch Harvest Banquet 

Book review
The Urban Farm Handbook: 
City-Slicker Resources for Growing, 
Raising, Sourcing, Trading, and Preparing 
What You Eat
Review by Tegan Kaske

The Urban Farm Handbook is at once narrative and instructional: the story of two 
young families, driven by somewhat-obsessed gardeners, homesteading their small 
city lots and building a roadmap for how to follow their ambitious trail. The story is 
equally ascent to food-enlightenment and descent into obsessive madness. The authors 
themselves admit to being a little crazy: “We push ourselves, sometimes going over the 
edge, in order to locate the cliff.” But this is done in the pursuit of something very few 
North Americans have: food autonomy, or as much autonomy as is possible.

I almost said “practically possible” there, but I had to stop myself. A lot of this book 
doesn’t seem practical at fi rst. Getting up at fi ve on a Sunday to milk the dairy goat? 
That doesn’t scream practical to a city slicker like me. But then again, fi ve years ago 
I thought of dried beans as a ridiculous, impractical hippie food, and now it’s second 
nature to throw some cannellinis into a bowl of water before I go to work. The authors 
are only crazy on the outside, according to a world used to valuing convenience over 
anything else. There’s a deep, committed wisdom to what the authors have done for 
their families and their communities, even if it sometimes seems extreme.

Urban Farm delivers on its titular promises: inside, you will fi nd guides for 
everything from vermiculture to canning jam. The book is an exhaustive blueprint for 
turning your backyard into a productive farm, written thoroughly and thoughtfully. In 
a chapter on grain, the authors walk you through fi nding local growers, purchasing a 
grain mill and storing and grinding different grains, then step immediately into well-
tested recipes for nutrient-packed pancakes and whole wheat pizza crust. Sections on 
gardening and pests are similarly thorough, and a chapter titled “Growing Strategies to 
Maximize Space” is especially compelling to someone limited to 100 square feet. 

I have to admit, though: this book rapidly outpaced me. 
Like many gardeners, I entertain ambitions of varying levels of practicality: oh, 

someday I will grow my entire year’s worth of beans, and can enough tomatoes to last 
the whole winter (the usual dozen gorgeous September jars get gobbled up within the 
month). Someday I’ll have ducks waddling between backyard rows, ridding my kale of 
slugs. 

But as it is, I am still just a P-Patcher, lucky if I don’t need to buy onions for nine 
months of the year and endlessly plotting ways to coax higher yields from my precious 
10’ x 10’  bed. The rest of that stuff is just dreams, for now.

So, while I enjoyed the diagrams of chicken coops and milking stands, I couldn’t 
help but begrudge the authors the yards they owned and were free to fi ll with raised 
beds, the storage space for dehydrators and bread machines and deep-freezes, and the 
beehives humming beside their garages. Many P-Patchers have only their small plot to 
farm, and these ambitious projects are a bit beyond our abilities. For example, I don’t 
know many P-Patchers—often apartment- or rental-dwellers—who are on the verge of 
keeping their own dairy goats.

The book is compellingly written, illustrated helpfully, and exhaustively ambitious, 
but at times it seems that the authors underestimate their audience. Does a book 
that has you grinding your own grain really need to explain, chapters later, what 
community-supported agriculture is, or encourage you to purchase organics?

It seems unfair to complain that a book is too thorough. Urban Farm feels like the 
authors’ experiment duplicated on a different scale: can they fi t an entire farm’s worth 
of wisdom and how-to into one book? To their credit, I think they have. However, for 
the average P-Patcher, this is probably more information than needed.

That said, this book will remain on my shelf. Until I own my own home—with the 
backyard ducks chattering beneath espaliered plum and apple trees, chasing the bees 
back to their hive—I’ll pull it out for the recipes, or composting tips, or maybe just to 
dream.

Saturday, October 20, 2012

A generous seasonal dish featuring produce 
from your garden
A serving utensil for your dish
Cup, plate, bowl, and eating utensils for each 
person in your group
A non-perishable food item for NW Harvest 
Food Bank

1.

2.
3.

4.

2:00 - 4:30pm

Jefferson Community Center
Beacon Hill Neighborhood
3801 Beacon Ave S
Seattle, WA  98144
Bus #36

The Urban Farm Handbook: City-Slicker Resources for Growing, Raising, Sourcing, 
Trading, and Preparing What You Eat, by Annette Cottrell and Joshua McNichols, 
Seattle: Skipstone, 2011

Date

Time

Place

Bring

Letter from the City of Seattle 
Department of Neighborhoods
By Kenya Y. Fredie, Community Garden Coordinator

Much appreciation for your generous donation of ORGANIC seeds:

1. America The Beautiful Fund:  america-the-beautiful.org
2. Botanical Interests:  botanicalinterests.com
3. City People’s Garden Store: citypeoples.com/gardenstore
4. Irish Eyes: irisheyesgardenseeds.com
5. Molbak’s: molbaks.com
6. National Gardening Association: garden.org
7. Osborne Seed Company: osborneseed.com

The Department of Neighborhoods P-Patch Community Gardening 
Program, in conjunction with P-Patch Trust, a nonprofi t organization, oversees 
approximately eighty-six P-Patches distributed throughout the city, equaling 
twenty-three acres and serving 2,350 households. For the past thirty-nine years, 
P-Patch community gardeners have been:

• Growing community
• Nurturing civic engagement
• Practicing organic gardening techniques
• Fostering an environmental ethic and connection nature to peoples’ lives
• Improving access to local, organic and culturally appropriate food
• Transforming the appearance and revitalizing the spirit of their 

neighborhoods
• Developing self-reliance and improving nutrition through education and 

hands-on experience
• Feeding the hungry: in 2011 alone, P-Patch gardeners donated nearly 

21,000 pounds of food
• Preserving heirloom fl owers, herbs, and vegetables
• Budding understanding between generations and cultures through 

gardening and cooking

Your seed contributions help us better serve the whole P-Patch gardening 
community.  Thank you!



P-Patch Post Summer/Fall 20123

Article and photo by Ray Schutte

In 1493, Columbus returned to Spain 
after discovering the Americas, and 
the great intercontinental agricultural 
exchange began. The Americas gave 
Eurasia tomatoes and peppers, and around 
1600, Europe gave us Elytrigia repens 
(quackgrass). This invasive perennial 
grass grows year-round in the Seattle 
area. Although individual roots live only 
two summers and one winter, there are 
plenty of new ones to replace them. To 
insure its survival, quackgrass flowers in 
late June and July, and the seeds may lie 
dormant in the soil for up to ten years.

According to the Ontario Ministry 
of Agriculture, Food and Rural Affairs 
(http://www.omafra.gov.on.ca/english/
crops/facts/quackgrass.htm):

Due to its highly competitive nature, 
quackgrass can effectively reduce crop 
yields by as much as 25% to 85% in 
corn, 19% to 55% in soybeans, and up 
to 57% in wheat. These yield reductions 
may result from quackgrass’ luxurious 
use of nutrients. It is estimated that 
quackgrass can absorb approximately 
55%, 45%, and 68% of the total 
nitrogen, phosphorus and potassium, 
respectively, available for plant use.

Quackgrass is an aggressive colonizer. 
Observations suggest that the grass 

emits enzymes that discourage other 
plants from growing (the name for this 
competitive ability is allelopathy.) In 
one year, a single plant can increase 
its diameter by up to six feet and can 
produce as much as 300 feet of rhizomes 
(underground stems). Quackgrass reduces 
the availability of soil moisture, reduces 
your garden’s production and annoys your 
neighbor (as it insistently invades gardens 
around you.)

Understanding how quackgrass grows 
will help you avoid common errors in 
battling this plant. Quackgrass grows 
from rhizomes, which are yellow or 
white, 1/8 inch in diameter, and have 
distinct joints or nodes every inch or so. 
Each node is capable of producing fibrous 
roots and sending a new blade of grass 
through the soil. The creeping rhizomes 
are so tough they can grow through a 
potato tuber, or push up through asphalt 
pavement. The seed spike grows from 
three to eight inches long and appears 
in July. It takes two to three months for 
a newly germinated plant to develop 
rhizomes, and it’s very important to 
eliminate the plants before they reach this 
stage. 

Quackgrass is a tough weed to 
eradicate. Extremely shallow cultivation 
works best: any cutting of the rhizomes 
means the rapid multiplication of plants. 
Rhizomes have to be hand dug, without 
breaking them off in the soil. The roots 

can then be dried and disposed of or 
returned to the soil. The main thing is 
to get every piece of rhizome possible. 
After removing the rhizomes, remove any 
blades that appear as soon as possible. 
Without photosynthesis, the plant will 
not be able to store food reserves in the 
rhizomes and will eventually die. Any 
newly germinated plants can be easily 
removed; they will dry up and die rapidly 
on a sunny day. Never use a rototiller 
where quackgrass is growing, because it 
amounts to propagating thousands of new 
plants from the chopped-up rhizomes!

Another way to kill this plant is to 
smother it by planting a cover crop. A 
rotation of winter rye and crown vetch, 
followed by buckwheat, is a good way to 
clear an area of quackgrass. Cover crops 
take a few months to grow, but you’ll add 
valuable organic matter to the soil in the 
process.

It may be difficult to clear your plot 
of quackgrass, but you’ll be rewarded 
with increased production and happy 
gardening neighbors.

For the last six months community members have 
been meeting at locations around Seattle to barter 
produce, eggs, honey, seeds, plants, tools, canned goods, 
promises of a helping hand in the kitchen or garden and 
mentoring skills. The only rules for these events are: (1)
no money exchanges, and (2) have fun! 

Backyard Barter was formed by Ballard residents with 
a desire to build community among neighbors through 
the sharing of food and skills. The Backyard Barter 
project is funded by a Department of Neighborhoods 
Small and Simple Funds matching grant, and is fiscally 
sponsored by Seattle Tilth. Backyard Barter often hosts 
the monthly events in partnership with neighborhood 
groups. Past partners include Sustainable Ballard, 
Sustainable Greenwood, Wallingford Senior Community 
Center, Seattle Farm Co-op and Seattle Tilth.

In addition to monthly in-person bartering events, 
Backyard Barter hosts a website (www.backyardbarter.
org) where barterers can trade with their neighbors all 
year round. The site allows individuals to describe what 
they have to share and to learn from each other, as well 
as arranging bartering relationships with their neighbors.  
Backyard Barter plans to expand this site to also serve 
as a clearinghouse for local food-related resources and 
events. 

Anyone interested in volunteering to help grow this 
project can email info@backyardbarter.org. Individuals 
or groups interested in attending or hosting a monthly 
event can email connect2barter@gmail.com, call 206-
790-5144, or visit us on Facebook at facebook.com/
BackyardBarter.

Ray’s corner

Quack grass.

Backyard Barter 

Helping neighbors barter 
their bounty while celebrating 
community
Article and photos by Kellie Stickney
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Making and playing a zucchinet
The cure for your overproduction of fall zucchinis!
Article by John Ullman
Photos by Irene Namkung, taken in the Whirled Peas P-Patch in Fremont

Here is how to make what I call, somewhat inaccurately, a zucchinet. It is sort of a double reed instrument, really, made from a zucchini leaf. Surprisingly, it has a loud, very 
vibrant sound. The only problem is that it only lasts a few hours, even if kept rigid in a glass of water. I learned this from a remarkable musician, Hank Bradley. Show a bunch of 
10-year-olds how to do this and zucchini overproduction in your P-Patch will be cured.

Step 1. Cut the leaft stem near the base.

Step 5. Cut a few small holes along the length of the stem, maybe four. 
Start at the top and make each hole a little further from the last. You 
won’t kill too many zucchini plants before you get the knack of this.

Step 2. Scrape the spines off the stem.

Step 4. Cut a slit about 1½ inches long just below the end of the stem 
and twist the knife slightly to open the slit a little by twisting the knife 
slightly. Yes, I know this is counter intuitive. If the zucchinet doesn’t 

blow easily, twist the knife in the slit again.

Step 6. Put your lips all the way over the slit, so the slit is entirely in 
your mouth, and blow.

Step 3.a Cut away the leaf, being sure not to cut into the stem, 
so it is sealed at the small end.
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Chef in the garden 2012
Article by Alice Burgess, P-Patch Trust Board of Directors
Photos by Ray Schutte, P-Patch Trust Board of Directors

Renowned Chef Tom Douglas prepared a fabulous lamb entrée for 
guests at the P-Patch Trust’s annual Chef in the Garden event in July. 

The elegant fi ve-course dinner on the plaza of the Interbay P-Patch was 
the fourth that Tom has created for the Trust.

The always-popular silent auction featured a wide array of items, 
services and events. Among the most popular were garden- and food-
themed baskets with an intriguing assortment of products, works of 

art, and thematic dinners prepared and served by some of Seattle best 
amateur chefs – who, not surprisingly, happen to be P-Patch gardeners.

Step 7. Finger the holes in the stem as you would a fl ute or fi fe. 
There is a tune in there somewhere!

During the cocktail hour, dinner guests strolled through the 
lush gardens of the P-Patch and sampled innovative appetizers 

complemented by fi ne Northwest wines.

The P-Patch Trust thanks the individuals and businesses 
that helped make this year’s Chef in the Garden event 
possible, including:

• Charlie’s Produce
• Select Gourmet
• Victory Studios and Captain’s Nautical Supplies
• P-Patch gardeners and their friends and colleagues throughout 

the city, who created and donated items for the silent auction

Most of all, the P-Patch Trust is grateful to Chef Tom Douglas 
and his staff for their years of support of the Chef in the Garden 
dinner, and of community gardening and local food production.



P-Patch Post Summer/Fall 20126

“Wow, we did it!” 
Ballard P-Patch upgrades our Enabled 
Garden
Article by Diane Zebert
Photos by Shawn Mincer and Amy Ockerlander

Ballard P-Patch is proud to let everyone know that we completed a major upgrade 
resulting in greater accessibility to our Enabled Garden and pathways. Our Enabled 
Garden is a space of approximately 2500 square feet containing stock tanks that 
serve as raised beds for those not able to tend a traditional garden plot. Prior to the 
upgrade, woodchips covered the ground around the tanks as well as on all the pathways 
throughout the garden. Wood chips are not a good choice for a ground surface in an 
Enabled Garden; because of the bumpy surface, they are not conducive for wheelchairs, 
and can create balance issues for those who walk with crutches, canes and walkers.  

As long as we were making this upgrade to the Enabled Garden space, we also 
decided to re-surface the walkway from the main entrance of the P-Patch to our patio. 
The patio is centrally located and with re-surfacing would be accessible for the first 
time.

I’ll never forget the monthly garden meeting, late last fall, when the leadership team 
presented the idea to our garden community. We sat in stunned silence and you could 
feel the oxygen leave the room. We were asked to not only take this project on, but to 
complete it before the growing season in Spring 2012! What a huge project! How can 
we get it done in such a short time? Will we have to hire someone to do this or can we 
do the work? How do we deal with the financial part of the project? What if this spring 
is like last spring, nothing but rainy days?!! The room was swimming in uncertainty. 
Luckily, as we talked we recovered from the shock, rolled up our sleeves and got to 
work. 

After researching the possibilities, we decided that it was time for the wood chips to 
be replaced with a water-permeable hardscape. This hardscape would be created by first 
laying down a 4-inch base of 5/8 minus gravel. Once that was spread and packed down, 
it would be topped by a 2-inch layer of ¼ minus gravel, which would also be packed 
down.

Things that worked in our favor: we had a strong picture of what needed to be done; 
we had the support of our landlord–Our Redeemer’s Lutheran Church–and the Church’s 
sustainability committee; we got input from Joyce Moty at Bradner Gardens, whose 
pathways we had identified as a model; we got great advice from the maintenance arm 
of the Seattle Parks and Recreation Department; we applied and were lucky enough to 
receive a Small Sparks grant from the Department of Neighborhoods, and we got great 
support from the P-Patch Trust. Everyone we contacted was positive and encouraging, 
which really helped build our confidence and momentum. 

We had the great fortune of meeting Frank Shields of Excavators Northwest. He has 
done many volunteer projects for the P-Patch Program over the years and he stepped up 
for us when our original offer for a Bobcat and driver fell through. Frank figured out a 
clever way to move the stock tanks without having to empty them. This not only saved 
us some work, it eliminated having to find space to store the tank soil while work was 
under way. This was not a trivial matter. As we took the measurements and calculated 
the amount of gravel needed for the project, we discovered space was a real problem. 
We would have to break the project into stages, as we simply did not have the space 
to have all of the gravel needed to get the job done on site at one time. Frank also was 
instrumental in getting our space leveled via grading as much as possible before we had 
the gravel delivered. 

We had humorous moments throughout the whole process, always about the gravel. 
For example, we needed 30 yards of the larger size gravel. We were stunned to find out 
that it took three large dump trucks to deliver that much gravel. Once on the ground, 
the group’s reaction was “That’s it?” “That’s all there is?” “Will it be enough?” One of 
my jobs was to be present and sign for the deliveries. After signing the delivery slips, I 
noticed that the weight of the deliveries was documented. The first delivery day resulted 
in about 92,000 pounds of gravel being delivered. That’s forty-six tons, folks! My first 
thought was “I can’t breathe a word of this, no one will show up tomorrow for the work 
party!”  By the time the project was done, we had spread 140,000 pounds of gravel–
that’s 70 tons!

We planned for two delivery days, two days to move/return the stock tanks and 
three major work parties for gravel moving and edging to get our project done. Out of 
seven days, we were blessed with five days of decent weather, one day of iffy weather 
and one rainy day. That isn’t too bad for March! Sixty-three per cent of our gardeners 
participated in the project–an outstanding turnout! 

Multiple tasks were performed simultaneously at our big work party. One team 
worked on putting in the edging. Two groups worked on spreading gravel, one on 
the pathway, the other in the Enabled Garden. Shovels and buckets were used to load 
gravel into wheelbarrows. The gravel teams worked from the middle out to the edges 

to give the edging team time to complete their task. People rotated between shoveling, 
raking and leveling gravel. From time to time, we would take breaks and use the plate 
compactor and hand tampers to pack down the gravel. The site was buzzing with 
activity. Other volunteers were in charge of keeping everyone fed and hydrated. We 
had coffee, tea and wonderful baked goods for morning breaks. Later in the day we had 
lunch. All of the tasty goodies kept us going. It didn’t take long to start to see the project 
come together. 

We are thrilled with the results. I’m totally biased but I think it really looks great, 
and it accomplishes our goal of accessibility. I hope in the future we can resurface the 
perimeter pathways at the P-Patch so that all areas of our garden become accessible. 

So if you have a big idea for 
your P-Patch, don’t be afraid 
to bring it up to your garden 
leadership. If your P-Patch 
creates a big project for the year, 
don’t dread it. It is amazing what 
a group of people can accomplish 
and have fun with in the process! 
If you have any questions 
about our project, please email 
ballardppatch@hotmail.com. We 
also would love for you to visit 
us and experience our Enabled 
Garden first hand. 

 
This project was funded in part 

by a Neighborhood Matching 
Fund award from the Seattle 
Department of Neighborhoods.
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P-Patch Program 
Offi ce Staff
Rich Macdonald, Supervisor 
206-386-0088, rich.macdonald@seattle.gov

Danielle Calloway, Administrative Assistant
206-733-9916, danielle.calloway@seattle.gov

Laura Raymond, P-Patch Parks 
& Green Space Levy Coordinator
206-615-1787, laura.raymond@seattle.gov 

Community Garden Coordinators
Julie Bryan
206-684-0540, julie.bryan@seattle.gov 

Kenya Fredie
206-733-9243, kenya.fredie@seattle.gov

Minh Chau Le 
206-233-7112, minhchau.le@seattle.gov

Sandy Pernitz 
206-684-0284, sandy.pernitz@seattle.gov

Bunly Yun 
206-684-8495, bunly.yun@seattle.gov

Nate Moxley
206-733-9586, nate.moxley@seattle.gov

YES! I want to help the P-Patch Trust acquire and advocate for community
gardens, and preserve and protect our existing community gardens.

FRIEND:  $25-$34 (pays the fi scal agency fee for one garden for one month)
GARDEN HELPER:  $35-$49 (pays the plot rental fee for one low-income gardener)
SUPPORTER:  $50-$99 (pays one year of liability insurance for one garden)
CONTRIBUTOR: $100-$249 (funds a Trust tool grant for one garden)
BENEFACTOR:  $250-$499 (pays a portion of the property taxes on the Trust’s gardens)
PATRON: $500-$999 (pays a signifi cant percentage of the annual support for Lettuce Link)
GARDENING ANGEL:  $1000 or more  (pays for printing one edition of the P-Patch Post)

You may be able to multiply your contribution through your employer’s matching 
gift program. Please check with your Human Resources Department for 
information and the necessary form.  Adobe, Amgen, Bank of America, Boeing, 
Microsoft, Starbucks and Chase Bank are among the major local employers that 
match contributions to non-profi t organizations.

My contribution is $________________

Name(s)  _________________________________________________

Address  _________________________________________________

City/State/Zip  _____________________________________________

Make your check or money order payable to: “P-Patch Trust”
and mail it to P.O. Box 19748 Seattle, WA 98109.

You can also use a credit card (VISA or MasterCard) to make a 
contribution to the Trust via our secure website: www.p-patchtrust.org.

Check here if you want to remain anonymous.

The P-Patch Post is published 
by the P-Patch Trust. Opinions 
expressed are those of the authors 
and do not necessarily refl ect the 
opinions of the P-Patch Trust or 
the P-Patch Program.

An acknowledgement of your contribution will be mailed to you.

Thank you! For more information contact us at p.patch.trust@ppatchtrust.org or call 425.329.1601
P-Patch Trust is a nonprofi t, 501(c) (3) organization and donations are tax deductible to  the full amount allowed by law. Our federal tax identifi cation number is 91-1091819 .

Here is my contribution as a:

P-Patch Trust has a new Mission Statement:
The P-Patch Trust builds healthy and diverse communities by fostering community gardens, urban farms and green space. 
This is accomplished through public engagement, partnerships, leadership development, advocacy and land acquisition. 

Board of Directors
Karen Abbey
karen.a@ppatchtrust.org 

Alice Burgess
alice.b@ppatchtrust.org

Jacqueline Cramer 
jacqueline.c@ppatchtrust.org

Mark Huston
mark.h@ppatchtrust.org

Brenda Matter
brenda.m@ppatchtrust.org

Michael McNutt
michael.m@ppatchtrust.org

Joyce Moty
joyce.m@ppatchtrust.org

Ray Schutte
ray.s@ppatchtrust.org

Tracy Stober
tracy.s@ppatchtrust.org

Associates 
EXECUTIVE DIRECTOR
Veronica Arzadon
veronica.k@ppatchtrust.org

ACCOUNTANT
Lance LaRowe
llarowe@comcast.net

P-PATCH POST
p.patch.post@ppatchtrust.org

LETTUCE LINK
Michelle Bates-Benetua, 
michelleb@solid-ground.org

FRNF REPRESENTATIVE
heleng@igc.org

P-Patch Post 
Summer 2012 Editorial Team
p.patch.post@ppatchtrust.org

Melinda Briana Epler
Sue Letsinger
Deb Britt
Diane Zebert

Judy Hucka
Jim McKendry
Julia Bos
Tracey Fugami

News from the P-Patch Offi ceNews from the P-Patch Offi ce

P-Patch Trust 

The P-Patch Post is published three times 
per year by the P-Patch Trust. Approximately 
2400 copies are distributed each issue. Please 
submit articles or story ideas to the editors at 
p.patch.post@ppatchtrust.org. The submission 
deadline for the fall issue is November 1.

Recent issues of the Post are available in pdf 
format on the P-Patch Trust website:
www.ppatchtrust.org/

Interested in helping edit the post? Please 
contact us at p.patch.post@ppatchtrust.org for 
more information.

The P-Patch staff has a very large workload, and it’s increasing all the time. To 
help the P-Patch Program succeed, it’s important for all gardeners to think about 
how they can help with leadership in their own gardens. 

The P-Patch Trust can help your garden learn about effective garden leadership. 
This past spring, P-Patch Trust board members Mark Huston and Joyce Moty 
sponsored several garden operations meetings. These meetings brought together 
garden leaders and interested gardeners to talk about volunteer management, 
fundraising and basic garden operations. We covered a lot of practical ways to get 
things accomplished at the gardens, including best practices for work parties, plot 
utilization, hours tracking and maintenance of common areas. Watch for more of 
these meetings in September and October.

Please consider volunteering to assist with leadership at your garden. Many 
gardens have leadership teams, so that the work is spread among several 
gardeners and no individual gardener has to put in too many volunteer hours. 
With several people on a leadership team, volunteers can assume one or 
more fairly simple leadership tasks and stay within their eight-hour volunteer 
requirement.

Serving as a member of a leadership team doesn’t require a lot of hours, and 
can involve a fairly simple set of tasks, with a commitment of as little as one 
season. It’s fun and rewarding, and it helps the P-Patch program at the same time. 
If you’re interested, contact either Mark at mark.h@ppatchtrust.org or 206-226-
1089 or your offi ce staff member. Please do your part to help your garden run 
smoothly.

Garden operations meetings 
By Mark Huston, P-Patch Trust Board of Directors This is your P-Patch discount coupon, good for 10% off on purchases of 

garden-related merchandise only at the following participating merchants.  
Present your coupon before the cashier rings up the sale.  Happy Gardening!

• City People’s Garden Store
2939 East Madison, 324-0737

• City People’s Mercantile, Sand Point
5440 Sand Point Way, 524-1200

• Emerald City Gardens
4001 Leary Way NW, 789-1314

• Furney’s Nursery
21215 Pacifi c Hwy S, 878-8761

• Greenwood Hardware
7201 Greenwood Ave N, 783-2900   

• Indoor Sun Shoppe
160 Canal St, 634-3727

• Langley Fine Gardens
Selling at W. Seattle  & Vashon farmers markets

• Magnolia Garden Center – P-Patch Plants Only
3213 W Smith, 284-1161 

• Sky Nursery
18528 Aurora Ave N, 546-4851

• Swanson’s Nursery
9701 15th Ave NW, 782-2543

• West Seattle Nursery & Garden Center
5275 California Ave SW, 935-9276

• Urban Earth
1051 N 35th St, 632-1760

P-Patch Program, 700 5th Ave, Ste 1700 PO Box 94649, Seattle WA 98124-4649, 684-0264

P-Patch 2012 Discount Coupon

Hey, P-Patchers! Did you know that there are opportunities for free garden classes 
in Seattle? Several P-Patch Discount Coupon vendors hold special gardening events, 
including classes at their facilities. Please check their websites for a calendar of 
events:

City People’s Garden Store http://citypeoples.com/gardenstore/workshop.html
Sky Nursery    http://www.skynursery.com/doc/gifts_calendar.htm
Swanson’s Nursery  http://www.swansonsnursery.com/Seminars.shtml
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Interbay P-Patch’s Giving Garden 
begins a new season
Article by Meghan James
Photos by Jef Jaisun

An enthusiastic bunch 
of gardeners, community 
organizers and city officials 
gathered in the chilly drizzle 
on Tuesday, April 17, for the 
official kickoff of the 2012 
Giving Garden season at 
Interbay P-Patch. Many had 
been looking forward to this 
day for months!

The Giving Garden at Interbay 
is one of the longest-running in 
the city—more than 30 years. Each year, from mid-spring to late fall, volunteers from 
the P-Patch and the local community gather every Tuesday night to plant, weed, water, 
harvest and build friendships.

Interbay’s program is run by Jude Berman and Deb Rock, who have 22 years of 
P-Patch experience between them.  About 2200 square feet are dedicated to the Giving 
Garden, which is tended entirely by volunteers. 

Interbay serves as a model for other city Giving Gardens. Experienced gardeners 
come to learn how the program works and sustains itself; they then head back to their 
own P-Patches to start new Giving Gardens. New gardeners come simply to learn how 
to garden.  Others are looking for a hands-on way to contribute to their community. 
Many volunteers got started when they read Deb’s ad for free organic gardening 
lessons. Mentoring and sharing knowledge is an important part of the success at 
Interbay, both for the volunteers and the greater community.

Every year, Interbay donates close to—and sometimes more than—5000 pounds 
of produce, about 60% of which comes from the dedicated Giving Garden beds. The 
remaining 40% is contributed by individual P-Patchers. Most of the produce goes to 
the Ballard Food Bank, with smaller donations made to Mary’s Place and the Westlake 
Center. In the last five years, Ballard Food Bank’s clientele has almost doubled, from 
700 to 1300 people, who eagerly await the start of the season and look forward to the 
beautiful bounty of lettuce, kale, chard, beets, bush beans, onions, tomatoes and squash.  
Beets have become a particular favorite since clients of Russian heritage have been 
sharing their recipes for borscht.

At Tuesday’s kickoff, Seattle Councilmember Sally Bagshaw spoke about how, in 
addition to serving an economic and nutritional need, Giving Gardens are a critical 
part of community building.  Department of Neighborhoods Director Bernie Matsuno 
agreed, and thanked the volunteers for getting involved in their community and helping 
out their neighbors. Representatives from Lettuce Link and the Ballard Food Bank 

were also on hand to praise the 
program and participate in the 
kickoff.

Following a few short 
speeches, Monica Diaz and 
Meghan James were crowned 
with the traditional kale tiaras 
to mark the beginning of 
their new duties as leadership 
deputies. Then everyone got to 
work! There was the traditional 
First Harvest of overwintered 
greens: a whopping 111 
pounds of kale, chard and 
collards. Then the winter 
burlap was removed from the 

beds, weeds were pulled, and all the garden’s wheelbarrows and shovels were put to use 
spreading a huge pile of Cedar Grove growing medium. Wet, dirty and grinning from 
ear to ear, the volunteers then sat down for a bowl of hot homemade soup, some crusty 
bread and a glass of wine. Many were seeing friends for the first time since the close of 
last season’s garden, and there was a lot of catching up to do.

New volunteers are always welcome. No gardening experience necessary! Work 
parties are every Tuesday night from now through the end of October, from 5:30 pm 
until dusk.  A new website for Interbay’s Giving Garden is currently under construction, 
and will feature information, pictures and links.  In the meantime, if you’d like to be 
involved, just come by! You can also email Deb Rock at 
interbayfoodbank@hotmail.com or Jude Berman at interbayfoodbankgarden@gmail.com.

Bradner Gardens raises funds for 
Rainier Valley Food Bank
By Elizabeth Cross

Last fall one of our gardeners, Isobel Davis, approached me with an idea for a 
collaborative art installation/dinner at Bradner Gardens Park.  Isobel’s art deals with 
issues of sustainability, and she’s been particularly influenced by the huge disparity in 
the amount of resources the developed world uses to feed itself versus that of lesser-
developed nations.  She was interested in presenting her work in the context of a dinner 
that would be consciously and responsibly celebratory.  As our plans developed we 
agreed to present the event as a fundraiser for the Rainier Valley Food Bank (RVFB).

I saw this as a wonderful challenge for a chef.  The winter garden may provide some 
greens, perhaps some root vegetables, but what I’d preserved from the summer harvest 
would add excitement to the meal.  My goal was to keep our food costs at five dollars 
per guest, but this dinner was not to feel like an exercise in deprivation.

When the announcement of the event went out to our email list of friends of Bradner 
Gardens, Isobel was quickly inundated with reservation requests.  The response was 
a testament to the strong reputation that the park has earned over the years as a place 
for creative community activities.  Our Spring Plant Sale, Summer Concert Series, 
Halloween Cider Pressing, and New Year’s Eve Burn are popular events, but this was 
our first art opening and we just had no idea if this thing would fly!  

And so, on a chilly Sunday evening in February, the breezeway and meeting room at 
Bradner Gardens were transformed by Isobel’s hanging sculptures, bowls and prints, 
and about 15 people, including Isobel and volunteer servers Joyce Moty and Jon 
Jaffe, gathered together for an Indian-themed dinner.  Isobel provided samosas and a 
delicious date chutney as an appetizer.   Joyce and Jon served bowls of curried winter 
squash soup garnished with emmer from eastern Washington to begin the meal, and 
then followed with plates of heirloom beans with chili, braised kale with homemade 
paneer and a rice pilaf garnished with homegrown raisins.  There was homemade green 
tomato chutney, home-pickled grapes and a celeriac raita.  Dessert was a chai-spiced 
carrot cake, and Isobel made a wonderful cardamom-spiced coffee.  We finished with 
tiny glasses of blackberry liqueur, made from blackberries that Jon and I had picked last 
August.

Our guests had the opportunity to ask Isobel about her encaustic cyanoprint work, 
and the conversation centered on art, community and sustainability.  It was a lovely 
evening, a moment of warmth and conviviality in the dark of winter, and we were 
astounded to find that our little experiment brought in over $1000 for the food bank.  
Sam Osborne, executive director for RVFB, explained that they’re able to distribute 
$12 worth of food for every dollar donated.  We can’t thank our guests enough for their 
remarkable generosity.

Bradner gardeners donate produce throughout the growing season to the RVFB, but 
this was an opportunity to strengthen our connection at a time of the year when we have 
no produce to offer.  I can’t wait for the next great idea that our gardeners come up with 
to grow our community!

Jude Berman and Deb Rock lead the 
Giving Garden at Interbay.

Councilmember Sally Bagshaw congratulates 
new deputies Meghan James and Monica Diaz.

About 30 people gathered to get the new gardening season going.
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