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     As spring heats up into summer, the buzz of activity around the many levy-
funded P-Patch projects is louder than a P-Patch garden beehive. Investments of levy 
dollars and countless volunteer contributions are paying off as new P-Patchers at 
Eastlake, Unpaving Paradise, and the Seattle Community Farm plant brand new plots 
for their inaugural seasons and neighborhoods celebrate P-Patch grand openings. 
Groups of P-Patch volunteers at Barton Street, Bitter Lake, Hillman City, Kirke 
Park, and New Holly Youth and Family who spent the winter and spring finalizing 
their gardens’ designs are now experiencing the excitement of moving on to garden 
building. Three other brand new gardens are just getting underway with neighbors 
coming together to imagine possible designs for P-Patches at John C. Little Park,  
S. Leo Street. and Magnolia Manor Park.   

With so much activity to report on, I’ll exploit that magical property of photos to 
communicate a thousand words. Take a look! If you’d like more information about 
any of these P-Patch projects funded by the Parks and Green Spaces Levy, please visit 
the P-Patch webpage at http://www.seattle.gov/neighborhoods/ppatch/levy.htm. 

Laura Campbell shares some ideas for the garden design 
at Barton St. P-Patch in SW Seattle. A groundbreaking work party in May 
launched construction and work parties that will continue through the summer.

Bitter Lake P-Patch volunteers hosted a seed planting table for 
kids of all ages at their local Neighbor Appreciation Day. At garden-building work 
parties throughout the summer, many hands are needed to fill gabion terrace walls.

LEFT: Eastlake P-Patch volunteers, including Lisa Hummel and Tom Dreiling, 
worked through the mud and rain of two winters to expand their garden onto two 
levels. Gardeners planted 18 new plots, improved universally accessible beds, and 
created a much larger giving garden.
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P-Patch a-buzz with the creation of many new community gardens  
By Laura Raymond, Levy Projects Coordinator, P-Patch Program
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On a gloriously sunny May Day, Unpaving Paradise P-Patch on Capitol Hill 
celebrated its grand opening with speeches, music, and a ceremonial ribbon cutting. 
Left to right: Parks Superintendant Christopher Williams, Unpaving Paradise 
coordinator Saunatina Sanchez, King County Councilmember Larry Phillips, 
P-Patch Trust President Ray Schutte, and Department of Neighborhoods Director 
Bernie Matsuno. (More on page 8).

ABOVE: In preparation for the grand opening on June 25, volunteers from JAS 
Design-Build constructed the long counters at the Seattle Community Farm in Rainier 
Valley. Lettuce Link will engage volunteers at the farm to grow food to donate to the 
community. The P-Patch Program managed development of the farm in partnership 
with Solid Ground and Seattle Housing Authority. (More on page 5).
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dump in the middle of the city? Bucking one of the longest-running trends in history, 
the Interbay P-Patch shows that agriculture need not degrade soil. City dwellers, 
P-Patchers, and advocates of sustainable farming and gardening have the advantage of 
being able to look to the past, learn from it, and do better for the land and ourselves.

History holds examples of 
how societies improved soil 
even while using it intensively 
to grow food. The Dutch, 
for example, made some of 
Europe’s best agricultural land 
when they diked and drained flat 
areas of seabed, then laboriously 
added organic matter, mostly 
urban organic waste. Within 
a few decades, incredibly 
fertile fields had replaced salty 
seafloor. Amazonian Indians, the 
Inca, and Chinese farmers also 
returned organic matter to their 
agricultural lands. Though the 
sources of organic matter differed 
across cultures and time—
charcoal, composted human and animal waste, and flood sediments¾the common 
thread tying the practice together was to return dead stuff to soil where it could be 
turned into more life. Today’s cities, where labor and organic matter are abundant, make 
ideal places for people to build life-filled, life-giving soil far faster than nature does. 

We began wrestling with the 10,000-year-old problem ourselves when we broke 
ground to make a garden. Though our lot didn’t start out as a clay-capped garbage 
dump, it resembled it in some respects. We scraped away a “lawn” and the plants that 
had blown in and taken root over the past century. Our new blank canvas was bare, 
anemic soil topped with lots and lots and lots of rocks. Had our green veneer, the hood 
of our yard, really been that bad? There wasn’t a living thing left as far as we could tell 
and there wouldn’t be for a while: it was mid-July, hardly the time to start planting and 
watering a new garden. 

Guilt and horror at the state 
of our lot sent us on a quest for 
organic matter and mulch.  After 
a few years, the khaki and gray 
hues of the soil we started with 
gave way to a rainbow of rich 
browns. We thought we were 
growing plants, but critters 
(almost all good!) burst forth 
from the soil where there had 
been nary a worm. The plants 
themselves—trees, vegetables, 
and flowers—went on a rampage 
of growth, yet we hadn’t dosed 
them with fertilizers. 

Over the decade in which 
we built and tended our 

garden, denizens of the dirt did as much heavy lifting as we did. They, more than us, 
transformed our lot into a garden. P-Patchers too know the thrill of transformation and 
what’s possible on a small patch of urban ground if you start with the soil. It might not 
change the world, but it sure can change part of it. 

Reversing nature’s ways is either impossible or difficult most of the time. The saber-
toothed tiger, the dodo, the ferns on which dinosaurs grazed, all are gone forever. 
Likewise, try as you might, you cannot stuff lava, gas, and rocks back into a volcano.  
Soil, however, is different. Tending and feeding the soil as though it were a prized plant 
is the key to turning the tide on declining soil fertility and erosion. Do this and you’ll 
witness one of the most impressive ripple effects on Earth, one that you can pull off in 
your own yard. The forgotten secret of soil is this—if you want aboveground life on 
Earth, you’ve got to grow it beneath your feet, too. 

Despite its fundamental importance, 
soil is, in many ways, nature’s greatest 
wallflower. There it sits year after 
year, right beneath people’s feet and 
in front of their eyes, yet so few 
notice, much less appreciate it. Go 
ahead, take a closer look beneath the 
hood of every yard, city, garden, park, 
farm, and forest and you’ll find more 
than just soil. If we were to reshape 
our relationship with soil everywhere 
on the planet—to protect and imbue 
it with life—we could not only 
solve the 10,000-year-old problem 
of agriculture, we could also lay the 
foundation for how people, plants, and 
animals can live together on Earth for 
the next 10,000 years.  

David R. Montgomery is a professor 
of geomorphology at the University of 
Washington and author of Dirt: The 
Erosion of Civilizations. Anne Biklé is 
an environmental planner and works 
in the public health and environmental 
stewardship fields. They are currently 
writing a book about their experience 
restoring soil in the city. 

By David R. Montgomery and Anne Biklé

Humanity has long been messing around in the dirt. We only got serious about it, 
however, a little over 10,000 years ago when agriculture began. Our ancestors had little 
choice but to start cultivating the Earth when the animals they hunted and the plants 
they depended on began moving to new ranges and habitats as the world warmed up at 
the end of the last glaciation. 

Agriculture led to reliable food sources and that led to settlements and the social, 
political and economic networks that make up civilizations. Just in the last several 
years humanity crossed another threshold—more than half of us now live in a city 
instead of the country. 

Bucolic images of growing food pull powerfully on people, in part because they 
ring true. But scale up agriculture to the industrial practices of today and other 
images fill their place. Wes Jackson of the Kansas-based Land Institute, the driving 
force behind efforts to perennialize grain crops, refers to agriculture as a “10,000 
year-old problem.”  Here’s why: planting, growing, and harvesting plants takes a toll 
on the soil. You have to get that seed or plant into the ground, and later pull all or part 
of it from the ground. And as all gardeners and farmers know, this typically means 
digging and turning over the soil. Moving all that soil around also increases erosion, 
which decreases soil fertility because it’s the uppermost soil—the topsoil—that holds 
the key to soil fertility. Plants add to the toll on fertility because they pull minerals and 
nutrients out of the soil. 

Agriculture didn’t change soil or humanity overnight. But added up over millennia 
and centuries—timescales over which nature makes soil—plowing and harvesting 
become a double-edge sword. Ancient societies from the Mesopotamians to the 
Mayans thrived and then fell as they mined nutrients out of eroding soil. Throw in a 
war or two, a too-long drought, and a natural disaster, and it was enough to undermine 
civilization after civilization. 

David R. Montgomery

The Erosion of Civilizations

dirt

Change your soil, change our world 

But today, P-Patches across Seattle and other cities are showing how people can 
restore the soil while deriving food, beauty, and comfort from it. Given that it takes 
nature five hundred to a thousand years to produce an inch of fertile soil, the first 
time we heard the story of incredible crop yields at the Interbay P-Patch we found it 
hard to believe. How could some of the highest food production per unit area of land 
in western Washington come from human-made soil on top of a reclaimed garbage 
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I was digging one day to put a couple stones down and noticed 
how much new organic matter had accumulated... 

where little had been before
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By Falaah Jones, Educator,  
Seattle Tilth, Garden Hotline

It is hard not to throw up our hands 
when we read the words “crop rotation.” 
We often have the tendency to cover our 
ears and say “la, la, la, la, la” when we 
hear that phrase. But if we don’t heed 
these words, we might be throwing out 
our vegetables or stunted plants and 
all their diseased parts as we work our 
garden spaces year after year. Crop 
rotation becomes relevant and doable 
when we think of it as contributing to the 
biodiversity and balance that we strive for 
in our gardens. 

Crop rotation is important for two 
main reasons. Our first concern is for the 
fertility and the health of the soil, with 
specific reference to the macronutrients 
particular plants use and deplete, be it 
nitrogen, phosphorus or potassium. For 
example, nitrogen is necessary for leaf 
and plant production. Lettuce, chard, 
and other greens decrease the amount 
of nitrogen left in the soil. If we plant 
spinach in the same spot in which we just 
grew lettuce, we will need to add more 
nitrogen in order to satisfy the needs of 
the spinach.

One way to organize our thoughts 

Crop rotation using biodiversity and balance

Volunteers and donors help create Mayor’s terrace garden

Seattle’s efforts to support urban 
agriculture and an adequate supply of 
healthy food for food banks will receive 
a boost from a new source this year: ten 
containers newly installed on the seventh 
floor terrace of City Hall were planted 
today with an assortment of greens and 
other vegetables. The produce from the 
project will be donated to the Cherry 
Street Food Bank.

A smaller gardening effort was begun 
on the terrace last year, and its success led 
to the new arrangement: ten handsome 24 
x 48-inch planters made of 100 percent 
recycled BPA-free plastic bottles. The 
planters, fabricated and donated by 
Edmonds-based Rotoluxe, have a self-
watering system and are filled with a 
special lightweight mix to ensure the 
planters don’t exceed the terrace’s weight 
limits. The P-Patch Trust contributed the 

special soil and coordinated the project. 
Catherine Benotto of Weber Thompson 
Architecture created the design for the 
terrace garden, and Beth Jensen at KPFF 
Consulting Engineers provided structural 
engineering expertise.

Earlier this week, City Hall Gardener 
Peter Jeu and a volunteer from Interbay 
P-Patch spent hours moving the soil from 
the City Hall loading dock upstairs and 
into the seventh floor containers. P-Patch 
volunteers and city staff planted them with 
seedlings donated by Seattle Tilth. Jeu, 
the Mayor’s office staff, and volunteers 
will tend and harvest the produce over the 
coming months.

“We are proud to help local food banks 
by growing healthy food on our office 
terrace,” Mayor McGinn said. “This 
wouldn’t be possible without the wonderful 
volunteers dedicated to getting good food 
to those who need it.” 

By Molly Woodring

Summer gardens are what dreams 
are made of: lush growth and abundant 
harvests, all made possible and enjoyable 
by the long-awaited warm weather. Many 
a gardener has shivered through winter 
and our chilly spring thinking of lazy 
afternoons spent among the ripening 
tomatoes. 

In reality, mid-summer is often when 
the going gets tough—especially for 
volunteer-run Giving Gardens. After all, 
summer is when Seattleites need to pack 
a year’s worth of outdoor enjoyment into 
just three short months, and this can often 
make it hard to find time to volunteer. 
Without enough hands on deck, all the 
things that make summer gardening great 
can begin to cause nightmares as weeds 
grow unchecked and food spoils without 
being harvested. 

So if you aren’t already involved in 
your P-Patch’s food bank plot, please 
consider getting involved now. You can 
help with growing, harvesting, and/or 

Seattle Tilth’s “Maritime 
Northwest Garden 
Guide” is an essential 
month-by-month manual 
tailored to our climate 
and growing season and 
useful for beginning to 
advanced gardeners. The 
78-page guide outlines 
each month’s garden 
tasks and lists hundreds 
of vegetable, herb and 
flower varieties to plant. 
It also includes strategies 
for year-round gardening, 
articles about organic 
gardening techniques and 
activities for kids. $14.95 
+ tax and shipping. It can 
be purchased on Seattle 
Tilth’s website:  
http://seattletilth.org/get-
involved/buystuff.

A ton of practical and accurate information. I highly recommend it! 
   - Ciscoe Morris, radio and TV gardening expert

Seattle P-Patches donated nearly 
21,000 pounds of produce to food banks 
and feeding programs last year, despite 
the lack of summery weather. In 2009 
the total was about 28,000 pounds.

The city’s leaders are encouraging 
all Seattle residents to give excess 
produce from their home gardens and 
community gardening efforts to one of 
the Seattle food banks. Many Seattle 
P-Patches have regularly scheduled 
pickups of donated vegetables and 
fruit, with volunteers delivering the 
produce to food banks and feeding 
programs. Gardeners can drop off their 
contributions at their closest P-Patch 
on the evening before or the day of the 
scheduled pick-up from that site. Most 
food banks and feeding programs also 
accept direct donations from individual 
gardeners.

By Ray Schutte

SANDY PERNITZ

practical implications depending on the 
size of the plots we tend: the factory farms 
with mega amounts of land, smaller farms 
with land still measured in acres, P-Patch 
plots with possibly forty square feet of 
space, and backyards with just a container 
or two that qualify as a garden. 

Crop rotation on a grand scale might 
mean letting fields lay fallow after 
pumping soil with ginormous amounts of 
nutrients and chemicals in order to produce 
bountiful yields year after year. Megadoses 
of chemicals eventually result in poor 
soil integrity and the collapse of the soil 
structure. These fields often need to remain 
fallow in order to regain their health.

On a small scale, we can practice crop 
rotation through biodiversity. Finally! A 
word we like! The more diverse our small 
plots, the better balance we have in our 
gardens. The insects will not have the 
chance to mow a whole row of the same 
plant. The yields of one crop, for example 
nitrogen-fixing peas, will meet the needs 
of its neighbor, for  example lettuce. 
Think companion plantings. Guilds, if you 
will. Some plants don’t like each other. 
Onions don’t like beans. Or is it that beans 
don’t like onions? There is a wealth of 
information in books and on the internet 
about “who doesn’t like whom” and 

and our plots is to follow the leaf, root, 
flower, fruit rotation, which has a nice 
sing-song ring to it. The spinach (leaf) 
uses a lot of nitrogen that the carrot (root) 
won’t need or even “carr-about.” (I’m 
trying to make this fun.) Phosphorus and 
potassium will remain plentiful in the soil 
for a few seasons; potassium and trace 
minerals benefit root crops. The following 
year, there will still be enough nutrition 
in the soil to support light feeders such 
as nasturtium or marigolds. Or instead, 
we might plant cover crops that can be 
tilled in before planting our summer fruits 
(tomatoes). Better yet, plant a nitrogen 
fixer such as peas or beans (or an alder 
tree) to be ready for our nitrogen hungry 
greens once again. 

The other implication of crop rotation 
concerns disease and pest control. Many 
insects or the causal agents of diseases 
over-winter in the soil. When we provide 
the same host plant in the same location 
season after season, we set ourselves 
up for pest or disease issues. This is 
especially important for the cabbage 
family (Brassicaceae) and the tomato-
potato family (Solanaceae).

Carey Thornton, garden educator 
extraordinaire at Seattle Tilth, reminded 
me that crop rotation has different 

whether these companions deter pests 
or offer necessary nutrients to the plants 
nearby. 

While we are talking about 
biodiversity in small gardens, don’t 
forget about the larger community. 
Think about what your neighbors or 
your fellow P-Patchers are planting this 
year. Sometimes we tend to follow the 
crowd and plant the same tromboncino 
squash and purple tomatoes or purple 
potatoes or purple carrots like everyone 
else around us. Not much biodiversity in 
that! Knowing what others are planting 
will help with our individual crop 
rotation as well as with balance in the 
community at large.  

Questions?  Contact the Garden Hotline 
at 206-633-0224 or  
help@gardenhotline.org.  
See Seattle Tilth class offerings at  
www.seattletilth.org.

Resources: 
Maritime Northwest Garden Guide, 
produced by Seattle Tilth
Your Farm in the City, by Lisa Taylor 
and the gardeners at Seattle Tilth
Growing Food in the City, a guide by 
Seattle Public Utilities

delivering produce. Even watering your 
Giving Garden while you work in your 
own plot can be helpful, and don’t forget 
that you have those eight volunteer hours 
to fulfill by the end of the season!

Finally, if your summer plans take 
you out of town or keep you away from 
the garden, don’t forget to notify your 
Giving Garden coordinators. With your 
permission, they can glean from your plot 
and donate the food that would otherwise 
go to waste.  Or if you can use extra 
volunteers, please let Lettuce Link know 
and we can send them your way.

Lettuce Link envisions a city where people 
have equal access to healthy, affordable, 
and culturally appropriate food. We work 
with the community to grow and share 
food that is fresh and nourishing. 

Molly Woodring is a VISTA member 
working with Lettuce Link for the 2011 
season. You can contact her at mollyw@
solid-ground.org or at 206-694-6751.

Giving Gardens - Reminder

It’s cold, but we got the job done
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Milk and other home remedies 
for your garden
By Diane Zebert

At the beginning of last season, a dear friend of mine asked me if I would consider 
growing some patty pan squash in my plot. Being a relatively new P-Patcher, I’m afraid 
I had bored my friends with too many tales of my adventures in the garden. I told her 
I’d think about it, and bless her heart she showed up at my doorstep with a pack of 
starts. She was so excited because she had told the clerk who sold her the starts about 
how she was trying to entice me to grow them. The clerk gave them to her for free! So 
it was decided, I’d be growing patty pans whether I wanted to or not! If nothing else, I 
figured I had gotten another person excited about growing food.

I decided I would harden them off before planting, and after a few days went by I 
started to think that these starts were looking a little sad. On further examination, I was 
surprised. To me, the squash starts looked like maybe they were coming down with the 
“dreaded” powdery mildew. Powdery mildew in the cucurbit family (gourd family) is 
common. It is caused by a fungus that occurs worldwide. I associate powdery mildew 
as more of a late summer issue, and didn’t think I’d see it on such baby plants at the 
beginning of the season. “No wonder she got them for free!” I thought. Anyway, off to 
the web I went to see if I could find something I could do that would be gentle on such 
young starts. 

I read about research done by a scientist named Wagner Bettiol, who discovered 
that weekly sprays of diluted milk worked just as well as commercial fungicides in 
controlling powdery mildew in zucchini. He began by using a 10 percent solution of 
milk (one part milk to nine parts water). Later, he experimented with more concentrated 
solutions and determined that the most effective solutions did not exceed 30 percent 
milk to water.  His original experiments were with fresh milk straight out of the cow, 
which most of us do not have access to. In New Zealand, melon growers found that 
skim milk works as well as raw milk and since there is no fat in skim milk, it didn’t 
become stinky! The New Zealanders were so successful that wine producers are taking 
up the milk cure for use in their vineyards. 

Scientists don’t know exactly how the milk works, but think that it’s effective as a 
natural germicide. It is also thought that some of the salts and amino acids in the milk 
actually act to boost the plant’s own immune system. I love the idea of getting two 
benefits out of one treatment so I decided to give it a try. I used a 20 percent solution 
in a spray bottle and spritzed the heck out of the starts every week. It worked and the 
starts grew beautifully. I didn’t get a huge number of squash, which I blame on the 
lack of heat last summer. I’m now a believer in the milk treatment for battling powdery 
mildew. 

That got me thinking about what other home remedies might be out there. My 
grandmother lived in Kansas and was a great gardener. I regret not having the 
opportunity to learn her secrets for success. If you have an older relative who gardens, 
ask them their best secrets. You might be surprised by what you learn. I remember 
being fascinated by a couple of guys who had shows on PBS. Jerry Baker made these 

incredible elixirs out of household items for his lawn and garden. My father was 
hooked on Jerry and I remember helping him mix ingredients. I always keep an eye out 
when I’m in a used bookstore hoping to find one of Jerry’s booklets. The other was a 
guy who did a show called Haley’s Hints. I was amazed at what he did with items from 
the house. 

The following are some nifty home remedies that I’ve collected over the years from 
various sources. Some of them I’ve tried, and some I have in my notebook for future 
use. 

• Save your eggshells and the water you use to hard boil eggs. Store the shells 
and water in a jar. Add additional water to fill the jar. Water your plants with the 
mixture. Discard the shells and replenish with new shells at least every 2 weeks. 
The plants love this nutritious treat.

• Have any club soda that’s gone flat? Don’t pour it out! Instead, water your plants 
with it. Plants use the minerals it contains.

• Get rid of your grubby gardening hands by rubbing olive oil and sugar between 
your palms. Those soil stains will disappear in nothing flat!

• I like to keep a bucket of ambient temperature water in my plot for hand 
watering, especially in late spring/early summer. It never made sense to me to 
water straight from the hose. The water was so cold, especially for my tomatoes 
or peppers. Unfortunately, standing water is a breeding ground for mosquitoes. 
But one tablespoon of olive oil in the water will prevent mosquitoes from 
breeding there.

• Epsom salts can be used as a food for tomatoes and roses. Sprinkle one teaspoon 
per plant for each foot in height every two weeks.

• Cornell University recipe for black spot spray on roses: mix one tablespoon 
of baking soda with one teaspoon of dishwashing detergent to one gallon of 
water. Spray on roses early in the morning once a week until the disease has 
disappeared. Avoid if temperatures are above 85 degrees.

 
Foiling those furry four-legged creatures

Dogs and cats: a combination of one chopped garlic bulb and one tablespoon of 
cayenne pepper steeped in one quart of water creates a mixture that will help keep 
critters out of the garden. Add one teaspoon of liquid dishwashing soap to help this 
spicy combination adhere to the plant. Strain the portion that you’re going to use and 
then spray on the leaves. Store the remainder in the fridge for several weeks. 

Deer: I know that most of us don’t have to deal with this critter in the city; however, 
I just love this one and had to include it. A friend of mine who lives between Issaquah 
and North Bend swears by it. Chop up a bar of Irish Spring soap and cut off the end of 
an old pair of panty hose. Put a piece of soap in the pantyhose and tie it onto the trees 
and bushes that the deer have damaged. Before you know it, the deer will be gone. 
They can’t stand the smell of Irish Spring.

Rabbits: soak corncobs in full strength vinegar for a couple of hours or over night 
until they are thoroughly soaked. Place the cobs strategically around your patch. This 
will keep rabbits away, as long as you resoak your corncobs every two weeks.

Other helpful items
Consider soaking your tools in a bucket of half-strength vinegar after use. This acts 

as a fungicide and removes the possibility of cross-contamination when you use them 
next. You can also use a solution of 10 percent bleach.

Use strips of pantyhose to attach plants to your garden stakes. You can make a lot of 
strips if you cut from hip to toe on an entire pair of pantyhose. The nylon’s flexibility 
will stretch as plants grow or sway in the breeze. Air can circulate through the weave of 
the hose. String or twine can cut into plant stalks if you tie it too tightly.

Pantyhose legs make terrific sacks for storing your flower bulbs or onion harvest 
through the winter since they let air freely circulate, which prevents mold and rot. 
Simply cut a leg off a pair of pantyhose and place your bulbs inside, knot off the end, 
and place identification tags on each sack. For onions, put a knot between each onion as 
you fill up the legs. To remove, make a small slit and pop the onion out. Hang them up 
in a cool, dry space, and they’ll be ready when you want them. The pantyhose can be 
reused.

Keep melons, gourds and squash off the ground—and free of pests and disease—by 
making protective sleeves for them from old pantyhose. Cut the legs off the pantyhose. 
As your young melons start to develop, slide each one into the foot section, and tie the 
leg to a stake to suspend the melon above the ground. The nylon holders will stretch as 
the melons mature, while keeping them from touching the damp soil where they would 
be susceptible to rot or invasion by hungry insects and other garden pests. This also 
works if you grow your squash vertically. 

I learned how handy rubbing alcohol can be when I was growing orchids on my 
windowsill at home. I brought a new orchid home only to discover that it had some 
stowaways called scale. A few repeated wipes with a Q-Tip dipped in rubbing alcohol 
got rid of them quickly. This also is effective on spider mites, aphids, slugs, and 
whiteflies. It’s an easy spot treatment and great because you don’t have to directly touch 
the creepy crawlers for those of us who are squeamish. It’s a bit tedious and probably 
not practical for a large area.

Are your fruit trees being invaded by fruit flies? Mix together one cup of water, a half 
cup of cider vinegar, a quarter cup of sugar and one tablespoon of molasses. Remove 
the lids from empty tin cans. Make two holes in opposite sides of the cans and create 
wire handles. Attach the handles and add an inch of the mixture to each can. Hang two 
to three tins in each tree. Check the traps on a regular basis to refill and clean when 
necessary. I’ve used this one indoors as well.

Elmer’s glue works like a liquid bandage to seal cuts in plants such as rosebushes 
after you’ve pruned them. If large cuts aren’t sealed, they can attract harmful insects or 
organisms that can cause infection. 

We’ve all heard about using beer traps for slugs. Copper bands around your beds 
are a good alternative to beer, as the slugs get a shock when they crawl over copper. 
Since the copper band or tape is on the pricey side, I appreciate one woman’s inventive 
variation. She took duct tape and stapled it sticky side up on the edges of her raised 
beds. She then placed about four dollars worth of pennies side by side on the tape, 
creating a copper barrier. It was visually interesting and a cool decorative accent. The 
best part is that it was cheaper than using the copper tape. 

Home remedies can save you a lot of time and money. Using them is fun. If you’ve 
ever had the urge to be MacGyver, your garden is the perfect place to start. Best to all 
and happy gardening.

By Amy Pennington

Seattle doesn’t often have a glut of tomatoes, but that never seems to prevent 
eager gardeners from planting rows and rows of this evasive fruit. Whether 
you’re harvesting from your own plot or selecting boxes of seconds at the local 
farmers market, tomatoes scream summer and you’d do best to plant or purchase 
extra and stockpile your pantry for year-round access.

I once thought canning tomatoes was a futile proposition—too much time 
invested and not enough financial savings to warrant the trouble. Last year, 
however, I put up 25 pounds of fruit in one evening and I’m still cashing in on 
the investment. Come December, simply crushed paste tomatoes in your pantry 
are hard to beat. There are other ways, of course, to participate in preserving the 
season. Dried tomatoes are go-tos for rich sauces and hearty braises amidst cool 
winter months, and freezing tomatoes whole satisfies the lazy preservationist in 
all of us. Tomato jam, however, will change the way you think about preserving 
once you’ve tried some smeared on a cracker and served with a sharp cheese.

My favorite tomato jam recipe is so fabulous that I have never really shared it. 
Instead, I’ve kept it as a well-worn secret in my summer line-up of condiments. 
Partly acidic, partly sweet and a little toasty, this jam is perfect with a cheese 
course or as a condiment to roasted meat. You can smear a thin layer on your 
afternoon sandwich or spoon some over eggs. I demonstrated this recipe last 
summer at a farmers market in Atlanta and EVERYONE that came by asked if 
the recipe was included in my book, Urban Pantry. It is not, sadly, but this year, I 
decided it is high time to dust off my personal recipe collection and share it with 
the masses. 

After all, it was my friend, Lynda Oosterhuis, who originally shared this recipe 
with me. It is her creation and the instructions are simple. No real proportions 
need be followed. As always, it is best to follow your intuition and make it to 
taste. Pending that, here is a loose recipe guaranteed to make you swoon.

Tomato Jam
Dry roast seeded tomatoes with a sprinkle of salt in a large saute pan over 

medium low heat, removing moisture, about 30 to 40 minutes. Add a tablespoon 
or two honey, a spoonful of toasted sesame seed, two grates of orange zest and 
about a teaspoon of ginger to taste. Serve.

Amy Pennington just published her second book, Apartment Gardening, in 
spring of 2011. To find out more about what she’s up to in the garden and in the 
kitchen, check out her website at www.gogogreengarden.com.

Preserving tomatoes with one 
perfect recipe: Tomato Jam
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We are eager for summer to get into full swing. We will be running a 
children’s gardening program and look forward to working with 2nd and 3rd 
graders who attend the Rainier Vista Boys and Girls Club summer camp. We are 
also hosting a series of gardening classes in partnership with Seattle Tilth. The classes, 
which will be interpreted in five languages, will take place once a month over the 
summer, and are intended to give people an introduction to gardening in the Northwest.

Please come visit the farm if you’re in the neighborhood. You are also invited to our 
grand opening on June 25th from 12-3pm. We’re located just to the west of Martin 
Luther King Way South, between Andover and Lilac Streets. Happy gardening!

Lettuce Link envisions a city where people have equal access to healthy, affordable, 
and culturally appropriate food. We work with the community to grow and share food 
that is fresh and nourishing. Mariah Pepper is a VISTA member working with Lettuce 
Link for the 2011 season. You can contact her at mariahp@solid-ground.org or at 
206-694-6746 x2. Find out more about the progress of the Seattle Community Farm at 
http://lettucelink.blogspot.com

By Mariah Pepper 
Photographs by Scott Behmer and Mariah Pepper

You may remember that the construction of the Seattle Community Farm was made 
possible by the Parks and Green Space Levy last year. Here’s an update on our progress. 

The Seattle Community Farm is made 
possible by a Community Food Project 
grant from the USDA as well as the Parks 
and Green Space Levy. We are located 
on Seattle Housing Authority (SHA) 
land, and the project is being developed 
and run by Lettuce Link, a program of 
Solid Ground. Lettuce Link works with 
P-Patch gardeners to grow and donate 
produce to food banks and meal programs. 
We currently have a part-time farm 
coordinator, Scott Behmer, and I am a full-
time VISTA volunteer through Harvest 
Against Hunger. 

We are a community farm, which means 
volunteers from the community garden 
together to produce vegetables and fruits 

for residents of the Rainier Valley who live on lower incomes. And it has been a real 
community effort to get the farm to where it is today.

This past fall, the levy funds went 
towards grading a vacant sloped lot into a 
terraced garden space with a drainage and 
irrigation system, which was donated to us 
by SHA. As you well know, good drainage 
has been essential this very rainy spring. 
We’re still combating puddles of water, 
but they’re getting smaller little by little.

Over the course of the spring, we 
worked with a number of generous donors 
and volunteer groups. Alloy Design 
Firm donated the design for our toolshed 
and Habitat for Humanity donated the 
materials. Two teams of Habitat for 
Humanity AmeriCorps members built the 
shed over the course of three days. We had a lot of fun with them, and now have a place 
to store the farm tools, which were provided by the Foundation for Sustainability and 
Innovation. 

Next to go in was the wooden fence, 
which makes the site look much more 
like a garden and less like a construction 
site. Four young community leaders 
spent a few months learning about project 
management and organized the fence- 
building work party. 

A team of 25 volunteers built the 
fence, which is over 400 feet long, in just 
two days (and yes, it was raining)! The 
building project was organized almost 
entirely by a Seattle Works Hands-On 
Leadership team.

Most recently, J.A.S., a local design-
build firm, built the tables for the future 

community space. This area is one of the key elements of the design that the community 
chose last year. It consists of three long tables: one for washing produce, one for 
community events, and one for our children’s programs. It was quite a project to fashion 
concrete tables with 30,000 pounds of 4-to-8-foot rocks on an uneven surface. But they 
did it, and the tables are ready to be used!

Now that the bulk of our infrastructure projects are done, we can focus on the fun 
part—growing food with the community! We are being fairly conservative about 
our planting this year—no tomatoes or peppers quite yet. We made sure to ask the 
community for their preferences so we have a sense of what people will want to eat. We 
will have many kinds of greens, beans, peas, and other crops that grow well in Seattle.

People living on lower incomes can access the food in two ways. The work trade 
gives people the opportunity to volunteer in exchange for produce. Two hours of work 
on the farm equals one bag of produce. Because we don’t have any produce yet, I am 
keeping track of work 
trade volunteers’ hours, 
and they will get the 
vegetables they earned 
later in the season. 
The rest of the harvest 
will go to the Rainier 
Valley Food Bank. 
The food bank staff is 
very excited about this 
arrangement. Produce 
available in the 
emergency food system 
has usually been 
around for a while so 
I’m sure their clients 
will be glad to get fresh 
vegetables grown just a 
few blocks away!
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Members of the Habitat AmeriCorps team

Our new fence

J.A.S. volunteers measure to ensure that the table is level

Seattle Community Farm toolshed

The Belltown P-Patch and a 
priceless opportunity
By Judy Ness

One of Seattle’s major assets is the collection of P-Patches throughout the city. 
The Belltown P-Patch, downtown Seattle’s only P-Patch, is one of these assets. 
Located at the corner of Elliott and Vine, the Belltown P-Patch contains 43 plots that 
gardeners tend with loving care. Consistently, there are more people who want to 
have a plot than there are plots available, resulting is a long waiting list.  

We gardeners of the Belltown P-Patch see an amazing opportunity to expand our 
garden through the purchase of two lots, one immediately east of the P-Patch and the 
other immediately south. The east lot is currently for sale and the south lot has the 
potential of going on the market in the near future.

We envision converting one lot into additional garden beds, nearly doubling the 
number of plots in the garden. The other lot could be developed into a pocket park 
providing much needed green space in our city’s downtown area.

Such a purchase is timely because it could be tied into the exciting planning 
process for the Waterfront Renovation currently underway through the services of 
James Corner of the James Corner Field Operations Company. The renovation plan 
includes a much-needed pedestrian overpass on Vine Street, giving pedestrians 
safe and uninterrupted access to and from the waterfront. An expanded P-Patch and 
pocket park would provide aesthetic highlights to this utilitarian structure. 

It is not often that a city has an opportunity to expand its urban agriculture, 
significantly improve the livability of one of its neighborhoods, and connect its 
natural and artistic assets. Now is the time to take advantage of that opportunity.  

However, there are many challenges involved.  These include:
• Funding the purchase and design work
• Designing, funding the construction of, and building the new garden and 

pocket park 
• Funding the construction of the new garden space and pocket park 
• Building the new garden space
• Building the new pocket park
• Managing the communication and decision-making process that would 

involve several departments of city government and other organizations 
that want to be a part of the process

Funding the purchase will be a major challenge due to the price of downtown real 
estate. Nevertheless, the payoff would be well worth the time, money, and work 
required. The resulting gardening opportunity in the downtown area and the green 
of a pocket park would be an amazing gift to citizens of the city, to visitors, and to 
Mother Nature.

Belltown P-Patch gardeners have contacted the mayor, city council members and 
other city officials, people involved in the Waterfront Renovation process, P-Patch 
staff, the P-Patch Trust, and several non-profit organizations. The response from 
everyone has been positive and encouraging.  

If you have suggestions for addressing the challenges listed in this article, the 
Belltown P-Patch gardeners would very much like to hear from you. Please email 
your ideas to Judy Ness at ness@cablespeed.com.

Greetings from the Seattle 
Community Farm! 

GRAND OPENING  
Seattle Community Farm 

Saturday, June 25, 12-3pm
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By Melinda Briana Epler, One Green Generation (http://onegreengeneration.com)  

There are currently 83 P-Patch Community Gardens in Seattle, and until recently I’d 
only seen about five of them! I learn so much from other gardeners, and find such 
pleasure in seeing how resourceful people can be, that I’ve now made it my goal to see 
all of the city’s p-patches over the next couple of years. I hope you enjoy my tour as I 
capture a little bit of each patch for you to enjoy at home….

Estelle Street P-Patch

Tucked away behind John Muir Middle School is a winding trail of 23 P-Patch plots of 
all shapes and sizes. The 6,000 square foot garden was built in 1990—in response to 
simultaneous requests for safer passage to the school and a food garden for the adjacent 
apartment building.

An eclectic and resourceful group of neighbors garden here—with picnic tables and 
fences made of all sorts of materials. Still getting started in the early spring, the plots at 
Estelle are mostly growing cover crops, mustards, cole crops and alliums.

P-Patch community gardens in spring

Angel Morgan P-Patch

A little further south—in a very diverse, mostly single-family neighborhood—is the 
22,650 square foot Angel Morgan P-Patch.  It was built in 2004.

I chatted with Nai for several minutes about her P-Patch. Originally from Laos, she 
uses her 10x10 plot to grow fresh food for her family of ten—who could not otherwise 
afford to eat fresh foods.  

As we were chatting she 
tore off a sprig of cilantro 
for me to taste.  It was 
amazing—like nothing 
I’d tasted before.  Her 
secret is that they are 
old, hardened plants—
something you’ll never 
find in the store.  The older 
plants grow a much richer, 
sweeter flavor that lingers 
through your senses.

Marleea, Nizala, and Naylani are sisters who garden with their grandmother together.  
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Naylani told me they garden to get fresh 
vegetables so they don’t have to go to 
the store and spend money.
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When I met them they were planting onions and chard, and 
harvesting the last of the broccoli.

Originally from Nigeria, he says he is the one who prepares the plot— 
planting is his wife’s domain. Sebastian told me he loves that the garden brings 
a wide variety of people from the neighborhood together to work in the earth. 
“This is a good place,” he said.

Hillman City P-Patch

Sebastian and his wife have 
been gardening in the Angel 
Morgan P-Patch since it started—
they helped build it with their 
neighbors.

Also in South Seattle, Hillman City P-Patch has recently expanded to 45 plots 
and counting. Sitting on 9,000 square feet of sunshine, it also houses a patch for 
the local Orca K-8 School.
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FRIEND:  $25-$34 (pays the fiscal 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 significant percentage of the annual support for Lettuce Link)
GARDENING ANGEL:  $1000 or more  (pays for printing one edition of the P-Patch Post)

The weather on May Day 
couldn’t have been more 
perfect for the dedication 
of Summit Slope Park and 
Unpaving Paradise P-Patch. 
Warm weather and a clear 
blue sky brought out a crowd 
for the celebration. The 
turnout showed off Summit 
Slope Park at its finest: filled 
with a happy Capitol Hill 
crowd lounging on the new 
benches and lawns. 

 Friends and neighbors 
chatted and enjoyed 
complimentary coffee 
courtesy of Starbucks and ice 
cream courtesy of Umpqua 
Bank while pop rock band 
Dave Hannon played in the 
background. Conversations 
paused when Chris Williams, 
interim director of the Parks 
Department, took the podium 
to begin the official program. 
King County Councilmember 
Larry Phillips, Department 
of Neighborhoods Director 
Bernie Matsuno, P-Patch 

Welcome to Summit Slope Park and Unpaving Paradise
By Jen Power

Article and Photos by Trent Elwing

When nature is dialing 911, a clean, ventilated and lit loo squats 24/7 at the 
Picardo Farm P-Patch in NE Seattle ready to relieve you of your arse’s assets. After 
all the drama drawn out over the past decade due mostly to in-the-box regulators, 
thankfully the composting toilet at Picardo has offered reliable use since being put 
into service last spring.  

Since February, 2010 when the last load about Picardo’s composting toilet was 
dropped on this publication’s editors, the Department of Health inspector stopped 
by and liked what he saw, allowing Picardo’s M54W to open for business. The unit, 
christened “Picaloo,” was officially opened to take deposits on April 3, 2010 with 
Eileen Long, long-time Picardo gardener, and Ciscoe Morris, the gardening dynamo, 
ripping the ceremonial TP draped over the threshold. Shortly thereafter, with little 
fanfare, Diana, a Picardo gardener, gave Picaloo purpose.

A dry eraseboard has been hung inside Picaloo with instructions for patrons to 
voluntarily log their deposits. Though the data collection method is questionable, 
the census generally was 30 #1s and 10 #2s per week during the height of last year’s 
garden season. The Clivus Multrum brand M54W is designed to accept much more 
raw humanure, so hopefully business will pick up.  

Over the past summer, a retaining wall and stairs were constructed around Picaloo 
from concrete slabs salvaged during a gym renovation at University Prep, Picardo’s 
neighbor.

Picaloo maintenance activities have been minimal, with 15 minutes spent once 
a week tidying up and wet-wiping horizontal surfaces and the floor before pouring 
the wash water down the toilet chute. The raw humanure cone in the composting 
chamber beneath the throne has been raked down twice during the past year. The 
only slight continuing annoyance is a sticky front door latch. Being a waterless loo, 
frozen pipes are not an issue in winter for Picaloo. Vandalism has been limited to 
damage inflicted by a flicker tapping out courtship cadences on the exterior metal 
ventilation louvers. Plugging Picaloo’s chute would be a Herculean duty because of 
the chute’s large diameter.

So what to do with Picaloo’s appreciating deposits?  
Operation and maintenance costs have been minimal and limited to TP and the 

initial load of wood shavings for the composting chamber in Picaloo’s vault. The 
permit issued for operation of Picaloo explicitly prohibits the land application of 
Picaloo’s contents, including the nutrient-rich liquid pooling in the 300-gallon sump 
of Picaloo’s vault.  Liquid levels in the sump are rising and most likely sometime 
this year, Picardo will need to pay a contractor to suck the sump dry and dispose of 
the liquid.  

By design, humus accumulation in Picaloo is minimal although this material, 
if properly composted along with the liquid, could be used as a soil amendment. 
For the time being, most Americans express disgust at the thought of reusing 
composted humanure as a soil amendment for food crops. For more information 
about composting toilet systems and humanure reuse, check out Joseph Jenkin’s 
The Humanure Handbook (3rd Ed.). It’s a thoughtful read with earthy illustrations, 
especially the one on page 83. I know… I plugged this tome last time, but its author 
thoroughly covers the how and why we need to stop flushing and starting turning 
raw humanure into safe soil nutrients for arable land.  

A related anecdote: years ago while attending the Portland green home tour, 
I chatted up one of the homeowners about composting toilets and the City of 
Portland’s efforts to encourage their use (or not) in residential neighborhoods. The 
homeowner offered an impish grin and led me to the house’s rear bathroom; this 
was not part of the regular tour offered to the other participants. Beside the plumbed 
flush toilet sat its primitive composting cousin created from a 5-gallon bucket 
partially filled with coarse sawdust and topped with a toilet seat.  

The homeowner took me back outside to the pile containing past contents of 
the bucket left to compost for a year. Barehanded, the homeowner retrieved a 
handful of the pile’s contents then proudly offered it to me to smell. Malodorous it 
was not; rather, I detected the sweet earthy aroma of secondary metabolites from 
actinomycetes. The homeowner pointed to the verdant vegetable plot where this soil 
amendment was being dispersed, probably in violation of applicable City of Portland 
land use rules.

The winter 
2011 issue of 
onearth (Natural 
Resources Defense 
Council) warned 
about the world’s 
dwindling supply of 
phosphorus, the P 
of the NPK trio of 
essential nutrients 
enumerated on 
fertilizer containers. 
Currently, P is 
mostly obtained by 
fossil-fuel-intensive 
extraction from 
mined phosphate 

rock. In the past, huge deposits of bird guano have also been mined, transported and 
applied with considerable embodied energy for farmland amendments. Quoting the 
onearth article: “Plants need phosphorus to grow; people and animals eat plants. As 
a result, their waste is filled with the nutrient.” 

 Will urban farming’s next big movement be corralling within a residential lot the 
circle of humanure generation and reuse? Stay tuned.

Picaloo: Picardo’s predictably dependable composting toilet

ERIK STUHAUG

ERIK STUHAUG
Trust President Ray Schutte and Mr. 
Williams took turns speaking about the 
merits of the new park and community 
garden. Unpaving Paradise’s own 
Saunatina Sanchez also had a chance 
to speak, telling those gathered about 
the community’s three-year effort to 
muster support and raise money to build 
the green space at E. John Street and 
Summit Avenue E. 

 After the speakers finished, a ribbon-
cutting ceremony ended the official 
program. This was hardly the end of the 
party, however; there was still a maypole to 
be danced around, a barbecue to be grilled 
on, and plenty of sun to be soaked up. 
Neighbors and Unpaving Paradise gardeners 
lingered on at Summit Slope throughout the 
afternoon, enjoying the weather, the new 
park and each others’ company.
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P-Patch Program 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

The P-Patch Post is published quarterly—in March, June, 
September and December—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 Autumn issue is August 1.

P-Patch Trust Mission Statement
P-Patch Trust, a nonprofit organization, works to acquire, build, 
preserve and protect community gardens in Seattle’s neighbor-
hoods. Through advocacy, leadership and partnerships, the 
Trust expands access to community gardening across economic, 
racial, ethnic, ability and gender lines; promotes organic  
gardening and builds community through gardening. We seek to 
break urban isolation by providing opportunities for people to 
garden together, learn from each other, develop a sense of  
neighborhood and create a more livable urban environment.

News from the P-Patch Office
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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 fiscal 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 significant 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 match-
ing 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-profit 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 con-
tribution 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 reflect 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 nonprofit, 501(c) (3) organization and donations are tax deductible to  the full amount allowed by law. Our federal tax identification number is 91-1091819 .

P-Patch Trust Board of Directors

Here is my contribution as a:

From the Editors
We would like the P-Patch Post to reflect the diversity of 
gardeners in the Seattle P-Patch Program. We welcome stories 
about P-Patch gardeners who bring techniques and crops from all 
parts of the world, individuals who have stewarded the P-Patch 
Program over time, novice gardeners and their adventures, etc. 
Please contact us at p.patch.post@ppatchtrust.org with ideas,  
gardener profiles, information about crops, recipes and photos.  
The whole community will benefit from this wealth of experience.

Alice Burgess 
alice.b@ppatchtrust.org

Jacqueline Cramer  
jacqueline.c@ppatchtrust.org

Cristina Del Alma 
cristina.d@ppatchtrust.org

Erin MacDougall 
erin.m@ppatchtrust.org

Michele Mancuso 
michele.m@ppatchtrust.org

Brenda Mater 
brenda.m@ppatchtrust.org

Michael McNutt 
michael.m@ppatchtrust.org

Joyce Moty 
joyce.m@ppatchtrust.org

Ray Schutte 
ray.s@ppatchtrust.org

Sheryl Smith 
sheryl.s@ppatchtrust.org

Tracy Stober 
tracy.s@ppatchtrust.org

 

P-Patch Trust Associates 
Lance LaRowe, Accountant 
llarowe@comcast.net

Michelle Bates-Benetua,  
Lettuce Link Program Manager 
michelle@solid-ground.org

News from the P-Patch Office
By Rich Macdonald

The big news for this issue is the appointment of our friend Bernie Matsuno as 
Director of the Department of Neighborhoods. Bernie has seen Neighborhoods through 
much of its history, helping build the Neighborhood Matching Fund and serving twice 
as Interim Director before accepting the Mayor’s invitation to step out of retirement 
and take on the directorship. In one of her first acts as Director, Bernie worked with the 
Mayor’s office to find funding to support the P-Patch strategic planning effort. She also 
presided over the opening of P-Patch’s 75th garden, Unpaving Paradise. The proposed 
city-wide 3 percent mid-year cut will affect P-Patch, and Bernie will help us navigate 
the continued hazardous budget shoals that have already transformed the department. 

Out in the P-Patches, gardeners are figuring out how to garden in this very cold year. 
A few sites intend to submit Neighborhood Matching Fund proposals in May. Picardo 
wants to finance a garden makeover, converting the south end of the P-Patch to year-
round plots and enhancing its south border. Colman Park P-Patch will redevelop its 
toolshed, which serves both the Colman Park P-Patch and the entire P-Patch Program. 
The project will create separate areas for P-Patch Program and Colman Garden tools 
and equipment and possibly deliver an eviction notice to furry friends who really like 
the shed in the winter. 

Garden activities naturally fill most of our waking work hours. As we wind down our 
efforts to fill the last plots and attend gardener meetings, new projects and activities 
are on the rise. We are developing a fun, interactive campaign to reduce water usage 
and raise awareness about P-Patch water practices. Staff spent one of this spring’s few 
gorgeous Fridays cleaning out the Colman Park toolshed. We were pretty dirty by the 
end of the day and became quite intimate with the furry friends who hospitably vacated 
while we cleaned. To date there has been no response from gardeners to organize a 
Harvest Banquet, so sadly that event looks to be on hiatus this year. 

Seattle Public Utilities and Seattle Tilth chose P-Patch as their partner for this 
year’s second master composter class. Staff are recruiting gardeners from P-Patches 
in southeast Seattle and in particular among Southeast Asian gardeners to attend a set 

of six classes, which includes organizing a composting session in their own P-Patches. 
This is a fantastic opportunity to foster composting leadership among our richly diverse 
South End gardens. P-Patch staff and the P-Patch Trust are planning training activities 
for garden leaders. Two training sessions for new North End and South End site leaders 
will focus on the role of volunteers, staff, and the P-Patch Trust, and will review 
resources such as the leadership manual and communications tools. 

The P-Patch Trust and the P-Patch program also plan two meetings on safety and 
security in P-Patches. Representatives from the City of Seattle Law Department and 
Seattle Police Department’s Community Policing Team will discuss tools such as the 
P-Patch code of conduct and grievance procedure, and strategies to counter disruptive 
behavior and illicit activities that sometimes occur in P-Patches. 

The final event will be a leadership fair in mid-July. It will host hands-on workshops 
such as maintenance and repair of wheelbarrows (bring a broken wheelbarrow), tools 
and water systems, composting, and event planning. Gardeners with a wide range of 
knowledge in P-Patch Land will be tapped to lead all the activities.  

Keeping an eye on the future is taking a fair amount of time this spring and winter. 
The P-Patch program and the P-Patch Trust hope to finally launch our strategic planning 
effort that will focus on the future of P-Patch. A team of organizational development 
students from Seattle Pacific University will develop strategies to enhance the P-Patch 
volunteer system. They may attend garden meetings and work parties to understand how 
P-Patches work. 

As part of our effort to understand how to accommodate our developing program, 
we have gathered information on community garden management from across the 
nation. Staff researchers concluded that our P-Patch management model—a partnership 
between city staff, garden volunteers and the P-Patch Trust—is unique. This structure, 
which includes staff registration of gardeners and waitlistees and cooperative garden 
management with garden volunteers, has fostered a strong city-wide identity and 
helps the city reach its goals for equity, transparency, and inclusivity. Few programs 
nationwide offer the level of service of P-Patch, but there is still much we can learn 
from other programs about volunteer management, resource provision, and funding 
opportunities.  

P-Patch Post Editorial Staff
Deb Britt, Editor 
Sue Letsinger, Editor 
Susan Levine, Editor 
Jim McKendry, Copyeditor

p.patch.post@ppatchtrust.org
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P-Patch Trust volunteer opportunities
Join the P-Patch Trust Board of Directors
Help the Trust meet its mission to acquire, build, preserve and protect community 
gardens in Seattle. Requires an average of four hours per month, including meetings 
the third Wednesday evening of each month.

Join the Food Resource Network Federation Board
Represent the Trust on this board and serve as its treasurer. Requires up to five hours 
per month.

Trust Database Maintenance
Help out by performing specific database tasks. Training provided. Workload 
is seasonal and can be done at your leisure at your own computer.

Seattle Department of Neighborhoods is on Facebook. 

Our page provides information about our programs and services  
and highlights the many neighborhood projects, events, and activities  
connected with us. We hope you’ll join us. Follow us on Facebook:

http://www.facebook.com/pages/Seattle-Department-of-
Neighborhoods/144330328965411

Tickets are available at  
http://www.brownpapertickets.com/event/175588

The P-Patch Trust helped create another much-needed community garden in fiscal 
year 2010 by contributing $10,000, which was matched by other groups, for the final 
phase of construction and the opening of Hazel Heights P-Patch at the base of Phinney 
Ridge in North Seattle.  

Good progress was made toward rebuilding the Trust’s cash reserve after the 
contribution to Hazel Heights. The Chef in the Garden dinner, held on a lovely July 
evening, was highly successful: its net profit grew 99 percent over the 2009 event. 
Deborah Rock’s one-day Blues for Food festival in September was also well attended, 
with a resulting 57 percent increase in the amount contributed to the Trust for its 
programs to provide healthy produce to the hungry.

During fiscal year 2010, 17 percent of the Trust’s expenditures directly supported 
programs that focus on those in need: assistance to low-income gardeners, tools for 
P-Patches, Lettuce Link’s distribution of produce to food banks and shelters, and an 
AmeriCorps volunteer who created opportunities for hundreds of low-income youth to 
garden and learn gardening skills.

Throughout the year, the Trust strongly advocated for community gardens in 
Seattle. The organization was instrumental in pushing back an attempt to set counter-
productive term limits for P-Patch gardeners. Trust representatives, along with other 
community organizations, cheered as the city council passed a new land use ordinance 
that protects and promotes P-Patches and other community gardens. The Trust also 
secured a place as a participant in Seattle Department of Neighborhoods’ strategic 
planning process, which will help ensure that community gardeners’ perspectives and 
needs are represented.  
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2011 Blues for Food Fest 
Saturday Sept 3, Magnuson Park  

6344 NE 74th St. Seattle 

Proceeds from the Blues for Food Fest go to the P-Patch Trust  
and the Washington Blues Society Musicians Relief Fund.    

For more information: http://bluesforfoodfest.org/  

Chef in the Garden
Wednesday,  July 13, 2011

Interbay P-Patch
2451 15th Avenue West

Renowned Chef Tom Douglas is again bringing his genius for magical 
menus to the P-Patch Trust’s Chef in the Garden event on Wednesday 
July 13th. The al fresco evening in the Interbay P-Patch will feature Tom 
as the guest chef, preparing an array of dishes that emphasize locally 
sourced, garden-fresh ingredients and innovative flavor combinations. 

The Trust, which is an all-volunteer organization, continued in 2010 to increase  
its outreach and its collaboration with those interested in community gardening, in  
part through the launch of a new website with greater capacity and ease of updating.  
A dynamic new editorial team took over production of the quarterly P-Patch Post, 
which is now printed in color. 

We invite you to follow the Trust’s activities by visiting www.ppatchtrust.org. 
Recent issues of the Post are available on the website.

The Swift Family and the 
P-Patch Program
By Paula Swift

Gardening has always been a strong part of our family and it was strengthened 
further when my father responded to an ad in the local paper in 1974 about organic 
gardening. Gardening in our small, shady backyard garden soon grew into trips in 
the car with my brother and parents to the Delridge P-Patch, which at the time was 
just south of the West Seattle golf course. We always had many different vegetables 
growing. Dad and Mom would can green beans and many other items out of the 
P-Patch, and Mom would make the best raspberry jam—as long as we didn’t eat all 
of the berries. Of course, the zucchini chocolate cake was quite delicious, too. Even 
with what the garden produced we would always make trips to the Puyallup Valley 
to find the local farms where we could get boxes of cucumbers, raspberries and 
strawberries, and pickles and jams to last the season. And, of course, trips to Eastern 
Washington for the fabulous fruit that wouldn’t quite produce in our backyard or 
P-Patch.

Eventually the P-Patch was relocated to its current location on 25th Ave. SW and 
Puget. Here my father would eventually take a second 10 x 40 plot so he could 
grow one plot specifically for the West Seattle Food Bank. My dad was always 
involved with the P-Patch, from mending hoses and repairing tools to leading work 
parties and offering some gardening advice. Eventually, my dad gave me a few feet 
of his plot so I could plant my own veggies. Later, I got my own plot at Delridge 
where I could try my luck with gardening. 

I don’t think I knew how much P-Patch and gardening meant to me until I was 
searching for a house in 2002. I had had my plot at Delridge for a few years so that 
pretty much kept my housing decisions to where the nearest P-Patch with available 
plots was. West Seattle won and I kept my plot at Delridge. Now I can pick a 
few veggies to enjoy at dinner on my way home from work. I learned a lot about 
gardening from my parents and grandparents but also from many of the gardeners 
from all over the world that passed through Delridge over the years. I think their 
knowledge has been the best garden book anyone could ever have.

In 2007 my father passed away suddenly, leaving a huge hole in the heart of the 
garden. But I hope I learned enough from his many years of gardening and giving at 
the P-Patch. My family continues to garden in West Seattle—my brother in his front 
yard and my Mom tending to her backyard vegetable areas and many dahlias that 
my father had planted over the years. I’ve kept my plot at Delridge and hope that 
the Delridge P-Patch and the many other P-Patch gardens in Seattle are maintained 
for many years to come.   
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5th edition of Blues for Food Fest a go! 
By Jude Berman and Deb Rock

Photos by Jef Jaisun

The 5th annual Blues for Food Fest will take place at Magnuson P-Patch 
Amphitheater on Saturday, September 3, 2011, from 12 to 9 pm. Hop on a bus, 
bike, or boat (yes, you can walk or drive, too) and join us for one of the best end-of-
summer events in the city. 

Blues for Food Fest celebrates food, music, community, and the generosity of 
everyone who grows organic food for the hungry in Seattle. Blues for Food Fest 
is an all-ages event featuring live music by some of the finest blues bands in the 
Northwest, great organic food from local vendors, a fabulous pie auction featuring 

luscious, seasonal homemade pies, and 
children’s gardening activities, all in your 
own backyard—with free parking, too!

P-Patch food bank gardens, Lettuce 
Link, community farms, the community 
fruit tree harvest, urban farming 
collectives and individual gardeners 
donate more than 20 tons of fresh organic 
produce every year to local food banks, 
meals-on-wheels programs, transitional 
housing projects, and shelters for 
women and children. Bring your organic 
vegetable donations to Blues for Food 
Fest and leave them in the wheelbarrow 
at Solid Ground/Lettuce Link’s “Beet 
Hunger” booth! 

Red Hot Blues Sisters Band
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Randy Oxford of the Randy Oxford Band

Donate your fresh produce  
at the Beet Hunger Booth!

Tickets are $20 ($10 for children under 12) and can be purchased through Brown 
Paper Tickets: www.brownpapertickets.com/event/172247. Proceeds of Blues for Food 
Fest benefit the P-Patch Trust and the Washington Blues Society Musicians Relief 
Fund. The P-Patch Trust provides community gardens with small development grants, 
plot rental fees for low-income gardeners, and tools for all at the garden to use. Visit 
bluesforfoodfest.org for more information and the list of bands that will be performing 
(to be announced). 

Contact: Deb Rock, 206-234-2861, bluesforfoodfest@hotmail.com
Website: bluesforfoodfest.org

 

Good food.
Good friends.
Good music.

That’s what communities  
are made of. Thanks to you, last year’s homemade pies earned $1000 for P-Patch Trust 
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Volunteers and donors help create Mayor McGinn’s Giving Garden. 
See page 3
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See pages 10 and 11

Mayor McGinn visited the  
Cascade P-Patch on April 22

JEN NANCE

JEN NANCE

SANDY PERNITZ

Tulips facing up to the 
Community Center at the 

Cascade P-Patch


