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Straw bales create productive
use of small garden spaces
By Lorra Cornetet, Queen Anne P-Patch

     On a cold day last March, as I sat planning my garden and wondering what 
I could do with one awkward corner that receives little sunlight, I came across 
a newspaper article about straw bale gardening. Wow, I thought, this could be 
a novel solution for that area. The bale would stand about two feet high and 
function like a tall raised bed. The bale is essentially a container. The inside 
EUHDNV�GRZQ�¿UVW�ZKLOH�WKH�FUXVW�UHPDLQV�LQWDFW��$W�WKH�HQG�RI�WKH�VHDVRQ��LW�
could be mulched and used to feed my soil. I was sold!
     Off I went to the Seattle Farm Supply store. I paid $20 for my straw bale 
and schlepped it to the patch. Be forewarned — a straw bale is quite heavy and 
makes a big mess in the back of your car.
�����$IWHU�PDQHXYHULQJ�WKH�IUHVK�EDOH�LQWR�WKDW�VKDG\�FRUQHU��,�ZDWHUHG�LW�
WKRURXJKO\��$W�WKH�HQG�RI�WKH�¿UVW�ZHHN�,�WUHDWHG�LW�ZLWK�SXUH�¿VK�HPXOVLRQ��7KDW�
nitrogen-rich fertilizer sped up the decomposition process and stank to high 
heaven! Over the next two weeks the inside of the bale registered more than 
120 degrees. When it cooled to 100 degrees, it was time to plant. 
     I spread a shallow layer of soil on top, punched in two openings and put in 
cucumber and winter squash starts and a small basil plant. I dug out two more 
holes on the sides of the bale and planted a pumpkin start and seeds for summer 
squash. 

The challenge of keeping the bale watered
     Our warm, dry summer made it a challenge to keep the bale moist. The 
article recommended using a drip hose, but instead I used water spikes.
     The overall results were interesting. The cucumber produced some fruit, 
then faltered and died. The basil was quickly crowded out by the burgeoning 
pumpkin plant. The winter squash did very well. The summer squash eventually 
JUHZ�RXW�RI�D�VKDGRZ\�VLGH�RI�WKH�EDOH�DQG�ÀRXULVKHG��%\�WKH�HQG�RI�6HSWHPEHU�
my once-solid bale was a mere pile of almost completely decomposed straw, 
full of fat worms and ready to be worked back into my soil.
�����$OO�WROG��,�KDUYHVWHG�IRXU�FXFXPEHUV��WZR�ODUJH�MDFN�R�ODQWHUQ�VL]HG�
SXPSNLQV��VL[�.DERFKD�VTXDVK�DQG�DERXW�D�GR]HQ�\HOORZ�VXPPHU�VTXDVK��$OO�
this bounty from an area in my plot that was previously unusable!

Before the straw bale was planted .. and later in the summer

Seattle is home to the new King 
County Seed Lending Library
����$�VHHG�OLEUDU\�LV�D�GHSRVLWRU\�IURP�ZKLFK�PHPEHUV�RI�WKH�FRPPXQLW\�
can “borrow” free seed for their gardens. Borrowers grow the seed, and 
let a couple of the choice plants go to seed. Seeds are then collected 
IURP�WKHVH�SODQWV�DQG�EURXJKW�WR�WKH�OLEUDU\�IRU�RWKHUV�WR�ERUURZ��$OO�
participation is free of charge. 
     Through seed-sharing, KCSLL promotes:

x� Preserving open-pollinated/heirloom varieties
x� Improving local food systems
x� Encouraging self-reliance
x� Building community
x� Fostering a culture of sharing
x� Having fun!

�����.&6//�LV�D�QRQSUR¿W�VHHG�OHQGLQJ�OLEUDU\�UXQ�E\�YROXQWHHUV��1RW�RQO\�
do they warehouse seed; they also provide free classes on seed-saving as 
well as several seed swap events each year. 
     KCSLL is located at the Seattle Farm Co-op, 1817 S. Jackson Street. 
7KH�WZR�RUJDQL]DWLRQV�¿W�ZHOO�WRJHWKHU�EHFDXVH�WKH�FR�RS¶V�DLP�LV�WR�JLYH�
urban gardeners and farmers better access to a wide range of local and 
organic urban farming and gardening supplies.
     For more information about the King County Seed Lending Library, 
visit  http://www.kingcoseed.org. You can sign up for a free seed-saving 
class on the events page and friend the organization on Facebook (www.
facebook.com/KingCoSeed) to receive event announcements.

King County Seed 
Lending Library
Sharing seeds, sharing health,
fostering community
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If you build it: The story of the 
Barton Street pizza oven

More rock and mortar nerds needed
     Slowly I came to realize the truth... I was the only rock and mortar nerd 
in the group, the only one with a love for schlepping and mixing mortar-y 
products. That seven-ton pile of stone was sitting there waiting for me, calling 
WR�PH��WUXPSHWLQJ�LWV�UDZ�SRWHQWLDO���,¶P�QRW�D�TXLWWHU��EXW�,�KDG�WR�DVN�P\VHOI�
the hard question: was I tough enough to go it alone? 
     One day I doodled up a picture of what the oven could look like and posted 
it inside the shed door. Immediately the “coals” were glowing again. For 
months I kept busy hammering in stakes and outlining the potential countertop 
VWUXFWXUH�RQ�WKH�JURXQG�ZLWK�EULJKW�ÀDJJLQJ�WDSH��DQG�HYHU\�FRXSOH�RI�GD\V�,¶G�
move them a few inches this way or that, trying to keep momentum on an idea 
that wanted to be born. Typical ruminations during the process: was that huge 
pile of stone going to have to move? Is that where the oven needs to go? 

By Kate Farley

     Last fall, on October 12, we held our third annual Barton Street P-Patch 
Harvest Festival -- our first year with our newly built wood-fired pizza oven.
     The Barton Street oven project got started with a thundering rumble, as 
seven tons of donated granite rolled out of a truck and onto our raw P-Patch site 
2½ years ago. A pizza oven was one of the ideas that popped up early on at our 
P-Patch community meetings. 
     As it happens when the work and realities of building a P-patch hit hard, the 
idea for a pizza oven went in and out of dormancy, like a smoldering fire that 
just wouldn’t light.  I admit I used the idea occasionally as a dangling carrot 
when the going got particularly tough. “Tote that bale, lug that stone; there’ll be 
a pizza oven in this P-Patch one day!”

The original sketch for the oven and work area

     In an effort to keep ourselves productive and busy, we sorted stone into 
buckets, ready to go when our still-unknown builder showed up. There was 
one P-Patcher who would often walk by the staked-out site; his eyes would 
JHW�KXJH�DQG�D�VPLOH�ZRXOG�FRPH�WR�KLV�IDFH��+H¶G�VD\�VRPHWKLQJ�DV�VLPSOH�
as “Mmmmm, pizza.” Just like that, he became my motivational speaker. He 
believed, and so I kept believing. He would frequently talk about a new oven 
plan he saw on the internet, and the thought that we could maybe build the oven 
ourselves started to creep into my brain.
     In September of 2012 we went out on a limb and used the last of our quickly 
GZLQGOLQJ�'HSDUWPHQW�RI�1HLJKERUKRRGV�IXQGV�WR�EX\�WKH�FRQFUHWH�PDWHULDOV�
for the foundation. It was a bold move, but there was brilliance in our boldness. 
In late October that year, soon after the materials were purchased, our oven 
builder appeared! One day Hillary Luthi casually strolled through the P-Patch 
and mentioned that her husband, Chris Luthi, builds pizza ovens and was 
ORRNLQJ�IRU�D�VLWH�WR�EXLOG�D�FRPPXQLW\�RYHQ��1RZ�ZH�KDG�WKH�¿UH�JRLQJ�

�����)DVW�IRUZDUG�WR�WRGD\��DQG�ZH�FDQ�ORRN�EDFN�DW�WKH�MRXUQH\�ZH�WRRN�IURP�
then to now. That was seven tons of granite and hundreds of pounds of concrete, 
mortar and rebar ago. That was countless volunteer hours, well-earned calluses 
DQG�D�ORW�RI�KDUG�ZRUN�DJR��7RGD\�RXU�FRPPXQLW\�DVVHW�LV�¿QLVKHG��DQG�DOO�ZH�
have left to build are the pizzas. 
�����3HRSOH�JDWKHULQJ�WRJHWKHU�DURXQG�D�ZRRG�¿UH�LV�DV�ROG�DV�WKH�KLOOV��DQG�
nothing brings people together like the anticipation of tasty food and the smell 
of the wood smoke cooking it.
     We built it, and they are coming...

The pizza oven is ready to use!

Thank you to architect Chris Luthi and his family for all the 
time and expertise donated to creating the center of our 
community gathering space!

Harper (6) and Beckett Luthi (4) are already skilled P-Patch 
workers. Their architect dad, Chris, led gardners through the 
building of the pizza oven. 

 (Photo by Kathleen Heinz)

A cardboard model for inspiration
     2XU�¿UVW�FRPPXQLW\�RYHQ�ZDV�GRQDWHG�E\�DUWLVW�0LNDO�'RQQHOO\��LW�ZDV�D�
cardboard model made from a large appliance box, which served to keep the 
dream alive for many weeks. Unfortunately, after a couple of rains it slumped 
into a soggy pile, and the oven fantasy went dormant again. There were nights 
ZKHQ�,¶G�ZDNH�XS�LQ�D�VZHDW��WKLQNLQJ��³:KDW�DP�,�JRQQD�GR�ZLWK�DOO�WKDW�
VWRQH"´�,�ZRUULHG�ZH�ZRXOGQ¶W�JHW�WKH�RYHQ�EXLOW��DQG�ZRXOG�KDQJ�XS�WKH�SURMHFW�
to plant fruit trees instead. 
�����$V������WXUQHG�WR�������ZH�EHFDPH�SUHRFFXSLHG�ZLWK�¿QLVKLQJ�WKH�EDVLF�
required elements of our P-Patch. When those requirements were completed in 
spring 2012, plots were assigned and all interest in building and construction 
YDQLVKHG�DV�HYHU\RQH�JRW�EXV\�UDNLQJ�WKHLU�VRLO�DQG�SODQWLQJ�WKHLU�VHHGV��$IWHU�
DOO��SODQWLQJ�LV�ZK\�PRVW�SHRSOH�MRLQ�D�3�3DWFK�
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Size really 
doesn’t matter  
By Rebecca Nelson

Acorn squashes to last for many winters 
Photo and text by Dona Anderson, Queen Anne P-Patch

     $V�,�ZDV�ZDWHULQJ�P\�3�3DWFK�ODVW�VXPPHU��,�QRWLFHG�RXU�DGMRLQLQJ�QHLJKERU¶V�DFRUQ�VTXDVK�ZHUH�
heading our way, into our plot. I tried to head them off at the pass, but they were determined to intrude. 
)URP�OLWWOH�DFRUQV��WKH\�JUHZ�SUROL¿FDOO\�LQWR�QLFH��ELJ�VTXDVK��,�QHYHU�VDZ�WKH�RZQHUV�DW�WKHLU�JDUGHQ�DQG��
VLQFH�WKHLU�VTXDVK�ZHUH�LQ�RXUV��,�SLFNHG����RI�WKHP���'RQ¶W�ZRUU\��WKHUH�ZHUH�SOHQW\�OHIW���7KH\�ZHUH�VXFK�
beautiful acorn squash that I had to make a paper cast of one. I was so happy with it that I made more… 
until I had a plate full of them.

     There has been a lot of discussion at the Picardo 
P-Patch over the past year about plot sizes. The 
'HSDUWPHQW�RI�1HLJKERUKRRGV�VRXJKW�WR�GHFUHDVH�
the maximum plot size to 800 square feet, and some 
gardeners with larger plots were, understandably, 
not in favor of the idea.
     While I personally did not attend any of the 
PHHWLQJV�RQ�WKH�VXEMHFW��,�GLG�KHDU�DERXW�WKH�
ongoing discussions. One of the reasons I heard for 
keeping the rules as they are now was that larger-
plot farmers were more likely to donate produce to 
food banks.
     I cannot say whether the “larger plot equals 
more donations” relationship exists, but it got me 
thinking about my own 200-square-foot piece 
RI�3LFDUGR�DQG�KRZ�,�KDG�QHYHU��LQ�¿YH�\HDUV�RI�
gardening, donated one single thing to the food 
EDQNV��1RW�RQH�UDGLVK��QRW�RQH�SHD��1RWKLQJ�
�����:K\�KDGQ¶W�,�HYHU�GRQDWHG�SURGXFH�IURP�P\�
plot? I started thinking about my crop selection 
habits in past years: a large variety of vegetables, 
ZKLFK�DOO�ZHQW�KRPH�WR�P\�IDPLO\¶V�GLQQHU�SODWHV��
,I�LQ�RQH�VHDVRQ¶V�FURSV�,�KDG�RQO\�URRP�IRU�WZR�
URZV�RI�FDUURWV��,¶P�DVKDPHG�WR�VD\�LW�GLGQ¶W�HYHQ�
cross my mind that even a few of them would still 
be appreciated in the food bank closet.
     My solution to my food bank donation aversion 
was to go big: I planted only one type of vegetable 
throughout my entire plot, with the idea that I 
would donate half the harvest to local food banks.
     I planted nothing but potatoes: three different 
varieties (early, mid, and late season), but all 
potatoes. Monoculture, P-Patch style.
     This choice paid off in a number of ways. 
:HHGLQJ�P\�SDWFK�ZDV�WKH�HDVLHVW�LW¶V�HYHU�EHHQ��
P\�ZDWHU�XVH�ZHQW�:$<�GRZQ��P\�FKLOGUHQ�KDG�
a ball digging up the starchy treasures at harvest 
times, and about 38 pounds of spuds found their 
way to the food bank barn.
�����)HOORZ�3�3DWFKHUV��$V�WKH�DSSURDFKLQJ�
gardening season brings seed catalogs to our 
mailboxes, I challenge you to rethink your plot 
planning for 2014. I chose donation over diversity 
in 2013, and the whole growing season took on 
D�QHZ�PHDQLQJ�IRU�PH��1R�PDWWHU�RXU�SORW�VL]H��
ORRNLQJ�DW�RXU�JDUGHQV�LQ�D�QHZ�ZD\�FDQ�EHQH¿W�
PRUH�WKDQ�MXVW�RXU�RZQ�GLQQHU�SODWHV�
�����,¶P�QRW�\HW�VXUH�ZKDW�,¶OO�SODQW�LQ�P\�SORW�IRU�
this year. But whatever grows there, it will be 
shared. Every potato, every radish, every pea does 
matter.

The Trust 
is still 
GROWing!
    

      One of the important ways the P-Patch Trust 
– soon to become GROW – helps the P-Patch 
Program staff is by providing support and training 
IRU�VLWH�OHDGHUVKLS��7KH�7UXVW¶V�ERDUG�RI�GLUHFWRUV�
understands that effective site leadership is essential 
to the success of the P-Patch Program. We work to 
recruit, mentor and support site leaders to enable 
the gardens to function well, and also to make them 
fun and rewarding.
     The Trust hosted a thank-you luncheon for 
garden leadership members last fall. The gourmet 
EDVK�IHDWXUHG�DOO�YHJHWDULDQ�WDFR�DQG�EXUULWR�¿[LQJV��
The food was obviously a hit, because it was 
vacuumed up in record time! Door prizes included a 
number of tools such as shovels, hose nozzles and a 
digging fork, as well as gardening books.
      The Trust also supports the P-Patch Program 
by purchasing and providing a wide variety of 
tools to gardens that need them. Because tools 

The P-Patch Trust provides tools for gardens, 
as well as opportunities for site leadership 
development
By Mark Huston, P-Patch Trust board member

are expensive, maintaining an adequate supply at 
the P-Patches can be a challenge. The Trust also 
helps gardens acquire tools by sharing ideas and 
techniques for fundraising and grant-writing.      
�����$W�WKH�IDOO�JDWKHULQJ��VLWH�OHDGHUVKLS�WHDP�
members agreed that a series of “best practices” 
roundtables would be helpful, in addition to formal 
leadership training sessions, to allow garden 
leaders to discuss challenges and successes. The 
¿UVW�RI�WKHVH�SURJUDPV�ZLOO�EH�D�VHVVLRQ�RQ�¿VFDO�
sponsorship for P-Patches on Saturday, May 3, from 
���XQWLO�QRRQ�DW�WKH�1RUWKHDVW�%UDQFK�RI�WKH�6HDWWOH�
Public Library, 6801 35th�$YH�1(��(YHU\RQH�LV�
welcome to attend, whether or not you are presently 
a site leader at your P-Patch.
     For more information about this program and 
other opportunities for site leadership development, 
please contact me at mark.h@ppatchtrust.org.

The board of directors of the P-Patch 
Trust announced in the last edition of the 
Post that it is formally adopting a new 
QDPH�±�*52:�±�WR�UHÀHFW�LWV�EURDGHU�
mission and reach in the Puget Sound 
area. That change is still in process 
because of the complexities of obtaining 
approval from state and federal regulators. 
Until the new name is accepted by all 
involved parties, the Trust will continue 
to use both names when needed to avoid 
confusion.
�����&RPLQJ�QH[W�LVVXH��D�ORRN�DW�*52:¶V�
new logo!
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A letter to the P-Patch community 
about grappling with homelessness   
By Elyse Gordon, University P-Patch

TR�3�3DWFKHUV�QHZ�DQG�ROG��KRPHOHVVQHVV�LV�D�IDPLOLDU�WRSLF��$V�RSHQ�
public green spaces offering water, wildlife and solace, our gardens 
KDYH�ORQJ�EHHQ�UHVRXUFHV�IRU�WKH�FLW\¶V�KRPHOHVV�SRSXODWLRQV��(YHU\�

P-Patch negotiates this relationship differently; most times, the use of resources 
LV�PLQLPDO�DQG�UHVSHFWIXO��$V�LQGLYLGXDO�JDUGHQHUV�DQG�JDUGHQ�FRPPXQLWLHV��ZH�
each hold our own opinions about appropriate responses to homelessness and 
community gardens. Could we, as the P-Patch community writ large, have a 
PRUH�XQL¿HG�UHVSRQVH"�
�����7KLV�TXHVWLRQ�LV�WLPHO\��VLQFH�WKH�FORVXUH�RI�WKH�1LFNHOVYLOOH�HQFDPSPHQW�
in West Seattle, there has been heightened conversation about homelessness in 
Seattle. In my own garden, the University P-Patch, one incident has required 
many of us to clarify our own opinions about homeless individuals, garden 
resources and responses. 
     
Acceptable and unacceptable uses of P-Patches
     Our garden is nestled into a densely populated corner of the U-District, 
next to I-5. The sounds of new apartment and condo construction carry into the 
garden. It is not uncommon to see homeless or otherwise transient folks using 
the water supply in our garden, perhaps brushing their teeth. Sometimes they 
DUH�MXVW�HQMR\LQJ�D�PHDO�RQ�WKH�EHQFK�WKDW�RYHUORRNV�RXU�EHDXWLIXO�JDUGHQ��
     Recently, though, one of our gardeners discovered that the untended plot 
near his own had been used as a latrine. This, of course, is both unpleasant and 
unsafe. Having  human waste at the northern, upland area of our garden poses 
health risks, soil contamination and general unpleasantries. 
     The incident created quite a buzz: during one workday, some gardeners 
began chopping down an old vine, in effect making it harder for homeless 
LQGLYLGXDOV�WR�VOHHS�RU�VWDVK�WKHLU�WKLQJV�RXW�RI�VLJKW��$Q�HPDLO�ZHQW�RXW�XUJLQJ�
us to take action and be diligent if we ever observed misuse of the garden. 
�����$�VHFRQG�HPDLO�TXLFNO\�UHVSRQGHG��HQFRXUDJLQJ�FRPSDVVLRQ�DQG�DVNLQJ�
that our appeals to the City advocate for adequate, long-term resources for 
homelessness. Rather than blame these individuals for lacking other resources, 
this gardener practiced a reframing of the issue: let us use this incident as 
evidence to show the City that it is not doing enough to address homelessness. 
     I do not pretend to know “the solution” to homelessness (if such a thing 
even exists!) But I, like the compassionate gardener in our P-Patch, would hope 
that as a community, P-Patchers could extend compassion and push for city-
wide measures to address homelessness. 
     Let me practice my own reframe to help illustrate this point. Last summer, 
WKH�&LW\�FORVHG�WKH�1LFNHOVYLOOH�HQFDPSPHQW�DQG�RIIHUHG�WKH�0LVVLRQ�*RVSHO�
&KXUFK����������WR�KHOS�UHORFDWH�WKH�����RU�VR�GLVSODFHG�1LFNHOVYLOOH�UHVLGHQWV����
�����$GPLWWHGO\��1LFNHOVYLOOH�KDG�LWV�VKDUH�RI�LVVXHV��EXW�VR�GRHV�DQ\�VSDFH�
RU�SURMHFW�WKDW�KDV�EHHQ�FODLPHG�E\�FLWL]HQV�LQ�PRPHQWV�RI�GHVSHUDWLRQ�DQG�
FUHDWLYH�UHVLVWDQFH��7KH�OLWWOH�VKDUHG�VWRU\�DERXW�1LFNHOVYLOOH��RI�FRXUVH��LV�WKDW�
three new encampments were created in its stead. 

Questions with no obvious answers
     ,�NHHS�ZRQGHULQJ�ZKDW�WKH�UHVSRQVH�ZRXOG�EH�LI�LQVWHDG�RI�1LFNHOVYLOOH��
the  City threatened to close down the Picardo P-Patch or Marra Farm -- some 
RI�WKH�FLW\¶V�ODUJHVW�FRPPXQDO�JDUGHQV��:RXOG�UHORFDWLQJ�SHRSOH�WR�QHZ��
smaller gardens (with as-yet untended soil, limited infrastructure, and no 
H[LVWLQJ�OHDGHUVKLS��EH�VXI¿FLHQW"�:RXOG�SURYLGLQJ�D�KXJH�VXP�RI�PRQH\�WR�WKH�
gardeners be any substitute for the relationships, solace, memories and labor 
that had emerged from their gardens? Most likely not. I imagine small-scale 
insurrection. 
     Of course, encampments are but one response to the massive homelessness 
facing Seattle. The idea of closing a P-Patch is also not a true comparison to 
the material challenges individuals face while living in encampments. Instead, 
this is part of a larger story. Unlike many cities in the country, the P-Patch 
community is lucky to be a municipally-run program. That puts us in a unique 
position! We can strive for collaboration and partnership, solidarity and 
alliances. We can advocate that resources be allocated with attention to long-
term solutions: access to mental health care, open (non-concessionary) drop-
in centers, subsidized public transportation for low-income riders, and more 
attention toward getting families into permanent housing. 
    
Practicing empathy for all parties
     &HUWDLQO\��,�HPSDWKL]H�ZLWK�P\�IHOORZ�JDUGHQHUV¶�UHVSRQVHV�WR�RXU�JDUGHQ�
turned-latrine. This was incredibly unpleasant for all involved (especially 
RXU�ZRUN�SDUW\�OHDGHU�RI�WKH�GD\�ZKR�KDG�WR�FOHDQ�LW�XS����$QG�\HW��FDQ�ZH�
simultaneously recognize these unpleasantries, empathize with those who 
perhaps have no other resources available, and also see how we are part of a 
larger city community that is trying to make Seattle more livable for all? 
     Let us not take the easy route of identifying discomfort, cleaning up the 

traces of it, and moving on to tend our plots. For the garden is much like the 
city as a whole: rats, human waste, a leaky pipe, a hornet’s nest, an untended 
plot—all of these are signs or symptoms of an unhealthy (eco)system. 
     The whole system deserves our care and attention, not just the one symptom. 
7KLV�IDFW�LV�ZKDW�DOUHDG\�XQL¿HV�XV�DV�JDUGHQHUV��:H�VKDUH�D�FRPPLWPHQW�
to the communal, to the common good. Let’s extend this commitment to 
issues of homelessness and, as P-Patchers, become advocates for long-term, 
compassionate solutions that recognize the overall health of our gardens, our 
communities and our city. 

Miles Hagopian, age four, grew his first garden last year with 
his grandmother at the New Holly Youth and Family P-Patch on 
South Beacon Hill. “I can’t decide whether I like the red beets or 
the golden beets better,” Miles said. He likes them best chopped 
up in a salad with a tasty dressing.

A big decision 
about beets
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�����$V�GXVN�GHVFHQGHG�RQ�D�FROG�1RYHPEHU�HYHQLQJ��D�KDQGIXO�RI�SHRSOH�
WULFNOHG�LQ�WR�WKH�-XGNLQV�3�3DWFK�DQG�JRW�WR�ZRUN��$�IHZ�SHRSOH�VWUXQJ�XS�
lights. Others erected a makeshift table, a board laid across two sawhorses. 
$�WDEOHFORWK�DQG�FXSFDNHV�HPHUJHG�DQG�ZHUH�ODLG�RQ�WKH�WDEOH�DORQJ�ZLWK�
information about the guests of honor. The stage was set for a celebration. 
     The party was thrown in honor of a special crew of youth. These talented 
\RXQJ�PHQ�DQG�ZRPHQ�KDG�VSHQW�PRUH�WKDQ�D�PRQWK¶V�ZRUWK�RI�DIWHUQRRQV�LQ�
the garden constructing a beautiful new toolshed. Designed by High Quality 
0RGHUQ��WKH�VKHG�IHDWXUHV�D�XQLTXH�FKDUUHG�ZRRG�H[WHULRU�¿QLVK�WKDW�RULJLQDWHV�
LQ�-DSDQ�DQG�1RUWKHUQ�(XURSH��
�����7KH�ZRUNHUV�ZKR�WRRN�WKH�GHVLJQ�IURP�SDSHU�WR�¿QLVKHG�VWUXFWXUH�ZHUH�
SDUWLFLSDQWV�LQ�D�SURMHFW�FDOOHG�6DZKRUVH�5HYROXWLRQ�ZKLFK�HQJDJHV�\RXWK�LQ�
hands-on education in construction and building trades. 
     Throughout the evening, gardeners and neighbors dropped by the garden 
WR�WKDQN�DQG�UHFRJQL]H�WKH�6DZKRUVH�5HYROXWLRQ�FUHZ��&DPHUD�ÀDVKHV��WKH�
VWXGHQWV¶�HYLGHQW�SULGH�LQ�ZRUN�ZHOO�GRQH��DQG�FRQQHFWLRQV�EHWZHHQ�IULHQGV�
and neighbors lit up the dark in the garden that night. 
�����$W�WKH�0DD�Q\HL�ODL�QGLHF�³)HUGLQDQG´�3�3DWFK�RQ�%HDFRQ�+LOO��D�GLIIHUHQW�
FHOHEUDWLRQ�EHJDQ�LQ�D�VLPLODU�IDVKLRQ��$V�JDUGHQHUV�WULFNOHG�LQ��VRPH�VHW�XS�
tables and laid out freshly cooked rice, green beans, and spicy herbs. Others 
VWUXQJ�XS�WDUSV�WR�SURYLGH�SURWHFWLRQ�IURP�VXQ�DQG�UDLQ��$�GHGLFDWHG�FRQWLQJHQW�
prepared a locally raised pig for the grill. 
     The party was thrown to celebrate the community of gardeners and their 
families. Most gardeners at this P-Patch are seniors. They are expert gardeners 
with lifetimes of knowledge and hard work to share with their community. The 
men and women, most well upwards of 60 years of age, had spent the better 
part of several weekends deconstructing thousands of feet of fence and hauling 
huge piles of rocks to create space for new garden plots and a community 
gathering space. 
�����$W�WKH�SDUW\��WKH�HOGHUV�WRRN�WKH�OHDG��ZLWK�WKHLU�DGXOW�FKLOGUHQ�OHQGLQJ�D�
KDQG��6RPH�FDUULHG�JUDQGFKLOGUHQ�RQ�WKHLU�EDFNV�DV�HYHU\RQH�MRNHG�DQG�FKDWWHG�
across the generations. 
     Funds from the Seattle Parks and Green Spaces Levy are supporting the 
expansion of both of these gardens, which are adding space for more garden 
plots and improving their gathering spaces. The new gathering spaces will be 
the sites of many future events celebrating the contributions of the multiple 
generations that make these P-Patch community gardens such special places. 

Expanding gardens 
celebrate the work 
of young and old 
By Laura Raymond, Levy Projects Coordinator 
P-Patch Community Gardening Program

Participants in the Sawhorse Revolution are recognized for 
their skillful work in building the new Judkins P-Patch shed. 

Two generations of gardeners at Maa nyei lai ndiec P-Patch 
take a break from their hard work to expand the garden.

Book Review:  Seedfolks by 
Paul Fleischman 
Joanna Cotler Books, Harper Trophy.  First published in 1999; 
revised in 2004

Reviewed by Marcia Rutan, Picardo P-Patch

�����-XVW�EHFDXVH�D�ERRN�LV�ROG�GRHVQ¶W�PHDQ�LW¶V�RXWGDWHG��Seedfolks, a timeless 
FODVVLF��WDNHV�WKH�UHDGHU�RQ�DQ�XQIRUJHWWDEOH�MRXUQH\�ZKHUH�LVRODWHG�FLW\�GZHOOHUV�
slowly grow into a community as their ad hoc gardens transform a bleak vacant 
lot. 
�����)URP�QLQH�\HDU�ROG�.LP�SDLQIXOO\�PLVVHV�KHU�IDWKHU��(OGHUO\�$QQD�KDV�ZLW-
nessed the neighborhood change with wave after wave of immigrants. Young 
$IULFDQ�$PHULFDQ�&XUWLV�LV�WU\LQJ�WR�ZLQ�EDFN�KLV�JLUOIULHQG�ZLWK�WRPDWRHV�DQG�
$PLU��IURP�,QGLD��LV�UHPLQGHG�RI�KLV�FKLOGKRRG�LQ�1HZ�'HOKL��7KHVH�QHLJKERUV�WHOO�
WKHLU�GLVWLQFWLYH�VWRULHV��DQG�KXPRU��VRUURZ�DQG�MR\�JUDFH�WKHLU�WDOHV�WKURXJKRXW�
this remarkable little book.
    Recommended for readers 10 years old and up, this collection is written power-
IXOO\�EXW�VLPSO\��$V�DQ�DGXOW�,�ZDV�IXOO\�HQJDJHG�DQG�WRXFKHG�WR�WKH�FRUH��$V�D�3�
Patch Gardener, I could especially savor the miracle and beauty conveyed as both 
the garden and the community grew. I appreciated the multi-cultural emphasis, the 
diversity in age and gender, and the variety of challenges facing each character. 
�����$XWKRU�3DXO�)OHLVFKPDQ�LV�D�1HZEHU\�0HGDO�DZDUG�ZLQQHU�ZKR�SOLHV�KLV�FUDIW�
VNLOOIXOO\��$W�WKH�HQG�RI�WKH�FROOHFWLRQ�KH�VKDUHV�KLV�RZQ�VWRU\�RI�EHFRPLQJ�D�ZULWHU�
�KH�LV�WKH�VRQ�RI�FKLOGUHQ¶V�ZULWHU�6LG�)OHLVFKPDQ��DQG�D�JDUGHQHU��KLV�PRWKHU¶V�
passion). He describes how Seedfolks sprouted and developed over a long period 
of time and illuminates the healing that can come with planting seeds.  This book 
is highly acclaimed, including starred reviews by Publisher’s Weekly, the ALA 
Booklist, and the School Library Journal.  The Christian Science Monitor states: 
“The size of this slim volume belies the profound message of hope it contains.”
     In these challenging environmental, political, and economic times, we all need 
more help.  Seedfolks�PLJKW�MXVW�EH�WKH�LQVSLUDWLRQ�IRU�\RX�WKLV�VSULQJ�
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Planning low-maintenance P-Patch crops
By Karen Brattesani, Haller Lake P-Patch

Basil: the best summer crop?
     By summer, most of these plants will need watering only twice a week, 
but great summer crops need harvesting only every week to 10 days. Basil is 
my candidate for the best summer crop; I put up lots of pesto last year. Under 
my small hoop house, I planted well-hardened-off basil plants and I seeded 
Delicata squash. They both needed daily watering for a week in June, until the 
basil roots were established and the squash germinated. Then, watering every 
four days was enough. I harvested basil every 7-10 days, based on the hint 
WKDW�WKH\�ZHUH�UHDG\�HDFK�WLPH�WKH\�EHJDQ�SURGXFLQJ�ÀRZHUV��,�FRUUDOOHG�WKH�
Delicata squash back into my patch at each visit. Then I harvested the winter 
VTXDVK�LQ�MXVW�WZR�EDWFKHV�LQ�6HSWHPEHU�DQG�2FWREHU�
     I do save some crops for my small home garden. Peas, beans, asparagus and 
summer squash are planted where I can see them. They insist on a thorough 
picking almost daily, and even bush peas and beans need some stringing up to 
keep the plants neat. Summer spinach and lettuce are good candidates for the 
home garden because they need constant watering in the heat to avoid bolting.
�����,�NQRZ�,�KDYHQ¶W�PHQWLRQHG�D�IDYRULWH�3�3DWFK�FURS��6R��ZKHUH�GR�\RX�SXW�
tomatoes? I put them wherever I have the best sun and enough room for a large 
FDJH��0RVW�RI�XV�DUH�DQ[LRXV�WR�KDUYHVW�WRPDWRHV�RQFH�WKH\�¿QDOO\�VWDUW�WR�ULSHQ�
LQ�$XJXVW�DQG�6HSWHPEHU��,I�WKDW�LV�D�EXV\�WLPH�IRU�\RX��JURZ�WKHP�DW�KRPH�LI�
you can, so they will call to you as they color up. 

Potatoes: carefree but sneaky
     Potatoes are carefree plants, but they can insist on hiding tubers in the 
ground for next year, in spite of your thorough digging. Because they are in 
WKH�VDPH�IDPLO\�DV�WRPDWRHV��\RX�SUREDEO\�GRQ¶W�ZDQW�WR�WDNH�XS�D�ORW�RI�VSDFH�
JURZLQJ�ERWK�RI�WKHVH�DW�RQFH��DQG�WKH\¶OO�GR�EHVW�LI�URWDWHG�RXW�RI�WKH�VSRW�
where you last planted them.
     The ultimate goal is to make your P-Patch productive and to put the fruits of 
your labor to good use. Remember that many P-Patches make weekly donations 
to the food bank. You can ask your fellow gardeners to pick your extra produce 
IRU�WKH�IRRG�EDQN�LI�\RX�FDQ¶W�EH�RQ�KDQG�RQ�WKH�ULJKW�GD\��
     If care and harvesting have been a challenge, this is the time to plan to grow 
ORZ�PDLQWHQDQFH�FURSV�DW�WKH�ULJKW�WLPH�LQ�WKH�VHDVRQ��$QG�EH�VXUH�WR�JLYH�
ZKDWHYHU�\RX�FDQ¶W�XVH�WR�D�IULHQG�RU�IRRG�EDQN�

     I am most enthusiastic about gardening in the spring, because by July I am 
WU\LQJ�WR�FUDP�LQ�HYHU\�VLQJOH�VXPPHU�DFWLYLW\�EHIRUH�LW¶V�WRR�ODWH��%HFDXVH�LW¶V�
hard to get to the P-Patch every day to water and harvest, I try to plant crops 
WKDW�FDQ�WKULYH�RQ�WKHLU�RZQ�ZLWKRXW�PXFK�7/&�RQFH�WKH\¶YH�JHUPLQDWHG��7KLV�
GRHVQ¶W�PHDQ�,�OHDYH�WKHP�WR�IHQG�IRU�WKHPVHOYHV�DOO�VHDVRQ��EXW�VRPH�FURSV�
QHHG�ZDWHULQJ�RQO\�HYHU\���WR���GD\V��DQG�GRQ¶W�PLQG�GU\LQJ�RXW�D�ELW�EHWZHHQ�
waterings.
�����+DUYHVWLQJ�FDQ�EHFRPH�DQRWKHU�GHPDQG�LQ�D�EXV\�VXPPHU��,W¶V�DJDLQVW�
P-Patch rules to let produce go to waste and, hey, who wants all those yummy 
RUJDQLF�YHJJLHV�WR�VLW�DURXQG�DIWHU�ZH¶YH�GRQH�DOO�WKDW�ZRUN�WR�JHW�WKHP�VWDUWHG"�
8QOLNH�SHDV��EHDQV�DQG�]XFFKLQL��ZKLFK�QHHG�WR�VHH�WKH�JDUGHQHU¶V�VKDGRZ�
every other day lest they produce monster specimens or too-tough-to-eat 
YHJJLHV��VRPH�SODQWV�DUH�KDSS\�WR�ZDLW�DQ�H[WUD�ZHHN�WR����GD\V�ZKLOH�\RX¶UH�
hiking, biking or swimming. Here are some of my favorite crops to grow for 
ease of germination, watering or harvest -- or all three.

Onions and greens: plants for all seasons
�����,Q�WKH�ZLQWHU��LW¶V�HDV\��2QLRQV�IURP�VHWV�DQG�OHDI�JUHHQ�VWDUWV�IURP�WKH�
nursery can go in from mid- to late-February, and the rains can take care of 
WKHP�XQWLO�0D\��,I�\RX�GLGQ¶W�JHW�\RXU�JDUOLF�LQ�E\�IDOO��LW�FDQ�EH�SODQWHG�DW�WKH�
same time. If you plant the onions densely, you can pull every other one before 
they bulb and use them as green onions for salads, then harvest the rest at full 
size in July.
�����$V�WKH�VRLO�ZDUPV�LQ�0DUFK�DQG�$SULO��,�VRZ�VSLQDFK�DQG�OHWWXFH�IURP�VHHG��
0\�EDUJDLQ�ZLWK�WKHVH�GHOLFDWH�OHDI�JUHHQV�LV�WKDW�WKH\¶OO�EH�KDUYHVWHG�DQG�JRQH�
by the time they would need me to water them. I also sow parsley and carrots. 
Parsley seeds need constant moisture for about three weeks, while carrots want 
water for one week or until they germinate. Our spring rains usually oblige. 
Both need harvesting only when you feel like it. My kind of plant.
�����&LODQWUR�FDQ�EH�VRZQ�IURP�$SULO�RQ��/HW�D�IHZ�SODQWV�JR�WR�VHHG��DQG�WKH\¶OO�
come up year after year. Those more experienced with cilantro say that once 
you have it, you always have it. Fine with me; I add it to stir-fries, salads and 
tortillas.
�����.DOH��EURFFROL�DQG�FDXOLÀRZHU�FDQ�EH�VRZQ�LQ�VSULQJ�IRU�FURSV�WKDW�SURGXFH�
through summer, fall and possibly winter. Kale is a particularly patient leaf 
green, ready to harvest when you want it.
�����$�IHZ�SHUHQQLDO�KHUEV��VXFK�DV�RUHJDQR��VDJH�DQG�URVHPDU\��DUH�HDV\�
FRPSDQLRQV�LQ�WKH�3�3DWFK��HVSHFLDOO\�LI�\RX�GRQ¶W�VKDUH�D�FRPPRQ�KHUE�
JDUGHQ��5KXEDUE�FDQ�WXFN�DZD\�LQ�D�FRUQHU�IRU�SLHV�DOO�VHDVRQ��$QG�WKHUH¶V�
nothing like a reward of strawberries, either spring-bearing or ever-bearing, to 
motivate a trip to the patch in June and July.

     I am most enthusiastic about gardening in the spring, 
because by July I am trying to cram in every single sum-
mer activity before it’s too late. Because it’s hard to get to 

the P-Patch every day to water and harvest, I try to plant 
crops that can thrive on their own without much TLC once 
they’ve germinated. This doesn’t mean I leave them to fend 

for themselves all season, but some crops need watering 
only every 3 to 4 days, and don’t mind drying out a bit be-

tween waterings. 
     Harvesting can become another demand in a busy sum-
mer. It’s against P-Patch rules to let produce go to waste 
and, hey, who wants all those yummy organic veggies to sit 
around after we’ve done all that work to get them started? 

Unlike peas, beans and zucchini, which need to see the gar-
dener’s shadow every other day lest they produce monster 

specimens or too-tough-to-eat veggies, some plants are 
happy to wait an extra week to 10 days while you’re hik-

ing, biking or swimming. Here are some of my favorite 
crops to grow for ease of germination, watering or harvest -
- or all three. 
      
Onions and greens: plants for all seasons 
     In the winter, it’s easy. Onions from sets and leaf green 

starts from the nursery can go in from mid- to late-
February, and the rains can take care of them until May. If 
you didn’t get your garlic in by fall, it can be planted at the 

same time. If you plant the onions densely, you can pull 
every other one before they bulb and use them as green on-
ions for salads, then harvest the rest at full size in July. 
     As the soil warms in March and April, I sow spinach 
and lettuce from seed. My bargain with these delicate leaf 
greens is that they’ll be harvested and gone by the time 

they would need me to water them. I also sow parsley and 
carrots. Parsley seeds need constant moisture for about 
three weeks, while carrots want water for one week or until 
they germinate. Our spring rains usually oblige. Both need 
harvesting only when you feel like it. My kind of plant. 
     Cilantro can be sown from April on. Let a few plants go 
to seed, and they’ll come up year after year. Those more 

experienced with cilantro say that once you have it, you 
always have it. Fine with me; I add it to stir-fries, salads 
and tortillas. 
     Kale, broccoli and cauliflower can be sown in spring for 
crops that produce through summer, fall and possibly win-
ter. Kale is a particularly patient leaf green, ready to har-
vest when you want it. 

     A few perennial herbs, such as oregano, sage and rosemary, are 
easy companions in the P-Patch, especially if you don’t share a com-

mon herb garden. Rhubarb can tuck away in a corner for pies all sea-
son. And there’s nothing like a reward of strawberries, either spring-
bearing or ever-bearing, to motivate a trip to the patch in June and 
July. 
 
Basil: the best summer crop? 
     By summer, most of these plants will need watering only twice a 
week, but great summer crops need harvesting only every week to 
10 days. Basil is my candidate for the best summer crop; I put up 
lots of pesto last year. Under my small hoop house, I planted well-
hardened-off basil plants and I seeded Delicata squash. They both 
needed daily watering for a week in June, until the basil roots were 
established and the squash germinated. Then, watering every four 
days was enough. I harvested basil every 7-10 days, based on the 
hint that they were ready each time they began producing flowers. I 
corralled the Delicata squash back into my patch at each visit. Then I 
harvested the winter squash in just two batches in September and 
October. 
     I do save some crops for my small home garden. Peas, beans, as-
paragus and summer squash are planted where I can see them. They 
insist on a thorough picking almost daily, and even bush peas and 
beans need some stringing up to keep the plants neat. Summer spin-
ach and lettuce are good candidates for the home garden because 
they need constant watering in the heat to avoid bolting. 
     I know I haven’t mentioned a favorite P-Patch crop. So, where do 
you put tomatoes? I put them wherever I have the best sun and 
enough room for a large cage. Most of us are anxious to harvest to-
matoes once they finally start to ripen in August and September. If 
that is a busy time for you, grow them at home if you can, so they  
will call to you as they color up.  
 
Potatoes: carefree but sneaky 
     Potatoes are carefree plants, but they can insist on hiding tubers 
in the ground for next year, in spite of your thorough digging. Be-
cause they are in the same family as tomatoes, you probably don’t 

want to take up a lot of space growing both of these at once, and 
they’ll do best if rotated out of the spot where you last planted them. 
     The ultimate goal is to make your P-Patch productive and to put 
the fruits of your labor to good use. Remember that many P-Patches 
make weekly donations to the food bank. You can ask your fellow 
gardeners to pick your extra produce for the food bank if you can’t 

be on hand on the right day.  
     If care and harvesting have been a challenge, this is the time to 
plan to grow low-maintenance crops at the right time in the season. 
And be sure to give whatever you can’t use to a friend or food bank. 

�
6HDWWOH¶V�3�3DWFK�&RPPXQLW\�*DUGHQLQJ�3URJUDP�WKDQNV�WKH�IROORZLQJ��

IRU�WKHLU�FRQWULEXWLRQ�RI�RUJDQLF�VHHGV�
ZKLFK�HQDEOH�WKH�3URJUDP�WR�EHWWHU�VHUYH�WKH�FRPPXQLW\��

�
Adaptive Seeds:   www.adaptiveseeds.com / www.facebook.com/adaptiveseeds 

 

DŽůďĂŬ Ɛ͛͗   https://www.molbaks.com / https://www.facebook.com/molbaks 

 

National Gardening Association:   http://www.garden.org / www.gardeningwithkids.org 
�

6XSSRUWHUV�OLNH�WKHVH�KDYH�HQDEOHG�3�3DWFK�JDUGHQHUV��
RYHU�WKH�SDVW����\HDUV��WR��

�
���JURZ�FRPPXQLW\�����QXUWXUH�FLYLF�HQJDJHPHQW�����SUDFWLFH�RUJDQLF�JDUGHQLQJ�WHFKQLTXHV�

IRVWHU�DQ�HQYLURQPHQWDO�HWKLF�DQG�FRQQHFW�QDWXUH�WR�SHRSOHV¶�OLYHV�����
�LPSURYH�DFFHVV�WR�ORFDO��RUJDQLF��DQG�FXOWXUDOO\�DSSURSULDWH�IRRG��

���WUDQVIRUP�WKH�DSSHDUDQFH�DQG�UHYLWDOL]H�WKH�VSLULW�RI�WKHLU�QHLJKERUKRRGV�
����GHYHORS�VHOI�UHOLDQFH�DQG�LPSURYH�QXWULWLRQ�WKURXJK�KDQGV�RQ�H[SHULHQFH�
���IHHG�WKH�KXQJU\��LQ�������3�3DWFK�JDUGHQHUV�GRQDWHG��������SRXQGV�RI�IRRG��

SUHVHUYH�KHLUORRP�YHJHWDEOHV��IORZHUV�DQG�KHUEV���
���EXLOG�XQGHUVWDQGLQJ�DFURVV�JHQHUDWLRQV�DQG�FXOWXUHV�WKURXJK�JDUGHQLQJ�DQG�FRRNLQJ�

Planning low-maintenance P-Patch crops 
 

By Karen Brattesani, Haller Lake P-Patch 
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  More resources:
x� http://www.fungi.com
x� Sno Valley Mushrooms in Duval
x� Fungi Perfecti 
x� Field & Forest Products, (FieldForest.net)
x� 1RUWKZHVW�0\FRORJLFDO�&RQVXOWDQWV��,QF�

P-Patch kid
By Gabriel Scheer,  Republican P-Patch

�����$IWHU��ò�\HDUV�RQ�WKH�ZDLWLQJ�OLVW��ZH�ZHUH�DVVLJQHG�RXU�3�3DWFK�WKH�VSULQJ�EHIRUH�RXU�GDXJKWHU�ZDV�
born. She is now three years old.
�����,�FRXOGQ¶W�KDYH�SUHGLFWHG�KRZ�ZRQGHUIXO�D�SODFH�LW�ZRXOG�EH�WR�HQJDJH�RXU�GDXJKWHU�ZLWK�WKH�IRRG�ZH�
eat, the soil from which it springs and the community of people we belong to. It has proven to be one of the 
most delightful activities we share as a family, and it provides countless lessons and experiences for which 
we are endlessly grateful.
     We regularly go down to our garden together, and have done so since she was a baby. She runs eagerly 
DURXQG��WDONLQJ�ZLWK�RWKHU�JDUGHQHUV��H[SORULQJ�ZKDW¶V�JURZLQJ�DQG�LGHQWLI\LQJ�DQG�WDVWLQJ�HGLEOHV��)RU�WKH�
PRVW�SDUW��VKH�GRHVQ¶W�HYHQ�HDW�WKLQJV�LQ�RWKHUV¶�JDUGHQV���+DUYH\��&LQG\�DQG�(ULFD��WKDQNV�IRU�VKDULQJ���6KH�
eagerly picks worms from the freshly turned soil, delights in sowing seeds and shows friends around our 
abundant patch, proudly proclaiming, “fresh tomatoes are one of my favorite foods.” 
     In short, our P-Patch — which I was excited to get, if only for the fresh, delicious produce — is in fact 
an incredibly rich place in which our child can grow. We feel so fortunate to have this opportunity! 

,Q�������6RXQG�7UDQVLW�DQQRXQFHG�WKDW�WZR�PDMHVWLF�
scarlet oak trees would have to come down to make 
way for the Roosevelt light-rail station. When I 
heard the news, I got a little knot in my stomach. 
I knew I would miss those trees and I could see 
how bleak the landscape would be without them. 
They represented slow, steady growth amid the 
rapid changes in the neighborhood. They were like 
medicine. So, what to do?
�����:KHQ�ZH�JRW�WKH�¿QDO�ZRUG�WKDW�WKHUH�ZDV�
QR�VDYLQJ�WKH�WUHHV��P\�SDUWQHU�1DQF\�DQG�,�VDW�
down to ponder how we could make the most of a 
bad situation. We decided that we could facilitate 
a community event celebrating the trees and 
providing urban food education via mushroom 
growing for both adults and youngsters. 
     We made contact with Kristin Hoffman of 
Sound Transit and expressed our interest in using 
logs from the trees for a community mushroom 
inoculation event at the Freeway Estates 
Community Orchard (FECO). Sound Transit liked 
the idea and it was mentioned in their newsletter.

100 small logs 
from two large trees
     The twin oaks were big, having been planted 
DERXW����\HDUV�DJR��7RGD\�ZH¶UH�OHIW�ZLWK�DERXW�
100 small logs that will live throughout the 
neighborhood, as part of our community mushroom 
LQRFXODWLRQ�SURMHFW�
     Logs can be cut from a live tree from the time of 
leaf-drop to bud-break. The sugar in the sapwood 
is highest during this period, and the bark is snug 
on the log. We barely made it: the logs were felled 
October 28th when more than half of the bright red 
leaves had fallen. We asked the contractor to cut as 
many logs as they could that were between four and 
eight inches in diameter and three feet long. The 
average log weighed about 40 pounds. 
     The logs were rested for a couple of weeks, 
because they respond to the cutting by producing 
anti-fungal compounds which degrade in about 
WZR�ZHHNV��$IWHU�WKH�UHVW�SHULRG��WKH�ORJV�KDG�WR�
be quickly inoculated to ensure the desired fungi, 
rather than a competitor, were established in the 
logs.

The advantages of oak 
for growing mushrooms
     Oak is a favorite for mushroom growth. The 
bark is thick and tough. It retains moisture and 
provides a barrier against competing fungi. Oak 
also is a dense wood, which allows for a higher 
yield of mushrooms per log.

Roosevelt light rail project produces a fine crop 
of mushroom logs   By Ruth Callard,  Freeway Estates Community Orchard

     FECO teamed up with the Roosevelt 
1HLJKERUKRRG�$VVRFLDWLRQ��51$��DQG�SDUWLFXODUO\�
WKH�6XVWDLQDELOLW\�*URXS�RI�WKH�51$��6HYHUDO�
volunteers hauled about 100 logs from the 
construction site to the orchard on Halloween and 
stacked the logs in the shade of a big willow.
�����:H�FKRVH�6XQGD\��1RYHPEHU�����DV�RXU�
LQRFXODWLRQ�GDWH��$Q�DUWLFOH�DQG�D�FRXSRQ�ZHUH�SXW�
LQ�WKH�5RRVLH��51$�QHZVOHWWHU��WR�SHUPLW�ORFDOV�WR�
KDYH�¿UVW�SLFN�RI�WKH�ORJV�
     Care instructions for the logs were prepared for 
the neighborhood “loggers.” 
     The most important thing is to retain log 
moisture during the six to 12 months of incubation. 
The log should weigh the same throughout the 
incubation period. The logs had about 40 percent 
moisture content at the time of felling.
�����1H[W�\HDU��QHLJKERUV�ZLOO�VRDN�WKHLU�ORJV�IRU�
24 hours to force “fruiting” (the production of 
PXVKURRPV���0XVKURRPV�DUH�KDUYHVWHG�MXVW�DIWHU�
the veil breaks, while the cap edge is still rolled 

These lovely old scarlet oak trees in the Roosevelt neighborhood 
produced 100 small logs for growing mushrooms.

XQGHU��$IWHU�WKH�KDUYHVW��WKH�ORJV�ZLOO�QHHG�WR�UHVW�
one to three months before they are incubated again 
for continued mushroom production. From one 
log, you could harvest as much as two pounds of 
Shiitake mushrooms. 
�����$��ò�RXQFH�VHUYLQJ�RI�GULHG�6KLLWDNH�
PXVKURRPV�LV�D�JRRG�VRXUFH�RI�¿EHU��SURWHLQ��%�
vitamins (except B12), vitamin D, magnesium, 
potassium, manganese, phosphorus, copper, 
selenium, zinc and choline.
     Find some shade at your P-Patch or garden, and 
be on the lookout for trees that need to be taken 
down!
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     I met up with Richard Lemmert in the University District P-Patch known as 
6KLJD¶V�*DUGHQ��5LFKDUG�GHYHORSHG�WKH�GHVLJQ�IRU�WKH�VKHG�ORFDWHG�WKHUH��WKHQ�
organized about a half-dozen gardeners to help build it.
     Much of the shed is constructed with recycled materials. The corners are 
made from cypress logs that were lying around. Same with the cedar shingles, 
DOWKRXJK�WKHUH�ZHUHQ¶W�HQRXJK�WR�FRYHU�WKH�HQWLUH�VKHG��7KH�JDUGHQHUV�WRRN�XS�D�
FROOHFWLRQ�WR�EX\�KDUGZDUH�DQG�RWKHU�PDWHULDOV�WR�FRPSOHWH�WKH�SURMHFW�
     When I had visited the garden in the past, the door of the shed was what 
FDXJKW�P\�DWWHQWLRQ��,W¶V�RSHQ��DQG�FRYHUHG�ZLWK�VWXUG\�ZLUH�PHVK��7KLV�DOORZV�
curious visitors to look inside a working garden shed and see a few sturdy hand 
tools — nothing too fancy. The design also includes a number of open panels for 
YHQWLODWLRQ��DQG�HDFK�RI�WKHVH�RSHQLQJV�LV�FRYHUHG�ZLWK�¿QH�ZLUH�PHVK�WR�SUHYHQW�
birds and rodents from setting up shop.
�����7KH�VKHG�KDV�D�FOHDU�¿EHUJODVV�URRI��ZKLFK�PDNHV�WKH�LQWHULRU�RI�WKH�VWUXFWXUH�
bright and cheerful. The overhang keeps rain from coming in the door. Richard 
mentioned that in spring, people put extra plant starts on shelves near the 

Richard Lemmert, designer of the unique shed.  The 
mesh door shows off the well-arranged contents and also 
promotes air circulation.

ceiling, so they thrive in a warm and sunny greenhouse environment while they 
wait for another gardener to adopt them.
     This bright and tidy shed makes a great centerpiece for a charming P-Patch 
garden.

Garden greens: Easy to grow, 

     *DUGHQLQJ�LV�D�YHU\�UHOD[LQJ�DQG�HQMR\DEOH�SDVWLPH��EXW�IRU�WKH�QHZ�
gardener or gardening-challenged, such as myself, it can also be a bit 
overwhelming and frustrating. So what to do? Grow greens! 

     Greens are some of the easiest and most forgiving vegetables around 
EHFDXVH�WKH\�ORYH�WKH�FRRO��PRLVW��3DFL¿F�1RUWKZHVW�ZHDWKHU��<RX�FDQ�JURZ�
them into late autumn, and some through winter. Greens are also packed with 
nutrition and lend themselves to a variety of recipes. 

     When all else fails, my greens have never let me down. Here are some of 
my personal favorites:

     Chard:  Unlike some greens, it is not known to bolt when the warm 
weather hits.

     Collards:�$QRWKHU�FRRO�ZHDWKHU�FURS�WKDW�UHVLVWV�EROWLQJ��
     Escarole:�+DUG�WR�¿QG�LQ�WKH�JURFHU\�VWRUH��HVFDUROH�LV�D�JUHDW�FURS�IRU�

harvesting at the end of summer and into autumn. I read somewhere that frost 
KHOSV�WR�WDNH�DZD\�VRPH�RI�WKLV�JUHHQ¶V�ELWWHUQHVV��DOWKRXJK�,�KDYH�\HW�WR�NQRZ�
it to be very bitter. 

     Kale:  Like chard, rarely bolts and is partial to the colder climate.

�����7KLV�\HDU�,¶OO�EH�SODQWLQJ�WZR�QHZ�JUHHQV�WKDW�P\�IDPLO\�ORYHV�WR�HDW�
     Bok choy:��$QRWKHU�HDV\�WR�JURZ��FROG�ORYLQJ�$VLDQ�JUHHQ��
     Gai lan:��$Q�$VLDQ�JUHHQ�WKDW�LV�DOVR�NQRZQ�DV�&KLQHVH�EURFFROL�DQG�

can be swapped for spinach. It loves the cold weather and has a long growing 
season. My family likes to eat this steamed with a little sesame oil sprinkled on 
WRS��:LWK�D�KHDUW\�ÀDYRU��LW�JRHV�ZHOO�ZLWK�SRUN�GLVKHV�
�����*UHHQV�FDQ�EH�VHUYHG�LQ�D�SOHWKRUD�RI�ZD\V��5DZ�JUHHQV�DGG�KHIW��ÀDYRU�

and nutritional value. I use them to bolster my soups and stews and as the main 
topping on pizza. I toss them with salad greens and into my pasta sauces. I also 
love to add them to smoothies, bake them into bread, serve them with crepes 

topped with a lovely sauce and put them into vegetarian quesadillas. I use 
sautéed greens as a side dish, on top of crostini, nestled into lasagna, tossed 
with pasta or gnocchi, and swirled into my grits.

Escarole and Green Olive Soup with Ditalini 
(Zuppa di Scarola con Ditalini) — Serves 4

     I created this soup while living in Tuscany, Italy. It is a delightful, easy 
and budget-friendly supper soup. There are several versions, some using 
sausage and beef. This version can be vegetarian if one uses vegetable stock 
instead of chicken stock.

Ingredients:
x� 2 bunches escarole, washed, cored and coarsely chopped
x� 8 cups chicken stock
x� ��MDU�ODUJH�JUHHQ�ROLYHV��KDOYHG��,�SUHIHU�7UDGHU�-RH¶V�:RUOG¶V�/DUJHVW�

Olives.)
x� 3 tablespoons extra-virgin olive oil
x� Salt and pepper to taste
x� Parmesan cheese, grated (optional)
x� 6 oz ditalini pasta

Directions:
1. Cook pasta as directed, drain and set aside. 
2. In a large pot sauté escarole in olive oil until wilted. 
3. $GG�ROLYHV��VDOW��SHSSHU�DQG�VWRFN��
4. Cook about 15 to 20 minutes on medium heat. 
5. $GG�FRRNHG�SDVWD��6HUYH�VSULQNOHG�ZLWK�IUHVKO\�JUDWHG�SDUPHVDQ�FKHHVH
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Enjoying your garden bounty all year long
By Betty Lucas, Queen Anne P-Patch

     In the winter and early spring we dream and 
plan for our summer gardens, visualizing all the 
IUHVK��WDVW\�SURGXFH�ZH�ZLOO�HQMR\��%XW�ZKDW�LI�
ZH�SODQQHG�RXU�JDUGHQV�VR�WKDW�ZH�DOVR�HQMR\�
the “fruits of our labor” into the winter and early 
spring?
     When I was growing up on a South Dakota farm 
in the 1950s and ‘60s, my mother would often ask 
PH�WR�JHW�D�MDU�RI�FDQQHG�IUXLW�RU�YHJHWDEOHV�IURP�
WKH�FHOODU��'RZQ�WKHUHZHUH�VKHOYHV�RI�MDUUHG�IUXLWV��
YHJHWDEOHV��MDPV�DQG�SLFNOHV²D�NDOHLGRVFRSH�
of colors. It was great to have canned cherries, 
peaches, green beans and pickled beets in the 
winter.
     You might plan your garden to have excess to 
distribute to the food bank, but some extra produce 
FDQ�DOVR�EH�XVHG�WR�FDQ��GU\�RU�IUHH]H��,�¿QG�
freezing to be the easiest method, but it requires 
freezer storage, and not everyone has a separate 
freezer.
     For basics about canning, freezing and drying, 
the WSU Extension website has good 
information to get you started: http://clark.wsu.edu/
volunteer/mg/gm_tips/SummersBounty.html

     The site describes when to use the boiling water 
PHWKRG�RI�FDQQLQJ��IUXLWV��SLFNOHV��DQG�MDPV��YHUVXV�
the pressure canning method for low-acid foods 
�YHJHWDEOHV���)RU�VSHFL¿FV�RQ�FDQQLQJ�IUXLWV��JR�WR�
http://cru.cahe.wsu.edu/CEPublications/pnw199/
pnw199.pdf

Ideas for using summer produce
     Here are some of the ways I “put up” some of 
the extra summer produce, from my 
JDUGHQ�RU�SXUFKDVHG�DW�IDUPHUV¶�PDUNHWV�
     Berries:�,Q�DGGLWLRQ�WR�PDNLQJ�MDPV��WU\�IUHH]LQJ�
them for multiple uses later. Just rinse quickly and 
drain well, then spread in a single layer in a rimmed 
cookie sheet or cake pan. Freeze for about 2 hours 
until hard, then put in air-tight freezer bags and tuck 
them into the freezer for pies and cobblers, or for 
adding to cereal and yogurt.
     Herbs: Snip a bouquet of oregano, thyme, 
marjoram and other herbs. Hang them 
upside down in a brown paper lunch bag, and tie 
WKH�WRS��$IWHU�WKH�VSULJV�DUH�GU\��SXOO�RII�WKH�OHDYHV�
DQG�VWRUH�LQ�DLUWLJKW�MDUV��)RU�EDVLO�DQG�SDUVOH\��,�OLNH�
to chop them up and store in small freezer bags for 

XVH�LQ�FRRNLQJ��WKDW�VHHPV�WR�NHHS�WKH�ÀDYRU�EHWWHU��
$QG��RI�FRXUVH��PDNLQJ�\RXU�RZQ�SHVWR�LV�HDV\��-XVW�
freeze in small containers.
     Apples:  Using a food mill, I make applesauce, 
which can be canned or frozen. Simple applesauce 
is also the starter for apple butter, which is 
ZRQGHUIXO�RQ�SDQFDNHV�DQG�ZDIÀHV�DV�ZHOO�DV�WRDVW��
Sliced apples can be frozen in ziplock bags (4 to 5 
cups) for apple crisp or pies later in the winter (no 
worry if they turn a bit brown— they will cook up). 
We also dry apple slices in a food dehydrator.
     Kale: Too much kale? Trying making kale chips 
IRU�VQDFNV��RU�MXVW�FKRS�LW�DQG�SXW�LQ�IUHH]HU�EDJV��
squeezing out excess air. Ready to add to soups, 
stir-fries and more.
     Tomatoes: Making your own canned tomato 
VDXFH�RU�VDOVD�FDQ�UHVXOW�LQ�JHWWLQJ�WKHP�MXVW�WKH�
way you like them. If you run out of time, but have 
D�ORW�RI�WRPDWRHV��MXVW�ZDVK�DQG�FXW�WKHP�LQ�FKXQNV�
(no peeling necessary), then put them in freezer 
bags (pints or quarts). You will have tomatoes to 
add to soup or stews, cook into sauces, or any other 
use of cooked tomatoes. 
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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 (SD\V�WKH�¿VFDO�DJHQF\�IHH�IRU�RQH�JDUGHQ�IRU�RQH�PRQWK�
GARDEN HELPER: $35-$49 �SD\V�WKH�SORW�UHQWDO�IHH�IRU�RQH�ORZ�LQFRPH�JDUGHQHU�
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GARDENING ANGEL:  $1000 or more  �SD\V�IRU�SULQWLQJ�RQH�HGLWLRQ�RI�WKH�3�3DWFK�3RVW�

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 
PDWFK�FRQWULEXWLRQV�WR�QRQSUR¿W�RUJDQL]DWLRQV�

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.
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Ray’s Corner

Defeating late blight: defense, defense, defense
By Ray Schutte, Interbay P-Patch gardener and past president, P-Patch Trust board of directors

     Spring is the time for gardeners to take defensive actions to help prevent late blight in the fall. 
Blight, Phytophthora infestans, translates from Greek as “plant destroyer infestation.” The Plant 
Destroyer, also known as late blight, is a serious worldwide disease of potatoes, tomatoes and other 
PHPEHUV�RI�WKH�QLJKWVKDGH�IDPLO\��7KH�1RUWKZHVW�FOLPDWH��ZLWK�LWV�KLJK�KXPLGLW\�DQG�PRGHUDWH�WHP-
peratures, creates a favorable environment for late blight. 
�����/DWH�EOLJKW�LV�D�YHU\�GLI¿FXOW�GLVHDVH�WR�PDQDJH�RUJDQLFDOO\��0DQDJHPHQW�UHTXLUHV�JRRG�JURZ-
ing practices, including strict sanitation and proper watering. These tactics alone will not guarantee 
prevention of the disease, but will improve your chances of being successful. 

Here are 10 steps you can take to make sure you are not the gardener 
responsible for a Plant Destroyer infestation in your P-Patch:
1. Plant only healthy tomato transplants. Check each plant to make sure it is free of yellowish spots/

edges, dark lesions and/or irregular greenish water-soaked spots on leaves and stems.
��� 3XUFKDVH�FHUWL¿HG�VHHG�SRWDWRHV��&HUWL¿HG�VHHG�LV�QRW�JXDUDQWHHG�WR�EH�ODWH�EOLJKW�IUHH��EXW�LW�LV�

generally less risky.
3. Destroy all volunteer tomatoes and potatoes, especially on compost piles, because they can be 

hosts for late blight. Bag them and remove them from the garden. 
4. Provide a good mulch for your tomatoes, and hill your potatoes.
5. Give your tomato plants space: stake and prune them to promote air movement and reduce leaf 

wetness. Do not stake and prune when the foliage is wet, because diseases can then be spread 
by people and tools. Do not prune your tomatoes without sanitizing the equipment. Clean your 
gardening and pruning tools with alcohol or a 10-percent bleach solution. 

��� :DWHU�RQO\�WKH�VRLO��$YRLG�ZHWWLQJ�WKH�IROLDJH�DQG�VWHPV��HVSHFLDOO\�LQ�WKH�ODWH�DIWHUQRRQ�DQG�
evening.

7. Do not harvest tomatoes when the foliage is wet, because the pathogen sporulates during periods 
of leaf wetness, and spores can move with people, tools and equipment from plant to plant and 
¿HOG�WR�¿HOG��

8. Do not leave fallen fruit on the ground; this serves as a 
breeding ground. Cull and destroy diseased plants and 
fruits. 

��� *HW�ULG�RI�ZHHGV��EHFDXVH�WKH\�LPSHGH�DLUÀRZ��
10. Should the Plant Destroyer strike, quickly remove all 

living hosts of the pathogen. This means destroying 
all piles of culled plants as well as volunteer hosts 
(potato, tomato, eggplant, pepper), including hairy 
nightshade.

 
     In its early stages, late blight often shows up on the 
leaves. It appears as a yellow edge or spot in the middle of 
a leaf. The Plant Destroyer spreads outward from the ini-
tial point of infection and turns the leaf brown, surrounded 
with yellow. Then brownish-black patches will appear on 
the leaves and stems. Sometimes a whitish “mold” is vis-
ible on the undersides of the leaves. Late blight will also 
infect fruit, developing a brownish area that is hard to the 
touch and will not ripen.  

A fast-moving danger
     The Plant Destroyer progresses very rapidly. Cool, wet 
weather favors its development while hot, dry weather 
checks it. Infected tomato and potato foliage harbors the 
pathogen, which lies in wait to attack when favorable con-
ditions arrive. Its asexual reproduction produces sporangia 
and zoospores, which are killed off on the surface by frost 
and very warm weather. 
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does not form oospores that remain viable in the soil for 
many years. Late blight spores can live in potato tubers 
that are left in the ground, in cold composting piles of 
garden debris, and in infected weeds such as hairy and bit-
tersweet nightshade.  
     The Plant Destroyer spreads incredibly quickly: it 
requires only 24-72 hours to infect a plant and can totally 
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and can infect plants up to 30 miles away. Rain washes 
the spores into the soil, where it can infect young potato 
tubers and tomato stems as water splashes up from the soil 
to the stems.
With all community gardeners working together, the 
scourge of the Plant Destroyer can be prevented from be-
ing a common recurrence.


