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it. (Compost it in your own plot or
in one of the community compost
T HE NE X T G A RDEN E V ENT
piles. Do not leave old tomatoes,
to note is Fall Inspection, schedsquashes, etc., lying in your plot
uled for Sunday, October 16. See
uncovered, as this attracts
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the next column to learn what to
animals. Put diseased plant
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Payne
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who
has
rejuvenated
material in plastic bags and toss
do to prepare for the inspection
into the dumpster.
and what the inspection teams will our picnic table, replacing the
weathered
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and
seats
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be looking for. Please remember
r You have cut down tall grasses
new,
nicely-finished
boards.
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and weeds around your plot, to no
t Rich Aaronson, who has
more than 6” tall. (This is impormeans that you won’t be able to
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the
Veggie
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for
tant; if not cut, they will send
renew your plot(s) next year.
gardeners to meet, chat, and
unwanted seeds into your plot and
Plot renewal forms will be mailed
exchange vegetables and pick
others’ plots as well.)
around December 1. At that
flowers (every Monday, 5–6).
r You have cut back perennials
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from invading others’ plots.)
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r You have disposed of all paper
questionnaire, in which the Garden W E REP ORT W ITH SA DNESS
and plastic debris, paper and
Committee asks how you think we the passing of Lyn LaCroix, a
plastic bags, and plastic plant
long-time gardener in plot O4.
could improve the Garden.
pots. (Left in your plot, they blow
His neighbors in the Garden will
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FA L L CL E A NUP DAY
miss him. S
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Come to the Garden on Saturday,
r You have removed all tools and
October 22, 10–12 and 2–4, to
FALL PLOT CLEANUP
watering cans if not in use; you
help get it ready for winter. If you
All gardeners must clean up
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need community service hours,
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them and stored them flat; you
this is a great time to help out.
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October 16
forms will be mailed to all
FA L L INSPEC TION
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gardeners who have passed fall
CLEAN
YOUR PLOT(S) FOR WINTER
Around 2 p.m., teams of volunteers
inspection (see story below) and
will be checking plots to make sure
October 22
fulfilled their community service
the guidelines for fall cleanup have
FALL CLEANUP DAY
been met. They will be looking to
requirements. On the form you
may register for the same plot(s) see whether:
GARDEN COMMITTEE MEETINGS
you have now, as well as request
Third Monday each month
r You have cut down all dead plant
@
6:30 p.m. at the Rec. Dep’t.
an additional plot.
material and properly disposed of
HURRIC A NE IRENE WA S K IN D
to the Garden, with no worse
damage than some toppled
sunflowers and cornstalks.
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have removed plastic furniture.
(Some of these items will blow
around the Garden and be lost
to you and become a nuisance to
someone else. All will deteriorate
from being exposed to weather.)
r You have laid flat and anchored
securely any stakes, tomato cages,
etc., that you leave in your plot.
r You have firmly anchored any
structures – arbors, trellises,
birdhouses – that remain in
your plot.
r You have a visible, legible sign(s)
showing your plot number(s).
There will be a second (and last)
inspection on Sun., October 30.
You may request an automatic
extension until that date, but no
later; send your request by e-mail
to mtex @ smith . edu or by regular
mail to the Recreation Dep’t. (90
Locust St., 01060), by Fri. Oct. 7.
If you do not meet the guidelines
for cleanup noted above, you will
receive a written notice specifying
what needs to be done by Oct. 30.
If your plot requires a second
inspection, there will be a $10 fee,
payable with registration. If your
plot requires a second inspection
only because there was no plot
sign, there will be a $5 fee, payable
with inspection.
The second inspection crew will
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also be picking up paper and
plastic debris and discarding it,
and removing tools, watering cans,
etc., and storing them in a trash
can in the tool shed. If they have
to remove items from your plot,
there will be a $10 fee, payable
with registration. S

GARDEN TIPS
The end of summer is harvest
time: lots of tomatoes, loads of
zucchini, ripening melons and
squashes, basil to pick for pesto.
It’s also time for planting, though
most gardeners don’t think of all
the opportunities. Besides succession plantings of lettuce
(which like the cooler weather),
fall crops of garden peas, sugar
snaps, broccoli, and radishes all
will thrive. Although first frost in
the Garden has traditionally been
in the first week of October, for
two or three years it’s been at
least a week later than usual –
and plants can be protected from
a light frost with a cover. So, if you
didn’t try planting some of these
seeds for a fall crop this year,
make a note to do it next August.
The crop it’s not too late to plant
is garlic, which should go in after
a good hard frost in the autumn.
Late October or early November
is the time to plant here in
Massachusetts.
What does garlic like? First,
well-drained soil, which we
certainly have in the Garden.
Second, fertile soil, which you can
accomplish by adding a general
garden fertilizer and/or wellrotted compost before planting.
Third, neutral soil, with a pH range
from 6.5 to 7.0, which you can
accomplish by liming a month or
so before planting.
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You can purchase seed garlic,
either by mail or from local vendors. The latter is probably best,
as the variety will be well-adapted
to local growing conditions. After
the first year in which you plant
garlic, you can use your own crop
to provide the seed garlic for next
year’s crop. Choose the biggest
and fattest cloves to replant.
Garlic is easy to plant. Push it into
the soil with the root end down; it
should be from just buried to 1 inch
down. Space the cloves 4 inches
apart. Label each variety (and it
doesn’t hurt to make a map, since
labels can fade or be lost). Mulch
heavily (6 inches of straw). And
that’s it until next spring, when
you can push aside the mulch and
see the garlic sprouts. That will
make you…
—The Happy Gardener S

Erica Bready

VEGGIE SWAP WILL
CONTINUE NEXT
SEASON
With strong turn-out for the
opening two weeks at the Veggie
Swap, we look to continue this
activity next year and get an
earlier start.
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After the first couple of weeks, we
had gotten lots of rain, and with
the end of the season approaching, we will not have any more
swaps this season.
We have gotten great feedback to
include recipe swaps and community potluck meals as well. See
you next year at the swaps!
— Rich Aaronson

garden rules and, more importantly, it wastes water. There have also
been reports of water stations
not being turned off at both the
spigot and the splitter. While both
should be turned off, it is particularly important to turn off the
spigot so that the water pressure
is stopped.
The Northampton Community
Garden is a self-sustaining enterprise; we pay for our water, hoses
and many other essentials. Taking
care of our resources and equipment cuts down on our expenses
and helps us to keep the cost of
gardening affordable. S
—Justine Bertram

VACATION NIGHTMARES REVERSED
Erica Bready

HOSE/WATERING
ETIQUETTE
Have you found hoses improperly
put away? Have you tripped over a
hose that was left in the middle of
a path? Have you spent time
coiling a hose because someone
left it in a tangled mess? Have you
noticed that a hose was run over
by a car because it was left out in
the road? These complaints and
more have been noted by the
Garden Committee.
Taking care of a hose is not only
considerate of your fellow gardeners – it also helps preserve the life
of the hose (so we don’t have to
buy new ones all the time).
We’ve also heard of instances
where hoses are left running in
plots while the gardener is off
elsewhere. This is contrary to

Maybe you went on vacation or to
a conference this summer – and
come back to find your garden a
jungle. Things flourished while you
were away, which is good because
you can now easily feed a family
of 16; unfortunately, the other
things that are doing well are the
weeds… Don’t fret! You can
retrieve your garden from its
current state of shambles without backbreaking, sweat-runninginto-your-eyes work. Here are a
few tips to help you get it back
into shape before the next round
of inspections.
1) You are not a failure. We all get
busy, or injured, or go away, or have
some kind of life event which takes
us away for a period of time. No
one hates you. It’s going to be OK.
2) Weeds come out of the ground
more easily when the soil is damp.
Weed in the morning when dew is
on the ground, after a rain, or
after a light watering, to make
your job easier.
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3) When weeds get big, there are
fewer to pull. While normal weeding
might seem like quite a task
because there are lots of small
weeds to grab and pull, the larger
they get, the fewer there are. In
fact, pulling one large weed might
just clear out half a square foot of
space. Provided that you have at
least some of your plot planted,
this task won’t take as long as you
think when you first saw of all that
green! Heck, maybe you should let
them get big on a more regular
basis so that your work is easier.
Wait – don’t do that. Your neighbors, into whose plots the prolific
seeds will fly, won’t like that much,
even if it does make your life a little
easier.
4) Permaculture rocks, and it
means fewer weeds, since companion plants feed each other and
make the best use of your space.
As you’re planting your winter
crops (get them in now!,) winding
down this year’s garden, or planning for next year, consider adding
some annuals that need less care
and incorporating permaculture
into a section of your garden.
5) Tackle the project in small
pieces. Part of being overwhelmed
(and then procrastinating on
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doing the work) is looking at the
size of the project. Looking at just
one bed or row at a time will make
it much more manageable. Don’t
try to do everything in one day.
Take steady steps to get things
done, and you’ll be amazed at how
quickly everything falls into place.
Really. Give yourself two hours
over the course of a few days to
get things back in order. You’ll
thank yourself.
Now get to it! I have faith that
your space will be looking tiptop
in no time. S
— Kirsten Bonanza

PASTA with
RAW TOMATO SAUCE
This is a great way to use up lots of
tomatoes and keeping cooking to a
minimum.
1 lb. spaghetti or linguine
4 large or 6 small tomatoes
(you want about two cups when
chopped, and more won’t hurt)
1/2 lb. mozzarella (if you’re feeling
extravagant, buy buffalo-milk mozzarella,

Northampton Recreation Dep’t.
90 Locust Street
Northampton, MA 01060

but the ordinary stuff will do)
chopped basil, lots; a cup is not too much
1/2 C good-tasting olive oil
2 cloves garlic, chopped
Cut mozzarella into 1/3” cubes. Put into
a large bowl from which you will serve
the pasta. Add olive oil and basil.
Chop tomatoes roughly. (You can skin
them first if you wish – dunk them in a
pot of boiling water for 10 seconds, and
you can slip off the skin easily.) Keep the
seeds and gel – that’s where most of the
tomato flavor resides.
Add to the mozzarella. If you are using
garlic, add it now. Salt to taste. Toss to
combine.
Cook pasta. Add it to tomato-cheese
mixture, and toss well. S

SUMMER VEGETABLE
MIXTURE
(adapted from
The Microwave Gourmet)
This recipe helps use up small amounts
of different vegetables. The dish is
cooked in a microwave oven. For two
people, you will need about two pounds

of vegetables; use proportionally more
for more people. Select your vegetables
from the following list; you could use all,
but you don’t need to.
eggplant, zucchini, yellow summer
squash, tomato
(cherry tomatoes are good), bell pepper,
leek, onion, garlic, basil, olive oil
Either use baby vegetables or cut larger
ones into chunks about 1 x 1 x 3”. Prick
the tomatoes with a fork, or cut them
into wedges if they are large. Peel the
garlic cloves (use lots –
3 or 4 per person).
Arrange vegetables in a dish large
enough to hold everything but the
tomatoes in a single layer. Put eggplant,
onion, leek, pepper on the outside; put
squash and zucchini in the center.
Arrange tomatoes in a ring on top. Tuck
garlic and basil between the vegetables.
Drizzle with a couple of tablespoons of
olive oil; salt to taste. Cover with
microwave plastic wrap. Microwave for 5
minutes; uncover and let stand for 3
minutes.
Add a poached or fried egg on top of
each serving, if desired. Serve with bread
to soak up the tasty juice. S

