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Melody Baker Teaches the Skills to Have a 
Successful Worm Composting Operation at our 

July Monthly Meeting

Full  Moon
August  5  2009

VERMICULTURE WORKSHOP 

elody Baker was our guest 
speaker for our July meeting.  
She gave a wonderful 

workshop on Vermicomposting,  or 
composting with worms. As usual she 
was very informative and thorough as 
she teaches classes at Texas State 
University.  

Why Compost With Worms?

Vermicomposting is a great way to 
compost indoors if you live in an 
apartment and do not have room to 
have a compost pile outdoors.  It is an 
odorless way to turn your food scraps 
into fertilizer.  Worm composting is so 
easy that many elementary schools 
have a worm composting bin, and it 
serves as a great educational tool. 

How Do I Get Started?

 Here is a great site with instructions 
for building a worm composting bin.  
http://whatcom.wsu.edu/ag/compost/
Easywormbin.htm .  I suggest that you 
add one more bin on the bottom, and 
put a spigot in it to drain off the 
compost tea.  Do everything else the 
same.  This way you do not have any 
liquid sitting out in the open and it will 
not attract fruit flies.  With a 
completely closed system, you hardly 
know it’s there. They make no sound! 
When it comes time to get the castings 
out,  here is a site that shows you how.  
http://www.instructables.com/id/
Caring_for_Your_Worm_Bin/

For more go to Vermiculture pg. 3

Monday

August Monthly 
Meeting 
Cancelled
We are currently working on a special 
Rainwater Harvesting Seminar.  If we 
have a August meeting it will be at the 
end of the month  
 

Saturday August 15

Potluck At Rio Vista at 6 PM	
This is time to let your hair down and 
have fun.  We have so many members 
this is a great way to get to know each 
other.  Bring a covered dish and your 
own beverages.  We will have grills there. 
Remember to keep hot foods hot and 
cold foods cold.  It should be a great day 
to enjoy the river.  Bring friends if you 
want and if you play an instrument you 
can bring it too!  It should be a great day.  
The address of Rio Vista Park is 555 
Cheatham Street, San Marcos, TX 78666

Hernandez Elementary 
School Garden

August 14 & 15, 8 AM-11 AM
Com and help us build a garden for the 
kids to learn at Hernandez Elementary 
School.  This garden will be used all 
school year long from pre-k up through 
5th grade. It is a great opportunity to 
make a difference in kids lives in the 
community. Come help dig the beds and 
get them started. Call me Suzi at 
512-667-4379 or email me at 
ediblesanmarcos@gmail.com.  There will 
be a post on the web 
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Recipe of the Month - Low Fat Basil Pesto 
by Suzi Fields

2 Cups Packed Fresh Washed Basil Leaves
2 Cloves Pressed Garlic
1/4 Cup Olive Oil (you can add up to 1/4 cup more if you like)
1/4 Cup Fresh Grated Parmesan Cheese
1/4 Cup Raw Pine Nuts 
Sea Salt 
Fresh Cracked Black Pepper

 
1.Put  basil in a food processor and pulse until well chopped.
2.Mash pine nuts with a mortar and pestle and add to basil.
3.Add olive oil  and cheese and blend until mixture becomes a smooth paste.
4.Scrape down from sides while making to make a uniform consistency.
5.Store in an air tight container for up to one week in refrigerator.
6.May be frozen for up to 6 months. 
Serve on pasta, bread,  tomatoes, chicken and the possibilities are endless. A great addition is sun dried tomatoes. 

Vermiculture 
Composting

Learn how to put 
together your own 
worm bin and take 
care of it. The 
resources for worm 
from Texas are 
included. Read 
more on page 3

Vegetable Planting 
Guide

The key to successful 
vegetable gardening is 
planting the right 
vegetable at the right 
time.  Here is guide 
of vegetables to plant 
for the month to 
keep you in a 
continuous harvest. 
page 4

Pest of the Month
This month our pest 
is the Spider Mite.  
Find out how to 
prevent getting the 
Spider Mite and how 
to get rid of the 
spider mite the 
natural way.  There 
are many control 
options. page 9

Vegetables in Season
The list of local 
vegetable in season.  
This will keep you and 
your family eating 
healthy and fresh.  
Buying local produce 
means eating that just 
picked freshness.   read 
more on page 4

Green Cleaning Ideas
Non toxic cleaning ideas 
for your house that are 
inexpensive.  For more go 
to page 5

Culture Clues 
Growing Basil

Learn how to grow 
and take care of 
your basil plants 
for a continuous 
production. Read 
more on page 7

Make Basil Oil
Learn how to make 
basil oil to liven up  
your recipes. page 8

Preserve Basil
Learn how to 
preserve your 
basil so you have 
basil year round. 
page 8

Garden Basics
Tips on how to 
deep you garden 

healthy and 
happy for the 

month of August 
in San Marcos 
Texas. page 6

Fruit in Season
This is your guide to 
what local fresh fruit 
is in season. page 6

Gardening Tips
Gardening tips for San 
Marcos, Texas for 
August. page 5

http://Ediblesanmarcos.wordpress.com
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Vermiculture Basics and Resources
orm composting is just like 
composting outdoors only 
in a more compact space 
and it is not smelly.  You 

still need a carbon to nitrogen ratio of 
about 30:1.   Your carbon source can be 
thought of as the brown or dried 
source of material.  It consists of 
leaves, dried plants, newspaper, twigs, 
cardboard, straw and peat moss.  
Nitrogen is grass clippings, vegetable 
scraps, garden scraps, hay, alfalfa, and 
coffee grounds. Just like a compost pile 
keep your worm bin moist like a wrung 
out sponge.  One pound of worms will 
decompose about one pound of 
vegetable scraps a week. 

Let’s Get Started The worms need 
to be kept at about 80 degrees.  It is 
best to keep them inside during the 
summer.  If you do not have room to 
keep them inside during the summer, 
put them in the shade in  a well 
ventilated area, but the worm 
population will go down for the hot 
months. 

When making a worm bin you should 
have one square foot of room for each 
pound of worms.

You will need an opaque plastic 
container or a couple of them if you 
are going to stack them.  Drill holes 
along the sides of the container.  You 
will also need to drill holes in the 
bottom of the container so the worms 
so they don’t drown in the liquid. The 
important thing is to make sure that 
there is adequate ventilation holes put 
in the containers.  If you are using only 
one bin you will need to have a tray for 
to catch the liquid.  If you are stacking 
them then do not put drainage holes in 
the bottom one because it will serve as 
catchment purposes for the liquid.  

Other Items Needed when building 
the bin are either yogurt cups or bricks 
to stack the bins on top of if you are 
using a single bin system.  You will 
need cardboard or newspaper for 
bedding and a small amount of sand or 
dirt for grit as well.

Let’s Put Together Our Box When 
assembling your worm bin start with a 
layer of newspaper or cardboard. them 
put some vegetables and some dirt or 
sand. Spray it down with a water bottle 
until it is damp. continue layering, 
making sure that the last layer is 
newspaper.  

When adding the food scraps the 
smaller the better. If you make them 
smaller they will break them down 
quicker.  If you do not break them up 
it is not a big deal they will still eat 
them up, it just takes a little while 
longer.  Be careful with citrus, coffee 
grounds and tomatoes as they are all 
acids.  Add very small amounts of these     
items or you will throw the PH off.  It 
is the same with a compost pile.  The 
PH in a worm Bin should be from 6-9.

Give the worms their food underneath 
the top layer of the bedding in a 
different spot each time.  Fluff the 
bedding periodically.  

It is best to start out with a pound or 
more of worms at a time.  Red 
wrigglers are the preferred worms to 
use.   It is also preferable to use worms 
from Texas as they will be accustomed 
to the heat.  It is also better if you start 
the worm box when it is not so hot so 
the worms are not shipped in the 
extreme heat.  There is no  sense in 
stressing the worms if you don’t need 
to.  Wait until after July if at all 
possible. This is a list of places to get 
local worms in Texas.

Dirty Dozen Worm Farm 
903.478.9189 Ekhart, TX 75839 
lgb4292@yahoo.com

Early Bird Worm Co. 940.686.4295 
Dallas, Tx 76258 
earlybirdwormco@aol.com 

Amarillo Worm Farm 
amarillowormfarm@cox-internet.com

Down To Earth Farm 254-206-0108 
Evant, TX 76525                              
http://www.downtoearthfarm.com/ 

Halls Wormery  325.743.2355 
Blackwell, TX 79506  http://
www.hallswormery.com/

The Final Products The worms 
make two products.  FIrst is a compost 
tea that is drained off during the 
process.  This is a great product to 
dilute down and use as a foliar feed or 
use as a fertilizer.  Second is the 
castings which are the end product.  
They are a great way to fertilize your 
plants and add nutrients with out 
burning your plants. 

I added a link at the beginning of the 
article to help you understand how to 
remove the castings.  Basically.  Just 
remove your worms on to a tarp on a 
sunny day.  Put the into piles and 
remove the compost off the top of the 
piles.  You will be left with worms on 
the bottom of the piles.  You can also 
feed the worms on one side of the bin 
and the worms will migrate to that side 
of the bin. Put fresh food on the new 
side of the bin where you want them to 
migrate to. You will be left with the 
castings on the old side and the worms 
on the new side. With the stackable 
bins the worms migrate up to the top 
and the castings are left on the 
bottom. All you have to do is harvest 
the castings from the bottom. Good 
luck on your new project!

W
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New Moon  August  20

August’s Fresh 
Vegetables

Beans, Black Eye                                               
Beans, Snap                                                                                                                                                                                                                                                                     
Collards                                               
Corn                                           
Cucumbers                                           
Edamame                                        
Eggplant                                                                                                                                            
Garlic                                                  
Kale                                                    
Mustard Greens                                                                                                                                                                      
Okra                                                                        
Onions, Green                                   
Onions, Red                                                                                                                                         
Peppers,Hot                           
Peppers,Sweet                                       
Potatoes                                             
Radishes                                           
Shallots                                                                                      
Tomatoes                                                
Shallots                             
Squash,Summer                               
Squash, Winter                                  
Zucchini

August’s Fresh Herbs

Basil                                                                     
Catnip                                                   
Catmint                                               
Cilantro                                                     
Dill                                                        
Fennel                                                  
Lemon Verbena                                          
Lavender                                               
Lemon Balm                                         
Lovage                                             
Marjoram                                                 
Mint                                                  
Oregano                                             
Parsley                                              
Rosemary                                                    
Sage                                                    
Savory                                                    
Stevia                                             
Tarragon                                             

What’s in Season
WHAT TO PLANT IN AUGUST

Plant Vegetables From Seeds 
August 1-15

                                                                                                                                                                                      
Beans, Lima                                     
Beans, Snap                                     
Broccoli                                             
Carrots                                              
Cauliflower                                        
Chard                                                      
Chinese Cabbage                                                                                        
Corn, Sweet                                                                       
Cucumber                                         
Fennel                                                
Garlic                                                                      
Greens- Warm Season                         
Kale                                                   
Malabar Spinach                                               
New Zealand Spinach                      
Okra                                                 
Peas Black Eyed                              
Peas Crowder                                
Potatoes                                      
Rutabaga                                        
Shallots                                                                                                               
Squash, Summer                                         
Squash, Winter                                                       

GREEN IDEAS TO SAVE MONEY                                                                        
Summer is time for camping and we all 

know how costly camp food is. I make my 
own and save money.  Take quick cooking 
oats, cinnamon, raisins and brown sugar. You 
can add nuts and dried blueberries too. Mix it 

all together.  All you have to do is add boiling 
water from your camp stove, and let it sit for a 
few minutes and you have an instant 
breakfast. The cost from camp stores is from 
$4 to 7 dollars a serving.  I use this in my 

house as well, just add water and pop it in the 
microwave for a quick breakfast.  It is 
comparable to having the instant breakfast 
without the cost.  I can make it more 
nutritious by adding nuts and seeds to the 

mix. Add fruit juice for a special treat.

Plant Vegetables From Seeds 
August 15-31

                                                                                                                          
Beans, Snap                                  
Beets                                                 
Broccoli                                             
Carrots                                         
Cauliflower                                      
Chard                                               
Chinese Cabbage                          
Collards                                               
Corn, Sweet                               
Cucumbers                                      
Endive                                               
Garlic                                               
Kale                                                               
Kohlrabi                                             
Lettuce, Head                                      
Lettuce, Leaf                                    
Mustard                                           
Potatoes                                            
Shallots                                              
Squash, Summer                                                                                                       

Plant Bulbs

Autumn Crocus                                       
Hardy Cyclamen                                            
Louisiana Iris                                              
Liriope                                                 
Lycoris                                              
Monkey Grass

Plant Perennial Herb Plants

Mexican Mint Marigold                    
Mints                                           
Oregano                                      
Rosemary                                            
Sage                                           
Wormwood

http://Ediblesanmarcos.wordpress.com
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Eat ing  healthy

August’s Fresh Fruit

Apples                                              
Apricots                                           
Avocado, Hass                                      
Blackberries                                  
Blueberries                            
Boysenberries                                 
Cantaloupe                                         
Cherries                                                      
Fig, Calimyrna                                           
Fig, Kadota                                               
Fig, Mission                                           
Grapes                                           
Honeydew                                               
Limes                                                                                                                               
Nectarines                                       
Oranges, Valencia                                         
Peaches                                                           
Pears, Asian                                        
Pears, Bartlett                                      
Plums/Prunes                                      
Raspberries                                 
Strawberries                                                                      
Watermelon

Tips For Growing Vegetables

Make a list of vegetables that you like to 
eat first.  If you do not like to eat them, 
they are going to go to waste. It is fun to 
go down the produce aisles and farmers 
markets and pick up new things and try 
them out before you buy the seeds. Then 
make a list of some new varieties that 
you want to try.  Swap some veggies 
with a friend who gardens, if you like 
them you can have a seed trade later.   It 
is always good to try something new and 
expand your taste buds, it keeps you 
from getting bored.  I suggest that you 
look up new recipes as well.   A lot of 
time people grow the produce but get 
stuck not knowing how to use it or cook 
it. Then they get overwhelmed with the 
produce and sick of the same recipe 
over and over again.  I look forward to 
hearing about your new veggie 
conquests!

What’s in Season
WHAT TO PLANT IN AUGUST

Plant Flower Seeds 
                                                                                                                                                                                      
Ageratum                                     
Alyssum                                     
Amaranthus                                             
Balsam                                              
Bluebell                                         
Calendula                                                      
Candytuft                                                                                        
Cleome                                                                       
Coreopsis                                         
Cornflower                                                
Castor Bean                                                                      
Cosmos                                              
Cockscomb                                                   
Four-o’clock                                               
Gerbera                                              
Hollyhock                                                
Impatiens                                           
Linaria                                          
Marigold                                      
Moonflower                                        
Petunia                                                                                                               
Portulaca                                         
Sunflower                                        
Tithonia                                       
Flowering Tobacco                            
Zinnia                                         

SAFE NON TOXIC CLEANING                                                                       
 

Here is an inexpensive and non 
toxic way to replace cleanser. Baking 

soda is a great way to scrub away the 
grease and stains without scratching 
your surfaces.  Just make a paste of 3 

parts baking soda to 1 part water, or 
sprinkle some on the surface of the 

area that you need to scrub. Apply a 
little elbow grease, rinse and you are 
left with a clean surface and a fresh 

smelling drain!.  Baking soda 
neutralizes odors at the same time as 

scrubbing off the hard to get stains.

Plant Flower Transplants
                                                                                                                          
Ageratum                                           
Ajuga                                                 
Wax Begonia                                            
Blue Daze                                         
Boltonia                                          
Cockscomb                                               
Impatiens                                    
Gloriosa Daisy                                               
Salvia                                                
Sedum                                                                                    
Shasta Daisy                                               
Stokes Aster                                                               
Zinnia                                                                                                                                                   

Make Your Own Fall Tomato 
Transplants

Take a branch from a healthy tomato plant 
and bury it in the dirt with the end sticking  
up.  Keep it moist and will develop roots.  
It is the same principal as when you bury 
the plant and roots develop along the 
stem.  Once the plant is growing sever it 
from the mother with sharp shears. 

Potatoes and Tomatoes              
Don’t Mix

                                                           
Don’t plant your potatoes where your 
tomatoes were for a couple of reasons.  
First off they can both be affected by 
the same diseases.  Second if you just 
pulled your tomato plants out of the 
ground and they were suffering from 
spider mite problems, you can transfer 
them on to the potatoes if the spider 
mites are hanging around in the debris 
on the dirt.  Potatoes are very 
susceptible to spider mites, and we 
know what a pain they are to get rid of!

Plant Perennial Plants

Ornamental Grasses                         
Sedum

http://Ediblesanmarcos.wordpress.com
http://Ediblesanmarcos.wordpress.com
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Eat ing  healthy

August’s Fresh Fruit

Apples                                              
Apricots                                           
Avocado, Hass                                      
Blackberries                                  
Blueberries                            
Boysenberries                                 
Cantaloupe                                         
Cherries                                                      
Fig, Calimyrna                                           
Fig, Kadota                                               
Fig, Mission                                           
Grapes                                           
Honeydew                                               
Limes                                                                                                                               
Nectarines                                       
Oranges, Valencia                                         
Peaches                                                           
Pears, Asian                                        
Pears, Bartlett                                      
Plums/Prunes                                      
Raspberries                                 
Strawberries                                                                      
Watermelon

Tips For Buying Produce
Always make sure the produce is brightly  
colored and firm to the touch.  This 
assures you that it is fresh.  Produce that 
has been sitting around looses color and 
texture along with vitamins, enzymes and 
nutrition.  When purchasing your 
produce be on the look out for a sticker 
or a sign to see if it was grown locally.  
Fruit should have a sticker on it saying 
that it was grown in Texas.  Go Texas!  
Grocery stores are usually proud to 
display that produce is grown locally.  If 
you don’t know, just ask the produce 
manager.  If your local store doesn’t 
carry a wide variety of local produce, just 
ask the produce manager.  The more 
requests that they receive the more likely 
they are to get the merchandise.  I know 
the Big HEB here in San Marcos is real 
good about getting organic fruit in if we 
ask. So ask for local organics.  It is a 
supply and demand world out there!

What’s in Season
Garden Basics

Foliar Feeding Does Not Replace 
Regular Fertilizing 

Foliar feeding is a great way to give your 
plant extra nutrients and they are 
absorbed immediately.   However, foliar 
feeding should not replace fertilizing at the 
roots or the roots will get lazy and not dig 
deep. It is very important to have deep 
roots where it is so hot here in Texas.  So 
use both in combination with each other. 
You should be fertilizing your plants every 
3 weeks, you can use the foliar feed in 
between and you will have very happy 
plants.  You also want to make sure to 
apply the foliar feed in the early morning, 
or in the evening after you have watered. 
Watering first makes the plants open up 
their pores and hence accept more of the 
fertilizer.  Foliar feeding is a great way to 
get all of the trace elements that are hard 
to come by in other fertilizers.  So pick up 
some kelp today and spray away!

Beware Of Snakes

Snakes are on the look out for moisture 
right now and are migrating out of their 
natural habitat.  Please be careful when 
you are in your gardens.  Before you reach 
under the big bushy plants take a look at 
what is under there.  We have poisonous 
snakes here in Texas, if you give them 
space when you run across them they will 
not bother you.  They are not aggressive 
snakes. Here is a web site to ID them 
http://www.texassnakes.net/
picturesvenomous.html

Non Toxic Facial Exfoliator

If you like microderm abrasion kits or 
facial scrubs but you so not want the 
chemicals on your face, here is your 
solution.   Mix 3 parts baking soda to 
1 part water and make a paste.  Apply 
to a wet face and rub gently for a 
minute, rinse well.  After scrubbing 
your face you are more sensitive to 
the sun, so wear sunscreen.  Three 
times a week is the most that you 
should do an abrasion treatment to 
your face.  Your skin needs time in 
between to regenerate new skin cells.  
You will have glowing fresh skin. 

Squash Vine Borer is Back 

I was sitting in my friends back yard 
and the light at the back door attracted 
a female squash vine borer.  Of course 
a flip flop on the screen solved that! 
This is the third generation this year.  
We usually have two, but the drought 
and heat has given us another 
generation. I excised many larvae out of 
my squash vines yesterday.  Please 
remember for each hole there is a 
larvae, 2 holes = 2 critters.  Check long 
the vines where the leaves join the 
stems and at the base of the plant. 
Check all of your plants carefully and 
get them early.  Remember to bury the 
plant where you excise it and fertilize it 
at the spot so it will grow new roots.  To 
protect your plants, put dirt over your 
vines in many places so they will form 
new roots.  This protects your plants so 
that if one part of the plant is attacked, 
roots have grown and another part of 
the vine can still keep growing. The 
article on Squash Vine Borer is found in 
the May issue in page 7 at http://
ediblesanmarcos.files.wordpress.com/
2009/03/sprout-may.pdf
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Culture Clues - Growing and 
Preserving Basil

asil is a heat loving plant, lucky 
for us! So right now we are 
overwhelmed with basil as it is 

growing and flourishing everywhere. 

If you have not tried basil yet, it is not 
too late, let me help you get started.  
As a matter of fact it does not hurt to 
sow basil seeds every three or four 
weeks in the summer for a fresh supply 
of basil. Basil starts to bolt rather 
rapidly in the intense heat and it is 
always nice to have the fresh and 
tender young leaves for fresh eating. 
Save the larger leaves from the older 
plants for cooking, at least that is what 
I do.  Soon you will be on your way to 
having an abundance of basil.  You will 
be making pesto, basil oil, freezing 
basil, making salad dressings, 
bruschetta and many other things.  
Summer can be such a wonderful and 
flavorful time!  I will give you some 
methods for freezing basil.  I do not 
recommend drying it however.  It is 
tasteless compared to frozen and you 
have fresh for half of the year.  You can 
keep thai basil or bush basil in pots as 
well.  They are more compact varieties 
and they will get you through the few 
months of winter that we have.  If you 
keep them on the porch it would 
protect them from freezing.  All you 
need is something to keep the frost off 
of them.  Even just bring them in at 
night. Bail is a great healing and anti - 
inflammatory herb.

Planting Time

First off you need at least 5 hours of 
sunlight.  Start with good soil emended 
with well rotted compost and sow your 
seeds. The basil should emerge within 1 
week. Water the seedlings at the base 
not on the leaves and let them dry out 
between waterings.  Put some straw or 
mulch 2 to 4 inches thick around the 

basil to conserve moisture.  You should 
only need to water the basil one time a 
week.  Twice a week in the summer.  
Give your basil a dose of fertilizer 
twice during the growing season.  Basil 
likes to be dry.  

Keeping In Production  

1. Start pinching back your plant once 
two leaves have formed. 

2. Keep pinching back once the flower 
buds start forming.  Flower stalks take 
away energy from leaves and tell the 
plant that it’s time is over once it has 
set seed. 

3. If it has set seed have no fear, cut the 
stalks off and keep pinching away.  
Pinching is better than clipping.  

4.Once the plant has been in 
production for 3 months prune the 
plant back by 1/3 of it’s size.  This will 
send new shoots off.  

5. Be diligent and look down inside the 
plant for flower and seed stalks. They 
like to hide down there!

6. Prune off dead leaves off of the 
bottom of the plant.  If the leaves are   
old, they are sucking energy off of 
the plant.

7. Make sure there is air flow through 
the center of the plant.  If not 
harvest leaves from the center of the 
plant or prune away from the center. 

8. Basil likes to hang out in partial 
shade during the extreme heat of the 
summer. It makes tomatoes taste 
better and the tomato plant gives it 
welcome shade.  Peppers do the 
same.  I planted some of my later 
basil plants where they would catch 
some of the shade on purpose so 
they were not in the sun 100 percent 
of the day.  I have some that are in 
the sun all day long and they are fine 
as well.  Basil is a very hardy plant.  

B

Lemon Basil
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Culture Clues - Growing and 
Preserving Basil

 icking basil needs to be gone 
over first and foremost.  There is 
a proper method if you want 
tasty basil.  First off, you must 

pick early in the morning just after the 
dew has gone off the plants and before 
it has gotten hot out. Ha ha, when is 
that, in San Marcos! It is mid morning. 
Which is really early right now because 
of this heat.  We are looking at the 8 to 
10 am range. Let me explain why.  
When there is still dew on the plants 
the essential oils have not reached the 
leaves yet.  The oils are still in the 
stem.  The oil is what makes the plant 
taste good. After the dew evaporates 
the oils come up into the leaves for a 
short window of opportunity.  That is 
when you want to pick the basil. When 
the oil is in the leaves and is strong. 
After that the oils evaporate in the 
heat of the sun. So for that yummy 
basil flavor you need to get up early to 
do your harvesting and get all done at 
once.  It is well worth the reward.

Freezing Basil

 Freezing basil is the quickest and 
easiest method of preservation.  I will 
show you how to do it in ice cube trays. 
You are going to be amazed. I take the 
frozen basil that is in cubes and put it 
in soups, stir fries, or thaw and use raw.  
Any recipe that uses basil, you have it 
and it tastes fresh. By using this 
method the chopping is done, and it is 
done quick by a machine. You have all 
of your prep work done ahead of time.  
When you want fresh basil just go to 
your freezer.  I just wanted to cut time 
down one day, so I tried it, and wow, 
how it works. I make two different 
kinds. One with water and one with 
olive oil.  I use them for two different 
kinds of cooking.

1. Pick basil, rinse and pat dry. 

2. Put basil in blender or food 
processor, I prefer a food processor) 
pulse of and on to chop basil.

3. Add filtered water or olive oil and 
continue blending until it reaches a 
paste consistency.

4.Pour into clean ice cube trays.

5. Freeze

6.When frozen, remove from trays and 
put in containers or bags and label.  
Will keep for 6 months to 1 year. 

Basil Oil 

1 1/2 Cups Packed Washed Fresh Basil   
2 Cups Oil - 100% Vegetable or 50% 
mix of each Grape Seed Oil and Olive 
Oil Or Canola Oil. Pure Olive Oil is 
too overpowering. You can use Pure 
Olive Oil if you are using it for insalata 
caprese or something special.         

1.  Bring a saucepan of water to a boil 
and blanch basil for 15 seconds. 

2. Drain basil and put in an ice bath. 
Drain again and pat dry with a paper 
towel.

3. Put basil in a blender and pulse. Add 
the oil and Puree for a few seconds, 
but do not make it too fine or the oil 
will be cloudy. 

4.Put in the fridge overnight to 24 
hours to intensify flavors.

5. Remove from fridge and let warm up 
to room temperature for 30 minutes.

6. Take 2 cheesecloth and wet them and 
wring them out.  Line a metal sieve. 
Or use a coffee filter. Strain oil.  
When the oil is at the end squeeze 
the remains to get the basil essence 
to come out.

7. Store in a tightly sealed glass 
container for one week. 

Enjoy!

P
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Pest of the Month Spider Mites
n a mid summer day, you will 
find tomatoes brown at the 
bottom in central Texas.  This 
is the mark of Spider mites.  If 

you get close you will find the leaves 
shiny and you may even find tiny webs 
if there is a large infestation.  Spider 
mites hit in the summer when it is dry 
outside because the plants are usually 
stressed when they are under watered. 
If you have spider mites look for soil 
that is too wet or too dry. So keep your 
plants evenly watered in the summer.  If 
you use mulch it will keep the ground 
from drying out . And make sure when 
you water that you don’t make it too 
soggy.  

First Line of Defense

Spray the spider mites off with a hard 
blast of water first.  This will get the 
bulk of the insects off of the plant so 
you have  a smaller infestation to 
penetrate. 

 The hatch cycle of the spider mites 
is every three days.  So whatever 
method you use you need to spray 
every three days for nine days.  
That is a total of three times.

 The preferred method of treatment is 
to spray the plants with a foliar feed 
of kelp or fish emulsion every three 
days.  This method is said to work as 
well as any biorational method and does 
not harm beneficial insects. It feeds the 
plants trace minerals that are essential 
and are hard to get elsewhere.  The 
minerals are taken into the plats 
immediately.  This feeding should not 
substitute regular feeding or the roots 
will become lazy.

Using this line of defense and planting 
for beneficials is your best defense 
as there are many beneficial bugs that 
will target aphids.  Lady bugs of course 
thrive on them  but so do lacewings, 

minute pirate bugs, aphid midge, big 
eyed bug and predatory mite just to 
name a few. So keep the small flowering 
plants around such as dill, cilantro, and 
fennel.  And keep some plants that are 
bush like for them to establish a home 
in like oregano or dianthus.

Biorationationals remember these all 
have an effect on bees and beneficials

Azadirachtin has two active 
ingredients made from the neem tree 
seeds. 

Sulfur the natural element that we are 
all familiar with causes dehydration and 
electrolyte depletion

Pyrethrins are made from the seed 
cases the pyrethrum flower, a species of 
chrysanthemum flower. It is the safest 
around food. 

Spinosad is made of spinosyns A and 
D, they are substances that are made by 
aerobic fermentation.   The species that 

is being fermented is Saccharopolysora 
spinosa of the actinomycete species. 
They were found in the Caribbean in 
soil samples in 1982. They are the 
filamentous bacteria that are in the soil 
that give it that sweet earthy smell.  
Spinosad works by ingestion, activating 
the nervous system of the insect, 
causing loss of muscle control.  The 
insect dies of exhaustion because of the 
continuous activation of motor 
neurons.  This usually happens within 
one to two days.    

Soybean Oil uses soybean oil as a base 
and them lemon orange and anise oils 
to drive away and smother pests.

D-Limonene is a citrus oil extract 
used to kill insects.

Garlic Extract uses garlic to repel 
insects. Some are mixed with hot 
pepper to even further drive the pests 
away.

O

Spider Mites Are Very Small Insects
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