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Chr istmas  December  25

ORGANIC BEEKEEPING

e have such a crazy busy life 
around the holidays, we are 
always rushing off to a party 

here or there and shopping like crazy 
just to get things done in time for 
Christmas gatherings. 

Hints, Tips and Wisdom

This issue is designed to help you clear 
out some of that fog in your life and 
enjoy the holidays. Of course we will 
be helping you with tips like how to 
make your own shipping envelopes, 
tree ornaments, and wrapping paper all 
will be in the typical Edible San 
Marcos style, green!  We want you to 
enjoy the holidays and be kind to the 
earth, but have a flair and style at the 
same time.  And yes it is all possible!  

We have included shortcuts in cooking 
and preparing your food that could 
help you save time in the long run, like 
roasting your own garlic.  Yum! 

I urge you to buy a live tree this year 
instead of  one that has been killed.  If 
you do not have property there are 
many people who do have property 
and  would let you plant the tree after 
you are through with it.  It is much 
more sustainable to replant a live tree 
than to cut down and kill a tree each 
year. 

From my home to yours I wish you a 
Merry Christmas and a Happy New 
Year and Thank you for being an 
Edible San Marcos Member from Suzi 
Fields the Chairman and Publisher.

Thursday December 17 

Monthly Meeting - Christmas Party 
At San Marcos Public Library 7-8:30 

PM $50 gift basket for a prize
Come and celebrate a great year with us 
at the Public Library in the large meeting 
room, Just turn left as soon as you walk in 
the front door.  Here is the exciting part, 
we are having a contest and you get to 
enjoy every part of it.  It is a cookie bake 
off!  Bring a plate of your favorite cookies, 
and the recipe on a card, so we can print it 
in January’s issue. And everyone will judge 
who’s is the best, It will be a blind judging 
by dropping the number in.  We will 
provide the hot chocolate to go with it!  
The top winner gets a gift basket worth 
over $50.00 of great stuff.  We are also 
having a white elephant sale.  Just bring a 
gift that is around $20.00.  Some people 
call it a chinese auction. They are always a 
great time.

Saturday  December 19

Workday - 2-5PM St Vincent De Paul               
624 E Hopkins Street            

We will be weeding and cleaning out of 
beds.  We will also be turning over of 
beds, and plant cover crops.  If you have 
not volunteered yet this year, now is the 
time as the year is drawing to a close. This  
is pretty low key, bring some gloves and if 
you have a digging fork bring it along.   
The garden entrance may be wet so you 
may need boots to get through or you may 
have to walk throughout the field.  Don’t 
get discouraged we really need your help!  
Thank you for coming out!  There will be 
some cowpen daises to give away to 
those who help and want them.

CHRISTMAS  HELPER LIST    
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Jason Harper Displays Honey on the Top Bar 
Hive. Turn to Page 3 to learn more about 
Organic Bees and How to Make a Hive.

N o v e m b e r  M o n t h l y  M e e t i n g

http://Ediblesanmarcos.wordpress.com
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Sweetest Dip Ever

1 1/2 Cup  Cooked Fresh Limas (just until tender)        
2 Heads Roasted Garlic Pg 9
1 Roasted Red Pepper Pg 9
1 Roasted Poblano Pepper Pg. 9
1/8 Cup Olive Oil
1 tsp sea salt
Fresh Vegetables

This recipe is so easy. I threw my garlic and peppers in 
the oven the night before when I was baking squash, 
so it took only minutes to prepare.  Everything comes 
out of the garden right now with the exception of salt 
and olive oil.

1.  Put in limas in food processor.  Pulse to chop well.                                                                                                                                    
2.  Add olive oil to make a smooth consistency.                                                                                                                                                                                        
3.  Add roasted red pepper, roasted poblano,garlic and salt to food processor. Pulse a few times to blend well.                                     
4.  Serve with vegetables and crackers or pita’s                                                                                                                                                         
5.  You can adjust and add hot peppers or change up the poblano for roasting information go to page 9

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 7

Pest of the Month
This month our pest 
is the Bean Weevil.  
Find out how to get 
rid of the bean 
weevil the natural 
way.  There are a 
many control 
options. page 10

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 7

Energy/Resource 
Saver

Save energy by 
shortening your 
cooking time and 
save resources by 
eliminating the need 
for aluminum foil. 
 Read more page 11

Recipe of the Month
Our recipe is a cool 
tasty dip that is so 
addicting you won’t 
want to stop eating it.
Read more on 
page 2

Shipping Bags
Learn how to 
make your own 
shipping bags out 
of recycled 
materials and save 
a lot of money. 
page 5

Fruit in Season
This is your guide 

to what local 
fresh fruit is in 

season. 
page 8

Flower Planting
Tis the season to 
plant lots of 
flowers here in San 
Marcos the lists 
are here on page 8

Christmas 
Ornaments

Two different recipes 
and many different 
options for making 
your own Christmas 
Tree Ornaments
 Read more page 12

Honey Bees
Learn about building 
a Top Bar Bee Hive 
 Read more page 8

http://Ediblesanmarcos.wordpress.com
http://Ediblesanmarcos.wordpress.com
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It is Time for Organic Honey
ith all of the crazy things 
going on in the world 
today, I would like to 
think that somehow I 

could become possible for saving the 
beautiful  little creatures that make it 
possible for us to survive.  Bees are 
the sole source of pollinating most of 
our food supply, especially those of us 
who are primarily vegetarian.  Bees 
pollinate, squash cucumbers, 
tangerine, eggplant, persimmons, 
carrot, beet, almonds, figs, zucchini, 
pumpkin and a host of others.  As you 
see we would have a hard time eating 
with out bees.  With there being such a 
problem with bees being killed off by 
pesticides, I thought I would delve a 
little deeper into the subject.  I love 
raw honey and I consume a lot of it.  
And I always need the helpers around 
the garden.  I am always panting 
flowers to increase bees in the garden. 
So here is the story. 

Non Organic Traditional Style 
This method is not as easy for the bees  
to fight parasites because it relies on 
chemicals, and because the bees are 
conformed to change their comb shape 
to the desired size that the grower has 
intended.  The typical  comb shape is 
bigger than the bees are naturally 
supposed to be.  This leaves them 
susceptible to parasites.  There is a one 
day gap in the time that the bees 
encase the young and protect and the 
amount of time that the larvae strikes.  
With the conventional style the comb 
is left open to the mites.  In the top 
bar the bees would have already 
encased it over.  Harvesting honey 
takes a special machine.  One strong 
point of these hives are that it is easy 
to split a hive in the middle of a 
season.  You can also add trays to these 
hives if extra room is needed.

Top Bar Organic Style This is the 
way nature intended things.  The bees 
build the combs the size that they 
intended for them to be built.  The 
beauty of a top bar hive is that it does 
not take a lot of money to get it going.  
It does not take a lot of room either 
the hive is about 4 feet long and you 
need about 4 feet around the hive for 
space, that is it!  I thought I needed all 
this space, and I was pleasantly 
surprised how little of space you really 
needed.  Harvesting your honey is very 
easy just pull out the bar with the 
comb on, cut it off with a knife smash 
it up in a stainless steel bowl and then 
strain through a strainer or muslin.  
The bees will get any remaining honey 
off of the wax if you put it near their 
hive.  There is virtually no pest 
problems with the top bar method 
since the bees return closer to their 
natural size that they are intended to 
be.

Are You Interested?  We had a good 
turn out at the meeting and we have 
people that are interested in making 
bee hives as well.  Jason Harper, our 
speaker has been so helpful and he will 
be walking us through all this.  We will 
be doing an assembly line type building 
project on Saturday February 20, 2010.  
You will pay the cost of the supplies.  

It is about $50.00 for two hives.  You 
need to call ahead and reserve a spot 
first and we have to have some things 
precut for you.  Call me at 
512.667.4379 or 512.878.0474 or email 
me at ediblesanmarcos@gmail.com 
You need to order your bee package 
now so that it will be here in the 
spring.  Apparently they run out early 
and you want them delivered first.  
Here is the local link for your 
ordering your bees http://

www.rweaver.com/order.html  Now if 
we didn’t make it easy enough for you, 
we have many other things going in the 
way of bees.  We have a program 
designed where we have a mentor to 
help you along for the first year, and 
then you in turn help someone else for 
a year.  That is just one visit a month!  
We also have hive sharing programs.  If 
you do not have room for a hive and 
you want to work one.  Or if you want 
to work a hive but do not have room 
for a hive.  Call or email and get 
connected with the benefits now is the 
time.  Here are some great sites so you 
can see what a top bar hive looks like 
and what the plans are like for building 
them. 1. http://www.lulu.com/content/
815182 2; http://www.top-bar-hive.com/
my-beehive/searching-for-the-right-
top-bar-hive-design/ 3; http://
www.biobees.com/images/
build_top_bar_hive/  4; http://
topbarbees.wordpress.com/about/
design/ 5; http://bushfarms.com/
beestopbarhives.htm  

I look forward to seeing you soon. I 
hope that I have excited some of you 
whether it be for pollination or for 
food or just a hobby, bee keeping can 
be fun.  It is inexpensive and you have 
a support group, it is always nice to do 
things together!  Aren’t you glad you 
live in such a great community!   I 
hope we can save the bees together!

W

Top Bar Bee  Hive from Sean 
at Top Bar Bees

http://Ediblesanmarcos.wordpress.com
http://Ediblesanmarcos.wordpress.com
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http://www.rweaver.com/order.html
http://www.lulu.com/content/815182
http://www.lulu.com/content/815182
http://www.lulu.com/content/815182
http://www.lulu.com/content/815182
http://www.top-bar-hive.com/my-beehive/searching-for-the-right-top-bar-hive-design/
http://www.top-bar-hive.com/my-beehive/searching-for-the-right-top-bar-hive-design/
http://www.top-bar-hive.com/my-beehive/searching-for-the-right-top-bar-hive-design/
http://www.top-bar-hive.com/my-beehive/searching-for-the-right-top-bar-hive-design/
http://www.top-bar-hive.com/my-beehive/searching-for-the-right-top-bar-hive-design/
http://www.top-bar-hive.com/my-beehive/searching-for-the-right-top-bar-hive-design/
http://www.biobees.com/images/build_top_bar_hive/
http://www.biobees.com/images/build_top_bar_hive/
http://www.biobees.com/images/build_top_bar_hive/
http://www.biobees.com/images/build_top_bar_hive/
http://www.biobees.com/images/build_top_bar_hive/
http://www.biobees.com/images/build_top_bar_hive/
http://topbarbees.wordpress.com/about/design/
http://topbarbees.wordpress.com/about/design/
http://topbarbees.wordpress.com/about/design/
http://topbarbees.wordpress.com/about/design/
http://topbarbees.wordpress.com/about/design/
http://topbarbees.wordpress.com/about/design/
http://bushfarms.com/beestopbarhives.htm
http://bushfarms.com/beestopbarhives.htm
http://bushfarms.com/beestopbarhives.htm
http://bushfarms.com/beestopbarhives.htm


4

E D I B L E S A N M A R C O S . W O R D P R E S S . C O M

Wrap Your Christmas Green
was talking to my daughter on 
the phone the other day and 
we were reminiscing about 
making this homemade paper 

20 years ago.  Now it is just me 
and my bunnies and I am still 
making paper.  You can make it for 
all kinds of occasions. I always get 
great accolades about the paper 
when people receive it.  I used a 
stamper and stamp the backs of  
recycled paper for the white one. 
Paper bags from the store with 
paint and a sponge for the  brown 
bags, stay tuned for  directions.

I

The Finished Product

1. Cut along the seam of the bag and 
cut out the bottom to make a flat 
surface.

2. Make a pattern on a piece of paper 
in the shape that you want your 
decoration to be, cut it out.  Put the 
paper over a sponge and cut out the 
sponge.

3. Put non-toxic paint on the sponge, 
not too much  and stamp on your 
recycled and reused bag.

4. Let the paint dry.  This is some 
birthday paper that I had made at the 
same time.

7. Now my freshly made custom 
sheet of paper just needed a gift in it 
and to be wrapped.  I finished this 
one off with some raffia. Just look 
around the house and see what you 
have.  You can make really cool 
paper with cotton shirts tied together 
with string and buttons.  Send me 
your pictures of your creations!

6. For another look use the back of a 
recycled sheet of paper. This one has  
printing on the other side. Take a 
stamper, I used 2 different bird 
stamps here, and blue ink.

5. Embellish the gift with some ribbon 
or string to jazz it up.

http://Ediblesanmarcos.wordpress.com
http://Ediblesanmarcos.wordpress.com
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Being immersed in the holiday season we are all shipping items more frequently than usual.  I found a way to 
recycle our paper and plastic bags by turning them into shipping envelopes.  This also saves you a lot on 
envelopes if you have had to go and purchase shipping envelopes at the Post office or Kinko’s.  You can 
make some extra and have them on hand for the rest of the year or you can make them as the need arises.  
The great thing is that we are not dependent on purchasing materials.  We can recycle our own and save 
money at the same time.  It  does not take very long either, so give it a try!  The blog is from a great web site 
called Ecoetsy, so enjoy your envelopes and have one less trip to the store!

Eco Tutorial - Shopping Bag to Shipping Envelope
I know we all try to shop with re-usable grocery bags, but every so often I forget mine at home, so naturally I 
accumulate quite a pile of supermarket sacks, like it or not. I try to make good use of them by making my own 
shipping envelopes but I realized I was using quite a lot of tape to seal my handmade packaging and that bothered 
me, so I decided to try stitching them shut and it worked better than I expected. So I’d like to share with you this 
tutorial - it's really quick and easy and there's no real trick to it. This sort of envelope is great for shipping smallish 
soft products - it goes without saying that this is not recommended for anything breakable.

So I start with a brown paper bag from Whole Foods (who have forsaken plastic altogether) and a light-weight plastic  
bag from Stop & Shop (they still offer plastic).

The plastic bag is used simply as a moisture barrier and is not always needed, but in variable weather I like to play it 
safe. So the first thing to do is neatly wrap your product in the plastic bag - no need for tape - it'll stay neatly 

wrapped in your finished envelope (and by not taping it, your customer can re-
use the plastic bag yet again).

Cut the paper bag on its seam and lay it flat, then place your product on top 
and start folding. Make the envelope big enough for a little wiggle room plus 
about a half inch on each side for stitching. Cut away the excess paper (you 
know - the bits that don't look like an envelope) and fold the left and right 
sides closed. Run a line of machine stitching down each side. If you want to 
get creative, use a nice embroidery stitch - I used a straight stitch for this 

Green Shipping Envelopes 

http://Ediblesanmarcos.wordpress.com
http://Ediblesanmarcos.wordpress.com
http://ecoetsy.com/about.html
http://ecoetsy.com/about.html
http://ecoetsy.com/about.html/2008/12/eco-tutorial-shopping-bag-to-shipping.html
http://ecoetsy.com/about.html/2008/12/eco-tutorial-shopping-bag-to-shipping.html
http://lindaeverett.com/blog-images/ecoetsy-blog-pics/env3.jpg
http://lindaeverett.com/blog-images/ecoetsy-blog-pics/env3.jpg
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Neatly place the product in the envelope, fold the top flap over, and stitch it closed. No tape needed!
Now you can hand address the envelope with a dark marker (no worry about bleeding if you've used the plastic 
liner bag). Or print out a label - this will have to be taped or glued (of course) but green adhesive options are 
available

           

I usually get 2 envelopes out of 1 paper bag and the bags I'm using are already made from recycled paper 
(wouldn't Al Gore be pleased?). These hand made envelopes are nothing fancy, but I like using them and have not 
encountered any shipping problems. 

The little bag I used in this tutorial is available in my shop and it's all packaged up and ready to travel. Thanks!
LindaEve

Green Shipping Envelopes 

http://Ediblesanmarcos.wordpress.com
http://Ediblesanmarcos.wordpress.com
http://store.greendepot.com/-strse-1310/Caremail-Packaging-Tape/Detail.bok
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http://store.greendepot.com/-strse-1310/Caremail-Packaging-Tape/Detail.bok
http://store.greendepot.com/-strse-1310/Caremail-Packaging-Tape/Detail.bok
http://www.etsy.com/view_listing.php?listing_id=8583137
http://www.etsy.com/view_listing.php?listing_id=8583137
http://lindaeve.etsy.com/
http://lindaeve.etsy.com/
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December’s Fresh 
Vegetables

Beans, Snap                                         
Beets                                                 
Broccoli                                              
Brussel Sprouts                                        
Carrots                                                
Celery                                               
Chard                                                                                                                                                                                                                                                               
Collards                                            
Cabbage                                        
Cauliflower                                                                                                                                                                                                                                                                                
Kale                                                                                                       
Mustard Greens                                                                                                                                                                                                                                             
Onions, Green                                                                         
Parsnip                                                                                                                                                                           
Potatoes                                     
Pumpkins                                        
Radishes                                             
Rutabaga                                                
Spinach                                                                                     
Tomatoes                                               
Turnips                                                                                             
Spinach                                                                             
Squash, Winter      

                          

Thursday  January 21

Monthly Meeting
Seed Swap

Bring your favorite seeds to share and 
lets have a good time.  This months 
meeting is all about swapping seeds.  
How fun is that!  I get excited just 
thinking about it! I can’t wait.  You can 
bring your flower and succulent seeds as 
well because there may be other growers 
that may want to trade with you! so 
come one come all, let the swap begin!   
Make sure if you are bringing any bean 
seeds to swap that you freeze them for 
at least 14 days first before you bring 
them.  This destroys the weevils from the 
beans and pea seeds.

What’s in Season
WHAT TO PLANT IN DECEMBER

Vegetables From Seeds 
                                                                                                                                                                                                                                                                                                                                     

Lettuce, Head                                  
Lettuce, Leaf                                                                               
Radishes                                               
Salad Greens  Mix                                                                                                                                                 
Spinach                                                                                              

                                                                  

 

Trees and Shrubs

Berry Bushes
Fruit Trees
Grapes
Pecans

Make sure that you do not forget to 
add your mycorrhizal fungi, fertilizer 
and compost to the hole when you dig 
the hole.  The hole should also be 
twice as big as the root stock of the 
plant.  Make sure to loosen the root 
ball well or your tree will not grow 
either.  Check the pH of your soil and 
make sure you are in a good range for 
your tree.

Hardy Perennial Plants

Agapanthus                                    
Damianita                                            
Ferns                                               
Mexican Bush Sage                           
Russian Sage 

Vegetables from Transplants

Broccoli                                                
Brussel Sprouts                                   
Cabbage                                           
Cauliflower                                            
Chard                                            
Chinese Cabbage                           
Chinese Mustard Greens                           
Collards                                                    
Cool Weather Greens                                                   
Kale                                                    
Kohlrabi                                                                                                   
Lettuce                                                 
Spinach                                                  
Turnip

Plant Strawberries

Good varieties for our area are Allstar, 
Cardinal, Chandler, Douglas, Pajaro, and 
Sequoia.  Make sure to add some 
elemental sulfur or coffee grounds to 
lower the pH of the soil if you need it.   

Plant Cover Crops

Agricultural Mustard                                                               
Austrian Field Peas                            
Blue Lupine                                
Clover  (New Zealand, Crimson, 
Berseem, Dutch White, 
Subterranean, Sweet White 
Blossom)                               
Crownvetch                                          
Elbon (cereal) Rye                               
Fava Beans                                       
Hairy Vetch                                
Hulless Oats                              
Phacelia Tanacetifolia                     
Cereal Rye                                  
Triticale                                           
Tyfon, Holland Greens                  
Wooly Pod Vetch (Lana)                
Hard Red Winter Wheat

Small packs of these seeds can be 
found at Bountiful Gardens

http://Ediblesanmarcos.wordpress.com
http://Ediblesanmarcos.wordpress.com
http://www.bountifulgardens.org/
http://www.bountifulgardens.org/
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Eat ing  healthy

December’s Fresh Fruit

Avocado, Fuerte                              
Avocado, Hass                                             
Apples                                                                                                                                                                                                                      
Cranberries                                                                                                                                     
Grapefruit                                                                                        
Lemons                                              
Mandarin, Tangerine                                               
Oranges, Blood                                   
Orange, Navels                                                                                                                                                                                                                                                                                                  
Pears, Anjou                          
Persimmons                                            
Rhubarb                                                                                                                                                                                      

December’s Fresh 
Herbs

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

Follow Us On 
FaceBook

Come and join up with us on facebook 
and stay up to date with changing 
events .  It is a great way to get 
reminders and stay in touch with what is 
going on.     

What’s in Season
WHAT TO PLANT IN DECEMBER

Flower Seeds 
                                                                                                                                                                                                                                            
Bluebonnet                                
Calendula                                    
Candytuft                                                                                              
Cornflower                                                                                     
Feverfew                                                                                
Gaillardia                                        
Gayfeather                                                                                 
Larkspur                                                                                                  
Nasturtium                                                                                           
Poppy                                                                                            
Sweet Pea                                                           

     

Herb Plants

All hardy Perennial Herb Plants                
Borage                                                       
Burnet                                                          
Caraway                                               
Catnip                                                                                            
Chamomile                                          
Chervil                                                  
Chives                                                  
Comfrey                                                  
Coriander                                                 
Cumin                                                          
Dill                                                                 
Fennel                                                    
Fenugreek                                                   
Lavender                                          
Marjoram                                             
Mexican Mint Marigold                               
Mint                                                   
Oregano                                            
Parsley                                           
Rosemary                                                          
Rue                                                        
Sage                                                 
Santolina                                                  
Winter Savory                                                                                                 
Thyme                                                     
Yarrow

Make sure to cover the more tender 
herbs such as parsley, dill and chervil 
during freezes.  

Don’t forget to feed the herbs that you 
have in your garden and yard that have 
been working hard all year.  Chances 
are you have forgotten about them right 
about now, so show them some love.                                      

Flower Plants

Alyssum                                      
Bluebonnet                                          
Butterfly Weed                                                   
Calendula                                       
Candytuft                                    
Cornflower                                       
Dianthus                                             
Daisy (African, Michaelmas and 
Painted)                                               
Johnny Jump-Up                                                
Liatris                                             
Nasturtium                                  
Ornamental Cabbage and Kale               
Pansy                                                     
Phlox paniculata                      
Snapdragon                                        
Stock       

                 Bulbs                                                                                                      

Agapanthus                                        
Allium                                         
Alstroemeria                                      
Amarcrinum                                        
Amaryllis (in Containers)                                                                      
Crinum                                                                                         
Hyacinth                                                          
Liriope                                                                                   
Monkey Grass                                   
Muscari                                                    
Star of Bethlehem (Orthinogalum)                          
Rain Lily                                                 
Society Garlic                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                            
Spraxis                                                     
Aztec Lily ( Sprekelia)                     
Watsonia

Spring Blooming Perennials

Get ready for spring now and plant for 
color in the spring.  You will be happy 
you did when you have cheery blooms 
in the spring.  

Columbine                                       
Coreopsis                                               
Daises (Ox-eye and Shasta)                                
Salvia Greggi                                  
Wallflower

http://Ediblesanmarcos.wordpress.com
http://Ediblesanmarcos.wordpress.com


9

E D I B L E S A N M A R C O S . W O R D P R E S S . C O M

Easy Roasted Garlic
Roasted Garlic
There is nothing like the smell of roasted garlic.  The only problem is that you 
may eat it all at once, or find recipes to use it up quickly because it is so good.  
Holiday time is baking central, around most houses, even if you don’t have 
kids.  Just the wintertime alone makes you use the oven more just to keep 
warm.  Lets face it cooking in the oven sure does heat up a house rather 
quickly!  So the next time you are baking something in your oven, throw some 
garlic in.  It doesn’t matter what temperature you are baking at, just do it!

Here is what you need to do to be successful:
1. Get some good organic garlic. Do not peel it just clean any dirt off
2. Put the garlic in a ceramic or clay dish works the best. But any baking pan 

will do.  The smaller the better.  Throw a ton of garlic in, it is good to make a 
lot and freeze it then you have it for any recipe.  Don’t be shy, you can make 
dips, spreads, put it on a sandwich, add it to your greens, soups, potatoes, 
and I could go on forever.  Roasted garlic is deeper than sautéed garlic.

3. Sprinkle very liberally with olive oil.
4. Invert another clay dish or pan over the top this creates a little chamber and locks in the 

juices. The garlic will be moist.
5. Leave in the oven until soft for about 40 minutes to 1 hour depending on temperature of the 

oven.  If you push on the outside of the garlic and it feels soft you know it is done.  
6. Let it cool down for at least an hour.  You can also let it cool overnight if you wish.  
7. There are two methods to skin this cat.  The first, I take a knife and cut off the bottom of the 

entire head of garlic.  Then the thick paper peels right off.  then I just squeeze it right out of 
the bottom into a container, like I am squeezing frosting from a pastry bag onto a cake.  In 
the second method I let it cool overnight in the fridge and I peel each clove individually.  This 
method may be if I may want it to stand out on an appetizer tray or something like that.  You 
can see what a jar of it looks like frozen on the side.  It is so easy.  I implore you to throw 
some in the next time you are baking something. It is tempting not to eat them all straight 
from the oven!  

I have tried cooking them with herbs as well and you may do this if you wish.  I don’t think that 
the garlic soaks up the flavor very well.  However,  I do save the olive oil it was baked in 
because if I am making a hummus or tahini, or bean dip of some sort I always need olive oil so why not have it garlic flavored.  I 
just throw it in the freezer with the garlic and it all works out great!    

Poblanos in a Pinch

You don’t have to turn the broiler on to roast peppers.  I am here to smash 
that myth right now!  My oven was completely packed with out an inch to 
spare.  When I bake, I fill it to the brim, I try to get the biggest bang for my 
buck and I cram the oven full. So I needed roasted poblanos and red 
peppers for the dip, so I just threw them under the broiler tray.  I loaded the 
pan up and I had the intention of freezing the extra, but somehow I managed 
to eat them all!  I have froze them in the past.  I was just real hungry this time 
I guess!  
1.  So just throw them under the broiler until they are brown on top.  Maybe 5 

minutes, then flip them over and let them cook another 5 minutes or so. 
2. Invert a pan or plate over the top for about 15 minutes.  You are steaming 

the skins off in this step.
3. Peel the skins off and discard the seeds.  I find it easiest if I attack the 

seeds first or they get everywhere if I forget. Just slide your knife under the 
skin and it will peel right off.

4. You can use them right away or store them whole or chopped in the freezer.  Many people like to store them in olive oil as well.  
This is a great time peppers in the oven at any temperature it takes the stress off of having to turn the oven on just for one little 
thing. 
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Pest of the Month 
ou have come across it a 
thousand times. You are so 
excited to get your black eyed 
peas out of the garden.  Once 

you start shelling them you find out 
that there are hole in your beans!  And 
in some there are little white grubs. 
Grrr, what are these little fellas ruining 
my beans?  They are bean  weevils. Bean 
weevils love black eyed peas, lima 
beans, tepary beans, kidney beans, cow 
peas, zipper cream peas and all of the 
other southern favorites that we love 
too.  i hop I can help you uncover some 
of the mysteries behind what is eating 
your beans and how to get rid of them. 

First Line of  Defense  

Plant only certified seed from a 
certified dealer.  There are some things 
that you do not want to skimp on and 
this is that one thing.  Making sure that 
the seeds were treated right before 
storage is very important.  Getting 
seeds from your neighbor may not be a 
good idea here unless you want to take 
the proper precautions to insure that all 
stages of the larvae are destroyed.  The 
one and only effective method for the 
destruction of all stages of larvae is 
freezing the beans after they have been 
dried at a temperature of 0 degrees 
Fahrenheit for 14 days.  Now they need 
to stay frozen so make sure that they 
are in a place in your freezer where they 
get ample air circulation but not in the 
door.  I leave mine in for 30 days just to 
be on the safe side.  Any less than 14 
days results in larvae that is not 
destroyed.  So if you save your own seed 
you can freeze your own to take care of 
the bean weevil. I have an entire shelf 
dedicated to beans that I saved for seed 
and eating purposes in the freezer right 
now. I just right the day that I can 
remove it from the freezer on the bag 
or on a slip of paper in the bag that way 
I don’t forget when I put the beans in 

the freezer.  You should treat all the 
beans that you are storing that way the 
weevils will not get into your house.  
They are very tiny bugs, ranging 
between 1/10 of an inch to 1/5 of an 
inch.  They can quickly permeate your 
dry goods cabinet so it is an easy fix to 
just freeze your beans after you shell 
and dry them. 

 Secondary Defense

Keep your garden free of weeds and 
debris year round.  Bean weevils will 
harbor under leaves, stones and other 
debris.  Make sure to pull out and 
destroy any rotting plants.  Make sure 
that you have a hot compost pile.  Bean 
weevils will migrate to surrounding 
areas and breed there.  You want to pay 
close attention to get rid of the weeds 
in your garden and in the areas near by.  
You do not want your garden to 
become re-infested with the pests that 
you just got rid of because the weeds in 

the surrounding areas were harboring 
the pests. Turn your garden over and 
plant it in cover crops especially for the 
winter that way the bean weevils will 
not have a chance to survive in the 
debris that is laying around the garden.

Biorational Methods

Let it be known that they are not really 
effective. The best thing that you can 
do is first buy seed that is certified and 
secondly make sure that your garden is 
cleaned up and the weeds are gone for 
the winter. Okay with that said 
Rotenone is the best thing to use or a 
mix of rotenone with pyrethrins.  Here 
is the catch, you must put it on at the 
opening of  the flowers and then 
reapply every 5 days.  Make sure you do 
it early in the morning because 
rotenone and pyrethrum are both very 
harmful to honeybees and beneficial 
insects.  

Y

Holes in Beans from Bean Weevil
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Community

Action

Local Energy

Energy/Resource 
Saver

When cooking in the 
oven, invert a  baking dish 
or cookie sheet on top 
instead of the pan you are 
baking in, instead of using 
aluminum foil.                              

This not only saves money 
by not using foil. You may 
have an extra pan but you 
are already using dish soap 
to wash dishes.  And the top pan doesn’t get all nasty.  But the food seems to cook a 
lot quicker, than food without a lid or even food with foil.  By putting another lid 
on  the bottom pan the food seams to seal in and retain its natural juices, just like 
you would be cooking in a clay oven.  Your food will be much moister. 

On November 15, Edible San Marcos  
and Sustainable San Marcos were at 
Texas State University for Texas Recycles 
Day.  

I was talking to Mark Carter from the 
Geography  Department about the new 
renewable energy resource we have on 
campus, ourselves!  So go exercise and 
make some electricity.  Here is the story!

Converting physical fitness into clean, 
renewable energy

By Alec Jennings                                
University News Service

November 18, 2009

Texas State University-San Marcos, its 
faculty and student body are poised to 
become the world's largest human power 
plant.

The retrofitting of 30 elliptical machines 
in the Student Recreation Center will 
give the equipment the capability of 
converting exercise into renewable 
energy, connecting it to the university 
power grid. The unveiling of the 
retrofitted machines will take place Dec. 
8 at 3 p.m. in the SRC, making Texas 
State the first university in the state to 
generate electricity in such a way, and 
making it the largest of its kind in the 
world.

The technology will convert the effort

of a typical 30 minute workout into 
about 50 watt hours of electricity, 
which is sufficient to power a laptop 
computer for one hour, or a desktop 
computer for 30 minutes.

"The main rationale is to help promote 
sustainability efforts and raise 
awareness with the student body," said 
Stephanie Thompson, sport clubs 
director. "  

We believe that once students 
understand how much energy it takes 
to power appliances or electronics, 
they will adapt their lifestyles to create 
a more energy efficient and sustainable 
community."

The $19,750 cost of the project will be 
paid for by Texas State’s 
Environmental Service Committee and 
the Department of Campus Recreation 
with support from Associated Student 
Government.

The technology will be installed by 
ReRev, a Clearwater, Fla., based 
company which has worked on similar 
projects nationwide.

More information about this project 
can be found at 
www.campusrecreation.txstate.edu/
Calories-to-Kilowatts. For further 
information, contact the Student 
Recreation Center at (512) 245-5792.

Be Like Rachel Ray

Save Energy            

She does it to save time, but you can 
do it to save time and money.  Take 
one trip to the fridge instead of many.  
Each time you open the fridge you are 
letting valuable energy out that you 
cooled. By saving energy you are 
saving money.  If you open it one time 
instead of 5 or 6 for a recipe you will 
be conserving energy.  So look at your 
ingredient lists before you go to the 
fridge and load up your bowls in style 
like Rachel Ray!

Saturday February 20

Building Top Bar Bee Hives 
Monthly Meeting 1-4 PM 

1013 Field Street
We will be building the top bar bee 
hives  that we learned about from the 
monthly meeting in November.  It will 
be a bee hive building party. Bring a 
snack if you wish, and a beverage.  
The cost is $50 for two hives. Call or 
email to reserve materials.  You can 
come just to join in the fun!  There was 
much discussion and enthusiasm 
about building the bee houses.  If you 
missed the meeting. Please email me 
at  ediblesanmarcos@gmail.com or call 
me Suzi at 512.667.4379 for more 
information. 

Thursday January 21

Monthly Meeting 7-8:30 PM
Seed Swap

Bring your seeds and swap for 
something that you want from 
someone else.  Bring the catalogs 
that you do not want as well and 
pass them along too.   Friends are 
always welcome.
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Christmas Ornament Recipes
Tis the season to decorate, and how much more fun is it to decorate with food.  I have 
many fond memories baking cookies and filling up the house with all the warm yummy 
smells.  We used to bake these cookies and put them on the tree.  You can leave out the 
cinnamon and paint the cookies if you want a different look.  It is most definitely an 
afternoon of fun and not as challenging as a gingerbread house!  So have a blast!  The 
story and picture below is from Natural Home Magazine and Written by Ken Hoyt.  I hope 
you have as much fun having a green Christmas as I have had in the past, and the 
ornaments can go in your compost when you are tired of them

Cookie Master

Fill your holiday tree with these simple-to-make cinnamon-scented ornaments, which will 
last for many seasons. We reused ribbons from last year’s packages to embellish. 
Cinnamon-Scented Cookies  These fragrant cookies smell yummy, but—though nontoxic
—they are not good for snacking.

You will need:
  1 1/2 cups all-purpose flour
  1 cup salt
  1/2 cup ground cinnamon
  1/2 teaspoon cinnamon oil (increase amount for more fragrant cookies more)
  1 cup water
  Parchment paper or silicone mat

Mix dry ingredients together in a large mixing bowl. Add water gradually and stir continuously until completely absorbed. Knead 
for a few minutes. Chill, covered, for 1 to 2 hours in the refrigerator before proceeding.

Roll dough flat on parchment paper to a 1/4-inch thick. Cut designs with a cookie cutter or freehand with a small knife. Pierce a 
hole in the top with the end of a chopstick. 

Place cookies on a parchment paper. Bake at 250 degrees for 1 to 3 hours (convection ovens speed the process). Remove when 
very firm and set aside to cool. Thread with string or ribbon and hang.

Slice of Heaven

Fragrant slices of dehydrated fresh citrus resemble little stained glass windows. Our easy, effective technique produces colorful 
results.  Stained Glass Citrus.  The name refers to the translucent quality of the citrus slices.

You will need:
  1 lemon
  1 orange
  1 lime
  Clean kitchen towel
  Parchment paper or silicone mat
  Cookie sheet

Using a sharp knife, make very thin slices of the citrus fruits. Cut crosswise across citrus to expose the triangular sections. Fold 
slices within clean kitchen towel and press gently, but firmly, to soak up as much excess liquid as possible.

Arrange fruit slices on parchment paper on a cookie sheet. Place in a 170-degree oven for 1 to 2 hours (it may take longer if high 
levels of liquid remain in the fruit).

Tips
• Speed the process by turning the slices after the first hour.
• Occasionally open the oven door to allow steam to escape.
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