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H e l p i n g  T o  B e  G r e e n

Green Night in San Marcos Park Was a Huge 
Success. Kids and Adults Learned How to be 

More Green and Had Fun!

Full  Moon
July  7  2009

GREEN NIGHT 

ou may think that kids will 
only have an impact on the 
environment in the future 
when they grow up, but that is 

not the case.    Children impact the way 
their parents think as well.  And let me 
tell you,  I am so impressed with the 
intelligence of the young people these 
days.  Our young people are really 
aware of issues going on in the world.  
It is nice to be able to go and educate 
them at events such as this past event.

We had a variety of things going on, it 
was a very busy booth as you can see.  
We had the composting process going 
on in three stages, and we explained 
what that was all about.   We brought 

good and bad bugs from the garden and 
explained all about them.  

We made stamps for face paints out of 
potatoes and painted arms and faces 
with beneficial bugs, frogs, butterflies 
and snakes.  

Lastly for the children we had rocks 
painted red and they colored in the 
wings and heads and dots and made 
lady bugs, what a hit.

We had Daniela’s famous tower of 
water bottles, that leaves 
a pit in you stomach.  
And of course hand outs 
for the adults and 
stimulating conversation 
for adults too!

Monday

Monthly 
Meeting
Monday, July 13, 
2009  from 7- 8:30 
PM at San Marcos Public Library, 
Hopkins, San Marcos, TX. Worm 
composting workshop.  Learn how to 
make your own fertilizer and reduce your 
landfill waste. 

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

St. Vincent De Paul 
Garden

Saint Vincent De Paul Garden
The garden is all worked up and planted. 
The garden is in the Community Garden 
behind St. Johns Church plot 8. Call me 
Suzi at 512-667-4379 or email me at 
ediblesanmarcos@gmail.com for 
volunteer opportunities.  There will be a 
post on the web 
EdibleSanMarcos.wordpress.com 

KIDS  MAKE AN IMPACT    
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Monthly Events 
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New Moon  July  21

July’s Fresh 
Vegetables

Arugula                                                 
Beans, Black Eye                                               
Beans, Snap                                       
Beans, Lima                                                                                                                                                                                                                               
Collards                                               
Corn                                           
Cucumbers                                           
Edamame                                        
Eggplant                                               
Fennel                                                                                              
Garlic                                                  
Kale                                                                                                                                                                       
Okra                                                                        
Onions                                               
Parsnips                                                                                           
Peppers,Hot                           
Peppers,Sweet                                       
Potatoes                                                                                         
Tomatoes                                                
Shallots                             
Squash,Summer                            
Zucchini

July’s Fresh Herbs

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

What’s in Season
Time to plant

Plant Vegetables in July from 
Seeds

                                                                                            
Celery                                              
Celeriac                                              
Chard                                           
Chicory                                                  
Corn, Sweet                                                                       
Cucumber                                        
Eggplant                                        
Greens- Warm Season                     
Malabar Spinach                               
New Zealand Spinach                      
Okra                                                 
Peas Black Eyed                              
Peas Crowder                                
Salsify                                                        
Pumpkin                                      
Squash, Summer                                         
Squash, Winter                            
Watermelon                            

JULY 15-31 (Plus above seeds)      
Beans, Snap                                    
Beans, Lima                                    
Carrots                                   
Cauliflower                                       
Cantaloupe                              
Rutabaga

GREEN IDEAS TO SAVE MONEY                                                                       
 

Use CFL’s (Compact Fluorescent 
Bulbs) instead of regular incandescent 

bulbs.  CFL’s use 75% less energy and 
produce 90% less heat.  This will save 
on your energy bill two fold.  by saving 

energy in lighting the room and by not 
having to cool down your room from the 

heat generated by the lights.  Also try 
direct light where you are reading 
instead of overhead lights.  It will cut 

down on wattage and energy usage.  
And one larger watt light bulb is less 

expensive to run than two smaller ones.

Plant Vegetables in Early July 
From Transplants

                                                      
Cantaloupe                                  
Eggplants                                              
Okra                                                
Peppers, Hot                                  
Peppers, Sweet                             
Squash, Summer                             
Squash, Winter                                                                            
Tomatillos                                     
Tomatoes                                  
Watermelon

Plant Herbs in July

Basil                                                 
Fennel                                                                                            
Oregano                                                                               
Thyme

Plant Annuals From Seeds

Cosmos                                                                          
Morning Glory                                     

Plant Annual Plants and Flowers 
                                                                   
Blue Daze                                           
Portulaca                                          
Purslane                                                                                                                  
Zinnia



Eat ing  healthy

July’s Fresh Fruit

Apples                                              
Apricots                                      
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 

What’s in Season
Time To Plant

No Oil Based 

When temperatures reach over 100 
degrees F you should not use anything  
oil based on your plants.  This 
includes, neem oil, horticultural oil, 
rosemary oil, orange oil or hot pepper 
wax etc.  The reason is that it is too 
hot outside and you are coating your 
plants in oil then subjecting the to 
extremely high heat and sun. It is like 
sticking them in a deep fryer.  There is 
little chance for respiration of the 
plants.  If you must use these 
products, make sure that it is 90 
degrees F or lower and apply later in 
the evening.  Add a few drops of soap, 
not detergent to the oil when you are 
spraying it on.  The soap in the water 
will help you wash it off so that it will 
not stick to the leaves.  It will also help 
kill insects.  Then early in the morning, 
BEFORE 9 AM wash it off.  If you are 
not an early bird, I do not suggest that 
you even try this method.  I suggest 
that you use another product.  Let me 
know what your problem is and I am 
sure we can find a solution.  

Green Cleaning Ideas
We all want to be a little 
greener but don’t know what 
cleaners will do the job.  Here 
is a great inexpensive cleaning 
alternative for just pennies. To 
clean your toilet just use white 
vinegar. Put it in a spray bottle 
or even an old mustard bottle 
and let it sit in your toilet for at 
least 15 minutes swish with a 
toilet brush and the stains are 
gone and the toilet is 
disinfected. 

Are your Plants Hungry?                  

Don’t forget to feed your plants this 
month.  Remember to side dress, like a 
nutritious snack for plants, to keep them 
going healthy and productive.  Just a 
general organic fertilizer or well rotted 
manure will do the trick.

Plant Perennials From 
Transplants

                                                           
Black Eyed Susan                             
Mexican Bush Sage                
Ornamental Grasses                       
Desert Plants:                                                     
Agave                                               
Nolina                                             
Sotol                                                  
Yucca	

Don’t Let Your Soil Bake
                                                               
It is hot out and the surface of the soil 
dries out at an astonishing rate here in 
Texas.  Mulch the soil with 2 to 4 
inches of compost or straw to keep the 
moisture in and heat out. If you use a 
wood product keep it away from 
squash and pumpkins as it harbors 
squash bugs and squash vine borers. 
Grass clippings are another good 
option for mulch in your garden as long  
as there have not been any chemicals 
used in the yard and they have sat a 
little to cool down first. I like straw the 
best as toads and spiders like to nest 
in the straw.  They are predators and 
eat bugs in the garden.  I moved straw 
today to get potatoes and in one spot 
there was 5 toads and one little snake 
about 3 inches long! Keep your garden 
cool and conserve moisture, think how 
hot you are out in the sun! You will 
extend the length of harvest and bloom 
time. 



Getting to Know Smiley Dog Farms, a CSA 
With Integrity and Purpose 

wner and operator Carolyn 
Jennings is a very sweet and 
amazing woman. Her passion 

for CSA’s began in 1999 when her sister 
was sick in the hospital for 7 months. 
In 2000 it became her vision. Carolyn 
also works full time as a pre- 
kindergarden teacher.  She says the 
farm is “a very fun service to the 
public” because it is something she 
believes in.  She believes that eating 
and cooking healthy come hand in 
hand with buying and growing good 
organic food.

Smiley Dog Farm is embedded deep in 
grass roots of their family.  The land 
that the farm is on has been in her 
husbands family for 40 years . The 
farm had been a cattle farm.  There are 
still cattle on the farm adjacent to 
Smiley Dog Farm. They have lived on 
the property since 1974.  The name 
Smiley Dog Farm came from their two 
dogs Satchmo and Lulu.  Carolyn says, 
“They run the farm and keep smiling.”  
Their daughter Jessie handles the 
Marketing and helps on the farm as 
well. Carolyn and her husband Bill 
have 4 children and 4 grandchildren. 
The grandchildren like to help catch 
grasshoppers and have even taught the 
chickens how to roost.

There are a few subscribers that work 
2 hours a week for their subscriptions.  
They do this on a regular basis. 
Subscriber are welcome to come and 

work on the farm at any time.  There 
are also a few volunteers that just come 
out to help and learn more about 
gardening.  

The farm is teaming with diversity 
there are goats, chickens, ponds and 
trees.  There are 16 beds that are each 
2000 square feet. They beds were 
brimming with squash, 18 varieties of 
tomatoes, green peppers, hot peppers, 
3 varieties of eggplants, cowpeas, red 
okra and green okra just to name a few 
things.

She has a new group of free range hens 
that will be laying soon and I am sure 
her subscriber are eager to get the 
eggs. 

Carolyn attributes the most successful 
bug control to the ponds.  She says 
because of the ponds there are frogs, 
snakes and lots of other beneficial 
insects and predators hanging around.  

She dug her first pond by hand in 2000 
just after a family crisis.

Carolyn said her favorite vegetable to 
grow is cardoon “because it is just so 
ridiculous”.

Smiley Dog Farms started out with 4 
subscriptions and has increased to 17.  
They do not plan on expanding just 
improving productivity and fine tuning 
the operation. The farm just continues 
to get better.  The operation is based 
on biointensive principles modeled 
after techniques taught in John Jeavons 
books. Here are of two of Carolyn’s 
favorite sites that are inspiring  http://
efssociety.blogspot.com/2007/05/50-
million-farmers.html     and   http://
www.smallisbeautiful.org/publications/
heinberg_06.html      

Contact Smiley Dog Farms              
www.smileydogfarm.com  3563 SE 
River Rd., Martindale, TX 78655  
512.300.1148 
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Carolyn at the First Pond

Free Range Chickens Foraging
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Pest of the Month Tomato Hornworm
here is nothing more 
frustrating than going out to 
your garden and finding half of 
your tomato plat gone 

practically overnight.  Well, this large 
fellow can do just that.  He is probably 
the largest garden pest and he eats as 
such.  

The tomato hornworm prefers the 
tomato, pepper, potato, tobacco and 
eggplant plants.  He looks much like 
the tobacco hornworm, which feeds on 
many of the same host plants.  The 
horn of the tobacco hornworm is black 
where as the tomato hornworm is red.

The moth is very large averaging 4 to 5 
inches, and is called the sphinx, hawk 
or hummingbird moth.

First Line of Defense

The first line of defense is to make sure 
that all solanaceae weeds are removed.  
They harbor the insects. The weeds are 
from the nightshade family.

Secondary Methods 

Planting and maintaining habitat for 
beneficial insects is the next line of 
defense as ladybugs and lacewings eat 
the eggs of the tomato hornworm. 
Wasps are also a very large predator of 
the hornworm as are the braconid 
wasps that parasitize the hornworm. 
Birds also like to eat the hornworms.   

Handpicking is probably the  next 
easiest method for the home gardener.  

Biorationationals 

Bacillus thuringiensis var. kurstaki is a 
bacterium that has been around since 
1901.  It is specific to caterpillars and 
the alkalinity in their gut. Once the 
consume this endo toxin the 
caterpillars quit eating and slowly die.  

Pyrethrins are made form crushed 
perennial Chrysanthemum 
cinerariaefolium flower. They are 
neurotoxins and have a fast knock 
down response time.  They are not 
species selective so you must be careful 
when spraying them.  Light and oxygen 
do degrade them rapidly so they do not 
hand around the environment long. If 
you do not have the concentration 
correct they have a repellent effect.  

In closing always keep your garden as 
weed free as possible and plant for 
beneficials.  Handpicking is as gentle 
on the environment and on your 
beneficials as it comes. Next try the Bt 
it doesn’t harm anything else.  If you 
must jump to pyrethrins then spray 
early in the am or in the evening to 
avoid spraying honey bees.

T

The Tomato Hornworm has a Red Horn

August Meeting

We will be hosting a Rainwater 
Collection Seminar in August with 
some awesome incentives.  It will be 
held at the Activity Center in San 
Marcos.  Stay tuned for more on dates 
and information. We will be raffling 
away a 305 gallon Rainwater Tank.

Free Mulch

There is a large pile of cedar mulch 
on the outside of the gate of the 
southwest side of the San Marcos 
Community Garden. The garden is 
behind St. Johns Church. It needs 
moved in the next week or two so 
help your self.  If you have any further 
questions email me  Suzi at 
ediblesanmarcos@gmail.com .  The 
mulch is raw and is good for pathways 
not around plants, so keep this in 
mind.  
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Tomatoes Storing and Saving Seeds
here is nothing more delicious 
than fresh tomatoes off of the 
vine.  The ones in the grocery 

store don’t even compare to home 
grown tomatoes, they taste somewhat 
like plastic or cardboard. We wait all 
year for the coveted tomato.  Now, 
make sure to treat it right once it 
comes off of the vine!

The proper way to store tomatoes is 
right on your counter.  Fresh tomatoes 
will last on your counter about five 
days.  Wash the tomatoes and dry them 
first. Then put them in a container that 
gets air movement.  A basket is perfect 
for this.  Make sure not to stack the 
tomatoes more than two deep or you 
are setting the stage for rot.  

Putting tomatoes in the refrigerator 
will make the consistency mushy and 
the taste will start to decline rapidly.  If 
you have a large amount and have to 
put the tomatoes in the fridge then 
make sure to bring them to room 
temperature before you serve them, 
this will make them taste better.  

Not Quite Ripe

We all know gardening can be a race 
when it comes to growing tomatoes.  
We race against, birds, squirrels and 
bugs to get ripe tomatoes.  Usually we 
pick the tomatoes a few days early or 
the birds and squirrels will get them.  
The best way to ripen the green or 
almost ripe tomatoes and make them 
as juicy as if they had finished out on 
the vine is as follows.  They should be 
washed and dried first.  And then put 
in a paper bag with a ripe tomato or 
two.  The reason you put a ripe tomato 
in the bag is because the ripe tomato 
emits ethylene gas. Ethylene gas is a 
plant hormone that speeds up the 
ripening process among other things.  
The paper bag acts as a little green 

house controlling humidity and 
temperature.  This keeps the tomato 
from drying out.   Make sure to check 
your little green house bag daily to see 
if your tomatoes are ripe.  You will 
need to remove the ripe one to make 
sure it does not rot.  You will be 
amazed at how fast the tomatoes will 
ripen.  If it is the end of the season and 
you end up with a lot of tomatoes you 
can always use the tried and true 
method of wrapping the tomatoes 
blossom end down in newspaper.  For 
the tomatoes to ripen an be juicy there 
needs to be some red on them.  If not 
you can try the paper bag method and 
even use a banana for the ethylene gas 
as it will emit a lot of gas. 

Sun Drying and we Have Sun! 

Did you ever think about sun drying 
tomatoes?   The Italians loved 
tomatoes so they  sun dried them on 
their  tile roofs to have them in their 

winter.  This is a great way to preserve 
your tomatoes for 9 to 12 months.  The 
best tomatoes for this are the Roma, 
San Marzano or any paste type.  
Honestly, other tomatoes will work it 
just takes a little longer. 

1. Wash and dry the tomatoes! Bet you 
saw that one coming!  

2. (Optional) If you desire to have the 
tomatoes peeled you can blanch them 
in boiling water for about two minutes 
and then plunge them into an ice bath 
and the skins will slip right off.  The 
commercial tomatoes have the skins 
on.  

3. Cut them in half if they are a paste 
tomato, or a cherry tomato and 
quarters if any other tomato.  

4. (Optional)   Use a teaspoon and 
scoop out the seeds.   Just a note the 
ones in the store have the seeds in 
them.

T

Fresh Tomatoes off the Vine an Old Favorite



Making Sun Dried Tomatoes
 Sprinkle the tomatoes gently with 
salt and herbs.  The most popular 
herbs for sun drying are basil, 
oregano and thyme.

6. Lay the tomatoes on clean screens, 
raised off of the ground.  

7. Put cheese cloth over the tomatoes 
but not touching them.  you can use 
wooden or bamboo skewers to 
elevate the cheesecloth. 

8. Leave out in the sun for 4 to 10 days.  
bring in at night so that the dew does 
not get the tomatoes wet.

9. They are done when they feel like 
raisins.  They should not feel tacky or 
sticky.  They should not be hard 
either.  They will be a dark red, or a 
darker color that what you started if 
you are using a yellow variety.  Have 
no fear if you over cooked them and 
they are hard you just have tomato 
flakes instead.  Just pop them in the 
blender and whirl them up into the 
consistency you desire. They are 
great for flavoring anything you are 
cooking, soups, stews, beans you 
name it!  

10.If you do not feel like using screens 
and going out doors there are other 
options. 

Dehydrators 

Using a dehydrator makes a very fine 
product as well.   Follow the same 
directions. Use the low setting on your 
dehydrator if you have two settings.  If 
you only have one setting rotate your 
racks so that you get even drying.  It 
should take about 10 to 20 hours. 

Oven

Turn your oven to the lowest setting 
possible put the tomatoes on cake 
racks or cookie sheets and follow other 
directions. 10 to 20 hours.

Automobile Dashboard 

I have never tried this one, only heard 
of it.  So I am passing it on to you.   I 
hear you can dry tomatoes in 
cheesecloth on your dashboard in two 
days. If any of you are daring enough to 
do it let me know how it works out.  
email me Suzi Fields at 
ediblesanmarcos@gmail.com and tell 
me your story with pictures if possible.

Storing Your Sun Dried Tomatoes 
The best way to store these precious 
little gems is to put them is a ziplock 
freezer bag and insert a drinking straw.  
Suck all of the air out an seal.  Toss 
them in the freezer and you are set for 
a year.   

Storing Sun Dried Tomatoes in Oil

It is not safe to store dried tomatoes in 
oil.  You can reconstitute them and put 
them in oil with herbs, and store them 
in the fridge for two weeks safely.  The 

ones that are sold in the store in olive 
oil are processed under a different 
procedure.  Moisture has to be 
controlled very carefully.  At home you 
are not in control of the exact 
percentages, therefore botulism is 
highly likely to occur if this is the only 
method of storage.  So just put them in 
oil before you use them. It is 100 
percent safe to dry them and put them 
up in all the methods described. 

Uses for Sun dried Tomatoes

I am pretty sure you have all cooked 
with sun dried tomatoes by now.  They 
add a flair that is unique.  It is very 
versatile from omelets to salads to 
pastas to cheeses and more.  Here are 
some web site that will give you more 
recipes for sun dried tomatoes than 
you will know what to do with.   http://
www.valleysun.com/recipe.php and  
http://www.cooks.com/rec/search/
0,1-0,sun_dried_tomatoes,FF.html 

5

Fresh Tomatoes at the Peak of Ripeness is a Taste 
Unsurpassed
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Additional Recipe - Naturally Sweet Stir Fry - by Suzi 
Fields

1 Green Pepper Sliced
1 Yellow Pepper Sliced
1 Red Pepper Sliced
1 Romanesco Tromboncino Squash Sliced(or a delicately sweet firm squash such as a 
butternut or hubbard)
1 Vidalia Onion Sliced (or sweet onion not yellow onion)
2 Cloves Garlic Chopped
1 -1/2 Tbl Organic Butter
2 Tbl Organic Olive Oil
1 tsp Organic Season Salt
1/2 tsp Fresh Ground Black Pepper

This dish has very sweet undertones from the squash, the peppers and the vidalia onions.  The peppers are so juicy that they are refreshing.  If 
you do not have this variety of squash try a butternut, it should still give you that slightly sweet taste. Over all you get a crunch from your peppers 
and onions that go along with the squash and it leaves you nothing but satisfied.

1. Put just enough of the olive oil in the pan to coat the bottom, add the onions half of the season salt and pepper and saute the onions on 
medium heat until transparent.  Put in a covered pan to keep warm. If you have a big enough pan you can cook it all at once.

2. Add butter to the pan and the squash and garlic.  Sprinkle with the other half of the season salt and pepper. and saute the squash turning over 
while cooking to keep from browning.  It will take about 5 minutes depending on how mature your squash was.  I slice mine very thin so it will 
cook faster.

3. Add to the dish with your onions to keep hot.
4. Add peppers and saute about 2-3 minutes.
5. Put everything back in the saute pan in to stir well and assure it gets very hot. Serve and enjoy.

Recipe of the Month - Green Beans 
by Charlie Burton

Green Beans
Olive Oil
Chili Powder
Salt 
Black Pepper
1 Tbl Brown Sugar

1. Wash and pick ends of beans.  Add to bowl and mix with a splash of olive oil.
2.Mix with chili powder, black pepper,salt to taste. Add 1 tbl brown sugar.
3.Add extras if you want them now such as walnuts, pecans, peanuts, onions or garlic.
4.Adjust oven to rack in middle position, preheat oven to 450 degrees.
5.Oil cookie sheet, add beans to oiled cookie sheet. Roast 10 minutes
6.Stir beans and roast another 10 minutes until brown and started to shrivel.

Extras:
Garlic
Onion
Walnuts
Pecans
Peanuts


