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Second Grade Planting 

ARBOR DAY PLANTING 

e have been busy as 
beavers over the last few 
months.  We have had 
booths at many venues.  

We went to The Green Living Fair in 
San Marcos, The Earth Day Festival 
at Texas State University and The 
Earth Day on Texas State University. 
We planted a myers lemon tree at 
Hernandez Elementary School for 
Arbor Day.  Then Hernandez 
Elementary School had a Science 
Expo and that was a big hit.  We had 
Eco night in the park in San Marcos.  
There was the benefit for FARFA 
(Farm and Ranch Freedom Alliance) 
in Austin called the East Austin Farm 
Tour.  If you are not familiar with 
FARFA it is a wonderful organization 
that protects independent farmers 
and ranchers who need a voice. 
FARFA makes sure that unnecessary 

burdens are not put on our food 
production and that local food has a 
chance.  FARFA is helping to educate 
people about making healthy 
choices and preserving the 
traditional way of living.  Edible San 
Marcos has been a big supporter of 
FARFA and you can follow all that is 
going on at their site. Four Farms 
participated in the fundraiser for 
FARFA.  Continued on page 2.  

Wednesday June 30 

Feel Better Naturally 
7 PM - 8:30PM                                        

San Marcos Public Library                     
Lg Meeting Room                                     

625 East Hopkins Street                         
San Marcos

David Will will be our guest speaker this 
month.  He will cover  topics that you 
have been asking for such as: 
 
• Eating Naturally - Food we should be 

eating 

• Cure Yourself of Any Disease

• Wild Local Edibles - What you should 
be eating. 

David Will is a LIfe Coach , owner of 
Gottlieb Gardens, Landscape Contractor 
and the president of the Organic LIving 
Club in New Braunfels. 

Saturday June 12

Texas Water Safari                          
9AM                                                              

Aquarena Center/ San Marcos River                        
512-738-6607

This is the World’s Toughest Canoe 
Race.  It starts on Saturday and ends on 

Wednesday.  Come and join in on the 
fun!

Learn How To Take Care Of Trees    
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Monthly Events 

W

Happy Hens at Hausbar Farm
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East Austin Farm Tour
he farm tour 
was a big 
success.  The 

four farms that 
participated in the 
East Austin Farm Tour 
were, Boggy Creek 
Farm, Springdale 
Farm, Hausbar Farm 
and Rain Lily Farm.   
There were also many 
local wine and liquor  
companies at the 
tasting. There were 
local musicians there 
as well. 

What was it all 
about? 

There was a chance to 
tour the farms and get 
a close up look of the 
operations first hand.  
There were tastings 
that came from each 
farm at each farm. 
There was wine, beer 

or a drink to pair with 
the tastings.  There 
was music and a lot of 
lovely conversation.  
All in efforts to raise 
money to protect our 
food.  I was very 
impressed at all of the 
farms.  I stayed at 
Boggy Creek the 
entire Day but I did 
get a chance to peek 
at the other farms and 
they were lovely.  
Please check out their 
websites and farm 
stands when you are in 
Austin.  

We are so very 
fortunate to have all 
this local food at our 
fingertips.  It is nice to 
go and meet the local 
farmers and get their 
take on what makes 
the world go around.  

Talk about their 
favorite vegetables 
and what produces 
best for each of us.  
Just plain fun!

T

Tasting at Boggy Creek

Springdale Farm Rain Lily Farm

http://Ediblesanmarcos.wordpress.com
http://Ediblesanmarcos.wordpress.com
http://www.boggycreekfarm.com/
http://www.boggycreekfarm.com/
http://www.boggycreekfarm.com/
http://www.boggycreekfarm.com/
http://springdalefarmaustin.com/
http://springdalefarmaustin.com/
http://springdalefarmaustin.com/
http://springdalefarmaustin.com/
http://www.hausbarfarms.com/
http://www.hausbarfarms.com/
http://www.rainlilydesign.com/thefarm.html
http://www.rainlilydesign.com/thefarm.html
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June’s Vegetables

Basil                                                                                                          
Beans, Fava                                        
Beans, Green                                            
Beets                                                                                             
Carrots                                                                                                                                             
Chard                                                                                                                                                                                                                                                                                                                                         
Collards                                                   
Corn                                         
Cucumbers                                                 
Dill                                                                                    
Fennel                                                                                                                                                                                                                                                                                                                  
Garlic, Green                                                  
Kale                                                                                                      
Lettuce                                                      
Okra                                                                                 
Onions, Green                                     
Onions, Spring                                     
Onions, Sweet                                        
Peas                                                  
Peppers                                                                                                                                                                                                                                                                                
Radishes                                          
Ramps                                                                                                                                                                                           
Salad Greens                                                                                          
Shallots                                                                                         
Summer Squash                                
Tomatoes                                            
Zucchini                                         

June’s Fresh Fruit

Apricots                                                                                  
Blackberries                                 
Blueberries                              
Boysenberries                                
Cantaloupe                                          
Cherries                                                                                                                                                                         
Fig, Mission                                           
Grapes                                       
Honeydew                                                                                                   
Limes                                               
Nectarines                                            
Peaches                                   
Raspberries                                                                                                                                                                                                                                                                                                                                                                                                                                                       
Rhubarb                                     
Strawberries                               
Watermelon

What’s in Season
WHAT TO PLANT

Vegetable Seeds 
June 1-15

Chicory
Corn, Sweet                                  
Cucumbers                                    
Malabar Spinach                                                                                                                                                                                                            
New Zealand Spinach                       
Okra                                                  
Peanut                                                             
Peas, Black-eyed                                    
Peas, Crowder                                     
Pumpkin                                           
Spinach, New Zealand                                                                                                                                                                                                                                                                                                                                                                                                                                                 

                                                                  

Vegetable Seeds 
June 15-31

Chard
Chicory                                            
Corn, Sweet                                       
Cucumbers                                             
Malabar Spinach                                      
New Zealand Spinach                                                                                                 
Okra                                               
Peanut                                                           
Peas, Black-eyed                                    
Peas, Crowder                                        
Pumpkin                                          
Salsify                                              
Summer Squash                                                                                                                                                                                                            
Winter Squash                                                                                                     

               
                         Herbs

Artemesias
Basil                                            
Beebalm
Bay
Catnip                                                                                                  
Catmint
Chives
Comfrey
Costmary
Cumin                                               
Epazote
Fenugreek
Scented Geranium
Germander
Horehound
Lamb’s Ear
Lavender
Lemon Grass
Lemon Verbena
Mexican Mint Marigold                    
Mints
Mugwort
Oregano                                         
Pennyroyal
Perilla                                                  
Rosemary
Sage
Santolina                                            
Scented Geranium
Summer Savory
Winter Savory
Sesame
Sorrel
Southernwood
Tansy 
Tarragon
Thyme
Common Wormwood
Roman Wormwood
Yarrow

Vegetables from Transplants

Chard                                        
Cucumber                                           
New Zealand Spinach                           
Malabar Spinach                                   
Peppers                                              
Summer Squash                               
Tomatillo                                         
Sweet Potato Slips                          
Winter Squash

Pumpkins by Halloween

If you want pumpkins by Halloween you 
must have them in the ground by July 4.  

For some of you that may be a 
challenge due to cucumber beetles, 

squash bugs and squash vine borers. 
So I am giving you a big heads up in 
case you need to try and try again.  If 
you are having problems use floating 
row covers. Problem with squash vine 
borers wrap the stem with aluminum 

foil. Go to our web page and and read 
the articles about these bugs if you have 

any more questions.

Deep Water

The heat is upon us now as you well 
know.  The best way to protect your 
plants is to water them deeply and less 
frequently instead of shallow and 
frequent watering.  This encourages the 
roots to dig deeper, and thus protects 
the plants from drought. If you combine 
this practice with 4 inches of good 
mulch, you will only need to water once 
maybe twice a week on certain things.  
A little work now will be worth the 
investment later.

http://Ediblesanmarcos.wordpress.com
http://Ediblesanmarcos.wordpress.com
http://ediblesanmarcos.wordpress.com/bugs-in-the-garden/
http://ediblesanmarcos.wordpress.com/bugs-in-the-garden/
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What ’s  the  Buzz

June 11-13

 The 6th Annual Blanco 
Lavender Festival                                                                                                 

Blanco, TX                          
830-833-5101

Complimentary admission.  See the 
farms full of lavender and the town with 

music, speakers and activities.  
Speakers including John Dromgoole and 
Malcolm Beck will be there. Check out 

the link to see what you may like. 

Monday June 14

Saving the Maize Through 
Art and Dinner     6-9PM                                                              

El Soy y La Luna                        
512-444-7770

Maize is in danger of being extinct due to 
GMO. Through artwork we learn the 

history nourishing Maize has had through 
the  generations. Help keep it alive. 

Friday June 18

Juneteenth Celebration                          
12PM                                                              

San Marcos Plaza Park                        
512-353-5199

Bean and Fajita Cook Off

Saturday June 19

Juneteenth Celebration                          
10AM                                                              

San Marcos Plaza Park                        
512-353-5199

Baby Back Ribs, Chicken, Brisket, 
Cook’s Choice and Cobbler Cook Off

Classified Adds
WHAT TO PLANT 

     Flower/Ornamental Seeds
                                                 
Amaranthus                                                  
Aster                                              
Balsam                                               
Blue Lace Flower
Castor Bean                                       
Celosia
Cleome
Cockscomb                                         
Coleus                                                  
Cosmos                                           
Cypress Vine
Dahlia (Dwarf)
Echinacea (Coneflower)
Feverfew                                          
Four-o’clock                                 
Gaillardia (Blanket Flower)                                                                                
Gourd                                       
Heliotrope
Impatiens                                                                                  
Marigold
Moonflower (Ipomea alba)
Morning Glory                          
Nasturtium                                   
Nicotiana
Periwinkle 
Portulaca (Moss Rose)
Sunflower (Helianthus)                     
Sweet Pea (Perennial)                   
Tithonia (Mexican Sunflower)
Torenia                                                    
Vinca                                                           
Wax Begonia
Zinnia                                                 

Bulbs

Amaryllis                                                                                                                                                    
Canna                                            
Crinum                                                                                                                              
Daylily                                                                                                                            
Ginger                                                                                                     
Liriope                                               
Monkey Grass                                                
Rain Lily   

Flower Plants/Perennials *

Ajuga, Balsam                             
Amaranthus                                                                                     
Wax Begonia                                      
Bee Balm *                                             
Blue Daze                                        
Butterfly Weed *                                                                      
Boltonia                                             
Celosias                                                                                                                         
Chocolate Plant                                                                      
Chrysanthemum                                                              
Cockscomb                                         
Coleus                                         
Coreopsis *                                                                                                         
Copper Plant                                
Copperleaf                                       
Copper Canyon Daisy *                                                                
Cosmos Sulphureus                        
Cupheas *                                        
Daises *                                        
Daylily *                                  
Eupatoriams *                         
Echinacea *                              
Gayfeather *                          
Goldenrod *                              
Gomphrena (Globe Amaranth)                                   
Hibiscus                                         
Lambs Ears*                                     
Lantana*                                       
Marigold                                        
Mexican Heather                        
Ornamental Grasses *                              
Penta                                                                         
Periwinkle                                   
Plumbago *                                                                                                          
Portulaca                                               
Purslane                                                       
Red Hot Poker *                               
Ruellias *                                                                           
Rudbeckia Hirta (Gloriosa Daisy)                                    
Salvia *                                       
Santolina *                                               
Sedum *                                           
Stokes Aster                                               
Wishbone Flower  (Torenia)                
Vinca                                                                   
Zinnia                                                           

Beneficial Nematodes

Garden-Ville has fresh Nematodes in 
stock to help you with your garden 
and yard pests.  Make sure that when 
you apply them you do it in the 
morning or evening on a well watered 
area and good bye pests!  They work!

All Purpose Fertilizer

Amkon on Ranch Road 12 has now 
gotten Lady Bug All Purpose Organic 
Fertilizer in stock.  It is great stuff, I use 
it and highly recommend it. They also 
have hay in for mulching.  They are just 
before the blinking light that turns to 
Wimberly.  They are still the same 
owners as the Amkon that was down 
town and could use our business.

http://Ediblesanmarcos.wordpress.com
http://Ediblesanmarcos.wordpress.com
http://www.blancolavenderfest.com/festival/
http://www.blancolavenderfest.com/festival/
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Swiss Chard Cole Slaw
By Suzi Fields

4 Cups Shredded Chard (Stems and midribs removed)
1/2 Cup Carrot Shredded
1/2 Cup Chopped Raw Pecans                                                        
1 Apple Chopped Small                                                                 
1/2 Cup Raisins
1/2 Cup Mayonnaise, Vegonaise or Raw Sour Cream W/Braggs 
1 Tbl Cider Vinegar
21/2 Tbl Raw Dark Agave                                                                 
1 Tbl Fresh Oregano                                                                    
1  tsp Fresh Thyme                                                                         
1/2  tsp Ground Allspice                                                                 
1/2 tsp Curry Powder Scant      1/4 tsp Fresh Ground Pepper                                                
1/2 tsp Paprika                          1/8 tsp Ground Nutmeg                                                       
1/4 tsp Cayenne Pepper           1/8 Tsp  Ground Cinnamon                                                          
1/4 tsp Salt                                1/8 tsp Ground Clove

1. Put chard, carrots, pecans, apples, raisins, and fresh herbs in a  large bowl and mix.

2. Put mayonnaise, vinegar, agave, spices and salt in a bowl and whisk together.  

3. Pour wet mixture over chard mixture and mix well. It is best to refrigerate for at least 4 hours before eating.                                                                                                                                 

Copper Cleaning Formula

This is to clean your prized copper items

1/2 Cup ketchup
2 Tbl Cream of Tartar

1.  Mix ketchup and Cream of Tartar.
 
2.Spread on the copper and let stand for one hour.

3.Rinse in soapy water.

4.Rinse in clean water.

5.Dry thoroughly.

http://Ediblesanmarcos.wordpress.com
http://Ediblesanmarcos.wordpress.com
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Bug Of The Month Harlequin Bug
Getting to Know Him 

The harlequin bug is a very 
beautiful and a very tough bug.  
They seem to resist almost 
anything, so early control is the 
key.   The harlequin bugs 
overwinter as an adult.  In the 
spring they need nitrogen to lay 
eggs.  The weeds that they enjoy 
are bittercress, shepherds purse, 
peppergrass, wild mustard, wild 
arugula and watercress.  You will 
find the Harlequin Bug on any 
member of the brassica family.  
Once the brassica are depleted 
they will gravitate to asparagus, 
beans, corn, okra, and tomatoes.  
Harlequin Bugs destroy your plants 
by using their sucking mouthparts.  
They  are from the stink bug 
family.    

Sanitation

Fall cleaning of the garden and 
tilling are your first defense. By 
getting rid of the debris in your 
garden the harlequin bugs have no 
place to hide.  We have multiple 
seasons so turn under your crop 
residue as soon as you are finished 
with your crop.  Do not plant 
brassicas in the same place during 
the year, rotate them, so the 
harlequin bugs can not find them 
or feed on them.  Turning over the 
garden in the fall and planting with 
a cover crop will get rid of any 
remaining pests and their eggs.   

        

Beneficial Insects

One bug that acts as a beneficial 
insect in this instance is the  sow 
bug or pill bug.   At night the pill 
bug will climb up the base of the 
plant and feed on the eggs of the 
harlequin bug.  If you mulch your 
garden with straw the pill bugs will 
live in there and decompose 
material. The pill bugs eat the 
harlequin bug eggs at the same 
time.  Make sure to compost the 
straw at the end of the brassica 
season in a very hot compost pile 
to destroy any eggs that may 
remain.

Cover Crops

Cover cropping helps keep plants 
less vulnerable against bare soil, so 
that seedlings blend in with the 
landscape. The harlequin bugs have 

a harder time finding the young 
plants. 

Row Covers

Using row covers will keep you 
protected from these pesky 
critters.  Fortunately if you are 
using row covers on members of 
the brassica family they do not 
need to be removed all season.   

Trap Crop and Delayed 
Plantings 

Mustards are a great trap crop.  
Plant them earlier than your other 
brassicas.  and spray them with an 
organic OMRI approved 
insecticide to control the harlequin 
bugs.

Harlequin Adult

http://Ediblesanmarcos.wordpress.com
http://Ediblesanmarcos.wordpress.com
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Bug Of The Month Harlequin Bug
Biorationals to Control 
the Harlequin Bug
Pyrethrins

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

Diatomaceous Earth (Silicon 
Dioxide)

Ground up fossilized one celled 
diatoms that pierce the 
exoskeleton of many pests. It is 
used as a drench only in a 
powdered form.

Beauveria bassiana

This is a natural soil occurring 
fungi that is found in soils. It acts 
as a parasite to insects.  Once the 
droplets touch the targeted insects, 
they attach to the insects skin and 
germinate by sending out 
structures or hyphae that penetrate 
the insects body.  The insects die 
within 3 to 5 days. The dead insects 
body can be a source of spores as 
well. This should be done in the 
cooler parts of the day.  

Sabodilla

This is a plant from Central 
America and Mexico that is from 
the lily family.  The seeds are used 
for the insecticide.

Spinosad

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. 

Kaolin (Surround)

Kaolin clay is a particle film barrier  
and can offer some protection for 
the organic grower.  Kaolin clay is 

an anti-caking agent used in 
toothpaste and other ingredients.  
It was accepted onto the OMRI 
list in 2000.  It acts as a barrier 
between the pest and the plant by 
forming a film.  Make sure to spray 
kaolin on the underside of the 
plant leaves as will as that is where 
the harlequin bugs like to lay their 
eggs. 

Pyola

Insecticide that combines 
pyrethrins and canola oil.  Make 
sure to use this in the early 
morning or late evening.  Anything 
made with oil should not be 
applied on days that are over 90 
degrees or it may harm your plants.  

Harlequin Bug Eggs And Nymphs

http://Ediblesanmarcos.wordpress.com
http://Ediblesanmarcos.wordpress.com
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From Seed to Table The Essential Chard

Chard is served all over the 

world, and with good reason.  
Chard is like having two vegetables 
wrapped up in one plant.  The 
leaves are very much like spinach 
and the stalks are like asparagus.  
In just one cup of cooked chard 
you have only 35 little calories and 
3.7  grams of fiber to fill you up, just 
to start. There is 3.29 grams of 
protein      to keep you strong and 
amazingly enough almost 110% of 
your daily Value of Vitamin A and 
716 % of DV of Vitamin K. Over 
50% of Vitamin C and 17% of 
Vitamin E.  Chard is also a good 
source of B6, Calcium, Iron, 
Magnesium, Manganese, 
Potassium, and Copper and low in 
fat.  Now that you know chard is a 
powerhouse of vitamins and 
minerals maybe you will be 
compelled to try it. 

Origin

Chard is a vegetable that has been 
around as long as Aristotle. Chard 
originated in the Mediterranean, 
and was quite common in Europe. 
The beet was first used before 
chard. .  In 1806 chard made its 
way to North America.      

Botany

Swiss chard (Beta vulgaris l.var. cicla 
mog) is a hardy biennial.  It is very 
similar to the beet except it does 
not form and enlarged hypocotyl. It 
is also a member of the goosefoot 
or pigweed family 
(Chenopodiaceae).  

It has been called by many different 
names such as Swiss Chard, 
Chard, , leaf beet, seakale beet, 
silver beet, spinach  beet and 
perpetual spinach.

Determining Varieties

Perpetual Spinach - This variety 
has thinner stems and taste more 
like spinach.  They are more 
compact plants and work well for 
smaller gardens and container 
gardens. These also do very well in 
intense heat.

White Stemmed Varieties - 
Such as Fordhook Giant 
continually outperform their showy 
counterparts in productivity and 
bolt resistance.

Brightly Colored Varieties - 
Like Fantasia Orange and Ruby 
Red are great for edible 

landscaping and container 
gardening as they are smaller more 
compact plants with lots of punch.  
Plant these with carrots and herbs 
for a delicate background. The 
colored varieties have a slightly 
more bitter taste but the leaves are 
also thinner than Fordhook Giant.  

Planting 

Choose a location in your garden 
that has part to full sun. 

Here in San Marcos and Austin we 
can plan chard From February 15 - 
May 15 and then again from June 15 
- September 30.

Soak the seeds in a few hours 
before you plant them. 

Dig your beds and incorporate 
compost and a balanced organic 
fertilizer.   

Chard

http://Ediblesanmarcos.wordpress.com
http://Ediblesanmarcos.wordpress.com
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From Seed to Table The Essential Chard

lant the seeds 1/2 inch deep 
and 12 inches apart.  Chard 
capsules contain more than 

one seed most of the time so you 
will have to thin them.  You can do 
this by using a pair of scissors. Or I 
have had great success at 
transplanting the little guys and 
moving them elsewhere.  If you are 
using chard for salad greens instead 
of the large leaves there is no need 
for thinning. 

Once the chard is up and booming 
you want to get your mulch on the 
soil.  This will protect your plants 
from soil splashing on the leaves 
and spreading disease.  It will also 
help keep the soil cool and 
conserve water.

Make sure that you continue to 
feed your chard throughout the 
season as it is a heavy producer.  

Pest and Diseases

Leaf Spot - Is a fungal disease 
either caused by Cercospora 
beticola or Phoma batae that is 
very common in this area on chard, 
beets and spinach. It causes light 
brown patches surrounded by 
purple halos that form on the 
leaves.  High humidity and 
frequent rainfall are good breeding 
grounds for leaf spot.  Make sure 
that there is plenty of air 
circulation.  Quickly remove any 
affected leaves. 

Viral Diseases - New growth may 
be small or distorted and leaves 
may have an unusual crinkling 
appearance.  Plants usually outgrow 
infection within two weeks.  Spray 
with liquid seaweed.  If they do not 

improve within two weeks then 
remove. 

Pocket Rot - is caused by the 
fungus Rhizoctonia solani and 
created pockets of infected plants.  
It is spread from plant to plant. 

Damping Off - is caused by a 
number of individual fungi.

Downy Mildew is caused by the 
fungi Pernospora sparsa.

Slugs - Slugs chew holes in the 
leaves at night and rest in the day.  
Use beer bait traps or put crushed 
eggshells around plants.

Caterpillars - Various caterpillars 
will chew holes in leaves such as 
the cabbage looper.  Cut worms 
will saw the leaves off at the base.  
BT will get rid of all of your 
caterpillar woes.  IF you have 
cutworm issues use toilet paper 
rolls cut in half at the time of 
planting.  Just plant you seed right 
in the center of the hole.  

Cabbage Maggot - Use beneficial 
nematodes.

Harvesting  

Take a sharp knife and cut the stalk 
of chard  at the base of the plant.  
The leaves should still have a glossy 
sheen to them.  You should only 
pick three to five leaves at a time as 
not to put too much stress on the 
plant at once.  Picking the leaves 
encourages new growth.  So if you 
are not hungry for chard this week 
and you plants are booming, feed 
your neighbors or your compost.  
Or freeze it for later use, it only 
takes 3 minutes in a boiling water 
bath. You can always dehydrate it 

and use it in soups or stews as well. 
You can pickle the stems as well.   
Chard will store in your fridge for 
about 4 days.

Seed Saving 

This year is a very fortunate one for 
us as we have been lucky enough to 
save seeds from our chard and 
beets.  Chard will shoot up large 
stalks and flowers the spring of its 
second year. Chard is wind 
pollinated.  To keep your chard 
varieties true to form you need to 
keep them separated 1/4 mile from 
each other and beets.  Tree lines , 
woods and buildings between 
varieties may allow for shorter 
isolation. Place six plants closely 
together for good seed set.  You 
will see flowers  followed by seed 
clustered right next to the stem. 
Once the stem has dried to a 
brown color, cut it down and thrash 
it inside a paper bag. Gather the 
largest seed that falls to the 
bottom.  Use a 1/2 and 1/4 inch 
screen for cleaning. The seed keeps 
for  4-6 years if kept in cool and dry 
storage conditions. 

Cooking

When chard is small it is used raw 
in salads. It is also a great wrap for 
your burritos, pitas and sandwiches.  
You can saute chard with a little 
olive oil and garlic or onion, salt 
and pepper and put the lid on the 
steam it with a touch of water. It is 
also steamed and boiled and some 
lemon or vinegar added. For recipes 
follow this link and this one and 
one more .  Happy growing, 
cooking and seed saving!
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