August 3
Fall Gardening Seminar
9:30 to 11:30 am
NRH Library
Please join us for an fall seminar!
See page 3 for more information.

August 17
Monthly Garden Workday
Starting at 8:30 am
Common Ground Garden
Please attend and help us with common areas in our garden.

September 21
Monthly Garden Workday
Starting at 8:30 am
Common Ground Garden
All gardeners should come to help
maintain our garden!

October 19
Cook Out / Pot Luck
Following the Oct. workday.
More information coming later!
SAVE THE DATE!

If you have never
experienced the joy of
accomplishing more
than you can imagine,
plant a garden!
~Robert Brault

Sarah & Mike Wilkinson
Sarah and Mike Wilkinson recently moved to our area. After being on the waiting list for a
while, they were given a plot that needed a complete cleaning!
They have 3 children—Brooklynn, Emily and Lucas. Lucas is the youngest and is already a
gardening pro!
They googled community gardens and found Common Ground. In June they were not sure
what they wanted to plant, but with the supplies provided in the shed, they have found
several things to try out. If you see them at the garden, make them feel welcome!
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Brad showed off some of his harvest at the workday!
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OUR ANNUAL AUGUST
RECIPE ISSUE

Our 2019 recipe issue focuses on salads you can make with your garden produce.

Zucchini and Squash Salad with Tomatoes
1 large summer squash
1 large zucchini
1 cup cherry or grape tomatoes
3 Tablespoons olive oil
1/4 cup cider vinegar
2 stevia packets
1/2 teaspoon dried basil
1/4 teaspoon dried thyme
1/4 teaspoon garlic powder
dash salt
dash pepper
Slice squash and zucchini into half-moons. Arrange in steamer over boiling water. Cover and steam for
a minute, then place in cold water to stop cooking. Drain well. Cut tomatoes in half. Combine squash,
zucchini and tomatoes in large bowl. Mix other ingredients in small bowl and pour over vegetables.
Toss to coat. Can be served chilled or at room temperature.

Raw Okra Salad
Okra (2-3 cups, chopped)
1 tomato
1 onion
Celery ( a few stalks)
Cauliflower (2-3 cups, chopped)
Yellow pepper
Lemon juice (1 fresh lemon)
Garlic powder
Red pepper flakes
Black pepper
Chop all of the vegetables and combine in a bowl. Mix well. Squeeze lemon juice on top. Mix a small
amount of garlic powder, red pepper flakes and black pepper; sprinkle over salad.
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Radish and Cucumber Salad with Garlic-Yogurt Dressing
For the Salad
1 cucumber, washed and cut into thin rounds
10 radishes, washed and thinly sliced
1 bunch green onions, chopped
For the Dressing
1/4 cup plain yogurt
1/4 cup lite sour cream
1 teaspoon extra virgin olive oil
2 cloves garlic, minced
1/2 teaspoon salt, or to taste
1/4 teaspoon fresh ground pepper, or to taste
In a salad bowl, combine sliced radishes, cucumbers, and chopped green onions; set aside. In a mixing
bowl, whisk together all the ingredients for the dressing; taste for seasonings and adjust accordingly.
Add the dressing to the salad; mix well and place in the fridge for 20 minutes.

Israeli Salad
1 1/2 cups cucumber finely diced
1 cup Roma tomato seeded and finely diced
1/4 cup red onion minced
1 cup bell peppers finely diced
1/4 cup parsley leaves minced
1 tablespoon mint leaves minced, optional
1/4 cup olive oil
2 tablespoons lemon juice
salt and pepper to taste

Place the cucumber, tomato, onion, bell peppers, parsley and mint (if using) in a large bowl.
In a small bowl, whisk together the olive oil, lemon juice, salt and pepper.
Pour the dressing over the vegetables and toss to coat evenly.
Serve immediately or cover and refrigerate for up to 2 days.
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All Common Ground gardeners need to attend monthly workdays.
We work hard to keep the garden looking lovely!
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But, we also find time to be silly, to rest and to enjoy each other’s company!
Join us in August and see what we can accomplish together!
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Walk around the garden and you will see the beauty and art of vegetable gardening!
Here are some examples of beauty found in July at Common Ground Community Garden.
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Are you having problems with bugs, weeds and diseases
in your garden plot? Then you need to consider
solarizing your plot! Soil solarization is an
environmentally friendly method of using the sun’s
power to control problems such as bacteria, insects, and
weeds in the soil. To read a great article on how to
solarize and why it’s beneficial, vist the following link:

https://agrilifeextension.tamu.edu/library/
gardening/soil-solarization/
However, because solarization kills all organisms—even
the beneficial ones—gardeners should amend the soil with
organic material after it has been solarized.

SAVE THE DATE
October 19th -- Common Ground Pot Luck Lunch
More Information Coming Soon!

Use Epsom Salt for just about any plant, but
especially tomatoes and peppers.
For tomatoes: Dissolve about one or two
tablespoons of Epsom salt in a gallon of
warm water and spray on your plants.
Foliar feeding will reduce competition for
absorption and deliver magnesium to the
plants at a faster rate.
For peppers: Begin side-dressing the plants
with Epsom salt once the leaves start to
appear. Sprinkle one tablespoon of Epsom
salt per one foot of plant height around the
base of the plant every 4-5 weeks.
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