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HOW TO GARDEN ALL YEAR ROUND! 

Part 2 

Edythe Falconer 
Master Gardener of Ottawa Carleton 

THE INSIDE STORY  
Those fortunate enough to have an attached greenhouse or 
sunroom have an ideal location for winter gardening.  The 
rest of us can rely on sunny window sills, small portable 
greenhouses or gro-lights.  Gardening with gro-lights allows 
us to have a garden in any room in the house.  Fancy that! 
 
Once you have a place for them, bringing in herbs and oth-
er edibles becomes a cinch as does setting up trays for 
seedlings.  Interestingly enough already established vegeta-
bles can be brought in to keep producing throughout the 
winter.  Examples include lettuce, beets and chard.  Then 
there is the familiar practise of parking green tomatoes on 
that sunny window sill until they redden.  Preparation for 
reception of winter guests involves having potting soil, con-
tainers and drip trays on hand and ready to grow. 
  
A SAMPLE TO-DO LIST FOR GARDENING FULL CIRCLE – 2016 TO 2017 
As I work my way closer to year round gardening I am planning to: 

 Add a lid to an existing cold frame – surplus plywood plus clear plastic. 

 Add compost to all four frames – “purchased” or home brewed. 

 Seed one cold frame for early spring cool weather vegetables such as carrots, leeks, 
scallions, greens, spinach, chard.  

 Bring in and pot herbs, e.g. sorrel, parsley, cilantro, garlic chives. 

 Obtain rectangular bales of straw to further insulate at least one frame. (These are 
often available locally. Watch for them).  

 Obtain seeds for claytonia and mâche – lesser known cold friendly greens.  

 The sweetpotato cycle - Bring in sweet potatoes – vines and tubers. These are easily 
overwintered in preparation for next year’s crop.  

 The potato cycle – Plant fall potatoes. Start others 
from cuttings in spring 2017. The tomato cycle –Save 
seeds of favorite varieties. 

 The bean cycle – Leave some beans to dry on their 
vines for next year’s seed.  

 Winter composting – Move one composter closer to 
the house for easier access.  

 
I asked this question at the beginning.  Why would we want 
to engage in any or all of the above activities seasonally or all 
year round?  Certainly we can gain great satisfaction from 
producing as much of our own food as possible.  We also 
know what has or has not gone into its production and we 
can easily empathize with the hardy gardeners who grow 
things reliably as part of their livelihood.  We can forever 
enjoy the wonderment , beauty and taste of all growing 

RECIPES 
From the Master Gardeners of Ottawa 

Carleton and Lanark County 
 
MARINATED CARROT SALAD 

Gail Labrosse (Helen Scott Patterson) 
450g/1 lb carrots cut in fingers 5-7.5 cm/2-
3 inches long, cooked until tender 
1 medium onion thinly sliced 
1 medium green pepper cut in strips 
½ tin tomato soup (283g/10oz) 
¼ cup sugar 
½ cup salad oil 
½ tsp dry mustard 
1/3 cup vinegar 
½ tsp salt 
¼ tsp pepper 
Mix all ingredients in a bowl and marinate 
several hours or overnight. 
 
MOMS CHRISTMAS STUFFING ENTRE 

Judith Cox 
Tear up multigrain bread as you would use 
for stuffing a turkey.  Set aside 
1-2 chopped onions 
2-3 chopped garlic cloves 
2chopped ribs of celery 
rosemary and sage 
Sauté vegetables and herbs in olive oil.  
When soft, add the bread.  Mix all together 
and let sit a half hour before serving. 
 
CRANBERRY SAUCE 

Judith Cox 
2 cups Cranberries 
1 cup water 
½ cup agave syrup OR 1 cup white sugar  
Boil cranberries and water and add syrup 
or sugar to taste. 

Need help? Contact us at: 
Telephone help Line: Wednesday and 
Thursday 1–3 pm (all year)  :  

613-236-0034 -  
Ottawa E-mail help Line, monitored daily : 

mgoc_helpline@yahoo.ca   
Lanark E-mail help Line:  

lanarkmg@gmail.com 

Growing Vegetables on a win-
dow sill 

Edythe Falconer 

Sweet potato harvest 
Edythe Falconer 
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things especially when we have had a part in their performance.  Creating our own systems 
and streamlining them until there is a seamless flow from year to year brings yet another 
source of satisfaction.   
 

 
FOOTNOTE: In January 2017 look for an in depth article on Phenology and Integrated Pest 
Management accompanied by tips on using fresh herbs, and just for fun – a random selec-
tion of New Year’s Resolutions from Lanark and Ottawa master gardeners sharing their 
hopes and desires for the upcoming season.  February, in honour of Valentine’s Day, will 
feature an article on Romantic Gardens.  We hope you will join us for another year of fun 
and useful garden information.   

WHIPPED POTATOES 
Judith Cox 

Peel and boil your favourite potatoes until 
fork tender. 
Using a hand mixer whip the cooked pota-
toes drizzling olive oil until desired con-
sistency achieved. 
Serve with a side of boiled and seasoned 
chick peas.  
 
MINESTRONE SOUP  

Kathleen Teahen 
Serves 6 
2 tsp olive oil 
1 large onion, chopped 
1 cup sliced carrots 
1 ½ cup vegetable juice 
3 cups vegetable broth 
1 ¼ cups diced tomatoes 
¾ tsp dried thyme 
1 tsp dried oregano 
1 ¼ cup pasta 
1 cup canned beans, drained and rinsed. 
1 tbsp maple syrup 
Salt and pepper to taste. 
In a large pot, over medium heat, stir-fry 
onion and carrots together for 6 to 8 
minutes. 
Add vegetable juice, vegetable broth, diced 
tomatoes, thyme, maple syrup and orega-
no. On med-high heat, bring contents to a 
boil. 
Add beans, simmer on med heat 20 
minutes. 
Add pasta, continue cooking until pasta is 
cooked AL DENTE.  Taste to adjust season-
ing. 
 
SWEET POTATO SUPREME 

Gail Labrosse 
Great with Ham. Serves 4 to 6 
 
2 cups Mashed, cooked sweet potatoes 
2 tbsp Cream or milk 
2 tbsp Melted butter 
Scant tsp Salt 
¼ tsp Paprika 
½ cup Brown sugar, packed 
½ cup Butter 
1 cup Pecan halves, to cover casserole 
Thoroughly mix potatoes, cream, melted 
butter, salt and paprika.  Spread in greased 
casserole. 
Make the topping by heating brown sugar 
and butter over low heat, stirring constant-
ly until butter is barely melted. (It is im-
portant not to cook after butter is melted, 
or the topping will harden when casserole 
is heated). 
Spread topping over potatoes and cover 
with pecan halves.  Refrigerate until ready 

 
RELEVANT ARTICLES  DATE PUBLISHED 

Growing sprouts in a jar Jan 2014 

Grow me—I’m a sweet potato! July 2014 

Versatile cold frames Sept 2015 

Potatoes Apr 2014 

Winter composting Nov 2015 

Beans May 2014 

Saving tomato seed Sept 2014 

Planting garlic Oct 2014 

Growing herbs Mar 2015 

Cold storage Aug 2015 

Seedy setups in late winter Dec 2015 

Bring in and pot herbs, e.g. sorrel, parsley, 
cilantro, garlic chives 

Mar 2015 

FRESH HERBS 

Judith Cox 
Master Gardener of Ottawa Carleton 

 
Nothing brings taste and freshness to your meals and to your senses like fresh herbs.  The 
scent that greets you as you walk past bushes of lavender or rub the top leaves of basil adds 
a further level to the joy of gardening.  
 
Herbs have been an important part of the garden for hundreds of years perhaps first culti-
vated in apothecary gardens maintained by monks who studied them and discovered their 
uses.  The study of the medical use of herbs continues to this day in non-traditional medi-
cine.  Most of the herbs we use today in our cooking were first used to treat various ail-
ments.  Sage is an important medicinal herb and it 
adds a wonderful flavour to chicken and other main 
dishes.  Make a sage tea with fresh sage leaves and 
honey to help with the symptoms of a cold or flu.  Use 
lavender with sugar and sprinkle it on cakes; while its 
sweet smell can ease stress.  The parsley that is used 
in cooking, can prevent flatulence and bad breath.  
The possibilities are endless. 
 
Growing herbs in amongst the flowers adds extra ex-
citement to your garden.  A hedge of lavender or lem-
on thyme while used for cooking also brings in a varie-  

Sage 
Edythe Falconer 
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ty of pollinators that will visit your flowers and vegetables.  If you are blessed with a hot 
area that has poor soil a herb garden will bring you great satisfaction.  Many of the woody 
herbs such as sage, rosemary, thyme and lavender will thrive in less than perfect conditions.  
Herb gardens can be swaths of plants running one into another or they can be highly struc-
tured like Victorian knot gardens.  
 
MAKING A VICTORIAN KNOT GARDEN 

 Start with a 1.5 x 1.5 m square made of lumber or lawn edging. 

 Using sand make a linear design within the square.  There are many books dedicated 
to Victorian design that could be helpful. 

 You can add more lines through the design as you wish. 

 Secure the landscape timber or edging so that your design is ready to plant. 

 The center of the knot is usually a small tree; perhaps a bay or a larger herb. 

 You will need contrast and balance for all of the areas you are planting in the knot, 
for example grey sages with the sharp contrast of purple spikes of lavender and the 
creeping habit of thyme against the sprawl of rosemary. 

 By the end of the season the knot should be full and ready to harvest. 
 
Another way to enjoy fresh herbs is from a container.  Containers are wonderful alterna-
tives for those who do not have the space for a large garden.  Try putting a planter beside 
the barbeque this summer.  A large barrel of herbs such as basil, thyme, rosemary, sage and 
parsley will add a flair to all of your summer recipes.  Put a few nasturtiums in as well as the 
peppery leaves and flowers enhance a summer salad.  
 
If you have a sunny window, why not try a few herbs through the winter.  Chives are well 
suited to this along with rosemary and thyme.  Nothing fancy is required; good potting soil, 
light and water.  Harvest your herbs as you need them.  If you have a plant stand or an area 
with a grow light you can experiment with growing fresh herbs all winter long.  
 
Many grocery stores are selling small pots of herbs such as basil, rosemary and thyme 
throughout the winter season, allowing you to experiment with new and exciting taste sen-
sations.  If the grey days get you down, nurseries often have small pots of lavender and oth-
er aromatic herbs that can help dissolve the winter blues.  Fresh herbs can add flavour to 
your cooking and happiness to your senses.   

to heat. 
This casserole may be warmed in an oven 
of any temperature or microwave, but 
should be bubbling hot before serving. 
 
MOROCCAN STEW 

Dale Odorizzi 
2 tsp oil 
1 cup chopped onion 
½ cup chopped peppers 
1 tsp minced garlic 
3 cups vegetable broth 
3 cups peeled cubed sweet potatoes or 
squash 
1 can 539g/19 oz tomatoes 
2 cups cooked or canned Black Beans or 
Lentils or pulse of choice 
1 tbsp lemon juice 
2 large carrots diced 
2 tsp grated ginger root 
1 tsp cumin 
1 tsp curry powder 
1 tsp chili powder 
½ tsp salt 
¼ cup raisins 
2 tbsp peanut butter 
Heat oil in large sauce pan over medium 
high heat.  Add onions, green peppers and 
garlic.  Cook and stir until vegetables are 
soft, about 3 minutes.  Add all remaining 
ingredients except raisins and peanut 
butter.  Bring to a boil.  Reduce heat and 
simmer 20 minutes. 
Stir in raisins and peanut butter.  Mix well.  
Simmer 5 more minutes.  Serve hot. 
Note it freezes well  
 
SQUASH COOKIES 

Nancy McDonald 
¾ cup butter 
1 ¼ cups lightly packed brown sugar 
2 eggs 
1 tsp. vanilla 
1 cup cooked, mashed and well drained 
squash (I use butternut) 
2 cups flour 
1 tsp. Baking powder 
½ tsp. Baking soda 
1 tsp. Cinnamon 
½ tsp. each of nutmeg, allspice and cloves 
½ tsp. salt 
1 cup raisins or dried cranberries 
½ cup chopped nuts 
 
Cream butter and sugar. Beat in eggs, vanil-
la & squash. Add dry ingredients and mix 
well. Add dried fruit and nuts. Drop by 
spoonful onto parchment lined baking 
sheets.  
 
Bake at 190°C/375 °F. for 12 minutes.  

Watch for Trowel Talk the Master Gardeners of Ottawa Carleton electronic monthly gardening newsletter available 
on the 15th at http://mgottawa.ca/ 
 
Visit the Almonte online community newspaper ‘The Millstone’ - http://millstonenews.com/ -for a column by David 
Hinks of the Ottawa Carleton Master Gardeners; under the Gardening tab. 
 
Master Gardeners of Ottawa-Carleton and Master Gardeners of Lanark County are member groups of Master 
Gardeners of Ontario Inc., a registered charity with the mission of providing gardening advice to homeowners. 
The Edible Garden logo was created by Jon Last (jonlast13@rogers.com). 

Parsley in milk crate 
Derek 

SONNET FOR HERBS  
Judith Cox 

A swath of snow has covered up the bed 

Of lavender and rosemary and thyme. 

It hides the spot where dill once bent its head 

  And fills the air with dreams of summertime. 

When spring arrives upon a cloud of pink 

  And yellow crocuses amongst the sage, 

  It warms the icy snow to rain that sinks 

  Into the thirsty earth and turns the page. 

The summer skies play softly with the dawn 

  While fragrant basil marches in a row. 

The borage blue shines brightly by the lawn 

  And parsley sparkles where the carrots grow. 

We harvest herbs from corners where they lie 

  As autumn floats like ghosts into the sky. 

Note: Although rosemary plants and 
bay trees are perennials they are not 
winter hardy in the Ottawa area and 
need to be brought indoors for the 
winter. 


