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SHOCK! 
Our garden phlox didn’t get powdery mildew! 
WOW!  How is that possible – more cold and wet- 
less powdery mildew!  MR 
 
A monster cucumber vine grew into a pear tree 
supported initially by a four foot pillar.  At least a 
dozen foot long burpless cucumbers arrived se-
quentially over the summer.  Delicious!.  Prime 
suspect ‘Summer Dance’ EF 
 
OBSERVATIONS 
Well watered from early spring right through by 
Mother Nature - plants were less stressed and 
better able to cope with diseases.  MR 
 
I grew great celery in window boxes with only 3hrs 
late afternoon sun and watering only once a week 
as I was away at the cottage.  CD 
 
My Josta berry bush finally produced fruit and I got 
the nicely flavored berries before the chipmunks.  
LB 
 
This was a rotten summer for heat loving veggies – 
too wet and too cold.  Techniques to avoid fungal 
infections such as early blight on tomatoes, were 
very important.  I found that  mulch helps breed 
resistance.  EB 
 
Kale, Brussels sprouts and Swiss chard have all 
thrived this year – as have some pear shaped little 
yellow tomatoes.  Interesting – because they all 
thrive in dry weather as well.  I picked the last of 
the yellow tomatoes in late October.  My purple 
kale is now three years old and its leaves were 
smaller but quite edible.  EF 
 
My sweet potatoes did not do well.  They needed a 
lot more sun and more time.  However the vines 
are healthy and mostly free of insect damage and I 
have several cuttings thriving indoors in prepara-
tion for next spring.  I’m also growing some from 
tuber.  None of the tubers exceeded 1.5 inches in 
diameter this year but are tasty anyway.  EF 
 

AN UNEXPECTED  
HARVEST 

Susan Bicket 
Master Gardener of Ottawa Carleton 

 
Earlier this year, in spring, I purchased a 
young artichoke from a vendor at a 
farmer’s market.  In November I harvested 
and ate artichokes.  This surprised me as I 
didn’t expect the artichoke to form flower 
buds in the first year.  I bought the plant 
because of its attractive silvery leaves.  

Artichokes - Cynara cardunculus var. scoly-
mus are a member of the thistle family.  
They are a perennial in warmer climes but 
not winter hardy in the Ottawa region.  
Normally they flower in the second year 
after germination, but evidently there are 
varieties that can flower at the end of the 
first year. 
 
The part of the plant eaten is the flower 
bud. This needs to be harvested while the 
leaves (bracts) are still closed around the 
flower.  The lower part of the bracts, the 

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 
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EXCITING, SURPRISNG, ANNOYING 
WOW!  How is that possible – more cold and wet- less 
powdey mildew!  MR 
 
Huge amount of overgrowth has created too much shadow 
in my main vegetable plot.  I’m having a tree service come 
in to deal with the taller trees.  EF 
 
Brussel Sprout leaves are very tasty just barely cooked and 
“dressed” with a bit of butter and salt.  Their taste and tex-

ture go with almost everything else on your plate. I grew 
four plants in a front planter.  The one that got the most 

sun has been the most successful.  The plants are structur-
ally beautiful and blend in nicely with ornamentals.  EF  

 
A dear little old lady pressed some raspberry suckers on 
me two years ago.  They “took” and grew big but no fruit 
the first summer.  When fall came it was only an accident I 
found those raspberries were fall-bearing berries.  So this 
October I knew to go looking for the berries and they are 
good again.  When little old ladies offer you something 
take it.  LB 
 
Yellow swallowtail larvae ate my parsley!  CD 
 
My chokecherries were very productive and equally beauti-
ful.  I think I have a cultivar of the Shubert chokecherry – 
‘Canada Red’.  How did it know that this was our 150th?  EF 
 
I planted a new crop ‘Tiger nut’ chufa (Cyperus esculen-
tus?).  These are edible tubers from a sedges (grass).  They 
taste like coconut/almond.  They prefer moist ground, are 
easy and prolific.  Love it!  EB 
 
During this wet summer what was most surprising for me is 
how well herbs such as Lavender, Thyme, Rosemary, Sage, 
Tarragon, Savory and Oregano did in my Orleans clay based 
garden.  I grow many herbs for culinary use and while 
Sweet Cicely and Lovage loved the wet weather, I had been 
concerned for root rot with the excess moisture for my 
Mediterranean type herbs.  NM 
 
When I first planted my herb garden, I choose an area 
close to my kitchen patio door for the majority of my 
herbs.  That just seemed sensible for quick access.  This 
small herb bed is bordered on four sides by concrete walk-
ways.  On the outside borders of this bed directly adjacent 
to the walkways is where I planted my Mediterranean type 
herbs hoping that the heat from the concrete pathways 
would help dry out the moisture in my clay soil.  This sum-
mer was a great test of my plan and it worked!  NM 
 
GARDEN HELPERS 
My window box Heucheras attracted pollinators for weeks.  
CD  
 
I had two Monarch Butterflies frequenting a hydrangea 
bush over a period of two or three weeks.  EF 

 
When the rains stopped the other pollinators came in droves.  Up until then I’d been wor-
ried about their absence.  EF 

base—the heart, and if immature enough 
the choke are edible .  The choke if left 
would develop into the flower.  As the 
leaves start to open the choke becomes 
inedible, but the flower is quite attractive.  
To harvest cut the stem, ideally, about 
7.5cm below the bud.   

To prepare for eating the buds need to be 
washed.  My cookbook recommended 
soaking in salt water for one hour to kill any 
insects hiding in the bracts.  Snip off the top 
third of bracts which are inedible, this isn’t 
essential.  I cooked them by adding the 
buds to a pot of salted boiling water with 1 
tablespoon of lemon juice added (to stop 
them going black).  I used a sieve to keep 
them under the water.  Depending on size 
they can take between 15 and 45 mins to 
cook.  They are cooked when the leaves 
pull away easily.  Drain. 
 
To eat: use washed fingers to pull the 
bracts off.  The bracts can be dipped into a 
sauce of choice or melted butter, and the 
teeth used to scape off the tender flesh.  
Getting closer to the heart the leaves be-
come more tender and more can be eaten.  
I found the smaller, younger buds more 
tender.  The choke on the more mature 
buds is called a choke for a reason!   
 
The harvest only made one meal, but I en-
joyed a vegetable I wouldn’t normally eat 
once I’d figured out how to do it. 

 

Bud of artichoke flower ready for harvest 
Susan Bicket 

 

Artichoke 
Susan Bicket 

 

Cucumber 
Edythe Falconer 

 

Herb Garden 
Edythe Falconer 

 

Brussel sprouts 
Edythe Falconer 

 

Swallowtail larvae 
Catherine Disley 



 

 3 

RECIPE 

CURRIED VEGETABLES 

Dale Odorizzi 
Master Gardener of Lanark County 

This is a real favorite at our house.  It makes 6-8 servings and tastes better the second day.  
Winter squash is a great addition to this.  Except for the mushrooms, all of the vegetables 
are grown in my garden and stored, canned or frozen for winter use! 

EDIBLE HEDGEROW 
Susan Bicket 

Master Gardener of Ottawa Carleton 
 
A hedgerow is a series of shrubs and small 
trees planted in a row to provide a barrier, 
this may be to mark a boundary, provide 
privacy, or prevent trespass.  There may be 
side benefits too, windbreak, shelter, ero-
sion control, concealment of the unsightly, 
reduction of noise and a source of food 
both for yourself, your neighbour and wild-
life.  It can consist of one or more species 
of trees and shrubs. 
 
A hedgerow is probably more suitable for a 
larger property, as to obtain flowers and 
the following fruit trimming will need to be 
kept a minimum, giving a some what un-
kempt look.   
 
When choosing plants and buying plants 
it’s a good idea to buy two or more of a 
species for cross pollination.  Some plants 
need a male and female variety *.   
 
As now is a good time to look on-line and 
order bared-rooted plants for spring 
planting, here is a list of some plants with 
edible berries that can used in a hedge: 

• Black Currants Ribes nigrum,  

• Red currant Ribes rubrum,  

• White currant—Ribes sativum  

• Blackberries -  Rubus sp. 

• Blueberries - Vaccinium sp. 

• Bush cherries – Prunus sp.,  

• Nanking Cherry Prunus tomentosa,  

• Choke cherry Prunus virginiana,  

• Pin cherry Prunus pensylvanica 

• Crabapple – Malus sp. 

• Elders - Sambucus canadensis 

• Goji berries Lycium barbarum 

• Gooseberries Ribes hirtellum, Ribes uva-
crispa  

• Haskap - Lonicera caerula edulis* 

• Hazels- Corylus sp. 

• High bush Cranberry  -Viburnum trilo-
bum 

• Raspberries -  Rubus idaeus, Rubus 
odoratus 

• Seviceberries Amelanchier canadensis  

• Saskatoons Amelanchier alnifolia 

• Shrub roses – Rosa rugosa 
 
Remember to choose plants that will do 
well in the location provided.  Consider the 
light needed, final size, soil and water re-
quirements which will need to be similar 
for all species in the hedge. 

 

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 Lanark County 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). 

FREEZING KALE 

1. QUICK & EASY for short term storage 
Wash and dry the kale leaves.  Place in labelled ziplock bags, squeeze out air before zipping 
and freezing 
 
2. BLANCHING: for longer storage 

• Wash kale leaves. 

• Strip the stems from the leaves. 

• Tear leaves up. 

• Cut the stems into small pieces approx. 1 cm. 

• Bring a larger pot of water to the boil and prepare a large bowl of cold water 

• Add leaves to the boiling water. 

• After just over 2 minutes use a holey spoon to fish out the leaves and place in the cold 
water. 

• Once cooled, place in colander to remove excess water, a salad spinner works too.  Then 
pat dry. 

• Place in labelled ziplock bags, squeeze out as much air as possible before zipping and 
freeze. 

• Repeat with the chopped stems but boil for 3 minutes instead of 2. 

INGREDIENTS INSTRUCTIONS 

1 onion (thinly sliced)  
2 tbsp butter  
2 carrots (sliced or diced)  
½ small cauliflower  
2 medium potatoes (diced) 
8 large mushrooms sliced  
1 cup green peas or1/4 pound green beans  
3 minced garlic cloves  
796 mL/28 oz can tomatoes  
½ tsp dry mustard  
1 tbsp ground coriander  
1 tsp turmeric  
1 tsp ground cumin 
1 tsp salt  
1 tsp granulated sugar  
 

• Melt butter in large pan.  Saute onions 
until soft. 

• When onion is soft, stir in garlic, sugar 
and spices.  Stir until fragrant about 2 
minutes. 

• Add carrots, cauliflower, potatoes and 
mushrooms and stir carefully to com-
pletely coat vegetables with spice mix. 

• Stir in tomatoes, including juices. 

• Stir frequently and bring mixture to boil.  
Leaving lid on, reduce heat so mixture is 
just simmering for 30 minutes.  Check 
that potatoes have softened and if not 
cook some more.  Stir in beans or peas (I 
prefer peas as beans get too mushy on 
day 2 or 3) and cook a few minutes more. 

• Enjoy! 


