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The amount of available sun changes as the day progresses and as the months fly by.  
Shade may be cast by buildings, fences or other vegetation such as trees.  As well, ex-
posure to light may be modified naturally as trees grow or as branches break in the 
wake of epic storms or less drastically with the intentional removal of a few lower tree 
branches and/or by thinning the canopy of the tree.  Plants in mobile containers can be 
moved in and out of light as needed.  
 
There is a difference between Partial Sun and 
Partial Shade. Partial Sun implies at least four 
hours of sun per day. Partial Shade means no 
more than six hours of sun per day. This distinc-
tion matters when choosing plants we hope will 
thrive in shady environments.  
 
Other compelling variables include quality of soil, 
amount and timing of fertilization, availability of 
moisture and choice of plants.  Plants competing 
with trees will need a little extra help with re-
spect to soil, fertilization and moisture.  There’s a 
possible contradiction here as it can be argued 
that because of shade there is less loss of mois-
ture through evaporation.  In shade cast by build-
ing the ground remains damp longer. 
 
Shrubs are likely to thrive in partial sun/shade 
conditions because of their natural inclination to 
grow beside stands of trees.  I have grown or am 
growing most of the shrubs and vines listed right.  
Some are quite familiar – others not.  There is 
something for everyone and all examples enjoy or 
at least tolerate partial shade or partial sun.  As-
terisks* indicate those that have worked best for 
me. 
 
Most of these shrubs and vines have attractive 
blossoms and many have colourful fall foliage. 
Whether or not we finally eat the fruits, berries 
and nuts depends upon how adventurous we are 
and on our willingness to keep produce out of the 
beaks of birds and tummies of squirrels.  
 

FRUITING SHRUBS 
AND VINES FOR  
LIMITED LIGHT 

 
BLACKBERRIES 
Includes all types of trailing berries. 
BLUEBERRIES -Vaccinium corymbosum 
High bush and low bush.  Need acidic 
soil. Fall foliage great. 
CHOCOLATE VINE -Akebia quinata 
Need two vines. May not flower and 
fruit in Zone 5a. Great vine for the 
optimistic gardener. 
CHOKEBERRIES -Aronia arbutifolia 
Tricky to get started. 
CHOKECHERRIES* -Prunus maakii 
Not for everyone but berries make 
delicious conserves. 
CURRANTS * -Ribes 
Most success with red currants. 
White and black OK. 
ELDERBERRIES * - 
Sambucus Canadensis 
Most reliable shrub of all.  Usually 
enough to share with birds – an add-
ed pleasure. 
GOJIBERRY/WOLFBERRY - 
Lycium barbarum, L.  
Chinese first year crop excellent. Eat 
fresh off the bush. 
GOOSEBERRIES -Ribes grossularia 
Sometimes leaves are attacked by 
gooseberry sawfly. 
HASCAP/HONEYBERRY.- 
Lonicera caerulea 
New  bush healthy -no fruit yet. Need 
male and female bush. 
HAZELNUT* -Corylus Americana 
Net to get the nuts. 
JOSTABERRY -Ribes nidigrolana 
Cross between gooseberry and black 
currant. 
KIWI VINE-Actinidia 
Actinidia argute ‘Issai” is self-fertile. 

Haskup fruit 
Diana McClymont-Peace 

Gojiberries 
Edythe Falconer 
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WINTER COMPOSTING 
BE PREPARED 

Dale Odorizzi 
Master Gardener of Lanark county 

 
Gardeners know the benefits of using compost in their gardens.  It improves the soil 
tilth and adds nutrients to help plants grow and thrive.  Gardeners also know that the 

best compost is made at home, using kitchen and garden organic waste and keeping 
this waste out of landfills.  We gardeners diligently compost as much as we can 
through spring, summer and fall but when winter rolls around, we often stop.  Organic 
waste freezes and our compost bins get full and it is much easier to simply throw out 
valuable compost materials.  Winter composting is very feasible but it does take a bit 
of preparation in the fall. 
COMPOST BINS—If you compost in a backyard bin, empty all of the finished compost 
from that bin in the fall.  Put the mature compost on your garden beds, to get them 
ready for next year or store the end product in plastic bins or garbage bags to use in 
the house or to have ready for next spring.  Normally, when using these bins in the 
warmer season, you try to balance the green materials (kitchen waste, plant and grass 
clippings) with brown materials (fallen leaves, newspapers).  In the winter, I tend to 
just put in my kitchen waste.  This leaves more space for the kitchen waste and be-

Or plant M and F vines. 
NANKING CHERRIES* - 
Prunus tomentosa 
Produce well every other year. Cher-
ries are small but tasty. Net to pro-
tect fruit. 
OREGON GRAPE  - 
Mahonia aquafolium 
Drought resistant. 
RASPBERRIES* -Rubus 
Average performance. Consider wild 
black raspberries. 
ROSES (HIPS) -Rosa 
Especially Rosa glauca and  
Rosa rugosa 
SERVICEBERRIES* -Amelanchier 
Average to good performance. Net to  
get berries. 
NANNYBERRY -Viburnum lentago 
WILD GRAPES -Vitis Spp. 
Good as juice or preserve. 

A MIXED BAG OF OTHER MILDLY SHADE-TOLERANT PLANTS: 
Most vegetables need sun eight hours a day, but there are many that produce moder-
ately well with less light provided that the other variables are amply present – good 
soil, adequate moisture, and regular fertilization. Plants grown for their leaves or roots 
tend to do better in shade than vegetables grown for fruits. 

As an example I have being growing sweet potatoes for nearly a decade and find that 
they too can take partial shade.  I've always had great success with them. Seed tubers 
are now appearing in many seed catalogues.  I have in the past obtained my cuttings 
from New Brunswick.  Now I do my own cuttings from plants overwintered in our sun-
room or save some of the smaller tubers cured and overwintered in the back base-
ment.  

VEGETABLES, HERBS, FERNS FOR LOWER LIGHT 
 
Salad greens  Plant more than once per year. 
Oregano  Ok with partial shade as are many other herbs. 
Peas and Beans Include pole beans. Do succession planting. 
Brassica Family Broccoli, cauliflower. 
Cucurbitae Family Cucumbers, winter squash. Will climb with support. 
Root vegetables Carrots, parsnips, turnips, beets. 
Onion Family  Onions, leeks, scallions, green onions, garlic. 
Solanaceae Family Potatoes, ground cherries (Physalis peruviana ‘Aunt Molly’). 
Rhubarb  Once established practically indestructible. 
Ostrich ferns  Fiddleheads. 
Asparagus  Sun or shade. Plant correctly. Keep well weeded and fertilized. 
Good King Henry  A perennial vegetable used as a spinach substitute. 
Blitum bonus-henricus 

DID YOU KNOW 
"In the 30's and 40's in what was then 

referred to as the Parkland area of Sas-
katchewan women and children gath-
ered every summer to harvest Service-
berries from the hedgerows that sur-
rounded our much smaller farms of 
those times. The berries were so abun-
dant that each family was able to can 
dozens of quarts of these delicious ber-
ries for winter use as fruit and in pies. " 
 
Turning the soil over as vegetables are 
harvested can bury insect eggs and lar-
vae to a depth where they are unable 
to reach the soil surface or suffocate.  
Alternately it can expose buried larvae 
and eggs to predators such as birds.  
 
Fall is the prefect time to add rough 
compost to the garden.  Any unfinished 
compost has time to finish decompos-
ing before spring planting. 
 
For those with clay soils turning the soil 
over allows the winter to break up large 
clumps.  As the moisture in the soil 
freezes it expands and pushes the soil 
particles apart, when spring comes the 
soil should break down to a fine tilth 
fairly easily. 
 

GARDEN ORGANIC WASTE is vegetation from the garden such as leaves, weeds, 
stalks, twigs  which have NOT been treated with herbicides, insecticides or fungi-
cides.  All of the above “cides” adversely affect the micro-organisms of the compost 
heap slowing the composting process. 
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cause it freezes almost as soon as it is added, there is no smell and no compost break-
down.  As soon as it starts to warm up, add brown materials and stir it up. 
 
COMPOST PILES—If you allocate a corner of your property as a compost pile, keep 
adding kitchen waste to the pile.  It freezes quickly and so does not create a smell or 
does not attract animals to the pile.  As soon as it starts to warm up, cover the pile with 
leaves or with soil. 
 
Compost bins and piles are usually not right outside your kitchen door.  This means trips 
through snow banks to get to them and often deters the most ardent composter.  There 
are other approaches that might keep your composting habits alive. 
 
COMPOSTING IN CONTAINERS—Place large containers that are used in the summer to 
grow flowers and vegetables close to your door.  Put a small layer of shredded leaves 
or newspapers at the bottom of the container.   Add organic waste to the container 
throughout the winter.  In early spring, this waste starts to shrink and break down.  
When it is time to plant up the containers, top them up with potting soil or soilless mix 
usually used to in your containers and plant normally.  The containers now contain a 
healthy layer of compost and plants can grow happily.  This is a tip from Harrowsmith 
magazine.  I found two drawbacks with this approach.  First of all, the containers can 
fill quickly with snow.  Cover them with a tarp or with a board that can easily be re-
moved to add more material.  Secondly, as the compost started to breakdown in the 
spring, a lot of liquid ran out the bottom, onto the deck.  Setting the containers off the 
deck or putting a plant saucer under it prevented that problem. 
 
COMPOSTING IN GARBAGE CANS—Line one or two (or more) garbage cans with large 
plastic garbage bags.   All winter long, add organic kitchen waste to the garbage cans.  
In the spring, the compost will melt and start to decompose.  Empty it into your com-
post pile or bin.  This works well if garbage cans are kept in a cold space (unheated 
garage, shed or outside your back door) so the compost does not smell. 
 
VERMICOMPOSTER (WORM FACTORY)—Let the worms eat your kitchen waste.  A 
vermicomposter is a plastic bin partially filled with moist newspaper and with about 
500 grams of Red Wiggler worms.  Add organic kitchen waste to the bin and let your 
worms produce beautiful compost.  The smaller the pieces of fruit and vegetable waste 
you add to your bin, the more efficient the composting process.  Worm Factories are 
readily available from Seed Catalogues or online sources. 
However you choose to compost over the winter, you will be rewarded in the spring 
with more wonderful compost, truly a gardeners best friend. 

Another way of recycling any food 
kitchen waste, including meat, dairy 
and fatty products is the Bokashi  
method of fermentation which pro-
duces a pre-compost and liquid leach-
ate.  
 
Bokashi is the Japanese term for fer-
mented organic waste.  Anaerobic 
fermentation takes place in a closed 
bucket, with a spigot.  The food waste 
is mixed with a special Bokashi medi-
um, inoculated with helpful micro-
organisms.  Once the bucket is full it 
takes around 10 to 14 days to fer-
ment.  To keep the process working 
liquid—the leachate needs to be 
drawn off every now and again.   
 
Leachate can be diluted and used as 
fertilizer or used full strength as a 
drain cleaner.  The pre-compost re-
quires another month of composting 
before it can be safely used around 
plants. 
 
Bokashi can be done on a small or 
large scale and reportedly produces 
no bad odours.   
 
The process is described more fully in 
Adam Foster’s book Bokashi, or on 
various internet sites. 

Watch for Trowel Talk the Master Gardeners of Ottawa Carleton electronic monthly gardening newsletter 
available onthe 15th at http://mgottawa.mgoi.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) 

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 


