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HOW TO GARDEN ALL YEAR ROUND! 

Part 1  

Edythe Falconer 
Master Gardener of Ottawa Carleton 

 
The first objective is to stretch summer and fall gardening right into late December!  The 
second step, a mental sleight of hand, is to redefine our thinking so that we regard late De-
cember or early January as the beginning of the next summer- or at least a prelude to it.  If 
we can imagine it we can do it regardless of or in spite of the “weather outside”.  Why 
would we want to do this?  Let’s find out. 
 
Building and maintaining cycles that engage all twelve months of the year cannot be not 
achieved overnight.  Getting into gear earlier and hanging in later in the fall, we can gradual-
ly create a system that lets us ply our favourite hobby all year round.  
 
The gardener’s winter wonderland can be realized both indoors and outdoors.   
We’ll start with outside for now but there will be overlap as we entice spring into action 
earlier and coax “fall” to persist into December and January.   
 
THE OUTSIDE STORY 
The single most useful backyard technology is 
that of the cold frame.  These structures, hi-tech 
or low tech, are useful for extending the growing 
period and/or maintaining production and ac-
cessibility through winter.  The utility of a frame 
can be greatly enhanced if you put a lid on it.  
Clear plastic and plexiglass are good choices.  I 
don’t recommend old storm windows!  A cov-
ered frame can add one and a half more zones 
of warmth. 
 
I plant at least some potatoes in late fall.  This 
has been quite successful - except last year I 
planted them too close to some shrubs and the shrubs won the water wars.  Only a few tiny 
spuds were produced.  However these tiny taters are the current fall’s seed potatoes.  Fall 
seeded potatoes do better uncut. 
 
Crops that can be planted in August and early September include carrots, kale, beets and 
parsnips, scallions.  If they are already growing, some can be left in the ground, heavily 
mulched and available for harvest through the winter.  Some of my bush and pole beans are 
left to dry on the vines/stocks for cooking or as next spring’s seed.  Come spring beans start-
ed indoors can be transplanted late in May.  
 
KEEP THE HEAT ON  
Hot frames are not as common as cold frames requiring as they do a source of heat, electri-
cal or “notably organic”, as in fresh manure.  One can be expensive and the other hard to 
acquire.  Hot frames perform the same purposes as cold frames but lengthen the growing 
season even more.  Less aromatic than fresh manure - mulch, compost, hay, straw, and 
leaves - are nevertheless good at keeping soil warm for longer periods.  The temporary or 

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 

Cold Frame 
Gerda Franssen 

PLASTIC BOTTLE  
RESERVOIRS  

Edythe Falconer 
Master Gardener of Ottawa Carleton 

 Save and reuse old plastic bottles 
and their lids – large bottles for large 
plants and small bottles for small 
plants. 

 Make sure bottles are clean and nev-
er use any that have held chemicals. 

 Prepare bottles by cutting 2 or 3 
vertical slits on one side close to the 
bottom – slits 2 or 3 cm.  

 To cut slits I use a utility knife with a 
good sharp blade. A tiny drill bit 
would probably do the job too. Wa-
ter should ooze out rather than gush 
out. 

 Lids can be improvised using squares 
of old cotton or landscape fabric 
secured with rubber bands.  

 These miniature reservoirs are sunk 
in close to the root of the target 
plant, preferably when the plant is 
young and its roots have yet to 
spread. 

 Filling them with water is on an as-
needed basis. 

 Their use conserves water, in that 
moisture gets right down to the 
plant where it is most needed. This 
is especially effective during dry 
spells.  

 Tin cans can used in a similar way, 
using a nail and hammer to punch 
holes. 
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How Long Do Seeds Last? 
Dale Odorizzi 

Master Gardener of Lanark County 
 
It’s that time of year.  The garden is ready 
for winter.  The days are cold and dreary.  
You now face the task of cleaning up your 
potting area.  First thing is what to do with 
all those partly used seed packages?  If you 
are like me, you planted all of your carrots, 
lettuce and radish seeds with repeated 
plantings.  The cucumber and zucchini 
seeds however still feel full.  Do I throw 
them out or save them for next year?  The 
seed packages all say “Plant by December 
31, 2016”.   
 
Seeds are very much alive and look like 
they will last forever.  How long seeds re-
main viable depends on the type of seed 
and how well it is stored.  To store them for 
the longest time, make sure they are com-
pletely dry before packing them away.  
Keep them in an air tight container, out of 
direct sunlight.  Put each variety of seed in 
a paper envelope that is labeled with the 
variety and with the year.  Place the enve-
lopes in a cool, dry, dark place.  This works 
for seeds that you collected from your gar-
den or seeds purchased from a vendor. 
 
The table on page 3 provides the average 
number of years that a seed remains via-
ble.  The longer you keep your seeds, the 
more the viability will decrease.  You are 
wise to test your seeds prior to planting.  
To do so, take 10 of your store seeds.  
Place them on a uniformly damp paper 
towel.  Fold the paper towel and place in a 
plastic bag and label the bag with the varie-
ty and the date.  Place the bag somewhere 
warm (around 20°C).  Check daily to make 
sure the seeds do not dry out.  If the towel 
is dry, moisten.  You will likely be able to 
see if the seeds are sprouting through the 
towel.  After 7-10 days, unroll the paper 
towel.  If only 3 seeds have germinated, 
your germination ratio is only 30%.  If 8 
seeds have geminated, your ratio is 80%.  If 
your germination ratio is less than 70% you 
should buy new seeds.  Remember, you 
can plant these germinated seeds if you did 
your test around planting time.  If you 
spaced your seeds well, you can even just 
plant your moistened paper towel with the 
sprouted seeds. 

 

long term use of tunnels, old sheets, plastic, styrofoam or cloches are time-honoured and 
economical methods of foiling Jack Frost in spring or fall, as are conservatories, terrariums 
or large, upside down containers.  I like to work with what I’ve got! 
 
FERTILIZING 
Many of the materials that help keep heat in gradually break down adding nutrients to the 
soil and greatly improving its structure.  Soil structure is probably as important as fertilizer 
and water.  Structure is also improved by leaving this year’s roots in the ground.  Planting 
cover crops such as white clover in the fall and then tilling them in come spring is another 
excellent way of enriching soil.  Then there is trenching.  Trenching involves “harvesting” 
this year’s plant wastes (disease free) and placing them directly into the vegetable patch. 
Begin by digging a fairly deep trench and fill it with coarsely chopped plant wastes.  Pack 
down the plant wastes by marching back and forth in the trench and then cover the lot with 
soil.  Dig another trench right beside it and repeat the process.  Try not to walk on your 
work after that! You’ve just cut out the middleman – your backyard composter. 
 
PRUNING AND PROPAGATION 
As soon as fruit trees and berry bushes have dropped their leaves it is time to do some 
pruning while plant structure is more evident.  Weak or damaged branches and in the case 
of the berry bushes – some of the older spent canes, can be removed.  A berry bush can be 
cut back by as much as one third per year in order to control its size.  If you like to experi-
ment you can save some pruning's and assemble hardwood cuttings for future berry bushes.  
Pruning while plants are dormant can also be done in the spring.  Layering can be done al-
most any time. 
 
How to Garden All Year Round will be continued in the December issue of The Edible Gar-
den along with the second in our series on Herbs and will contain a directory re previous 
articles that are relevant to its main theme. 

Freezing Herbs 

Edythe Falconer 
Master Gardener of Ottawa Carleton 

 
HISTORY: In one way or another, herbs have been pre-
served for medicinal and culinary purposes for a very long 
time.  Freezing is a relatively new procedure greatly facili-
tated by modern technology.  It is fast and efficient and can 
be achieved in a number of different ways.  
 
EQUIPMENT: Equipment is easy to assemble as most of us 
already have what is needed - ice cube trays, a food pro-
cessor, plastic bags, plastic wrap, a strainer and some la-
bels. 

 
INGREDIENTS: Water, olive oil, unsalted butter and herbs of course. 
 
WHAT YOU CAN FREEZE – We can use herbs that are grown indoors or that we’ve harvest-
ed from the yard.  When we buy herbs at the supermarket we sometimes end up with sur-
pluses.  I like to freeze these surpluses for future use. 
 
PREPARATION – For tastiest results pick herbs fresh and discard any damaged leaves.  Then 
wash them and pat them dry.   I make sure to water plants the day before picking -  unless 
we've just had a nice rain.  
 
CULINARY USES – Here the sky is the limit.  These wonderful plants can be used in sauces, 
soups, stews, casseroles, and salad dressings.  The only thing frozen herbs are not suitable 
for is garnishes.  In that case nothing  beats “fresh”. 

Garlic Chives 
Edythe Falconer 
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BLANCHING - Basil, thyme and dill are suitable for blanching.  This is done by dipping leaves 
in boiling water a few seconds, shaking and drying them.  Both color and flavor will be re-
tained.  Another approach is to freeze the leaves on a cookie sheet, then bag and seal them. 
Labeling is advised. 
 
ICE CUBE TRAYS – Freezing nasturtium leaves  on a cookie sheet works well.  Alternatively 
they can be minced and packed into ice cube trays.  The herbal cubes can then be sealed 
into bags and labeled.  Estimates as to how long they will keep in the freezer vary up to six 
months.  I recommend a maximum of three or four months.  If virgin olive oil or melted un-
salted butter has been judiciously poured over them they may keep a little longer.  
 
FREEZING IN OIL – If we freeze herbs in oil we have a ready supply for pesto, strawberry 
puree or tomato soup.  Oil reduces browning and freezer burn.  The “oiled” cubes are also 
ready additions for stews, roasts, soups, veggie dishes.  Again ice cube trays are a great way 
to handle herbs and prepare them for freezing. 
 
HERB LOGS – Any herb can be bagged and rolled into a log shape.  Press them down into 
the bottom of the bag, then press as much air out of the bag as possible, seal the bag and 
roll it up.  An elastic band or two will keep it from unrolling. T hen when you need just a bit 
of this or that you can slice it off the roll and put the rest back in the freezer.   
 

SEED VIABILITY TABLE 

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. 

SEED BANKS 

Susan Bicket 
Master Gardener of Ottawa Carleton 

Seed banks are collections of seeds saved to preserve genetic diversity of plants.  They may 
take one of two forms: a living collection or a stored collection.  Like all collections they are 
subject to the whims of choice—what we chose to preserve.   The soil contains a natural 
seed bank often expressed as weeds. 
 
LIVING COLLECTIONS 
These are where plants are grown, for example, in a botanical garden to maintain a sam-
pling of a species.  National parks, forests, wildlife refuges and conservation areas also act 
as living seed banks.  We gardeners can also participate by collecting seed, saving it and 
replanting not to mention sharing.  However these collections are subject to evolution, cli-
matic disasters, diseases and manmade upheavals.  The more “seed libraries’ there are the 
more reliable long term preservation of plant varieties.  Seeds of Diversity — www.seeds.ca 
— is a Canadian organisation whose mandate includes “To search out, preserve, perpetuate, 
study, and encourage the cultivation of heirloom and endangered varieties of food”.   
 
STORED COLLECTION 
Stored collections are usually supported or funded by large government or international 
organisations. The building and maintenance of the highly specialized robust storage facili-
ties necessary is costly.  Most seeds can be dried to a precise humidity, sealed in moisture 
proof containers and stored at low temperatures (-20°C).  Others need to be stored cryo-
genically, which means cooling to extremely low temperatures using liquid CO2 or nitrogen.  
The ability of the stored seed to germinate is tested regularly.  Once it drops below a given 
level the seed is planted and replaced with a new crop.  These collections are subject to a 
slower rate of evolution, but are still vulnerable to disasters including loss of energy sources 
due to wars and natural disasters plus accidents within the buildings such as breakdowns, 
fire or flood .  

Vegetable Years Vegetable Years 

Arugula 4 Leek 2 

Beans 3 Lettuce 5 

Beets 4 Muskmel-
on 

5 

Broccoli 3 Onion 1 

Brussels 
Sprouts 

4 Parsley 1 

Cabbage 4 Parsnip 1 

Carrot 3 Pea 3 

Cauliflow-
er 

4 Pepper 2 

Celery 3 Pumpkin 4 

Chard, 
Swiss 

4 Radish 4 

Chinese  
Cabbage 

3 Rutabaga 4 

Corn 2 Sorrel 4 

Cucum-
ber 

5 Spinach 2 

Eggplant 4 Squash 4 

Fennel 4 Tomato 4 

Kale 4 Zucchini 4 

Kohlrabi 3     

 

Potato flower 
Edythe Falconer 

Green and purple Basil 
Edythe Falconer 


