
Seed List for 4’ X 4’ Child’s Garden
Empress Bush Snap Bean, Uprising Organics (vigorous plants hang heavy with long 6-7" pods, crisp and delicious, slow to turn starchy or tough.  Great for canning and freezing.)
Provider Bush Snap Bean, Uprising Organics (early bean variety, excels in cooler soil, heavy yields with rich green bean taste)
Sugar Ann Snap Pea, Uprising Organics (early snap pea, sweet eating, medium sized pods on 24" vines need no staking)
Maestro Shelling Pea, Uprising Organics (sweet, productive, resistant to enation and powdery mildew, long pods on 24" vines need no staking)
Purple Dragon Carrots, Uprising Organics (sweet, spicy full flavor, bright purple skin)
Nantes Carrots, Uprising Organics (Classically sweet carrot with a rich full flavor, great as baby carrots or for fall storage, juicing and pickling)
Merlot Red Looseleaf Lettuce, Uprising Organics (deep burgundy loose head, slow to bolt)
Oscarde Red Oakleaf Lettuce, Uprising Organics (beautiful red densely packed oakleaf)
Parris Island Cos Romaine Lettuce, Uprising Organics (excellent texture and crunch, vigorous upright habit)
Continuity Butterhead Lettuce, Territorial Seed Company (OP, bronze red outer leaves encase a green head, bolts in hot weather)
French Sorrel, Territorial Seed Company (OP, member of the buckwheat family, perennial with spinach like, lemon tasting leaves)
Alibi Cucumbers, Territorial Seed Company (dependable producer, high yield and disease resistant, excellent for fresh eating or pickling)
Golden Bantam Sweet Corn, Territorial Seed Company (OP, an heirloom favorite, early sweet corn that freezes well on the cob)
Magic Lantern Pumpkin, Territorial Seed Company (vigorous, compact, resistant to powdery mildew)
Empress of India Nasturtiums, Territorial Seed Company (deep regal-red flowers will billow and cascade)
Johnny Jump Up Violas, Territorial Seed Company (tri-colored purple, lavender and yellow blossoms will rebloom in the fall and reseed)
Tarahumara Heirloom Sunflower, Uprising Organics (7-8' tall stunning flower head with fuzzy lime green center.  Delicious white seeds)
Chamomile - German (flowers are used fresh or dried to make sleepy tea, reseeds with abandon)
Marigold – French Brocade (used to keep aphids and nematodes at bay so interplant as suggested.)

Planting Directions and Growing Tips for Child’s Garden:
Beans:  Sow when soil has warmed to 65 degrees.  Direct seed to a depth of 1”.  Sow several seeds for each bush desired.  Seeds will germinate in 5-10 days.  Beans will be ready to harvest in 55-60 days.  Pick when the seeds are fully formed but still soft and green.  Be sure to harvest beans to keep the bushes producing.
Peas:  Direct seed as early as soil can be worked (Feb – April).  Plant at a depth of ½” – 1”.  Space 6-8 seeds per foot.  Seeds will germinate in 5-14 days.  Use a balanced organic fertilizer such as fish fertilizer in the pea furrows once pea shoots start.  Peas will be ready to harvest in 60-70 days. Check for maturity as soon as pods begin to swell.  Inter planting with marigolds can help prevent pea aphids.  You can eat the pods and peas and the vine tendrils can be cooked in stir fries.
Carrots:  Before sowing deeply fluff the soil where you will plant carrots.  Direct sow March through July at a depth of ¼ - ½”.  Do not fertilize.  Thin plants to 1.5” apart and keep soil evenly moist until seeds sprout, 6-21 days.  Carrots will be ready to harvest around 70 days from planting.  Carrots can be harvested anytime but watering just prior to harvest will help make them juicier.
Lettuce:  Direct sow as soon as the soil can be worked at a depth of 1/8”.  Thin plants as soon as true leaves have formed.  Seeds will germinate in 7-21 days.  Lettuces can be harvested as soon as they are large enough to eat.  Harvest all spring and summer by picking outer leaves and let the plant continue to produce new leaves.
Cucumbers:  Direct sow at a depth of 1.5” when soil temps have reached 60 degrees.  Measure the soil by sticking a meat thermometer a few inches down.  Keep the seed bed moist but not wet until seeds have germinated, in 4-9 days.  A horizontally cut ½ gallon milk jug with the lid removed will make a great cloche to keep your seedlings warm for the first few weeks.  Interplant with marigolds to control squash beetles.  Plant 3 seeds for each plant you want then thin down to 1 plant once true leaves have formed.  Choose the strongest plant as your keeper. Cucumbers will be ready to harvest in about 50 days.  Be sure and harvest cucumbers frequently to keep the vines producing.
Pumpkins:  Direct sow at a depth of 1.5” when soil temps have reached 60 degrees.  Pumpkins will be ready to harvest in about 95 days.  Because pumpkins need to be visited so many times by bees in order to pollinate fruiting flowers you’ll want to plant something bees love like borage close by.  Harvest pumpkins as soon as the rind is hard and the skin is orange.  Leave a nice amount of stem on the pumpkin when harvesting.
Corn:  Direct sow at a depth of 1.5” when soil temps have reached 65 degrees.  Corn is wind pollinated so helping the pollen from the upper “hairs” down onto the waiting corn below will assist since there are so few corn plants in this tiny garden.  Plant each seed 1 foot apart.  Corn will germinate in 7-10 days and be ready to harvest in 85 days.  Harvest when kernals are swollen and full of milk, the ear silks will be beginning to dry and brown.
Viola – Johnny Jump Up:  Direct sow when soil temps have reached 55 degrees.  These will frequently self seed so plant somewhere you’d like them to multiply and come back next spring.
Nasturtiums – Empress of India:  Direct sow to a depth of ½ - 1” when soil has reached 65 degrees.  You can also start these inside 3-4 weeks earlier in a sunny window to get a head start.  Do not fertilize.  Seeds will germinate in 6-12 days.  Thin plants to 3-4”.
Chamomile:  Direct sow seeds when soil has reached 60 degrees (although these come up all winter for me so you may want to try earlier).  Will re-seed with abandon so plant somewhere you want it to multiply.
Sunflowers:  Direct sow to a depth of ½” after last frost.  Seeds will germinate in 7-14 days.  Thin to 8-12” apart.  Seeds will be ready near the end of summer. Harvest the heads when the leaves surrounding the flower head begin to shrivel.  Hang the flowers upside down in a garage or shed to dry.
Borage:  Direct sow to a depth of ½” once soil temp has reached 55 degrees.  Seeds will germinate in 7-18 days.  Do not fertilize.  Will re-seed with abandon so plant somewhere you want it to multiply or plan to weed.
Marigolds:  Direct sow to a depth of ½” 6-8 weeks before last frost.  Seeds will germinate in 4-14 days.

Recipe and Use Suggestions
Beans – dilly beans are fun and yummy to eat.  You can put them in the middle of a tortilla roll up with lunch meat, cheese, cream cheese or mayonnaise then slice into wheels for a fun lunch.  They are great used to stir virgin bloody marys.  You can also steam beans and dress with a vinegrette or just butter.  They blanch and freeze great too for winter side dishes.
Peas are best eaten fresh picked right off the plants in the warm summer sunshine.  They are also great in stir fries and blanch and freeze well.  Peas go great with noodles and cheese for a light summer supper and can be pickled.
Carrots are also great eaten right out of the garden.  They can be sliced into discs and lightly braised in butter and honey or maple syrup.  They can also be pickled.
Lettuce makes a lovely salad when combined with fresh peas, carrots, and radishes.  The big outer leaves are fun to wrap salmon, tuna, egg or chicken salad up in burrito style.
Cucumbers are yummy cut into discs and lightly salted, dipped into yogurt based dips or pickled.
Corn is yummy barbecued, boiled or added to soups, salads and salsas.  This particular variety can be frozen on the cob is you don’t have time to eat it.

Seed Saving Instructions
Beans:  allow a few pods to mature on the vine, then let the vine dry out until the seed pods wilt.  Bring the pods indoors and let them finish drying.  Label and store them.
Peas:  allow a few vines to fully mature then dry the vines in the garage.  Once the peas are dry, shell, label and store them.
Cucumbers:  allow a few cucumbers to over-mature and turn yellow.  Scoop out the seeds and the pulp and place it in a bowl on the kitchen counter covered with a paper towel to keep the fruit flies out.  Stir it daily until it liquefies, pour off the liquid, rinse the seeds and let them dry on a paper towel.  Label and store.
Corn:  Leave any small or secondary ears of corn on the stalks until the husks have browned completely and the corn is dry and shriveled.  Hang the ear upside down in the garage to dry completely.  Label and store.
Tomatoes:  Select a few cherry tomatoes.  Scoop out the seeds and pulp and place them in a cup covered with paper towel on a warm windowsill or kitchen counter.  In a few days the liquid will mold.  At that point you can rinse the seeds and let them dry on a paper towel.  Label and store them.
Sorrel:  When the plant forms flowers let them dry.  Collect them before the seeds fall on the ground.  Label and store.
Flowers:  Gather dried flowers before the seeds fall on the ground.  Label and store.
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