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Bronze fennel tickles its neighbors: an artichoke and the colorful ‘Sticks on Fire’ euphorbia. Photo by Ann Summa

foreword

[image: image] BY FRITZ HAEG [image: image]

 

Ideas of beauty change with the times, and this book will guide you in the creation of a more evolved and exciting version of front yard beauty that prizes health, diversity, and pleasure over short-term convenience. A lawn is a lawn is a lawn is a lawn, always the same, boring, and conformist, but the garden adventure you are about to embark on is much more fun. These bountiful, dense, diverse, perhaps a bit eccentric, and even slightly wild edible gardens put us back in touch with the land that we live on, the people around us, and the food that we eat. This is a call to arms for you, the front yard gardener, to publicly create your own personal version of the American Dream for the twenty-first century.

The front lawn was the great symbol of the American Dream before we knew better. Connecting home to home from coast to coast, it was originally conceived as a common green. But now it has become clear that this wasteful time-consuming toxic monoculture occupying that critical space between the front door and street is actually an anti-social space, perhaps only occasionally inhabited by someone pushing a loud and polluting two-stroke motor back and forth. The custom of the front lawn has consumed the American landscape with the idea that it was convenient. But just how convenient is a space that takes so much and gives us so little in return? Now that we understand the social and environmental costs of this purely ceremonial space, how can we possibly consider it beautiful?

Are you brave enough to step out your front door and rip up your lawn? Are you creative enough to plan a new garden that will be on view for all of your neighbors to see? Do you know enough to be able to select the right plants and prepare the beds for them to thrive? Are you dedicated enough to do the daily work necessary to publicly grow your own food? This is a down and dirty how-to book, and by picking it up, you have already demonstrated that you are not just interested in reading about this radical act of gardening, but actually doing it. This book will provide you with enough courage, ideas, and information to confidently stride out that front door and get started.

Fritz Haeg is the author of Edible Estates.
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A front yard revolution is at our fingertips and on our doorsteps. Its time has come. Walking through the ethnically diverse neighborhoods of East Los Angeles, I am always struck by the fascinating and creative ways people utilize their front yards. Some communities are dotted with front yard farms bursting with fruit trees, sugar cane, melons, brassicas, and all manner of greens in well-tended rows, along with pass-along plants from family members. The traditional front yard—the useless, boring, outdated lawn adorned by a few shade trees and perhaps some lackluster shrubbery—pales in comparison to these vibrant, productive spaces where growing food is serious business. I find these front yard farms inspirational; they speak to a resourcefulness that is long-gone in mainstream American culture, and they have a beauty all their own. Growing edibles out front is also a smart, practical choice: it takes advantage of the simple fact that wherever lawn can thrive—in places with significant amounts of sunshine—so too can herbs, fruits, and vegetables.

While record numbers of people are growing food and returning to more thoughtful land and resource use, it’s unlikely that strictly utilitarian front yard farms will be widely seen anytime soon. We still want our front yards to look like gardens. We still want the front of our house to be an inviting and livable space—an extension of ourselves and a reflection of our personal style. The challenge lies in weaving together the pieces to create a front yard that is sustainable, beautifully designed, and edible: a modern-day victory garden. It can be done.

When I purchased my home, I promptly ripped out the front lawn and planted a garden that included such drought-tolerant plants as sages, grasses, and succulents. My blossoming as a cook followed this transformation and I slowly began integrating tough herbs (culinary sages, marjoram, and basils) and architectural edibles, like artichokes and fennel, to associate with the bold agaves that dominate my public garden. Without sacrificing my strong, sculptural planting style, I now have glorious herbs to cook with and vegetables to eat almost all year long. The creation of my successful, interesting, rewarding garden took years, but equipped with the right information, you can have it much faster than I did.

This book will show you how to create the new front yard: a diverse, sustainable mix of ornamentals and edibles, imaginatively designed and organically gardened. The process starts by taking a step back—looking at what inspires you—to hone in on the particular style of curb appeal you want to cultivate. Next comes the ornamental edibles: a plant palette of statement-makers and supermodels, from exotic plants, like paddle cactus, to garden standbys that you may not have realized were even edible (rose hip tea, anyone?). The shrubs, trees, and perennials in the palette of helpers (many of which are edible in their own right) will help you create a garden with year-round interest to spare. Armed with enough plants choices to fill your garden a hundred times over— and the principles of structure, repetition, form, texture, and color discussed in the design primer—the possibilities for breathtaking ornamental combinations are endless. From there, it’s reality time: look at what you have, see the lawn you want to remove, decide what you hardscape you want to build. And then take the methods in this book and do it. Get your dream garden out of your mind and into the front yard—your organic, homegrown, delicious food won’t be far behind.

The heart of this revolution goes much deeper than the visible surface. By minimizing your lawn, you are taking a stand against turfgrass as the biggest irrigated crop in America. You are saying no to something that takes precious resources without giving back anything just as precious. Growing food in your front yard is a courageous expression: you are telling people that you care about what your family eats. You are also setting an example for your neighbors. Are you the type of person who can be the standard bearer for a new kind of garden? Be bold and brave, because no matter who you are, there is a style of edible planting that will capture your imagination and suit your taste—from the wildly mixed and exuberant to the elegant and composed.

Growing food can be integrated into our daily lives. And such a fundamental change can be reflected in our front yards, for everyone to enjoy and admire. Let’s make this happen!
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This front yard in Napa, California, is what a front yard could be. Photo by Rebecca Sweet. Garden of Freeland and Sabrina Tanner
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An edible front yard in Seattle, Washington. Photo by Ann Summa. Garden design by Chris Saleeba of Fresh Digs
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Growing our own food is a precious gift we give to the ones we love most. Photo by Ann Summa
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A front yard doesn’t need a lawn to be beautiful. In this garden, thyme and rosemary carpet the ground, and artichokes mingle with perennials to create a harmonious and productive balance. Garden design and photo by Laura Livengood Schaub
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A red nasturtium and the florescent stems of ruby chard. Photo by Ann Summa

one
INSPIRED CURB APPEAL
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The glowing purple tones of artichoke flowers hardly need help to shine, but when placed against a backdrop of magenta bougainvillea, the effect is stunning. Photo by Ann Summa

Let’s face it—not many neighborhoods will be friendly to a no-holds-barred edible landscape. Economics is among the most pressing reasons for this since your property value is intertwined with the property values of your neighbors. If you do anything that might adversely affect the perceived or assessed value of your home, such as neglecting your property, using your yard as alternative parking for your cars, or planting a raucous farm out front, there is bound to be some pushback. Don’t forget about the power of curb appeal; a great looking front yard garden is a wonderful asset to your home. Why not plant your food with an eye toward the overall beauty of your front yard? I suggest a gentler approach to creating an edible garden in such a prominent location: integrate. Integrating fruits, vegetables, and herbs with ornamentals is the best way to approach a garden that has the extra demand upon it to look great all year long. By expanding our edible palette, we create pleasing planting associations that help our edible gardens look the best they can throughout the seasons. These gardens will literally stop traffic.

beauty matters

Anything you grow in your front yard has to work hard for you. You want that prime piece of real estate to look fantastic as well as perform for you throughout the seasons, so any edible you plant there is under extra pressure. It will be scrutinized. When dealing with the front of your home, we have to come to grips with the fact that beauty matters. Your front yard is a greeting to the world.

Before jumping into creating your new front yard edible garden, take some time to think about what you are about to do. It’ll be fun, but you are going public. When your vegetable garden is in the backyard, you have the freedom to “let it all hang out.” But out front you need to make deliberate choices that give your edibles as much ornamental appeal as any well-designed garden. This involves getting to know the vegetables, herbs, and fruits that give you not only the food you want, but also the ease of care you need and the good looks you crave.

The successful edible front yard garden all comes down to the right plant in the right place. We have to be brutally selective, following the same kind of rules used by ornamental gardeners, when choosing which edibles to plant out front. Yes, these extra generous plants do us the honor of feeding us, but when they are placed front and center they have another set of standards they need to meet. Here are my criteria for any edible plant to be included in a front yard garden.

RULES FOR FRONT YARD EDIBLES

1. The entire plant must have a pleasing form—it cannot stand on the merits of its flowers (or vegetable or fruit) alone.

2. It has to give me at least two reasons to plant it (such as color and form, or texture and seedpods).

3. Its leaves must hold up for the entire growing season. Some edibles have leaves that are susceptible to mildews, or are such heavy feeders that the foliage is just worn out by the end of the season. In the backyard, you can deal with it. In the front yard, plant something else.

4. If you must plant less ornamental edibles in the front yard because you have no other suitable space, pay extra attention to your hardscape. It’s a lot easier to overlook wilted cucumber leaves if they are supported by a beautiful trellis.

style

Everyone has a style: some of us are casual while others live to preen and have all eyes upon them. Gardens are no different, especially when they are in the front yard. By choosing to create an edible garden in public view, you are telling people quite a bit about yourself. Are you an organized, hardcore food devotee who has grown your own fruits and vegetables for years? Your front yard should reflect your knowledge and passion, and you should invest in an infrastructure (what we in the garden design business call hardscape—raised beds, paths, patios, and trellises) that will make your garden as lovely as it is productive. Or maybe you are new to gardening but you want to have it all—an eclectic garden that feeds your eye as well as your family. You can integrate herbs, fruits, and vegetables into your ornamental plantings and create a fun, hybrid mix of garden styles. Your choices will be apparent to your neighbors and to all who pass by. If you make those choices carefully you will create a front yard food garden with style and flair.

SO WHAT IS STYLE?

All the choices you’ve made throughout your life—where you live, what you wear, what movies you like, whether you own a dog or a cat—add up to your style. You may not be aware of your style, but other people are. A large part of any design process is identifying style and figuring out how to translate it, and a good first step is to take a look at the things you love.

At the beginning of a project, designers will gather images, swatches, and small items that catch their eye. Patterns or repetitions of themes, colors, and ideas that emerge during this process will often influence or direct the design. It is hard to visualize a project completely in your head. At some point you’ll need to start seeing your inspiration in one place so that you can begin to focus on what’s working and what isn’t. A mood board is a simple tool used by designers in all different media— clothing, interiors, gardens, products—to help refine an idea into a concrete visual form.

where you dwell

The modern garden is a regional garden, especially when it’s an edible front yard. Observing the specifics of your region with an open mind can bring a tremendous amount of richness to the beginning stages of a design process. Let the natural surroundings or the history of your state, county, or city be your muse.

We no longer want the front of our home to look like a yard in Anywhere, USA. Tap into your region’s essential character—perhaps it is the classical, southern charm of Savannah, Georgia, or the eclectic, anything-goes attitude of San Francisco—and reflect that inspiration in the design of your edible garden. For example, in rough and tumble central Texas, aluminum stock tanks used by ranchers for feeding and watering cattle have been appropriated by gardeners. When these familiar objects are repurposed as raised beds, planters, and ponds, the look is beautifully grounded in place and says “Texas” loud and clear.

Your choice of plants can also speak volumes about your region. In Southern California, well-known for its citrus groves, a front yard lemon tree pays homage to an old Hollywood spirit almost as effectively as a palm tree—and you get juicy fruit as a bonus. The state of Washington is rich with apple orchards, and eating crisp, delicious apples freshly picked from your front yard is a luxury that most climates can’t provide. Be guided by the specifics of your region.
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Creating a mood board is simple and fun. You can find out quite a lot about your style, what you are looking for in your garden, and how your ideas will work together.

Materials

[image: image] Magazines, fabric, photographs, and other items of interest

[image: image] A cork board

[image: image] Pins

[image: image] A photograph of your house

Steps

1. Collect anything that intrigues you: this is the time to stay open to all sources of inspiration. Peruse garden, fashion, shelter, and food-focused magazines. Gather photographs of plants, rocks, bricks, stones, or whatever catches your eye. Don’t limit yourself to the one-dimensional. If a piece of fabric speaks to you, get a swatch of it. If you find a special gravel mix, put a handful in a ziplock bag. Even a troll doll with fuzzy hair can be a valuable piece of inspiration (yes, there are orange grasses that can perfectly mimic a troll doll’s hair).

2. Hang the cork board on a wall that you see often and pin the picture of your house onto the board. Surround your house with the images, colors, textures, and other items that inspire you.

3. Keep changing things around as much as you want. Maybe the colors you thought you loved are too harsh. Or you’ll notice an element that you want to focus on, like the texture of stone or the verdigris on your copper gutters. You might be able to incorporate a color or pattern from the fabric into your garden. Or the fabric may become an awning for your front windows—you never know.

[image: image]
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In many areas of the country, citrus are easy front yard trees. In the entry to the home of artist Pae White and architect Tom Marble, the vibrant yellow of the lemons activate the space with color. Even the pavers have yellow tumbled glass sprinkled in. Photo by Ivette Soler
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A little research will help you find the plants that grow best in the area you live, like thyme in Southern California. Photo by Ann Summa

YOUR SIDE OF TOWN

Another step in this process is to take long walks around your neighborhood and carefully study the surrounding houses. Is your neighborhood uniformly planned with houses of similar color and architectural style? Or do you live in an area that is more eclectic? Take a look at how your neighbors have planted their front yards. If others have removed their lawns and replaced them with gardens, notice how those gardens use the space. You’ll see that homes that have a mix of plants surrounding them seem more grounded, friendly, and interesting than those with the traditional lawn and foundation planting.

PLANTING FOR WHERE YOU LIVE

Look at the plants in your neighborhood and pay special attention to what is thriving. Easy-to-care-for gardens need plants that do well in your area. Don’t discount plants even if they seem too common: there’s no such thing as a bad plant, or an unfashionable plant, only a plant that hasn’t been used well. Junipers, for example, are often considered dull and boring, but they can help create an evergreen rhythm to gardens in all parts of the country—hot or cold—and in all kinds of garden situations, from sunny to part shade. (Junipers also produce beautiful berries that can be used as spices in cooking and in herbal beverages—a natural partner to the front yard edible palette.)

While hobby gardeners will often hunt down and cultivate plants from different climates, it is always smarter to choose plants that are accustomed to the area in which you live. The USDA zone map divides the country into eleven hardiness zones, each of which shows a different area of minimum winter temperatures. Knowing what zone you live in will give you a good general idea of what plants will flourish in your area.

Visiting your local nursery and talking to the knowledgeable staff is a smart step to take before choosing plants. I have never met a staff member at a nursery who doesn’t love talking about plants and the best way to grow them. They will know which fruit trees flourish where you live, if you need tomato varieties that will ripen early in cool weather, or what type of lettuce is best for hot weather. Not only is every zone different, but your particular city, side of town, or even neighborhood may have specific variables that affect the way your plants grow. Getting advice from someone who understands the way things grow in your climate can save you time and money.

the place you call home

Now that you’ve explored your environs and have seen what is happening plantwise in your neighborhood, take a good look at your house. When designing a garden in a front yard, the general style of the house tells me where to go. I often contrast the style of garden with the style of the house, but beautiful gardens can complement the style of a house as well. My definition of contemporary and traditional has more to do with the architectural approach rather than when the house was built. Let’s figure out where your house falls in this spectrum.

CONTEMPORARY HOME

This broad-ranging term identifies a style of building that focuses on function rather than ornamentation. Building materials are used in a straightforward way. Clean lines and open spaces are emphasized. Natural light is utilized to its fullest potential, so these houses have large expanses of glass windows and sliding doors. A defined relationship often exists between the indoor and outdoor spaces; breezeways and overhangs are important exterior features. Most contemporary styled homes are either one-story or split-leveled. The ranch-style and mid-century modern homes are examples of contemporary architecture.

Often, the indoor/outdoor characteristics of a contemporary home allow for a certain amount of interaction between the plantings and the architecture, such as the opportunity for planting under a breezeway, or maybe even creating a garden of thyme on a green roof. Since contemporary houses tend to have clean lines and defined edges, I like to contrast them with bold, big, raucous gardens that play against their streamlined nature. Dramatic plants look fantastic in the gardens of modern houses, as does an emphatic use of hardscape. Building raised beds? Think about building ten of them, with one crop in each bed. Use the simplicity of your contemporary home as a strength in your landscape design.

TRADITIONAL HOME

Traditional houses aren’t necessarily older, they just look that way. It’s a matter of ornamentation. Windows are smaller and more numerous, there might be pillars or porticos, columns or shutters, peaked or gabled roofs. There tends to be more symmetry, with the front door as the focus of the façade and a walkway that leads from the door to a sidewalk or driveway. Colonial, Tudor, Italianate, and Victorian are all examples of traditional architecture. Many new houses are built to mimic these styles—our suburbs are full of neo-traditional homes. They can be one-story bungalows or two-story clapboard houses but they all have the familiar feel of an all-American home.

Gardens that complement a traditional house often focus on creating a sense of the familiar and the comfortable. A front yard edible garden feels appropriate to these homes, many of which reflect time periods when victory gardens were de rigueur. Fountains, pottery, and other personal touches are pleasing in a traditional front yard edible garden. I also find these houses well suited to formal treatments, such as small hedges bordering the planting beds or decorative arbors for scarlet runner beans to crawl over. The overall effect will be one of charm and grace.
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The angles and clean lines of these raised beds make them an excellent choice for the front yard edible garden of a house with a simple, contemporary appeal. Photo by Ann Summa. Garden of Laura Cooper and Nick Taggart
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A small front lawn surrounded by a charming cottage-style planting of edibles and perennials. This is the neo-traditional home of Theresa Loe, a garden educator and communicator. Photo by Ann Summa
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Well-chosen edibles such as red looseleaf lettuce and pole beans with twining purple stems can have a powerful, eye-pleasing presence in your front yard. Photo by Ann Summa

two
THE NEW FRONT YARD PLANT PALETTE
the ornamental edibles

We are so lucky these days. The gardener who wants a flair-filled edible garden has a vast array of plant choices that would be welcome in any garden, anywhere: from fantastic heirloom vegetables and herbs from other cultures to newly cultivated varieties selected by growers with an eye to ornamental appeal. A warning to vegetable fanatics (among whose ranks I count myself). Some edibles do not appear in this book—in fact, I might skip some of your favorites. While hardcore food growers might argue that any plant that nourishes and sustains is inherently beautiful, some fruits, herbs, and vegetables are simply not the best choices for an edible garden with an ornamental focus. Some have leaves that are prone to disease or just don’t look as sprightly once the fruiting body has set. Others are complicated to grow: asparagus, for example, requires trenching and years of work before food can be harvested.

An attractive front yard edible garden will win many more converts to the cause of homegrown food. This section showcases plants that will put their best face forward while performing their hearts out. For surefire panache in your edible front yard, be certain to lean on the supermodels of the ornamental edible plant world. Explore the different cultivars and use them to create unique visual and textural combinations in your garden.


the supermodels

[image: image] Artichokes
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[image: image] Corn
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AMARANTH
Amaranthus tricolor



Annual; foliage and flowers run the colorful gamut from green to gold to purple to red; late summer bloom; 3 ft. high × 2 ft. wide.



Amaranth is known primarily as a grain, but it is also cultivated around the world for its leaves. Its extraordinary beauty makes it a slam-dunk for inclusion in front yard edible gardens. Different varieties come in a glorious rainbow of colors—shades of red, purple, gold, and green—and the flowers always coordinate with the leaves. The burgundy selections are my favorite: the deep ruby young leaves hold their color when cooked and the flowers have a fantastic texture as well as tint. While it is tempting to eat all the tender leaves, let some of your amaranth plants bloom into highly textural, furry flowers.

How to grow it: Amaranth loves heat: give it sun and not too much water and it will thrive. This plant is for anyone who loves their beauties tough as nails—amaranth will grow in a sidewalk crack and still turn heads. Annual in all zones.

How to use it: Sauté the leaves and add them to salads —think of it as summer spinach. You can also try growing a swath of it and letting it blossom; when the blossoms are still tight, harvest the seeds by drying the flowers in a low oven, and then store the seeds in an airtight container. Roast the seeds, add them to hot or cold cereal, and consider yourself a front yard breakfast pioneer.
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Chard is such an eye-catching plant that many grow it for its ornamental appeal alone. Photo by Rebecca Sweet
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Even in a garden this dramatic, the sight of amaranth in bloom can steal the scene. Photo by Ann Summa. Garden of Laura Cooper and Nick Taggart

[image: image]

Luscious apples look as crisp and cool as a day in the Pacific Northwest. Photo by Ivette Soler



APPLE
Malus domestica



Deciduous tree; green leaves; five-petaled flowers from creamy white to shell pink to rosy red; mainly early summer bloom; size varies from dwarf to standard.



Who doesn’t love an apple? Growing apples at home is very rewarding—the high levels of chemical residue in commercially grown apples will be completely absent from your organic ones. A wide assortment of dwarf and semi-dwarf trees will fit into a front yard without sacrificing too much garden space. When in bloom, apple trees are beautiful, and a tree heavy with apples is emblematic of a good harvest season.

How to grow it: Be sure to choose varieties that are resistant to disease, such as Malus domestica ‘Liberty’ and ‘William’s Pride’; our front yard edibles, especially our trees, should be tough and beautiful. Even if you don’t have a lot of space, you can still grow these fantastic trees espaliered against a fence; this old technique directs the growth of branches to be flat against a surface without sacrificing fruiting potential. Those of us in the hotter zones of the United States might not be able to grow as many varieties as our northern friends, but explore—there are more choices than you might think. And those of you in zones 3–8, rejoice!

How to use it: Pies, applesauce, cider, sautéed with pork chops—the list goes on and on. The real question is, what can’t you use apples in? You can also enjoy an early burst of spring by “forcing” an apple branch to bloom indoors. By late winter, most apple varieties have broken dormancy and are ready to be forced. Cut a long, straight branch that has many visible growth nodes and bring it inside. Smash the bottom of the branch with a hammer (this allows it to draw up more water), place the branch in a vase of lukewarm water, and leave it in a bright, cool place for three to four weeks. When your apple branch blooms, you’ll feel like you’ve made magic.


[image: image] how to espalier [image: image]

When you espalier a fruit tree, you guide it to grow flat against a wall, fence, or support structure. This is a classic technique that can save room in your edible garden and create a feature that is as elegant as it is useful. Don’t be afraid of fancy pruning—the steps are straightforward and the hardest thing is making the first cut. You will be amazed at how easy and rewarding it is to artfully prune your fruit trees. You can go easy and espalier your tree so that it simply sits flat against a wall and looks natural from the front. Or you can make patterns with the branches that elevate your apples, pears, or plums to sculpture. An espaliered tree will not only be exceptionally pleasing to the eye, but the fruit it produces will be bigger, sweeter, and juicier.

These instructions are for a two-tiered apple tree that will grow flat against a 3 ft. tall front yard fence. It is easier to do this type of espalier with a small tree that already has some side branching. Don’t make it more difficult by getting a large tree that will need extensive pruning to espalier into this shape. Starting with a bare root fruit tree or a 5-gal. specimen would be the best choice.

Materials

[image: image] One dwarf apple tree appropriate to your zone

[image: image] Measuring tape

[image: image] Pencil to mark measurements

[image: image] Drill

[image: image] Eyehooks

[image: image] Heavy gauge wire

[image: image] Compost

[image: image] Pruning shears

[image: image] Ties to hold branches in place (buy these at garden centers or use old strips of ripped nylon hose)

Steps: setting your wire guides

1. Decide on your center, which is where the trunk will eventually be. Measure 18 in. from the soil line—this is where your first tier of branches will be. That point will also be the center of a 48 in. horizontal wire support.

2. Using that center point, measure and mark 24 in. to the left and 24 in. to the right—this represents the 48 in. of branching.

3. Drill holes every 8 in. along the 48 in. branch line for your eyehooks. Insert your eyehooks, and then thread the heavy gauge wire through the eyehooks. Eventually the branches will be strong enough to support themselves but for the first few years they will need the help of the wire to support the mature fruit.

4. Go back to your center and measure up another 18 in. This will be the top tier of your fruit tree.

5. Repeat steps 2 and 3.

6. Return to your center mark and create a center vertical support by attaching a wire from the bottom horizontal tier to the top horizontal tier. This vertical wire will be the guide for the trunk of your espalier.

Steps: planting and pruning

1. Plant your tree on the center line and amend the hole well with compost.

2. If your tree already has side branches, trim them back to the trunk. If you are lucky enough to have selected a specimen that already has two branches at 18 in. (or in the near vicinity), gently guide them onto the first set of horizontal guide wires and tie them.

3. Take a deep breath. Cut the trunk 2 in. above the first set of guide wires. This will force horizontal growth below the cut. If you had no horizontal branches at 18 in., the buds of the tree will break and the side branches will begin to grow. If you already had branches, these will grow stronger.

4. Choose one of these fresh, flexible branches as the new “central leader” or trunk. Attach it to the vertical guide wire. As it grows upward, prune any side shoots. The only growth should be the first tier horizontal branches and the new trunk.

5. Once the trunk has grown above the second tier of supports, take another deep breath and cut it 2 in. above that point.

6. Once the branches start growing, select two to guide onto the wires and tie them gently. Prune all other side branches.

7. Once you have your structure in place, keep pruning to redirect growth to the four branches. Prune selectively so fruit will have maximum exposure to the sun.

NOTE: If you decide to have a line of espaliered fruit trees against your fence, be sure to measure 48 in. from trunk to trunk.
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Neatly espaliered apple trees, trained flat against a wall or fence, can fit into the smallest edible front yard—even a large, multi-tiered specimen like this one. Photo by Ann Summa

ARTICHOKE
Cynara scolymus



Perennial often grown as an annual; large, gray to green, deeply incised leaves; unique purple blossom; upright fountain-like habit; summer bloom; 3–5 ft. tall and wide; 100–150 days to maturity.



The artichoke is the hands-down superstar of front yard food. This large, beautiful member of the thistle family has such a strong form that it can be part of your edible garden’s backbone. The delicious “choke” is actually a flower that we harvest before it blossoms. It might be hard, but try and let some of your artichokes bloom. You will get one of the most unusual, delightful flowers in the plant kingdom—a luminous purple crew-cut sitting on top of a softball-sized globe that drives bees crazy. For all the wonder of the yummy choke and whimsical blossom, the leaves of the artichoke are what makes it so valuable in the front yard. The gray color acts as a foil for the green leaves of most edibles, and the strong, thick, serrated texture is incredibly eye-catching.

How to grow it: Artichokes are not reliably perennial for most of the country—if you are colder than zone 8 you can grow it as an annual and it will still give you delicious chokes from the first year. Make sure to start these big, heavy feeders with lots of rich compost mixed into the soil, and give them fish emulsion and/or worm tea throughout the season. Cut the bottom leaves as they begin to look ratty and add them to your compost. Once the chokes are harvested, refresh the plant by cutting it back to soil level. Hard pruning is scary, but you will be rewarded with new, unblemished foliage to light up your fall garden.

How to use it: Grill, steam, or broil—then dip it in your favorite sauce and enjoy. Don’t forget those astonishing blossoms. Once the bees have had a pollen party, bring a bloom or two indoors as long-lasting cut flowers.

ARUGULA
Eruca sativa



Annual; green, deeply cut leaves; small, creamy white flowers with purple-striped petals; 12–18 in. tall × 12 in. wide; 45 days to maturity.



Arugula is as wonderful an addition to a garden as it is to a salad. The deeply cut leaves grow in green rosettes and the more you cut the more you’ll get. If you let arugula flower you’ll be rewarded by one of its best assets: a beautiful haze of creamy little blossoms that look and taste fantastic.

How to grow it: Sprinkle seed in lightly cultivated and amended soil and keep it moist until it germinates. Arugula loves to self-seed; allow it to go wherever it wants and you will have wonderful surprise plants that will enhance your garden and your kitchen. All the little arugula seedlings will give you the opportunity to weed it and eat it! Plant in early spring for a late spring to early summer harvest. Annual in all zones.

How to use it: Arugula has a magical way of making everything tastier. Use the peppery, nutty leaves in salads, as a bed for grilled meats, or to make pesto. Try the tasty flowers in sandwiches, as a garnish on bagels, or as a simple snack in the garden.
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Arugula is always welcome, wherever in the garden it chooses to show up. Photo by Ivette Soler
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Let a few of your artichokes flower and craft a stunning cut-flower arrangement. Photo by Ivette Soler
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The mighty artichoke has it all—amazing leaves, beautiful color, bold form—and it’s delicious. Photo by Ivette Soler

BACHELOR’S BUTTONS
Centaurea cyanus



Annual flower; green to gray foliage; white, blue, pink, or black flowers; upright and a bit rangy; early summer bloom; 24–30 in. tall × 8–16 in. wide; 80–95 days to maturity.



Of all the edible flowers, bachelor’s buttons (Centaurea cyanus) may be my favorite. They pop up easily from scattered seed and fill in the inevitable gaps in a young garden. My top pick is C. cyanus ‘Black Ball’, a gorgeous maroon flower on a plant with steel gray leaves. Blue, white, and pink varieties are also available.

How to grow it: Bachelor’s buttons are pleasantly easy to grow; start them from seed or buy plants in six packs from your local nursery. They are fast growers and do well in sunny or dappled conditions. Don’t eat all the flowers—let some go to seed. If you collect and save seeds you’ll have next year’s batch ready to go once summer comes.

How to use it: The blossoms are mild but have a fresh flavor that brightens up a salad and will add flair to your next crudité platter.


BUDGET TIP: PLANTING SMALL IS PLANTING SMART

You can either spend an arm and a leg on your plants, or you can be smart. Plants are not furniture: they are alive and will get bigger. Plant sizes are one of the few places where you can save some money while creating your garden. You can buy fruit trees in 24-in. boxes, or you can buy a slightly smaller 15-gal. fruit tree for half the price. Many of the plants in your edible garden—nasturtiums, shiso, lettuces, borage, arugula, chamomile, and basil, among others—can be easily grown from seed. Plant small and stretch your budget at the same time you stretch your gardening muscles.



BANANAS
Musa ×paradisiaca



Tender perennial; large green leaves; thick, fleshy trunk; height varies from dwarf (7 ft.) to 30 ft.



If you live in a frost-free area of the country, plant a banana. Do it for those of us who can’t. The gloriously long, thick, paddle-shaped leaves make the banana the definitive statement plant. Even if you don’t have a tropical-style garden, a banana can fit in and create a special, full-stop moment. On an already over-the-top beautiful plant, the fruiting stalk is a striking ornamental feature— it looks like a prehistoric plant/bird hybrid. Who wouldn’t want that stopping traffic in front of their house?

How to grow it: With such huge leaves and delicious, nutritious fruit, bananas are one of the heaviest feeders in the plant world. Compost is key to successful growing, as is extra nitrogen and potassium. If you happen to have chickens, use composted manure mixed with wood ash to top dress the bananas throughout the year. Bananas need consistently frost-free weather to develop a fruiting stalk. If there is a freeze, the rhizomes will survive and the leaves will return. Hardy in zones 9–11.

How to use it: A banana leaf works great as a wrapper to steam fish, or as a decorative liner on platter of hors d’oeuvres. Most people prefer to eat their bananas fresh but they are also served fried in the Caribbean as a sweet accompaniment to rice and beans. You can also try planting the varieties that produce the green, starchy plantain, which is savory, crispy, and delectable when fried.
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Bachelor’s buttons are cheerful, colorful, easy to grow, and love to play peek-a-boo through more permanent plantings. Throw out a handful of seeds and see where the flowers turn up. Photo by Ivette Soler
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Many edible grow easily from seed. This will save money and often give you the opportunity to find varieties that aren’t readily available at nurseries. Photo by Ivette Soler
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The always attractive ‘African Blue’ basil flowers early, but the maroon-kissed leaves don’t turn bitter, making it as useful in the kitchen as it is in the garden. Photo by Ann Summa
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‘Red Rubin’ basil runs with a tough crowd in my front yard. Photo by Ann Summa

BASIL
Ocimum species



Tender annual; foliage ranges from red to purple to green; lavender flowers on spikes; summer bloom; 18 in. tall and wide; 75 days to maturity.



Basil deserves a special pride of place in the edible front yard. It is scrumptious, easy to grow, and as ornamental as any plant could hope to be. One of my favorites, Ocimum basilicum ‘Siam Queen’, has deep green leaves, purple bracts, and beautiful dusky flowers that resemble little bouquets. Its flavor is spicy with a hint of licorice, perfect for adventurous Asian cooking. Another tremendous basil is the purple-tinged ‘African Blue’. It blooms early in the season but the flowering doesn’t affect the flavor of the leaves, allowing you to let your basil flower and eat it too. The classic large, deep green leaves of ‘Genovese’ are just as useful for their visual impact in a garden as they are in an Italian kitchen. The columnar ‘Pesto Perpetuo’ has a surprising creamy variegation to its leaves and is a standout among other herbs and vegetables. The purple varieties, such as ‘Purple Ruffles’ and ‘Red Rubin’, are “team basil” all-stars of the edible front yard. Combine them with abandon and don’t worry about planting too many. The spicy scent of basil perfuming your front yard on a warm afternoon is a heady delight.

How to grow it: Basil is a classic Mediterranean herb that loves heat and sharp drainage. It grows beautifully in raised beds, but you can plant it in the ground if you add compost and a little sandy grit to your soil. Flowering affects the flavor of most basil varieties, so it is important to keep the blooms pinched back. If you use basil as much as I do, that won’t be a problem. Annual in all zones.

How to use it: Classic sweet basil brushes everything it touches with an unmistakable Mediterranean flavor: in salads, in sandwiches, as a flavoring for oil, and of course, tossed fresh into pasta or made into pesto. Use Thai and purple basil in wraps, vegetable dishes, and even teas. Experiment with the distinctive flavors of the different varieties—they are as tasty as they are lovely.

BEANS
Phaseolus, Vicia, and Vigna species



Annual; vining trifoliate leaves; color and size varies; mid-summer bloom; 60–90 days to maturity.



Edible pod beans—snap beans or string beans—have truly come into their own as ornamental plants. They can’t be called plain old green beans anymore. Find selections in a variety of colors like yellow, purple, white, and even spotted and striped. Pole beans (Phaseolus), which need the support of a trellis or a teepee structure, provide a great opportunity to incorporate strong vertical elements into the garden. The standout pole bean, in terms of ornamental appeal, is the scarlet runner bean (P. coccineus) which has profuse, beautiful red flowers that hang in clusters; it is often planted just for its flowers alone. P. vulgaris ‘Royal Burgundy’ has glossy purple pods that are incredibly attractive. Another wonderful bean is the yard-long bean (Vigna sinensis), whose pods are slender and sinewy (and very long); it is unusual, delicious, and adds tremendous interest to a planting. Fava beans (Vicia fava) are also not to be overlooked; they have white flowers with a black blotch in the center, and only need minimal support.

How to grow it: Over-fertilizing beans can result in too many leaves and a lack of bean pods; planting them in amended beds is enough (legumes make their own nitrogen, so their presence actually improves the soil). Take the opportunity pole beans give you to grow up— over arbors, on screens, up trellises—and add vertical interest to your front yard. You will need to help your beans onto their supports as they start to grow, and bird netting will help keep the beans in your garden and out of the grasp of your neighborhood’s feathered hooligans. Annual in all zones.

How to use it: Steamed or sautéed, in soups or salads, even French fried: beans are a must for the kitchen and the garden. You can also try tossing the edible leaves of fava beans into a salad.
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The blooms of scarlet runner beans satisfy vegetable gardeners with an eye for color and drama. Photo by Ivette Soler
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Borage is a cottage garden favorite: a sturdy, tough-as-nails plant made up of dainty blue shooting stars. Photo by Ann Summa

BEETS
Beta vulgaris



Herbaceous biennial grown as an annual; large, crinkly leaves (green, green with red veins, or bright red) and thick stalk attached to a round root; 1 ft. tall × 6 in. wide; 65 days to maturity.



In the ornamental front yard edible garden, Beta vulgaris ‘Bull’s Blood’ stands high above other beets. The deeply hued leaves of this plant, and the magenta stems that burst out of the beetroot’s ruddy shoulders, are undeniably glorious. The mighty, iron-rich beet grows best in cool weather, making it an asset for the spring garden: a leafy mound of crimson that brightly cuts through the green freshness of the season.

How to grow it: Plant beets as early in the season as you can work the soil. They grow best when temperatures are cool and the sun is bright. The best soil is light and loamy, without any amending other than compost. If you sow seeds, you can expect germination within a week to ten days. Keep a close eye on them, you’ll have to thin the leaves so the beets can form sturdy, delicious roots.

How to use it: Be careful! Beets are bloody and weep a lot, so make sure to wear an apron when you handle them, even when harvesting. The leaf trimmings are great in micro-green salads. You can also sauté the leaves with fennel and onions for an earthy taste sensation. The beets themselves are a glory when roasted with salt and pepper. Or make ruby colored beet chips to wow your next dinner party: slice the beets extra thinly, toss them with olive oil, salt, pepper, and lemon zest, and roast them in a convection oven for an hour at 275 degrees.

BLUEBERRIES
Vaccinium species



Perennial shrub; green leaves; bell-shaped flowers turn from green to light blue in most varieties; spreading habit; average height of 3–4 ft.



Blueberries are very nice looking, yummy, anti-oxidant powerhouses. These shrubs are worthy of inclusion in a garden on the strength of the beautiful foliage alone, and they have a fantastic fall color that adds excitement to the end of the growing season. The flowers are charming little fairy bells, and the berries themselves are just as delightful. Blueberries are irresistible to children— plant a blueberry shrub or two and you will easily turn your children into fruit eaters and garden lovers.

How to grow it: Blueberries make excellent ornamental edibles, but watch out, they don’t like hot summers and they need soil with an acid bite. These plants are best grown in temperate summer climates. If your zone fits the bill, plant away! If you live where summers are very warm, then try ‘Bluetta’ or ‘Misty’, which have low chill requirements. Blueberries need two different varieties within 100 ft. of each other to pollinate—the more the merrier. Hardy in zones 3–9.

How to use it: Desserts, smoothies, and cereal toppings aren’t the only ways to enjoy the amazing blueberry. Take a walk on the savory side: make a vinaigrette with a blueberry reduction, or toss some into a crab salad. Blueberries are nicely balanced between salty and sweet, so they can go anywhere your heart desires.

BORAGE
Borago officinalis



Herbaceous annual; gray-green, rough, furry leaves; blue, pink, or white flowers; summer bloom; 24 in. tall × 18 in. wide; 70–80 days to maturity.



If, while strolling through a garden, you see little blue shooting stars exploding over a fountain of fuzzy leaves, you have stumbled upon borage. The luminous clusters of pinky-purple buds start off pendulous, then rear up and make themselves known with a burst of color. The edible grayish-green fuzzy leaves and stems of borage are a wonderful foil for darker foliage in the garden.

How to grow it: Borage doesn’t need anything special. Sow the seeds (or plant from nursery starts) and the rest is simple. It is a prolific self-sower, but borage is so lovely that I have yet to find a place where it is not welcome. Enjoy the easy going nature of this pretty plant.

How to use it: All parts of the borage plant taste like cucumber. Pick the leaves young or they will become hairy and prickly (older leaves can be quick-sautéed and the prickliness will disappear). The flowers are fantastic in salads and sandwiches, and even better frozen in ice cubes and added to drinks. A Bloody Mary with borage ice is a foolproof crowd pleaser.

CHARD
Beta vulgaris var.cicla



Biennial grown as an annual; green or red leaves; stems and midribs in a wide variety of colors; 20 in. tall × 18 in. wide; 50–60 days to maturity.



Chard is a powerhouse both in the garden and the kitchen. With colorful stems and deeply veined leaves it’s as beautiful as a plant gets—don’t pass up adding one (or ten!) of the dynamic and delicious varieties to your garden. Ruby chard can singe your eye with its beauty, and rainbow chard is a color carnival. Chard is so good for you too: high in vitamins A, C, and K, as well as chock full of iron, potassium, and fiber. Chard also helps our bones hold onto calcium, and it contains magnesium, which works in concert with calcium to help keep us calm and relaxed.

How to grow it: Chard wants fertile, well-drained soil. Like most leafy vegetables, it appreciates nitrogen, so water with half-strength fish emulsion or worm tea throughout the season. Harvest by cutting the individual leaves—it will rejuvenate itself so you can enjoy its bounty all season long. Reliably annual in all zones, it can overwinter in zones 9–10.

How to use it: When harvested very young, chard is delicious in a mixed greens salad. When mature, sauté it or add it to soups. Don’t forget the delicious stems, which you can caramelize by quickly roasting.
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The magenta stems of ruby chard combined with a few ‘Sungold’ tomatoes create quite a sensation in this edible front yard. Photo by Ivette Soler

CITRUS
Citrus species



Evergreen trees; green leaves with white fragrant flowers; bloom time varies, mostly mid- to late spring; 12–30 ft. tall × 12–25 ft. wide.



Lemons, limes, oranges, clementines, kumquats—that’s just the tip of the iceberg when it comes to citrus varieties available to the home gardener. If you live in a climate that allows for the easy growing of citrus, do it. If you have to trick your zone a little by planting citrus trees against a south-facing wall, try it. Picking homegrown organic lemons from your front yard rather than paying 99 cents per lemon every time you need one makes good economic sense. You can also explore the range of citrus not always available in markets, such as citrons, pumelos, tangelos, blood oranges, and more. Not only will you have a wonderful evergreen tree in your front yard, you will have the sensual and alluring fragrance of the citrus flowers. Plant more than one of the dwarf varieties and add an astringent kick to your garden and your kitchen.

How to grow it: Citrus trees need warm, temperate climates to thrive. You can create a comfortable microclimate by placing your tree against a south-facing wall and giving it reflected heat from sidewalks or even your neighbor’s house. Citrus trees are heavy feeders, so amend the planting area with plenty of compost. After planting a citrus tree top dress with worm compost for an added punch of extra nitrogen. Hardy to zone 9.

How to use it: The ways to employ citrus in the kitchen are endless: the juice can be used in dressings, marinades, or drinks (mojitos, anyone?), and just one squirt adds an acidic dimension to your cooking. Zest the skins of citrus fruits to get the flavor into your food without the acid, or candy the skins and use them to decorate cakes and cookies. The fragrance of lemons, limes, and grapefruits has an energizing aromatherapeutic value. Make uplifting sachets for your drawers by simply drying thin slices of citrus in a convection oven or dehydrator until free of moisture, and wrapping them in a muslin bundle.

CORN
Zea mays



Annual; large, wavy leaves, usually green; ears mainly white or yellow, occasionally blue, red, or bicolored; 6–8 ft. tall; 80–120 days to maturity.



Vertical elements are very important features within a landscape of mounding shrubs, and corn is just about as vertical as a plant can get. Corn grows rapidly so you could even make a temporary screen—a corn fence—in the summer. You can also take a page from the Native Americans and grow corn as a trellis for beans. Play with the beautiful varieties: Zea mays ‘Japonica Striped’ has bicolored leaves, Z. mays ‘Rainbow Inca’ has gorgeous ears. But even plain old green corn’s long leaves arch and wave ornamentally in the slightest breeze.

How to grow it: Corn is an hermaphrodite: each plant has both male flowers (the tassel) and female flowers (silks from the ear). Grow corn in close proximity to each other (in rows or circles) so neighbors can help pollinate each other. Once the silks and tassels develop, you can gently shake your corn to encourage the pollen grains from the tassels to hit their silky targets. Corn loves nitrogen, so plant it in well-composted soil and give it an extra dose of organic fertilizer when planting. Water it with fish emulsion or worm tea once a week and try to keep the ears dry once they develop. The pollen is in the tassels so if the tassels are wet when pollination should be occurring, all you’ll get is cob. Annual in all zones.

How to use it: There are so many ways to enjoy corn, but sweet summer corn is best enjoyed on the cob, when grilled over an open fire. Basta.
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A small ear of corn early in the season is a moptop of tassels. Here it compares hairdos with a mophead hydrangea. Photo by Ann Summa
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Japanese eggplant, with its burnished purple, lanky stems, has a bit of a witchy vibe. Photo by Ann Summa
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Lemons dangle over a recycled wood and corrugated metal fence. Photo by Ann Summa
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Sporting dark and fluffy foxtail-like fronds that reach for its neighbor to stroke and tickle, bronze fennel is a favorite of any gardener who loves color and texture. Photo by Ann Summa

CUTTING CELERY
Apium graveolens var. secalinum



Perennial often grown as an annual; green foliage; 12–18 in. tall × 9–12 in. wide; 85 days to maturity.



Cutting celery doesn’t form into the traditional bunch of stalks, instead, it is a loose collection of smaller stalks and flat, quarter-sized, mid- to deep green leaves. It gives you all the flavor of celery, even if you live in a climate where bunching celery is hard to grow. The leaves resemble parsley, but stay greener in hot climates. If you let it flower, it will seed itself around and come up in surprising places.

How to grow it: Plant cutting celery in good, rich soil, in a sunny position (unless you live in a hot zone, where you’ll want to give it a little protection). Harvest often to encourage renewed growth of tasty leaves and to keep it from reaching gargantuan proportions. Perennial in zones 8–10, annual elsewhere.

How to use it: Cutting celery is great in soups, braises, salads, and mixed with parsley for an extra zip in garnishes.

EGGPLANT
Solanum melongena



Tender perennial often grown as an annual; light to dark green foliage with purple midveins; lavender or purple flowers; white, purple, or striped vegetables; rangy, open habit; summer bloom; up to 2 1/2 ft. tall × 1–2 ft. wide; 60–80 days to maturity.



There is something alluring about the burnished stems, elongated leaves, and purple, lacquered fruit of this slightly spooky member of the nightshade family. With so many lovely varieties to choose from, you can easily put on a fashion show of different eggplant models in your front yard. The best of the best are the Italian ‘Rosa Bianca’, which is striped lavender and ivory; the garden classic ‘Black Beauty’, with its enormous and cylindrical dusky fruit; and the adorable white ‘Easter Egg’, which looks like hard-boiled eggs hanging sweetly from a mini-tree.

How to grow it: Eggplant is a heavy feeder, but be careful not to overdo the nitrogen. Side dress your eggplant with bone meal to help the formation of those big luscious globes. Eggplant loves heat; give it a sunny spot where it can soak up the rays.

How to use it: Eggplant is great grilled or baked. It’s also delicious sautéed or fried but it absorbs lots of oil when cooking, so watch how much you add.

FENNEL
Foeniculum vulgare



Perennial often grown as an annual; green or bronze foliage; yellow umbelliferous flowers; bulbs early summer, blooms mid-summer; up to 3 ft. tall × 1–2 ft. wide; 85–100 days to maturity.



The tall, wispy, feathery fronds of this magical edible are a wondrous sight. When fennel sways in the breeze, its elegance rivals any grass. And every part—bulb, leaves, seeds, and umbelliferous flowers—is scrumptious too. Two kinds of fennel are usually grown: bulbing or Florence (called finocchio in Italy) fennel, and bronze fennel (Foeniculum vulgare ‘Purpureum’). Both types have edible seeds and leaves though only Florence fennel will produce the vegetable bulb. Bronze fennel is particularly ornamental—the incredible smokey haze of its fine-textured leaves creates a moody foil for other colors in the garden.

How to grow it: Fennel likes loose, rich soil. Place it in a little shade in hotter climates to discourage bolting. To keep bulbing fennel tender, start mounding mulch around the bulb when it swells. Cut off any blooming stalks to send more energy to the bulb until you are ready to harvest.

How to use it: The leaves and seeds (one of the central ingredients in Italian sausage) of both types of fennel display a subtle anise flavor. The tender stalks of bulbing fennel make a delicious substitute for celery in almost all dishes—even in a Bloody Mary.

FIG
Ficus carica



Deciduous tree; big, green-lobed leaves; green or purple fruit; 10–30 ft. tall.



Figs have been famous ever since biblical times when their leaves were draped over the bodies of the newly shy Adam and Eve. But if Eve had tasted the fruit of the fig tree first, she might never have been tempted to bite the apple. Luscious, sweet, and syrupy, figs are thrilling on the tongue. And they’re just as satisfying as garden plants: those legendary thick, deeply lobed, embossed-veined leaves are a masterpiece. Surprisingly, the fig itself isn’t technically a fruit—we actually eat the bloom, which is hidden inside a special structure (the fig) that encloses the flower and the reproductive parts of the flower.

How to grow it: Figs love as much sun as they can get and less-than-rich soil. Don’t over-fertilize with the intention of doing your tree a favor—you might end up with fewer figs. Fig trees are fast-growing and flexible enough to be easily espaliered against walls (planting a fig against a south-facing wall is a good way to get these trees into gardens in colder zones). Hardy to zone 7.

How to use it: Eat figs fresh or drizzled with honey— add a little goat cheese and you have a tasty appetizer. Make fig jam or preserves to experience a taste of this summer delight all year long.

GRAPES
Vitis species



Perennial woody vine needing strong support; green or purple leaves; spring bloom; size varies.



Grapes are beautiful, delicious, and versatile, though this is not the vine for the faint hearted—be prepared to put some work into their success. But if you choose the right variety and have the patience to make it work, you can have a great crop of fruit as well as a bold statement in your front yard. I adore purple-leaved Vitis vinifera ’Purpurea’ because of the splendid color it adds to the garden.

How to grow it: Grapes need fertile soil so compost the planting area well. Grow them on a sturdy structure that will allow you easy access to the canes for a hard pruning every year. The canes need air to circulate around them for good fruit production, so keeping the vine well thinned is essential. You’ll have to learn a few specific techniques, such as how to prune for maximum fruit set, but once you know your stuff you will have a fantastic addition to your garden. Bird netting helps you keep your grapes rather than donating them to the ravenous flock on the block. Hardy in zones 3–9.

How to use it: Grapes are the go-to fruit for jams, jellies, homemade wine, and vinegars. Don’t forget about the leaves which can be blanched and stuffed to make tasty dolmas.
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These red-leaved grapes are grown on a sturdy side fence, hiding their bounty among the mottled, late-season foliage. Photo by Ann Summa
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A young lemongrass plant proudly takes center stage in a raised hellstrip bed. Harvest often and enjoy its unique flavor in soups and sauces. Photo by Ivette Soler
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Lacinato kale is the darling of the culinary world, and gardeners love its rugged good looks and whimsical form. Photo by Juree Sondker

JERUSALEM ARTICHOKE
Helianthus tuberosus



Perennial grown as an annual; green leaves, yellow flowers; upright flower can get up to 10 ft. tall × 2–4 ft. wide; summer bloom; 100 days to maturity.



Jerusalem artichoke (also called sunchoke) is a type of sunflower and is unrelated to the artichoke—its name derives from the artichoke-meets-potato flavor of the root. It looks like a giant version of a little kid’s drawing with its cheerful, yellow, daisy-like flowers and simple green leaves,. These sunflowers are the very definition of a prairie summer and they do a fantastic job attracting bees, which improves the quality of all the edibles in your garden. Like other sunflowers, kids love Jerusalem artichokes; let your children be in charge of these easy-to-grow plants and give them a little push into the world of gardening.

How to grow it: In some parts of the United States, the Jerusalem artichoke is considered weedy. But when harvested at the end of the growing season, and its delicious roots consumed, the weed potential is minimal. Loosen up your garden soil before planting to encourage large tuber formation. Be careful not to fertilize too much: the goal is big roots not lots of leaves. Hardy in zones 5–10.

How to use it: Jerusalem artichokes are perfect in soups, stews, gratins, and when pickled. Raw, they taste similar to water chestnuts.

KALE
Brassica oleracea var.acephala



Biennial grown as an annual; color deep green to purple to red; habit varies from almost head-forming to a loose arrangement of leaves; 18–24 in. tall, width varies; 65–75 days to maturity.



Kale is gorgeous, delicious, and packs a nutritious wallop: it’s a must for an edible garden. All kales are great but for the ornamental edible front yard, lacinato kale (also called cavolo nero) is the hands-down best choice. It has unusual, dark green (almost black) leaves that are slender, wrinkled, and curl and twist in interesting ways; it also has more phytonutrients than other varieties. ‘Red Russian’ kale runs a close second: its deeply cut leaves in shades of red or purple make a frilly, ladylike statement in the spring garden. These beautiful plants are packed full of flavor, with a unique balance of savory and bitter that sings on the palate.

How to grow it: Like all brassicas, kale likes cool weather. It will bolt when things warm up too much and the leaves will become unpleasantly bitter. In hot zones, try growing kale in the fall or winter. If you live in a temperate zone you can grow this easy plant throughout the season, but when temperatures soar, a little shade cloth to protect it from the hottest sun will help keep it growing well into fall. Plant in fertile soil and feed with fish emulsion or compost tea regularly; this heavy feeder needs a lot of nitrogen to make plenty of dark green leaves. Annual in all zones.

How to use it: Lacinato kale is a vegetable superstar and the darling of fine food circles. Cook it in soups, sautés, and pastas, or eat it raw in salads—you are limited only by your imagination. Its toothsome, hearty texture stands up to long cooking without becoming stringy or mushy. A fresh serving of homegrown kale will make a convert out of those who have turned up their noses in the past.

LEMONGRASS
Cymbopogon citratus



Tender perennial; green, grassy leaves; fountain-shaped; fall bloom; 3–5 ft. tall × 3 ft. wide.



Lemongrass is beautiful, versatile, and adds a delicious, specific flavor to food. Its big, generous, grassy shape is unusual in an edible garden, and that dynamic texture is very welcome. It grows to approximately 3 ft. tall (bigger in hot, humid areas) and has a graceful, almost ethereal quality. The slender leaves and arching form contrast well with other plants in the edible front yard.

How to grow it: Lemongrass used to be hard to come by, but thanks to the popularity of Asian foods, it can be found in starts at most local nurseries. It adapts to a variety of soils: grow it lean and you’ll have a tidy little mound, grow it in amended soil in your raised beds and you’ll have a luxurious monster of tasty beauty. At the end of the growing season, divide it up and share your bounty with friends—pot up a few stalks to bring inside as next year’s plants. Those in warm climates can have lemongrass in their gardens all year long. Perennial in zones 9–11, annual elsewhere.

How to use it: Harvest lemongrass by cutting off stalks at the root. Use it in teas, soups, and marinades. Thinly slivered slices of lemongrass are excellent in stirfries.

LETTUCE
Lactuca sativa



Annual; green, red, or speckled color; heading or looseleaf, upright habit; size varies but usually 6–8 in. tall and wide; 45–55 days to maturity



Lettuces are an automatic given—how can you have an edible garden and not plant such visually appealing plants? Lettuces are available in a wide array of colors (some are even speckled), shapes, and sizes; the leaves range from smooth and elongated to crinkled and highly textured. Planting a swath of lettuces is a wonderful way to create a visual rest in an active garden. Their small size also makes them wonderful plants for the front of the border. They help to create a finished look that gives the edible garden a more traditionally ornamental feel.

How to grow it: Lettuce is among the easiest edibles to grow from seed. Prepare your planting area with a generous amount of compost, then sprinkle your seeds where you want them. As they sprout and grow, thin your lettuces by clipping the tiny leaves with scissors (manicure scissors work perfectly). This helps promote air circulation and avoid the dreaded damping off, a fungal condition that causes seedlings to wilt and die. Save the thinnings for micro-green salads. Harvest heading lettuces before the center begins to elongate or the leaves will be bitter. For looseleaf lettuces, just cut the leaves as you need them and the lettuce will rejuvenate from the stem. Lettuce grows best in cool temperatures (55–78 degrees) but some varieties, such as ‘Black-Seeded Simpson’, grow well in hot zones.

How to use it: The fresh leaves of lettuces are at the heart of spring and early summer salads, and can also be used as a substitute for sandwich bread, pitas, or tortillas in roll-ups. Don’t stop there: have you ever had lettuce soup? It’s an excellent way to use parts of the plant, like the ribs or tough leaves, that would normally go to waste.
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Beautiful, ruby-red looseleaf lettuce is a perfect edging for a path, and you can nibble on the trimmings. Photo by Ann Summa


[image: image] a lettuce lawn [image: image]

Who needs sod? Even the word sod sounds bad, like something you don’t want in front of your house. I propose something entirely different—a crisp green (or red or speckled) carpet of one of our freshest, yummiest edibles. It is easy and inexpensive to create, and can be maintained with less effort than goes into a regular lawn. If you live in a hotter climate, site your lettuce lawn in a dappled area rather than in the bright hot sun. Regular cutting (and eating) will help keep your lettuce from bolting. If you seed, weed, and eat at regular intervals, you should be able to maintain your lettuce lawn all summer long.

Materials

[image: image] Enough lettuce starts to cover 1/4 of the area

[image: image] Several packets of lettuce seeds

[image: image] Water

Steps

1. Select or create a sod-free area for your lettuce lawn and lightly dig in a generous amount of compost.

2. Plant your baby lettuces in an evenly spaced manner. They will look like hair plugs, but this is only the beginning: these lettuces will kickstart your lawn.

3. Take your packets and broadcast the lettuce seeds between the lettuce plants. You can sow these seeds fairly thickly because you will be harvesting continually as they grow.

4. Water in the seeds. You don’t need to cover them with soil—the water will set the tiny seeds far enough in the ground for germination. Be sure to keep the lettuce lawn moist while the seeds are germinating.

Note:

Choose your favorite kind (or kinds) of non-heading lettuce. These are known as cut-and-come-again because new leaves will refresh the old ones as you harvest them. You won’t need to harvest an entire head and leave a hole.
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MARJORAM
Origanum marjorana



Perennial herb; green with green elongated bracts; tiny white flowers; early to mid-summer bloom; 2 1/2 ft. tall and wide.



This bushy perennial is often overlooked, both as an herb in the kitchen and as a valuable player in the garden. Marjoram is closely related to oregano, but has a sweeter, more complex taste. Don’t plant oregano alone thinking that you have both bases covered—there’s room for both of these wonderful herbs in the ornamental front yard edible garden. Marjoram is a perfect filler for small gaps among perennials and its dainty white flowers tucked into elongated bracts are among the most powerful attractors of bees I’ve ever seen.

How to grow it: A true Mediterranean herb, this plant likes it rough and tough. It grows better in soil that is lean, almost rocky, rather than amended. Perennial in zones 8–10, annual elsewhere.

How to use it: The unique flavor of marjoram really sings when used fresh in salads that have a meat component—or whenever you want to round out a dish with its sweet, herbal flavor. To preserve its brightness, add marjoram at the end of the cooking process. For a real treat, take it into the bath with you. The clean, fresh scent will surround you with warm, fragrant herbal pleasure.

MINT
Mentha species



Perennial herb; green, variegated, or bronze-tinged foliage; shrubby and spreading habit; 6–18 in. tall.



Alert: mint is infamously invasive. Besides spreading via underground runners, the stems will root if any leaf node touches the ground. Whew! Now that that stern warning is out of the way, let me say that you should definitely include mint in your edible garden. Choose from many great varieties in different colors with subtle variations in taste. Cooking with freshly plucked mint is a completely different experience than making do with what you can get at markets—and it is so easy to grow.

How to grow it: Even though it wants to be a groundcover, mint should never be planted directly into the ground—it will become a rampant bully in no time. Always contain your mint in pots, hanging baskets, or a raised bed devoted to mint and mint alone. Mint grows effortlessly in sun, shade, and even drought. In fact, you would have to severely interfere to get it not to grow. Perennial in zones 5–11, annual elsewhere.

How to use it: My favorite mint for cooking is spearmint, and I use peppermint in hot and cold drinks. Mint is essential when cooking Asian food; its zingy freshness brightens every dish. It is especially refreshing when added to cold drinks like lemonade, iced tea, or punches. Mint tea is said to aid digestion, so treat yourself to a cup brewed with fresh leaves after an evening of overindulgence.
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Never plant mint directly in the ground. This window box makes a nice (contained) home for variegated pineapple mint, ruby chard, edible pansies, and thyme. Photo by Ann Summa. Garden of Theresa Loe
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This nasturtium has decided to climb a ladder to see what’s on the other side. The exuberance of the lilypad leaves and whirligig flowers is unstoppable. Photo by Ivette Soler

MUSTARD GREENS
Brassica juncea



Cool-season annual; greenish red foliage, large savoyed (crinkled) leaves; 1–2 ft. tall and wide; 60–80 days to maturity.



Two kinds of mustard greens truly deserve the front and center treatment. The first is ‘Red Giant’ mustard (also known as spinach mustard), a loosely headed cluster of large crinkled leaves with a deep maroon coloration that is set off by creamy white midribs and veins. It is an ideal front-of-the-border plant that easily integrates into an ornamental planting of perennials and shrubs. The other noteworthy mustard is ‘Red Coral’ (or ‘Red Streak’) Japanese mizuna; the delicate, incised leaves are a welcome opportunity to experiment with textural combinations. The deep colors of these mustards are a welcome addition to the paler, fresher colors of spring. Try planting them with red violas for a monochromatic punch.

How to grow it: Mustard seeds germinate readily and the plant grows rapidly; as long as the soil has been amended and kept moist, you should have success. One thing to watch out for is the horror of the brassicas—the evil cabbage worm. Don’t think that nefarious schemes aren’t being hatched if you see small white butterflies flitting around your mustards. They are indeed, in the form of tiny green worms that will devour the delicious leaves. If you see the butterflies, start inspecting your mustards and wash off the under-sides with a strong jet of water every few days for two weeks; you should be able to wash away any eggs and young worms. You can also underplant mustards with nasturtiums. Besides forming an attractive visual association, the nasturtiums will act as a trap crop inviting the worms to gorge on their mild leaves rather than the tangy, hot foliage of mustard.

How to use it: Make sure to harvest mustard greens before they bloom and become bitter. Enjoy mustard as you would spinach: in salads when young and sautéed when mature. These plants have a horseradish-like bite, so use accordingly. Add some zip to your pesto by sneaking a few leaves of red mustard into the mix—this will certainly wake up your pasta.

NASTURTIUMS
Tropaeolum majus



Annual; green, lilypad-shaped leaves; orange or yellow flowers; groundcover, climbing, or mounding habit; spring to summer bloom; size varies.



Is it an herb? A vegetable? An edible flower? The nasturtium is all of these things. This pretty flowering annual is synonymous with cottage garden charm. The cheerful colors and shapes of this plant delight the eye as well as the palate. Who can resist those surprising whirligig blooms? If you like it hot, you’ll love the strident “look at me” orange of the classic nasturtium flower. And if not, choose from the practically endless range of flower colors, from the softest yellow to peachy pink, clear red, or deepest maroon. The lilypad-shaped leaves are no slouches, either. Some are variegated, some are fresh grassy green, and a few varieties are tinged with a dark, steely blue-green.

How to grow it: High-spirited nasturtiums are embarrassingly easy to grow. Plant the seeds in your regular garden soil (too rich and you’ll get an overabundance of leaves and few flowers)—in five days you’ll have germination, within a few weeks you’ll have little plants, and blooms will quickly follow. Don’t bother buying starter plants; the fast-growing seeds come in a wider choice of colors.

How to use it: All parts of a nasturtium are edible. The colorful, crunchy, peppery flowers are delectable for salads and garnishes. The leaves are a great substitute for watercress. The seeds can be pickled and used the way you’d use capers—they can even be dried and used as a pepper substitute. Plant nasturtiums throughout your edible garden as a trap crop for aphids.

ONIONS, GARLIC, CHIVES, AND LEEKS
Allium species



Biennials and perennials; strappy green foliage; white or pinky-purple blossoms; size and shape varies (chives are smaller and grow in grassy clumps; garlic, onions, and leeks have a few leaves per bulb); summer bloom; 90–140 days to maturity.



All alliums—onions, garlic, chives, and leeks—can be used to fill in space at the base of larger, leggier plants. Some, like the mighty leek, are incredibly ornamental, with round globes perched atop thin yet sturdy stems. Onions are a fabulous addition to an edible garden with an ornamental focus. The strappy leaves are a great stand-in for grasses (those textural superstars of the ornamental garden) and the blossoms are enchanting little orbs of tastiness.

How to grow it: Plant onions in loose, friable soil, setting them in deeper than they sit in their nursery pots. Make certain the drainage is good—raised beds are perfect for planting onions. Should they start to push themselves out of the soil, cover their shoulders with a mulch of compost. Harvest when they reach the desired size—usually when 1/4 to 1/2 of the green tops have fallen over. Plant long day onions if you live in northern states, and short day onions if you live in the South.

How to use it: Alliums are essential in the kitchen. Onions, along with celery and peppers, make up a classic mirepoix, the base for most traditional French savory cooking. And all parts of these amazing plants are edible: toss chive flowers in a salad or garlic blossoms in a stirfry for a piquant treat.

ORACH
Atriplex hortensis



Annual; green, red, or purple foliage; erect habit; harvest before early summer bloom; up to 2 ft. tall × 1.5 ft. wide; 45–60 days to maturity (use young leaves).



This leafy vegetable is an ancient edible, but for some reason it is almost never found in markets—traditional or farmers. It’s up to us home gardeners to grow and enjoy this beautiful green. Actually, “green” might be the wrong word to use—the reason I grew orach in the first place was for the red color of the arrowhead-shaped leaves. The stems and bracts of the flowers are the same dusky color, making it matchy-matchy, but in a good way.

How to grow it: Find seeds for this attractive spinach substitute in seed catalogs and sow the minute frost danger has passed. Sow in fertile soil, well amended with compost and a booster of well-rotted chicken manure if you have it. Orach doesn’t tolerate heat, so give it the organic fertilizer and water it needs to grow fast. It doesn’t transplant well, which is probably why starts aren’t available in nurseries. Annual in all zones.

How to use it: Enjoy versatile orach fresh in salads, sautéed, or in stews.

OREGANO
Origanum vulgare



Perennial herb; green to greenish gray to chartreuse foliage; white, pink, or purple flowers; sprawling groundcover; summer to fall bloom; 6–12 in. tall.



Oregano is no stranger to the ornamental garden. When it flowers, the profuse blossoming clusters will fill the garden with bees. While all oregano is worthy of a spot in the front yard, my all-time favorite is the spectacular golden oregano (Origanum vulgare ‘Aureum’)—the gilt color is simply out of this world. Its small size makes it a wonderful front-of-border plant or an important component in a colorful herbal carpet. Golden oregano grabs the eye and won’t let go—especially when combined with reds and purples.

How to grow it: Like other Mediterranean herbs, oregano shouldn’t be pampered. Grow it in full sun in unamended soil and the plants will have a nice flavor. Keep oregano on the dry side to avoid root rot. Hardy in zones 5–11.

How to use it: Pizza or spaghetti sauce without oregano? Never. Oregano’s sharp, warm, almost resinous flavor is unmistakable. Use in Italian, Greek, and Mexican dishes. The flavor is often improved when dried—an hour or two in an oven set on low will give you that strength you need for bolder cooking applications.
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A leek flower stands tall and proud. Photo by Ann Summa
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It may be a stretch, but try growing the edible succulent Opuntia ficus-indica in your front yard. Its cartoon-like paddles and bright flowers make it a true standout. Photo by Ivette Soler

[image: image]

A swath of Italian parsley conceals a small bench tucked into a planting of lavender and grasses. Photo by Ivette Soler

PADDLE CACTUS
Opuntia ficus-indica



Perennial; green fleshy paddles; yellow blooms emerge from deep pink buds; summer bloom; up to 10 ft. tall and wide.



What is the paddle cactus doing on this list? Is this madness? No, it isn’t—Opuntia ficus-indica is a delicious edible enjoyed by Latino cultures and served in some of the finest restaurants. In the garden, paddle cactus (also called prickly pear) is an unexpected combination of the statuesque and the whimsical. When young, the paddle “ears” can’t help but remind one of Mickey Mouse, but as it gets bigger it becomes a true statement plant. The big, yellow, almost tropical flowers form a surprisingly lush contrast to the spare, succulent texture of the paddles. This impressive plant is easily grown in Mediterranean climates—it flourishes in the west and southwest—but those who live in colder zones should give it a chance too. Once planted, enjoyed, harvested, and tasted, I predict the cultivation of paddle cactus will spread north.

How to grow it: Paddle cactus thrives naturally in rocky soils, but when growing for ornamental and edible purposes, plant it in amended soil—you’ll get faster growth and thicker, more flavorful paddles. Hardy in zones 8–10.

How to use it: This melting pot country provides us the opportunity to sample the best of so many other cultures. The (skinned) interior of the young stems is a delicious Mexican staple called nopales. The flavor is distinctive but mild, somewhere between a green bean, sweet pepper, and asparagus, with a little okra thrown in. Nopales are delicious in frittatas, omelettes, sandwiches, soups, and stews. Use the paddle as you would a bell pepper, but be certain to skin its spiny outer layer first. The red fruit can be skinned, roasted, and then transformed into candies, jellies, and drinks. This exotic plant expands our garden palette and our culinary palate at the same time.

PARSLEY
Petroselinum crispum



Biennial herb; green leaves, wavy and curly or flat and serrated; yellow unbelliferous blooms; 18 in. tall and wide; 80–100 days to maturity.



The pleasant, fresh, crayola green color of parsley is always welcome in the garden, and its size allows it to be tucked here and there among other edibles and ornamentals. The flowers are little yellow umbrellas that attract bees like nobody’s business. In my garden, I find room for both flat Italian parsley (Petroselinum crispum var. neapolitanum) and traditional curly parsley (P. crispum). The flat parsley is indispensable in the kitchen and curly parsley is delightful in the garden. Why choose? Plant both and there will always be a burst of freshness for your eye and on your tongue.

How to grow it: Parsley seeds are slow to germinate. Since the started plants are readily available at most nurseries, save yourself some time (unless you need to practice patience) and buy the starts. Plant in fertile, well-amended soil. Like most crops grown for their leaves, parsley loves nitrogen, so feel free to add some well-rotted chicken manure to your soil. Your plants will be green, lush, and tasty. If you live in a hot climate, site your parsley in dappled shade—it will appreciate the cooler conditions. Parsley starts blooming with heat and will bolt in the spring if it gets too warm.

How to use it: If the color green had a taste, it would be the fresh flavor of parsley. Sprinkle it on top of pasta and meats, or use the leaves whole in salads and on sandwiches. Though its mildness makes it disappear when cooked, a popular use is a quick sauté with garlic and butter—add to pasta with freshly cracked pepper for a taste of heaven. Parsley is a stealth bomb of nutrition loaded with iron, beta carotene, calcium, and B vitamins. Keep adding more parsley to your front yard edible garden and more of it will find a way into your diet.

PASSIONFLOWER
Passiflora species



Perennial vine; green trifoliate leaves with clear blue or purple flowers that have prominent stamens; blooms year-round in temperate climates; size varies.



This glorious vine thrives in warm temperatures, but it is worth pushing it a zone or two to get one growing in your garden! The fruiting varieties of Passiflora are an almost perfect garden plant—beautiful, edible, a powerful hummingbird and bee attractant, and a food source for butterflies. The mid-green, tri-lobed leaves create a smooth, uninterrupted background for the startling flowers. The visual impact of these flowers cannot be overstated: each is a circle of clear, lavender petals surrounding a disc of neon purple stamens, with a red, attenuated pistil in the center. And hundreds of these wonders grow on one vine. A glory to behold.

How to grow it: Passiflora edulis is most cultivated variety for fruit, but P. incarnata is hardier and can be successfully grown even in zones prone to frost. If you plant it in full sun, or on a fence (the fence will hold and radiate heat, giving your vine an extra blanket of warmth), you should be able to get fruit set within a few years. The wait is certainly worth it. Passionflowers are heavy feeders, so top dress with compost frequently. Hardy in zones 8–10 (but try it elsewhere!)

How to use it: Eat passionfruit fresh, or add the pulp to smoothies and blended juices. It also makes an incredible sorbet.

PEPPERS
Capsicum annuum



Perennial grown as an annual; green leaves; white flowers; fruits of various colors; mainly open, bushy habit; summer bloom; 65–80 days to maturity.



Sweet, hot, floral, piquant—there is truly a pepper for everybody. Peppers have endless ornamental applications; the colorful variety of the fruit makes them knockouts in the late summer edible garden. If you are mad for heat (for the eye as well as the palate), then plant my favorites—habaneros and Scotch bonnets. They hang innocently on the plant, like little folded lanterns decorating a mini tree, but are dangerously, mouth-searingly hot. Or try the long, thin, bright red cayenne, which looks fantastic next to eggplants. If you eschew the heat, play with sweet or banana peppers in colors ranging from orange and red to brown and purple; try varieties like ‘Purple Beauty’ or ‘Lilac Hybrid’. Whichever type of pepper you decide to plant, it’s hard to go wrong with these delicious beauties.

How to grow it: Peppers are an easy vegetable to grow, especially in hot climates. If you live in a temperate zone, start your seeds indoors and set them out when it’s nice and warm—well after the last frost date. Plant in direct sunlight and be ready to protect with a cover should a random cold event threaten.

How to use it: Eat fresh bell peppers in salads and sandwiches for a satisfying crunch and flavor explosion. Hot peppers are most often used in salsas, but can add a level of zip to all of your savory dishes if used with a light touch. Experiment! Once you go hot, it’s hard to cook without that special type of fire.
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The blossoms of the passionflower are small works of art, and the fruit that follows is a taste of the tropics. This is a wonderful screening vine for those in the right climate. Photo by Ivette Soler
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A young rhubarb is biding its time, getting ready to spread out in this front yard in the Silverlake district of Los Angeles. Photo by Ann Summa
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Peppers come in enough colors, shapes, and flavors to suit any edible gardener. Dark green ‘Ancho San Luis’ pepper turns deep red as it ages and dries. Photo by Ann Summa

PLUM
Prunus domestica



Deciduous tree; green to purple foliage; white to pink flowers; small to medium sized trees with open crown; spring bloom; 12–15 ft. tall × 8–10 ft. wide.



Plum trees are lovely in blossom, in leaf, and especially in fruit when the heavy orbs hang from delicate branches. They aren’t too big so they make a great understory tree to mediate between the large street trees and the lower levels of the garden. Some fruit is deep purple with a frosty bloom on the skin, others are red or yellow—all have a mouthwatering, sweet-tart flavor when ripe. Imagine how wonderful it will feel to pick the first plum of summer and eat it right under the tree in your front yard.

How to grow it: Keep in mind that many fruiting trees will need pollinators, which means planting more than one tree. Plum trees don’t take well to the space-saving espalier technique so, unless you have the desire and sufficient space to create a mini-orchard, I suggest you choose a self-pollinating variety from one of the many wonderful choices. Supply generously amended soil and keep the tree evenly watered (not too wet, not too dry) for the best results. Hardy in zones 4–10.

How to use it: Eat plums fresh, or dry them to concentrate the sugars and turn plums into prunes. Both fresh and dried are staples in desserts.

RHUBARB
Rheum rhaponticum



Perennial often grown as an annual; green, heavily savoyed foliage; large ruby red stalks; tiny flowers emerge from tightly packed buds; late spring to early summer bloom; 3 ft. tall × 4 ft. wide.



Another name for rhubarb is “pie plant” because it is so commonly used for that purpose, but that moniker is much too folksy for this majestic plant. Rhubarb’s thick, fleshy, bat wing leaves and crimson stalks demand attention. Its royal presence is equally matched by a royal temperament; it is fussy about temperature, only growing well in cooler parts of the country. If you are lucky enough to have this plant thrive in your garden, by all means grow it. It has the ornamental impact of that other architectural edible, the artichoke, with equally impressive leaves. Those who live in warm climates don’t have to totally despair; you can grow rhubarb as an annual. It will be smaller than those gigantic ones grown as perennials, but a little rhubarb is better than no rhubarb at all.

How to grow it: Rhubarb is a heavy feeder—just one look at those leaves will tell you that. Mulching the plant in the winter with well-composted manure will set you up for a great harvest come spring. Pick the stems as you need them instead of harvesting the entire plant. When the weather gets too warm the taste will become bitter so let your rhubarb bloom and enjoy the dramatic flower. Hardy in zones 2–8.

How to use it: The leaves of rhubarb are decidedly not edible—in other words, poisonous—so keep them out of your kitchen. Cook the beautiful stalks and use them in pies, jams, and compotes. The classic pairing of rhubarb and strawberries strikes a magnificent culinary chord.

ROSE
Rosa species



Perennial; green alternate compound leaves, huge array of flower colors; size and habit varies with species; blooms in waves through spring and summer.



Though roses sometimes get a bad rap for being too frou frou, they are a fantastic choice for the front yard edible gardener with an eye on the ornamental. If you leave the flower on the plant and allow pollination to occur, a deep orange fruit—the rose hip—will develop. A shrub adorned with rose hips is a sight to behold. Some are tiny and verging on red, others look like mini pumpkins, still others are strangely oblong and squidlike. All contain extremely high levels of vitamins A, C, and E. In fact, rose hips bring shame to citrus fruits, having much more vitamin C gram per gram than oranges. Choosing the right variety is crucial. While all roses should give hips, it’s the old style rugosas that have the best flavor. If you have the room, try Rosa glauca for an extra ornamental punch. This old rose has blue-tinged foliage and burnished canes; it is exquisite when the elongated orange hips develop in the fall.

How to grow it: Roses don’t have to be big pains in the butt—they can be easy. Like most of your other edibles, they want good, rich soil with plenty of amendment, and at least four to five hours of direct sunlight a day. If your roses are spindly, weak, and prone to insect infestation, grow tougher roses, such as floribundas, polyanthas, and rugosas. Smaller roses with fewer petals will integrate better into an edible garden than the prissy hybrid teas or buxom grandifloras—and you won’t be as tempted to cut the flowers and sacrifice those wonderful hips. Hardy in zones 4–10.

How to use it: Rose hip tea is the classic preparation: dry the fruit, put it in a tea ball, and steep in hot water. Rose petals are also often used as garnishes and in jellies.

ROSEMARY
Rosmarinus officinalis



Evergreen perennial herb; dark green needlelike leaves with gray reverse tightly packed on woody stems; flower color ranges from light blue to almost purple; shape varies from upright to prostrate to large rambling shrubs; early to midsummer bloom; size varies.



I can’t imagine a garden without rosemary—even a strictly ornamental garden should include it just for appearance alone. (Granted, I live in a climate where rosemary can be used as a hedge material, but it can be appreciated on a smaller scale as well.) All rosemary has semi-woody branches and finely textured deep green leaves. The plants, which almost look like conifers, are easily pruned into shapes—you could have the edible version of small topiary balls in your front yard. The flowers are usually blue, prolific, and drive bees mad. I adore the upright shrubs ‘Tuscan Blue’ and ‘Blue Spires’, both of which are bold in flavor but don’t have the overt pine-resin overtones common to other cultivars, especially the prostrate ones.

How to grow it: Sun and drainage are the keys to success with rosemary. It doesn’t want a rich soil—in fact, the flavor is better if the soil is lean. If you live in an area prone to frost, you can still enjoy rosemary by growing it in a pot. A container will ensure proper drainage (add some gritty sand to your potting mix or use a planting mix for cactus), and you’ll be able to bring it inside once the temperatures dip. Potted rosemary looks great whether nestled between plants in a garden or inside near a sunny window during the winter. Its warm fragrance will give you a whiff of summer whenever you walk by. Hardy in zones 7–11.

How to use it: Rosemary and chicken are best friends in the kitchen—they go hand in hand. Use it in breads, when roasting potatoes, or if you are feeling adventurous, in cookies. The fragrance of rosemary is rumored to stimulate the third eye. Try adding some to a warm bath and see if your level of enlightenment rises.

[image: image]

The first word people associate with roses might not be “edible,” but the hips are an incredibly rich source of vitamin C. Photo by Ann Summa

[image: image]

A tidy hedge made of procumbent rosemary lines this rock path under a canopy of olive trees. Photo by Ivette Soler

[image: image]

The pink, purple, and cream colors splashed across the leaves of Salvia officinalis ‘Tricolor’ picks up the vibrant rosy tints of Echeveria ‘Afterglow’. Photo by Ann Summa

[image: image]

Shiso’s serrated edges and luminous green color make it attractive enough to use in the garden even if it wasn’t edible. Photo by Ann Summa

SAGE
Salvia officinalis



Perennial herb; gray, green, purple, or variegated leaves; blossoms are purple spikes; small mounding shrublets; summer bloom; 1 1/2 ft. tall × 3 ft. wide.



Any edible garden that wants to look good should include this tough herb in its ranks. Regular edible sage, Salvia officinalis, is a handsome low mound of gray leaves that also boasts beautiful flowers. You might think you were looking at a variety of ornamental sage if your nose wasn’t telling you otherwise—one deep whiff will call up memories of Thanksgiving stuffing and country sausage. Experiment with cultivars that explore the color palette more fully. S. officinalis ‘Purpurascens’ (purple sage) is a very cool collection of purple, gray, and gray-green leaves, and S. officinalis ‘Icterina’ sparkles with green and gold variegation. Speaking of variegation, S. officinalis ‘Tricolor’ does ‘Icterina’ one better by splashing itself with purple, green, cream, and rose. The granddaddy of sages is S. officinalis ‘Berggarten’, which has big fuzzy gray leaves, a graceful mounding habit, and a full, almost meaty flavor.

How to grow it: Like the other Mediterranean herbs (rosemary, marjoram, oregano, and lavender), sage actually likes lean soil, so don’t plant it in amended beds. Tuck sages where you need something tough and they will shine. Give them plenty of sun and not too much water, and they will give you back flavor with a side order of beauty. Perennial in zones 6–10, annual elsewhere.

How to use it: Sage is a fantastic addition to bean soup, stuffing, or bread. You can even fry the leaves and enjoy this herbal chip on its own or as a garnish for pasta or gnocchi.

SHISO
Perilla frutescens



Annual herb; green and red leaves; light purple flower spikes; upright, lightly branching habit; early to mid-summer bloom; 18 in. tall × 8 in. wide; 75–85 days to maturity.



The fantastic annual herb known as shiso is also referred to as Japanese basil or beefsteak plant—whatever you call it, it is very pretty. I love the purple-leafed variety (Perilla frutescens ‘Atropurpurea’), but even the green form (P. frutescens) really “brings it” in the garden. They both have large leaves with serrated edges that look like they’ve been cut with pinking shears. Shiso is related to the shade-lover coleus; like coleus, some varieties have leaves splashed with magenta.

How to grow it: Both green and purple shiso grow very easily from seed to about 18 in. tall and about half as wide. Shiso tends to flower quickly where summers are hot, but since all parts of this plant are edible (leaves, blossoms, and stem) you won’t lose out.

How to use it: The unique flavor of shiso is a mix of mint and ginger with a basil overtone and a hint of cumin. Shiso is often used in Japanese cooking; the raw leaves are a traditional companion to sushi and sashimi. The leaves also work as a fresh wrap for cooked meats and fish—wrap it around grilled shrimp for a tasty bite.

SORREL
Rumex species



Perennial; green, slender, oval leaves; reddish purple flowers and buds; summer bloom; 16 in. tall and wide.



Many edible gardeners are familiar with green sorrel (Rumex acetosa), a staple in European kitchens, and a lovely, tidy, front-of-the-border edible. But when you want real ornamental bang for your buck, reach for the somewhat gruesomely named bloody dock (R. sanguineus): the slender, oval, red-veined leaves have a glorious maroon tracery embossed on them. Adding at least one of these to the edible front yard is a must.

How to grow it: Sorrel and bloody dock love moisture; plant in areas where water naturally collects or cluster with other edibles that also enjoy a little extra water. Keeping the bloom spike cut back will help the leaves remain attractive and will also stop it from reseeding excessively (in wet areas of the country its reported to be a bit of a pest). Plant sorrel in the edible garden—rather than at the edge of a pond—and eat this yummy beauty liberally to keep it under control. Hardy in zones 6–10.

How to use it: Add young, colorful leaves of bloody dock to salads for a visual punch and a distinctive lemony, acidic flavor. Sorrel is delicious in soups, as well as in fish and egg dishes. Put finely chopped leaves in salad dressings or mayonnaise for a nice herbal brightness that doesn’t overwhelm other flavors.

STRAWBERRY
Fragaria species



Perennial; pleated and serrated green foliage; white flowers followed by red berries; mounding habit; late spring to early summer bloom; size varies.



A strawberry patch is pure enchantment. Small mounds of fresh, green, pleated leaves merge together to create a carpet of prettiness, which hides the dangling, ruby-red treasures. A freshly picked strawberry rinsed off by the hose and popped in your mouth while tending to your garden is one of the great pleasures of summer. Plant strawberries in front of the taller denizens of the garden—both edible and ornamental. If allowed to spread, it can create a dense, weed-smothering layer that is as attractive as it is useful.

How to grow it: Once I get strawberries in the ground I let them do their own thing and enjoy wonderful sweet berries, plus a gloriously lush mat of textured leaves. If your strawberry dreams take you down the path of intense cultivation, you can explore techniques to get bigger berries like cutting “daughter plants” away from the “mother.” Keep this perennial well fertilized by top dressing with compost during the growing season. If you live in frost zones, mulch well in the winter to prevent root damage. Hardy in zones 4–9.

How to use it: Fresh strawberries are hard to get in the kitchen because they tend to be eaten on the way inside. But if you can do it, your choices are limitless. I would encourage you to serve these little morsels of summer as naked as possible—with a drizzle of balsamic vinegar or maybe some sweetened heavy cream.

[image: image]

A highly ornamental version of sorrel, Rumex sanguineus, cuddles around the succulent Aeonium ‘Caitlin’. Photo by Ann Summa
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Who can resist a strawberry? Small, juicy globes dangle from a wooden raised bed, begging to be picked and enjoyed. Photo by Ivette Soler
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Thyme is an important part of the ornamental edible palette. There are dozens of varieties in different colors and forms that help to knit together the front of your planting beds, providing the all-important groundcover layer. Photo by Ann Summa

SWEET BAY
Laurus nobilis



Evergreen, slow-growing tree or shrub; shiny, deep green, elliptic leaves; little yellow flowers; spring bloom; up to 25 ft. tall × 15 ft. wide.



Evergreen elements are important to include in an edible front yard garden. A bay tree (or bay hedge) would be a worthwhile investment of time and money—it could be the stable, unchanging backbone to your seasonal edible landscape. Sweet bay is slow growing, but in the right climate it will become a tree over time. Planted side by side, bay plants will form a strong, fragrant, and attractive hedge. Those in cooler zones can still enjoy the dark leaves of this shrubby tree by planting in containers; dot a few around the garden and bring them in when it gets wintry cold. Select attractive containers to add a decorative dimension to your front yard.

How to grow it: Fertile, well-drained soil is the name of the game for this easy-to-grow shrubby tree. Be sure to get your bay from a reputable source—other plants that are less useful in the kitchen easily masquerade as Laurus nobilis. Patience is definitely a virtue when you are growing bay: it will grow slowly but surely. Hardy to zone 8.

How to use it: Bay leaves are fragrant when bruised, and add a distinct flavor to Mediterranean cooking. One bay leaf is all you need for soups, stews, or braises. Just clip a leaf off as you need it. You can also strew dried leaves around your pantry to ward off moths and other insects.

THYME
Thymus species



Perennial herb; gray-green, green, or white and yellow variegated foliage; pink or white flowers; habit varies from flat groundcover to mounding; summer bloom; 1–12 in. tall.



Imagine several different varieties of thyme planted together in a colorful herbal carpet—what could be a more beautiful way to finish the garden than with this hard-working herb that appears so delicate? I swoon over lime thyme (Thymus ×citriodorus ‘Lime’) which has the brightest light green color; woolly thyme (T. pseudolanuginosus), a soft gray, creeping groundcover that is almost completely flat with a furry texture; and ‘Golden Lemon’ thyme (Thymus ×citriodorus ‘Golden Lemon’), a beautiful plant whose small leaves are mid-green ringed with bright gold. It is hard to go wrong with this exquisite herb. You’ll soon find the thyme you love the most. Or you may decide that you just can’t decide and the central theme in your front yard could be a vibrant, jazzy thyme collection.

How to grow it: Keep thyme happy with lots of sun and lean soil (rich soil and shade weaken the color and flavor of this tough-as-nails plant). Cut and use often or it will become tough and woody. Hardy in zones 4–9.

How to use it: A celebrity chef I admire starts every savory dish with a sprig of thyme in the bottom of the pan. It’s a good idea—thyme needs long cooking to mellow out its assertive flavor. It adds distinctiveness to meat dishes, whether chicken, beef, or pork. Try different thyme varieties with different dishes and find the best combination.


dreams vs. reality: edibles to think twice about planting in front

The front yard edible garden should be a place that gives us food without extraordinary effort, and choosing unfussy, enthusiastic plants is a big part of making that happen. We who love growing food think all plants that feed us are beautiful, but the reality is that some need a careful vetting before being included in your front yard. Remember rule number one—the entire plant must look great for the entire season. With that in mind, here are a few plants to consider placing elsewhere if at all possible.

Carrots. I adore carrots but they give little, ornamentally speaking, to the front yard edible garden besides their green and ferny tops. Maximize the space carrots would occupy by planting lettuce, beets, or chard, all of which deliver knockout visual and culinary punches.

Cauliflower. Cauliflower is simply too picky: it needs a long, cool growing season (no frost, no heat), and to achieve the desired tight, snowball head it must be blanched (which means tying the outer leaves over the forming head and leaving it that way through the growing season). In addition, you will have to battle the pests that attack all brassicas.

Cucurbits: cucumbers, gourds, melons, squash, and watermelons. Consider planting all members of the cucurbit clan in your backyard or another less-visible space—it is hard to keep these plants looking good. (It is also really hard to make a pumpkin patch look well designed.) Even the best varieties are susceptible to powdery mildew: the coarse leaves look fantastic at first but will inevitably become yellow and mildewed. If you do plant cucurbits, cut the affected leaves the minute you see a hint of mildew, and make certain that the air circulation is free flowing.

Tomatoes. Yes, the mighty tomato may not be the best edible to plant in the front yard. The wonderful heirlooms that have such magnificent taste and lovely fruits also tend to be big, rangy plants that can easily go all over the place. Even with tomato cages, spirals, and other supports, tomatoes can look ungainly. Being such heavy feeders, their leaves can begin to wear out during the peak of the season, and crunchy, yellow foliage is to be avoided in the front yard. However, I do think small or cherry tomatoes (‘Sungold’ and ‘Green Zebra’ in particular) can be charming when they cascade over a bed or peak in between other plants. So use discretion and make your choices wisely if you desire tomatoes out front.

In the event that you decide your front yard is the only place for your “forbidden foods,” pay special attention to your hardscape. Cucumbers, squash and zucchini can look perfectly lush in a well-designed raised bed (with good air circulation) and tomatoes can be reined in by handsome cages and selective pruning. If you can, place them in areas that aren’t easily visible so your front yard edible garden will appear neat and fresh.



[image: image]

Tomatoes can easily grow large and rangy. Giving extra thought to their support will help them look attractive in your front yard. Photo by Ann Summa




End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   


ops/styles/page-template.xpgt
 

   

   
	 
    

     
	 
    

     
	 
	 
    

     
	 
    

     
	 
	 
    

     
         
            
             
        
    

  

   
     
  





ops/images/f0205-02.jpg






ops/images/f0205-01.jpg






ops/images/f0148-01.jpg







ops/images/f0068-01.jpg





ops/images/f0102-01.jpg





ops/images/brleaf.jpg





ops/images/f0102-02.jpg





ops/images/f0102-03.jpg





ops/images/f0125-01.jpg





ops/images/f0080-03.jpg





ops/images/f0080-02.jpg





ops/images/f0080-01.jpg





ops/images/f0022-01.jpg





ops/images/f0114-01.jpg





ops/images/f0166-01.jpg





ops/images/f0057-01.jpg





ops/images/f0166-02.jpg





ops/images/f0166-03.jpg





ops/images/f0120-01.jpg





ops/images/f0098-01.jpg





ops/images/f0155-01.jpg





ops/images/f0178-02.jpg





ops/images/f0178-01.jpg





ops/images/f0113-02.jpg





ops/images/f0155-02.jpg





ops/images/f0113-03.jpg





ops/images/f0113-01.jpg





ops/images/f0085-01.jpg





ops/images/f0085-02.jpg





ops/images/f0161-01.jpg





ops/images/f0142-01.jpg





ops/images/f0161-02.jpg





ops/images/f0051-01.jpg





ops/images/f0093-01.jpg





ops/images/f0119-01.jpg





ops/images/f0017-01.jpg





ops/images/f0034-01.jpg





ops/images/f0034-02.jpg





ops/images/f0109-02.jpg





ops/images/f0182-01.jpg





ops/images/f0109-01.jpg





ops/images/f0182-03.jpg





ops/images/f0182-02.jpg





ops/images/f0044-01.jpg





ops/images/f0176-01.jpg





ops/images/f0021-02.jpg





ops/images/f0021-01.jpg





ops/images/f0138-02.jpg





ops/images/f0138-01.jpg





ops/images/f0138-04.jpg





ops/images/f0138-03.jpg





ops/images/f0138-05.jpg





ops/images/f0009-01.jpg





ops/images/f1leaf.jpg





ops/images/f0121-03.jpg
winter/spring bed (inset)

21 Angula
22 Broccolirasb

25 “Atomic Red carrots
24 ‘Aquadulce’ fava beans
25 ‘Red Russian'kale

26 ‘Mammoth Melting Sugar’
snow pea

Eruca sativa
Brassica ruvo

Daucus carota var. sativus ‘Atornic Red

Vicia faba“Aquadulce’
Brassica oleracea

var. acephala ‘Red Russian’
Pisum sativum var. macrocarpon
“Mammoth Melting Sugar’

ornamental border

27 "Harmony’kangaroo paw

28 ‘Purple Pride’ Geraldton
waxfloer

29 ‘lmperiol St arichoke
50 “Siskiyou Pink’ gaura

51 ‘Goodwin Creek Grey'
lavender

52 Lion's tail

55 ‘Bronze New Zealand flax

54 ‘Chocolate Mint'
scented geranium

55 ‘Berggarten’sage

56 Winifred Giman'
Cleveland sage

57 ‘Limelight Mexican sage

58 Lime thyme

Anigozanthos Harmony'
Chamelaucium uncinatum
“Purple Pride’

Cynara scolymus ‘Imperial Star'
Gaura lindheimeri Siskiyou Pk
Lovandula

“Goodwin Creek Grey
Leonotis leonurus

Phormium tenax Bronze”

Pelargonium tomentosum
“Chocolate Mint’

Sabvia officinals Berqgarten

Salvia clevelandii
“Winifred Gilman’

Salvia mexicana Limelight’
Thymus scitiodorus ‘Lime’

espaliered on fence

59 "Anna’ apple tree

* seed packets

Malus xdomestica ‘Anna’

N





ops/images/f0121-02.jpg
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arbor
7 Armenian cucumber Cucumis sativa ‘Armenian’ 1
2 Purpleleaf grape Vitis vinifera ‘Purpurea’ 1
5 ‘Zucchino Rampicante squash Cucurbita moschata 1

“Zucchino Rampicante’

beds and under arbor
4 ‘Genovese' basil Ocimum basilicum ‘Genovese’ 4
5 ‘Pesto Perpetuo’ basil Ocimum basilicum ‘Pesto Perpetuo’ 6
6 ‘Purple Pod Pole’ bean Phaseolus vulgaris ‘Purple Pod Pole’ 14
7 Borage Borago offcinalis 5
8 ‘Bull's Blood' beet Beta vulgaris ‘Bull's Blood" 6
9 Chives Allium schoenoprasum 5
10 Cilantro Coriandrum sativum 3
11 ‘Silver Queen’ corn Zea mays ‘Silver Queen’ 12
12 ‘Japanese Long’ eggplant Solanum melongena ‘Japanese Long’ 5
15 Bulbing fennel Foeniculum vulgare 3
14 ‘Red Sails’ lettuce Lactuca sativa ‘Red Sails' 14
15 Italian parsley Petroselinum crispum var. neapolitanum 4
16 ‘Orange Bell pepper Capsicum annuum ‘Orange Bell 6
17 ‘Chianti’ sunflower Helianthus annuus ‘Chianti’ 4
18 French thyme Thymus vulgaris Provencal 2
79 *San Marzano’ tomato Lycopersicon lycopersicum 4

20 ‘White Wonder’ watermelon

“San Marzano’
Citrullus lanatus ‘White Wonder’
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Common name Scientific name ¥ of plants

“Zwartkop’ aconium Aconium ‘Zwartkop”
Variegated Carlbbean agave Agave angustifoia "Marginata’
White-striped century plant  Agave americana Mediopicta Alba’

Weber agave Agave weberi

‘Green Globe' Artichoke  Cynara scolymus ‘Green Globe™
“African Blue’ basil Ocimum basilicum ‘African Blue”
“Red Rubin’ basi Ocimum basilicum ‘Red Rubin’
Mexican lly Beschorneria yuccoides

Smoke tree Cotinus coggygria

“Afterglow echeveria Echeveria ‘Afterglow’

Fleabane Erigeron karvinskianus
Candelabra tree Euphorbia ingens
Mediterranean spurge Euphorbia wulfenii

Bulbing fennel Foeniculum vulgare

Bronze fennel Foeniculum vulgare Purpureum’
Variegated false agave Furcraea selloa var. marginata
Ruby grass Melinis nerviglumis

Mexican feather grass Nassellatenuissima

‘Chocolate Mint Pelargonium tomentosum
scented geranium “Chocolate Mint

“Jack Spratt’ New Zealand flax Phormium tenax ‘Jack Spratt’
“Iceberg rose Rosa lceberg’

‘Mystic Spires Blue'sage  Salvia Mystic Spires Blue’
Purple sage Salvia officinalis Purpurascens’
“Tricolor sage Salvia officinalis Tricolor

Lime thyme Thymus xcitriodorus ‘Lime’
Variegated lemon thyme  Thymus xcitriodorus Variegata”
Coconut thyme Thymus pulegioides ‘Coccineus'

Yard-long beans Vigna sinensis
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Common name

 flowering crabapple
“Shiro’ Japanese plum

edible rows
Garlc chives
“African Blue’ basi
Lemon bosi
Chioggia Guardsmark beet
“Lacinato’kale
“Lollo Bionde lettuce
“Lollo Rosso’lettuce
“Parade’ bunching onion
“Bright Lights' chard
Black Krim' tomato
Copia' tomato
“Sungold tomato
“Eight Ball zucchini

5
Blue fescue
“Malepartus’ maiden grass
“Nippon' maiden grass

herbs

Ttalan parsley
Marjoram

“Six Hills Giant catmint
Golden variegated sage
Thyme

e s e

Scientific name # of plants
Malus sargentii Fircbird 1
Prunus saficina ‘Shiro’ 1

Allun tuberosum 7
Ocimum ‘African Blue" 15
Ocimum citriodorum n

Beta vlgaris Chioggia Guardsmark 5
Brassica oleracea var. acephala ‘Lacinato’ 4

Lactuca sativa Lollo Bionde’ 2
Lactuca sativa Lollo Rosso” 2
Allurn fistulosum Parade’ 14

Beta vulgaris var. cicla Bright Lights' 5
Lycopersicon lycopersicum Black Krim 2
Lycopersicon lycopersicum ‘Copia’ 2
Lycopersicon lycopersicum ‘Sungold 1
Cucurbita pepo ‘Eight Ball 4

Festuca glauca Eloh Blue' 7
Miscanthus sinensis ‘Malepartus” 2
Miscanthus sinensis ‘Nippon’

Petroselinum crispum
Origanum majoras
Nepeta xfaassenii Six
Salvia officinalis ‘cterina’
Thyms vulgaris
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Giant'
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