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Help Keep Your  

Garden Healthy 

With Good Practices 
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Printable Pages To Help  

You Design & Plan 
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Peas are thought to have originated in Middle Asia and the central plateau of 
Ethiopia. 

The world’s first sweet tasting pea was developed in the 18th century by 
amateur plant breeder Thomas A. Knight of Downton, near Salisbury, England. 

A 100-calorie serving of peas contains more protein than a whole egg or 
tablespoon of peanut butter. 

Peas are a good source of vitamin A, vitamin C, folate, thiamine (B1), iron and 
phosphorus. They are also rich in protein, fiber and low in fat. 

The oldest pea ever found was nearly 3,000 years old and discovered on the 
border of Burma and Thailand. 

The green pea as we know it today is only green because it’s picked when it’s 
still immature. A ripe pea is yellowish. Eating peas when they are green 
became fashionable in the 1600s and 1700s but the French thought it was 
madness to eat them green. 
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Directions  

1.  Prep for this salad by cooking the eight slices of crispy bacon, chopping 
onion, chopping cheddar cheese and thawing peas.  

2.  Combine dressing ingredients (sour cream, mayonnaise, salt and pepper 
and vinegar) in a bowl, whisk to combine.  

3.  Add peas, bacon, cubed cheese, onion and parsley. Stir to combine, 
making sure all the salad is coated with dressing.  

4.  Refrigerate before serving.  

Delicious, salty, crunchy and creamy. 12 servings.

Ingredients 

o 4 cups Fresh or Frozen Peas (thawed ) 

o ¼ cup Mayonnaise 

o ½ cup Sour Cream 

o 1 tablespoon White Vinegar 

o 8 slices Bacon (crispy) 

o ½ cup Red Onion (chopped) 

o 6 ounces Cheddar Cheese (in small cubes ) 

o 3 tablespoons Parsley (fresh) 

o Salt (to taste ) 

o Pepper (to taste ) 

Recipe from A Beautiful Mess 



Directions  

1. Heat a large sauté pan on medium high, adding your cooking oils. Once the oil 
begins to ripple, add the peas and season with salt and pepper, tossing frequently.  

2. After about 2 minutes, add the garlic and toss, cooking for another 1 to 2 
minutes and tossing frequently. Add the honey and wasabi powder if using, toss 
and remove from heat into a serving bowl.  

3. Squeeze lemon juice over top, serve warm.  
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Ingredients 

o 3 cups green peas shelled, fresh or frozen  

o 1 1/2 tbsp preferred cooking oil I use a mix 
of bacon fat and olive oil  

o 1/4 cup garlic chopped  

o 2 tbsp honey  

o Salt and pepper to taste  

o 1/2 lemon—juiced  

o 2 tsp wasabi powder (optional)  

Recipe from Chris loves Julia 



A good gardening library can be one of your best tools. 
This space is for sharing books to consider on gardening and plants.  
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Companion Planting for Beauty and Bounty  
By Lisa May Ziegler  

Fight garden pests and increase your yields the natural 
way with this tried-and-true technique! 

Planting vegetables and Ĉowers together is one of the 
oldest ways to create a healthy, bountiful garden. Adding 
Ĉowers to your food garden improves biodiversity, 
enhances pollination, and increases the numbers of 
benećcial pest-eating insects—with the bonus of 
providing beautiful bouquets of cut Ĉowers to brighten 
your home and give to your family and friends. 

Vegetables Love Flowers explains the benećts of 
interplanting Ĉowers and vegetables; oĄers detailed 
advice on how to add a cutting garden of vibrant 
annuals to your vegetable garden; gives proćles of a 
range of pollinators and benećcial predators; and 
provides plenty of general gardening guidance featuring 
natural methods. 

 

Niki Jabbour's Veggie Garden Remix: 224 New Plants 

to Shake Up Your Garden and Add Variety, Flavor, and 

Fun  

2019 American Horticultural Society Book Award Winner 

2019 GardenComm Media Awards Gold Medal Winner 

 

Best-selling author Niki Jabbour invites you to shake up 

your vegetable garden with an intriguing array of 

224 plants from around the world. With her lively “Like 

this? Then try this!” approach, Jabbour encourages you to 

start with what you know and expand your repertoire to 

try related plants, many of which are delicacies in other 

cultures. Jabbour presents detailed growing information 

for each plant, along with fun facts and plant history. Be 

prepared to have your mind expanded and catch 

Jabbour’s contagious enthusiasm for experimentation and 

fun in the garden.  



 
 

         CCG BOARD OF DIRECTORS 

Sharon Miller 

Membership Chair … Sharon Miller  
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January 

Asparagus, Asian Greens, Beets, 
Broccoli, Cabbage,  Cauliflower, 
Celery, Swiss Chard, Endive, Escarole, 
Garlic, Kale, Kohlrabi, Leeks, Lettuce, 
Mustard, Bunching Onions, Short Day 
Onions, Parsley, Peas, Potatoes, 
Radishes,  Rhubarb, Rutabagas, 
Spinach, Turnips 

February 

Asparagus, Asian Greens, Beets, 
Broccoli, Cabbage, Carrots, 
Cauliflower, Celery, Swiss Chard, 
Endive, Escarole, Fava Bean, Garlic, 
Kale, Kohlrabi, Leeks, Lettuce, 
Mustard, Bunching Onions, Short Day 
Onions, Parsley, Peas, Potatoes, 
Radishes, Rhubarb, Rutabaga, Spinach, 
Strawberries, Turnips 

March 

Artichoke, Asparagus, Asian Greens, 
Beets, Broccoli, Cabbage, Carrots, 
Cauliflower, Celery, Swiss Chard, 
Endive, Escarole, Fava Bean, Garlic, 
Herbs, Kale, Kohlrabi, Leeks, Lettuce, 
Mustard, Bunching Onions, Short Day 
Onions, Parsley, Peas, Potatoes, 
Radishes, Rutabagas, Spinach, 
Strawberries, Turnips 

April 

Beets, Carrots, Corn, Cucumbers, 
Eggplant, Fava Bean, Garlic,  Herbs, 
Lima Beans, Leeks, Lettuce, Melons, 
Okra, Onions, Parsley, Peas,  Peppers, 
Potatoes, Radishes, Short Day Onions, 
Squashes, Strawberries 

May 

Beets, Carrots, Corn, Cucumbers, 
Eggplant,  Herbs, Lima Beans, Leeks, 
Lettuce, Melons, Okra, Onions, 
Parsley, Peas,  Peppers, Pumpkins, 
Radishes, Short Day Onions, 
Squashes, Swiss Chard, Tomatoes, 
Turnips 

June 

Beets, Corn, Cucumbers, Eggplant,  
Herbs, Lima Beans, Leeks, Melons, 
Okra,  Peppers, Pumpkins,  Squashes, 
Tomatoes, Turnips 

July 

Beets, Carrots, Corn, Cucumbers, 
Eggplant, Melons, Peppers, Squash, 
Tomatoes 

August 

Asian Greens, Broccoli, Brussels 
Sprouts, Cabbage, Cucumber, Kale, 
Leeks, Shallots, Onions 

September 

Asian Greens, Brussels Sprouts, Carrots, 
Cauliflower, Fennel, Garlic, Kale, Leeks, 
Lettuce,  Onion sets, Peas, Potatoes, 
Radishes, Rutabagas, Spinach, Squashes, 
Swiss Chard, Turnips 

October 

Asparagus, Asian Greens, Beets, 
Broccoli, Brussels Sprouts, Cabbage, 
Carrots, Cauliflower, Celery, Swiss 
Chard, Endive, Escarole, Fava Bean, 
Fennel, Garlic, Kale, Kohlrabi, Leeks, 
Lettuce, Mustard, Bunching Onions, 
Onion sets, Short Day Onions, Parsley, 
Parsnips, Peas, Radishes, Rutabagas, 
Spinach, Swiss Chard, Turnips 

November 

Asparagus, Asian Greens, Beets, 
Broccoli, Brussels Sprouts, Cabbage, 
Carrots, Cauliflower, Celery, Swiss 
Chard, Endive, Escarole, Fava Bean, 
Fennel, Garlic, Kale, Kohlrabi, Leeks, 
Lettuce, Mustard, Bunching Onions, 
Short Day Onions, Parsley, Parsnips,  
Peas, Radishes, Strawberries, Rhubarb, 
Rutabagas, Turnips 

December 

Asparagus, Asian Greens, Beets, 
Broccoli, Brussels Sprouts, Cabbage, 
Cauliflower, Celery, Swiss Chard, 
Endive, Escarole, Garlic, Kale, Kohlrabi, 
Leeks, Lettuce, Mustard, Bunching 
Onions, Short Day Onions, Parsley, 
Peas, Potatoes, Radishes, Rhubarb, 
Rutabagas, Spinach, Strawberries, 
Turnips 


