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Ethiopian Cabbage Dish 

It is healthy and delicious. Do not add liquid. 

The cabbage and potatoes release enough 

moisture on their own.  

Ingredients 

½ cup olive oil 

4 carrots, thinly sliced 

1 onion, thinly sliced 

1 teaspoon sea salt 

½ teaspoon ground black pepper 

½ teaspoon ground cumin 

¼ teaspoon ground turmeric 

½ head cabbage, shredded 

5 potatoes, peeled and cut into 1-inch cubes 

Directions 

Heat the olive oil in a skillet over medium heat. 

Cook the carrots and onion in the hot oil about 5 

minutes. Stir in the salt, pepper, cumin, turmeric, 

and cabbage and cook another 15 to 20 minutes. 

Add the potatoes; cover. Reduce heat to medium-

low and cook until potatoes are soft, 20 to 30 

minutes.  

Ingredients 

1 medium onion, halved and sliced 

1 medium apple, sliced 

1 medium head red cabbage, shredded (about 8 

cups) 

1/3 cup sugar 

1/3 cup white vinegar 

3/4 teaspoon salt, optional 

1/4 teaspoon pepper 

Directions 

In a large Dutch oven coated with cooking spray, 

cook and stir onion and apple over medium heat 

until onion is tender, about 5 minutes. Stir in 

remaining ingredients; cook, covered, until 

cabbage is tender, about 1 hour, stirring 

occasionally. Serve warm or cold.  

A Traditional 
German Red Cabbage Recipe 

Nutrition Facts Per Serving: 

428 calories; protein 6.9g; carbohydrates 54.1g; 

fat 22.2g; sodium 428.5mg  

Nutrition Facts Per Serving:    

1 cup: 64 calories, 0 fat (0 saturated fat),  

0 cholesterol, 23mg sodium, 16g carbohydrate 

(12g sugars, 2g fiber), 1g protein.  

In the night the cabbages catch at the moon, the leaves drip silver, the rows of 

cabbages are a series of little silver waterfalls in the moon.   

Carl Sandburg 
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Gardeners — Now Is The Time 

� Are your borders pushing over the line? 

� Are your borders allowing water to flood the aisle ways? 

� Do they need staking, bracketing, or new edging? 

� Strengthen and straighten your plot’s edges. 

� Wood, block, plastic or dirt, if they need work do it now. 

If you are using dirt to form your borders, ONLY use dirt from inside 

your plot. Under NO Circumstances are you to remove dirt from any 

aisle ways.  If you have, you must repair that aisle way ASAP.  

A huge amount of fundraising and hard work went into the purchasing 

and spreading of decomposed granite through the Gardens to make  

them less slippery when it rains, thereby safer to walk on. 



 

     CCG Board of Directors 

President …………...…… Seth Wiafe 

Vice-President ……...… Angie Cloud 

Secretary ………….….... Debra Grzeskowiak 

Treasurer ……….…….... Prajna Faux 

Director at Large …….. Willie Hill 

Membership Chair ….. Sharon Miller  

 

 

Located at: 

371 W. Avenue L 

Calimesa, CA 92320 

Visit us online at: 

www.calimesacommunitygarden.org 
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It’s just inside Shed #1 

If you are not using the library, you’re missing out on some 

gardening resources sitting right there at the Garden. 

What’s Inside? 

� Books on pests and diseases. 

� Books on different approaches to vegetable gardening. 

� Learn ways to improve your soil. 

� Find information on compost and mulching. 

� Find information on various varieties of veggies. 

� Read on how to plan out your plots. 

� Read on successive planting and other tips to help you extend 

your harvests. 

Books can not be removed from the Garden Property  - but 

there is pen and paper to write down notes.  You can also 

snap a picture of a book’s page with your phone. 



PLANTING   CALENDAR—with notes 

⇒ This calendar is for use as a general guideline.   

⇒ Even the various garden books do not agree on all their recommended planting times. 

⇒ Bear in mind, are you planting an early bearing variety or a late one?  Timing of planting and particular 

varieties are important factors, as well as, consider if you are planting seeds, seedlings, or bareroot.   

⇒ Even whether it is the first half or the second half of a given month can make a difference.   

January 

Asparagus, Asian Greens, Beets, 

Broccoli, Cabbage,  Cauliflower,  

Celery, Swiss Chard, Endive, Escarole, 

Garlic, Kale, Kohlrobi, 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, Kohlrobi, 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, Herbs, 

Kale, Kohlrobi, Leeks, Lettuce, 

Mustard, Bunching Onions, Short Day 

Onions, Parsley, Peas, Potatoes, 

Radishes, Rutabagas, Spinach, 

Strawberries, Turnips 

 

April 

Beans - bush & pole, Beets, Carrots, 

Corn, Cucumbers, Eggplant, Fava Bean, 

Herbs, Lima Beans, Leeks, Lettuce, 

Melons, Okra, Onions,  

Parsley, Peas,  Peppers, Potatoes, 

Radishes, Short Day Onions,  

Squashes, Strawberries, Swiss Chard, 

Tomatoes, Turnips 

May 

Beans - bush & pole, 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 

Beans - bush & pole, Beets, Carrots, 

Corn, Cucumbers, Eggplant,  Herbs, 

Lima Beans, Leeks, Melons, Okra,  

Peppers, Pumpkins,  Squashes, 

Tomatoes, Turnips 

 

July 

Beans - bush & pole, Beets, Carrots, 

Corn, Cucumbers, Eggplant, Melons, 

Peppers, Squashes, Tomatoes 

 

August 

Asian Greens, Beans - bush type, 

Broccoli, Brussels Sprouts,  

Cabbage, Cucumber, Kale, Leeks, 

Onions, Shallots, Summer Squash 

September 

Asian Greens, Brussels Sprouts, 

Carrots, Cauliflower, Fennel, Garlic, 

Kale, Leeks, Lettuce,  Onion sets,  

Peas, Potatoes, Radishes,  

Rutabagas, Spinach, Squashes,  

Swiss Chard, Rutabagas, Turnips 

 

October 

Asparagus, Asian Greens, Beets, 

Broccoli, Brussels Sprouts, Cabbage, 

Carrots, Cauliflower, Celery, Swiss 

Chard, Endive, Escarole, Fava Bean, 

Fennel, Garlic, Kale, Kohlrobi, Leeks, 

Lettuce, Mustard, Bunching Onions, 

Onion sets, Short Day Onions, Parsley, 

Parsnips, Peas, Potatoes, 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, Kohlrobi, Leeks, 

Lettuce, Mustard, Bunching Onions, 

Short Day Onions, Parsley, Parsnips,  

Peas, Potatoes, Radishes, 

Strawberries, Rhubarb, 

Rutabagas,Turnips 

 

December 

Asparagus, Asian Greens, Beets, 

Broccoli, Brussels Sprouts, Cabbage, 

Cauliflower, Celery, Swiss Chard, 

Endive, Escarole, Garlic, Kale,  

Kohlrobi, Leeks, Lettuce, Mustard, 

Bunching Onions, Short Day Onions, 

Parsley, Peas, Potatoes, Radishes, 

Rhubarb, Rutabagas, Spinach, 

Strawberries, Turnips 
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