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Kudos 

Thanks to students from Bellarmine 
    High who have helped pull bindweed 
    and do mulching. 

Thanks also to new gardener, Angel 
Barranco, for all of his work weeding and 
mulching as a volunteer. 

GARDEN MANAGER ANNOUNCEMENTS 

Plans for the common area of the garden:
 Alex & Naz installed drip hoses to water

trees around the labyrinth and will
establish a watermelon and sunflower
patch.

 Box #30 is planted with edible flowers
for all Gardeners to try in their salads.
(See picture on page 4)

 Pumpkins will be planted between the
labyrinth and firepit.

 New gardeners Lakshmi and Lili want to
tend portions of the tea garden behind
the chickens.

When visiting the garden be aware of three 
things:
 Congregations worship at the church on 

Saturday mornings, Sunday mornings, 
and Sunday afternoons so park on the 
row at the edge of the garden.

 Be careful around the plantings in the 
common area.

 The church controls use of the firepit, so 
contact Collette or Jim Marshall for 
permission to use it. 

If you have any questions, suggestions, or new 
ideas, contact Collette at 
gratefulgardenssj@gmail.com 

A good resource for gardening questions is UCCE 
Master Gardener Program of Santa Clara 
County. 
Go online to mgsantaclara.ucanr.edu to sign 
up for their monthly newsletter to receive timely 
garden advice plus a calendar of classes, plant 
sales and other events. You can also call them 
directly.  
Contact the Help Desk at 408-282-3105, 9:30-
12:30, Monday – Friday.   

Please use only OMRI labeled soil amendments 
in our garden beds 



 

 

  
CHOOSING THE RIGHT TOMATO FOR YOU 

 
FRESH EATING BASICS (Details in next months newsletter) 

 Beefsteak – Large, plump, soak up the flavor of 
vinaigrette. Also called Red Ponderosa, Crimson    
Cushion or American heirloom 
 Small cherry tomatoes – add color, sweetness and 

            will hold its shape  
 Brandywine – Amish heirloom, pink creamy flesh 
 Costoluto Florentino – Italian heirloom, high sugar 

            and acid 
 German Pink – German heirloom, meaty and almost 
seedless 
 Golden Gem – Chinese hybrid, high sugar, golden-
yellow 
 Marande – French heirloom, full rich flavor 
 Red Cherry – Heirloom, sweet flavor 
 Riesebtraube – German heirloom, big tomato taste, 
grape-sized fruit  
 Box Car Willie – American heirloom, delicious tomato 
flavor  
 Cherokee Purple – Tennessee heirloom, sweet and 
rich flavor  
 Hillbilly – West Virginia heirloom, sweet and fruity  
 Mortgage Lifter – West Virginia heirloom, sweet and 
meaty 

 
CANNING (Details in next months newsletter) 

 Big Boy – Hybrid, meaty flesh, great flavor 
 Druzba – Bulgarian heirloom, balanced sweet and tart 

        flavor 
 Eva’s Purple Ball – German heirloom, sweet & juicy, 
smooth, pink flesh 
 Mule Team – American heirloom, bright red, excellent 
flavor & texture 
 Stupice – Czechoslovakian heirloom, early to harvest 
 San Marzano – Italian heirloom, Italian favorite for 
sauces 
 Juliet – All-American selection hybrid, full tomato flavor 
 Principe Borghese – Italian heirloom, meaty with little 
juice & few seeds 
 San Marzano – Italian heirloom, mild flavor, meaty 
texture 

WHEN TO GROW TOMATOES 
 Tomatoes are warm-season annuals that grow 
best when the soil temperature is at least 55 
degrees, and the air temperature is between 65 
and 90 degrees. 
 Tomato seedlings can start indoors from seeds 
and be transplanted 1-3 weeks after the last frost. 
 Early season tomatoes require 50-60 days from 
transplanting to harvest; mid-season tomatoes 
require 60-80 days; late-season tomatoes require 
80 or more days. 
 Bush and Dwarf Tomatoes require the least 
amount of space; grow 2-4 feet. Fruit grows and 
usually ripens all at once over a 4–6-week period. 
 Vining Tomatoes grow 6 feet or more. Will grow 
almost indefinitely if not pruned or stopped by 
frost. Most require staking or caging; can be left to 
sprawl on the ground but fruit may be more 
susceptible to disease. 

TRANSPLANTING TO THE GARDEN 
 Set a tomato transplant into the garden deeper 
than it was growing in its pot. Remove the lower 
leaves on the stem up to the top two sets of 
leaves. Burry the stem up to the top two sets of 
leaves. 

COMPANION PLANTS FOR TOMATOES 
 Basil,  
 chives,  
 asparagus,  
 carrots,  
 marigolds,  
 nasturtiums,  
 onions,  
 parsley will repel insects. 

WATERING AND FEEDING TOMATOES 
 Keep the soil moist but not wet. Water deeply and 
thoroughly before the soil dries out. 
 Water at the base of the stem; avoid wetting 
leaves. 
 Leaves may curl on hot days to conserve moisture. 
But if leaves wilt in the morning, the plant needs 
an immediate slow, deep watering. 

 

For more details, go online to “Harvest to Table”, 
Feeding Tomatoes and Fertilizer for Tomatoes. 

 
 



 
 
  
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

VEGETABLE PLANTING CHART 

VEGETABLES WHEN TO 
PLANT 

NOTES 

Beans (green) Apr – July Bush or climbing (needs 
support). From seeds. 

Beans (shelling) Apr – May 
Need more heat and take 
longer to mature than 
green beans. From seeds. 

Corn Apr – July 
Needs sun/heat.  Marginal 
in cooler microclimates.  
From seeds. 

Cucumbers Apr – June Best if grown with 
support. 

Eggplant May 
Needs warm nights; 
results marginal in cooler 
microclimates. 

Melons Apr – May 
Heat loving. Try only in 
warmest microclimates 
and start early. 

Peppers (sweet) April – 
June 

Need warm nights, 
minimal protection in 
cooler microclimates. 
From seedlings. 

Peppers (hot) April – 
June 

More productive than 
sweet peppers in cooler 
microclimates. From 
seedlings. 

Potatoes Feb; May; 
Aug 

Need lots of space. Use 
nursery seed potatoes to 
help prevent disease. 

Spinach Mar – Apr; 
Aug – Sept 

Best in spring or winter.  
From seeds or seedlings. 

Squash 
(summer) Apr – June 

Needs lots of space & 
produces heavily. From 
seeds or seedlings. 

Squash (winter) 
(Includes pumpkins) Apr – June 

Needs lots of space; best 
grown with support. Long 
season – plant early. From 
seeds or seedlings. 

Tomato April – 
May 

Heat lover.  Needs warm 
nights (60°+) for good 
fruit-set.  Early varieties 
do best (not heirlooms) in 
cooler microclimates.  
Best to have support – 
cages or stakes. Best not 
to grow successive years 
in the same spot to 
prevent disease buildup. 
From seedlings. 

 

VEGETABLE PLANTING CHART (Continued) 

HERBS WHEN TO 
PLANT 

NOTES 

Basil April – June Likes sun and heat.  From 
seedlings. 

Dill April – June Likes sun and heat – not good 
in foggy or windy gardens. 

Cilantro Year round 

Year round in cooler 
microclimates, but best in 
winter or spring. From seeds 
in successive plantings & 
harvest whole plants. Sun or 
partial shade. Bolts quickly in 
warm microclimates. 

Mint Year round 

Perennial; invasive, best 
grown in containers. Likes 
some shade, especially in 
warm months. From 
seedlings. 

Oregano Year round Perennial: plant will spread. 
Full sun. From seedling. 

Sage Year round Perennial; not fussy. Full sun. 
From seedlings. 

Tarragon 
(French) Year round Perennial; dormant in winter. 

From seedling. Full sun. 

Thyme Year round Perennial: plant will spread. 
Full sun. From seedling. 

YEAR ROUND VEGETABLES 

Beets Year round Best in winter.  From seeds or 
seedlings. 

Carrots Feb – Aug Year round. From seeds. 

Chard Year round 
Year round in cooler 
microclimates.  From seeds or 
seedlings. 

Collards Year round Best in winter.  From seeds or 
seedlings. 

Kale Year round Best in winter.  From seeds or 
seedlings. 

Leeks Feb – Oct 
Year round but best in winter 
and spring. From seeds or 
seedlings. 

Lettuce Year round 
Year round in cooler 
microclimates.  From seeds or 
seedlings. 

Mustard Year round Best in winter.  From seeds or 
seedlings. 

 



   
 


