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UPCOMING EVENTSUPCOMING EVENTSUPCOMING EVENTSUPCOMING EVENTS

Lunch at the GardenLunch at the GardenLunch at the GardenLunch at the Garden
Tuesday, August 11 • NoonTuesday, August 11 • NoonTuesday, August 11 • NoonTuesday, August 11 • Noon
Bring your lunch and a smile! Enjoy a
relaxing midday visit with fellow
gardeners.

Garden Tours Garden Tours Garden Tours Garden Tours (Tentative)(Tentative)(Tentative)(Tentative)
Wednesday, August 19Wednesday, August 19Wednesday, August 19Wednesday, August 19
11:00 AM & 6:30 PM11:00 AM & 6:30 PM11:00 AM & 6:30 PM11:00 AM & 6:30 PM
We'll be welcoming invited guests to
tour our beautiful garden.
Volunteers needed!Volunteers needed!Volunteers needed!Volunteers needed! We're looking for
gardeners to assist with hospitality and
greeting visitors.

Grow, Cook & ShareGrow, Cook & ShareGrow, Cook & ShareGrow, Cook & Share
September 13 • 4:00 PMSeptember 13 • 4:00 PMSeptember 13 • 4:00 PMSeptember 13 • 4:00 PM
Celebrate our community by sharing a
homemade dish featuring vegetables,
herbs, or fruit from your garden.
Please bring:Please bring:Please bring:Please bring:

One homemade dish using
something you grew (even herbs
count!)
A printed or handwritten recipe
to share
Your own plate, utensils, cup, and
water bottle to help reduce waste

Have an idea for aHave an idea for aHave an idea for aHave an idea for a
garden gathering?garden gathering?garden gathering?garden gathering?

We're looking for gardeners to organize
both evening and daytime gatherings.

Grow, Cook & Share was the idea of one of
our new gardeners and we'd love to see

more ideas like it! If you have an activity in
mind and can suggest a date, we'll help

make it happen.

REMINDERS & TIPSREMINDERS & TIPSREMINDERS & TIPSREMINDERS & TIPS

 Make Room for Fall Crops Make Room for Fall Crops Make Room for Fall Crops Make Room for Fall Crops
As summer crops begin to wind down, it's time to create space for fall planting.

Harvest and remove garlic and onions if you haven't already.
Pull spring peas once they've finished producing.
If your zucchini has been badly damaged by squash vine borers or disease, remove
the plants to prevent further pest problems.
If your green beans have stopped flowering, sow a fresh round of bean seeds right
alongside the old plants for a late-season harvest.

 Double Up Your Space Double Up Your Space Double Up Your Space Double Up Your Space
Don't let bare soil go to waste! Lettuces and other leafy greens grow beautifully beneath
tomato plants, making good use of the shade while maximizing your harvest.

 There's Still Plenty of Time to Plant! There's Still Plenty of Time to Plant! There's Still Plenty of Time to Plant! There's Still Plenty of Time to Plant!
Many cool-season vegetables can still be planted through September 19September 19September 19September 19. Check planting
dates before you sow, but great options include:

Swiss chard, spinach, lettuces, arugula, bok choy
Kale, collards, cabbage, kohlrabi
Carrots, beets, radishes, turnips
Green beans, sweet peas, broccoli
Chives

 Check Before You Plant Check Before You Plant Check Before You Plant Check Before You Plant
For the best success, always check recommended planting dates before sowing seeds. The
Old Farmer's Almanac Planting CalendarOld Farmer's Almanac Planting CalendarOld Farmer's Almanac Planting CalendarOld Farmer's Almanac Planting Calendar for Verona is an excellent resource to help
you time your fall crops.

WHAT’S UP IN THE VEGETABLE GARDEN?WHAT’S UP IN THE VEGETABLE GARDEN?WHAT’S UP IN THE VEGETABLE GARDEN?WHAT’S UP IN THE VEGETABLE GARDEN?

Great Late Season Veggies You Can Plant Now in NJ
We've officially made it to the back half of summer in the Great Garden State. And
after such a hot first half, most of us probably can't wait for the cooler air of
autumn to settle in.

At this point in time, most New Jerseyans who have planted gardens are probably
enjoying the rewards of their efforts. Especially ever since July, when a lot of plants
really explode with growth.

Of course, this July was a bit hotter and drier than usual so it's possible some plants
may not have done as well as we would've hoped. Still, as long as they were properly
taken care of and watered frequently, most of us probably fared OK.

As for anything that might not have survived the July heat, or for anyone thinking it's
too late to pant anything more, not to worry. In fact, August is a great time to start
thinking about those cooler-weather plants for another round this fall.

In fact, mid-August is usually the time I begin to plant some of these since I don't
usually anticipate the summer heat to be as intense heading into this time of the year.

Sure, some days will be hotter than others, but that's normal. One big observation
I've noticed over the past several years is that our growing season seems to be
lasting a little longer than it used to.

For those of us who like to plant, this isn't such a bad thing. And, as mentioned
earlier, this time of year is an excellent time to get your final round of crops into the
ground. Just don't wait too much longer to plan as our windows of opportunity in New
Jersey tend to be short. Here's what you can plant now for a delicious fall crop.

Carrots
Although carrots are certainly one you can plant now, it's one you don't want to take
too long to get to.

Mid-August is an ideal time to get them
going, especially since they take quite a
while to germinate. Yes, our growing season
does seem to be lasting longer than it used
to, but no one year may be the same as the
last.

With that said, you may be OK planting
these guys by the end of August but don't wait much longer than that. Ideally, you'll
want carrots in the ground no less than approximately 10 weeks before the first
expected frost.

Green Beans
If you're thinking of making some great homemade dishes with great homemade green
beans in the fall, you're in luck. Green beans are one of those
veggies you can absolutely plant now in the back half of
summer.

The advantage of green beans is that they germinate and grow
fast. The disadvantage, however, is that they don't like to get
a start if it's too cool out.

With that said, mid to late August in New Jersey is your
window of opportunity if you're hoping to enjoy a delicious
late-season crop of home-grown green beans.

Herbs
There are many herbs that simply do not like the heat of summer. In fact, it would be
unsurprising if some of them flat out didn't make it through the month of July.
The good news, however, is that those long
dog days of summer are behind us. That
also means the window to plant herbs has
opened up once again.

What's so great about herbs is that some
of them may be able to survive winter.
Parsley is one such herb that can manage to
hang in there throughout the colder
months.

As for when to plant them? Mid-August is
OK, but you'll be fine also waiting into
September. Double-check the kind and
variety of herbs you're looking to plant to know exactly how long you have to get them
into the ground.

Lettuce
Perfect for salads. Lettuce is another favorite among New Jerseyans you can
absolutely plant now for a fall crop.

Mid-August through mid-September should
do just fine here in the Garden State. Of
course, that also depends on what part of
the state you're living in.

South and along the coast tend to be a
little warmer in the fall when compared to
the Northwestern part of the state.
Nevertheless, lettuce is definitely one of those safer vegetables to get in the ground
now for that fall harvest.

Peas
Peas are definitely one of the heartiest vegetables on this list of favorites. In fact,
as long as our winter doesn't get too
brutally cold, they may survive the entire
season and make it to spring.

That's what the peas I planted in the fall
of last year did. And mid-August through
mid-September is an ideal window to get
these into the ground for a fall crop.

Or, as mentioned above, a possible spring
crop should they survive the winter. But again, it depends on what part of the state
you live in or how cold our winter may get.

The best part with all of these options in late summer is that you can sow the seeds
directly into the ground. With the soil being so warm there's no need to start your
plants inside or in starter pots if you choose not to.

More great options
The above are just some of my favorites, but you're not just limited to those. Swiss
chard, beets, and turnips are just a few
more options to consider. Every one of
these choices would be perfect to get into
the ground now through at least mid-
September.

As for waiting a little longer? Yup, you've
got options then as well. In New Jersey,
spinach, radishes, and arugula are great
choices for September, with garlic going as
late as November. As you might've guessed,
these options are much more hardy.

It also means gardening in New Jersey
doesn't have to stop just because summer
is winding down. It's just some of the
choices you can go with late in the season to
maximize your vegetable garden here in The
Great Garden State.
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“COOK, GROW & SHARE” SOCIAL“COOK, GROW & SHARE” SOCIAL“COOK, GROW & SHARE” SOCIAL“COOK, GROW & SHARE” SOCIAL

AUGUST 2AUGUST 2AUGUST 2AUGUST 2

Focaccia Recipe Below

Israeli Couscous Recipe Below

RECIPESRECIPESRECIPESRECIPES

Garden Focaccia Garden Focaccia Garden Focaccia Garden Focaccia (made by Sasa)

Israeli Couscous Salad Israeli Couscous Salad Israeli Couscous Salad Israeli Couscous Salad (made by Tara)
Rachelcooks.com

PREP TIME: 10 minutes mins
COOK TIME: 10 minutes mins
COOLING TIME: 30 minutes mins
TOTAL TIME: 50 minutes mins

Perfect for summer, this Israeli couscous salad with tomato, mozzarella, basil, and
parsley is light and delicious. Serve it as a side dish or main course.

Ingredients

DRESSING:

Instructions

Notes

Virginia SweetsVirginia SweetsVirginia SweetsVirginia Sweets

If you love big, beautiful slicing tomatoes with old-fashioned flavor, Virginia SweetsVirginia SweetsVirginia SweetsVirginia Sweets
deserves a spot in your garden. This heirloom beefsteak is as eye-catching as it is
delicious, producing large golden-yellow tomatoes streaked with vibrant red that can
weigh 1 to 2 pounds each.

Quick FactsQuick FactsQuick FactsQuick Facts

Type:Type:Type:Type: Heirloom Beefsteak
Growth Habit:Growth Habit:Growth Habit:Growth Habit: IndeterminateIndeterminateIndeterminateIndeterminate (continues growing and producing until frost)
Days to Maturity:Days to Maturity:Days to Maturity:Days to Maturity: 80–90 days
Fruit Size:Fruit Size:Fruit Size:Fruit Size: 1–2 pounds
Color:Color:Color:Color: Golden yellow with red marbling
Best Uses:Best Uses:Best Uses:Best Uses: Fresh slices, sandwiches, salads, and colorful caprese platters

Why Gardeners Love ItWhy Gardeners Love ItWhy Gardeners Love ItWhy Gardeners Love It
Virginia Sweets is prized for its rich, sweet flavor with just enough acidity to keep it
balanced. Its meaty texture means fewer seeds and plenty of juicy flesh, making it a
favorite for sandwiches and summer tomato plates.

Growing TipsGrowing TipsGrowing TipsGrowing Tips
Because the fruits are so large, sturdy cages or strong
stakes are a must. Tie stems regularly as the season
progresses, and prune lightly to improve airflow and help
support those hefty tomatoes. Consistent watering will also
help prevent fruit cracking and blossom end rot.

Did You Know?Did You Know?Did You Know?Did You Know?
The striking red streaks running through the golden flesh aren't just beautiful- they're a
sign that Virginia Sweets descended from a natural cross between yellow and red
heirloom tomatoes. Every slice is a little work of art!

THAT’S MY BRICKTHAT’S MY BRICKTHAT’S MY BRICKTHAT’S MY BRICK®

Verona Community Garden and That's My Brick!® have joined forces to raise money
for our project! The Verona Community Garden is located near HBW Middle School.

The goal of this space has been to create a multi-use community centerpiece. The
garden has given community members an opportunity to learn, connect and grow
together.

This cherished spot has grown over the last 4 years and is fully funded by grants
and donations. As the demand for the garden has grown we need a walkway in our
public section of the garden. We are asking for your support through an engraved
brick fundraiser.

Help us create a legacy for the community by showing your support with this
fundraiser.

Order Here

Stay Connected with VCG!
Join our vibrant community online! Follow us on Facebook (Verona NJ Community
Garden) and Instagram (veronanjcommunitygarden) for updates, photos, and event
highlights. You can also stay in the loop by joining the VCG WhatsApp Group!

VCG WhatsApp Group

VCG Manager:
Carol Thomas - veronanjcommunitygarden@gmail.com

Newsletter Committee:
 Brianna Aguirre - briannaaguirre1@gmail.com
 Tara Bratek - tara.bratek@gmail.com
 Nina James - ninajames24@gmail.com

If you’d prefer to stop receiving these newsletters or other garden emails, send a
message to veronanjcommunitygarden@gmail.com —we’ll take care of it.
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▢ 1 cup pearl couscous, uncooked (3cups cooked)

▢ 8 oz. fresh mozzarella balls, halved(see note)

▢ 1 cup (heaping) halved grape tomatoes

▢ 1 cup loosely packed fresh Italian parsley, roughly chopped

▢ 1 cup loosely packed fresh basil, roughly chopped

▢ 2 tablespoons finely chopped red onion

▢ 2 tablespoons extra virgin olive oil

▢ 1 tablespoon balsamic vinegar (dark or white, your choice)

▢ ½ teaspoon kosher salt

▢ ¼ teaspoon coarsely ground black pepper

Cook couscous according to package directions. Transfer to a bowl and let cool. To cool the
couscous more quickly, spread it out on a tray or large platter.

In a small bowl or measuring cup, whisk dressing ingredients: olive oil, balsamic vinegar, salt
and pepper.

Add mozzarella, tomatoes, parsley, basil, and onion to couscous. Stir to combine. Add dressing,
stirring to coat.

Best served immediately.

Pearl couscous is another name for Israeli couscous. Italian parsley is also known as flat leaf
parsley.

Mozzarella: If desired, substitute mozzarella pearls (you won’t need to halve them) or buy a log
of fresh mozzarella and cut it into small pieces.

Make ahead tip: If you refrigerate the salad to serve later, add the basil and the dressing right
before serving. If you have leftover salad, it can be refrigerated up to 3 days but the couscous
will absorb some of the dressing. To refresh the salad, add more olive oil and vinegar, as
needed.
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