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REMINDERS & TIPSREMINDERS & TIPSREMINDERS & TIPSREMINDERS & TIPS

 Respect Every Garden Bed Respect Every Garden Bed Respect Every Garden Bed Respect Every Garden Bed
Please do notnotnotnot harvest vegetables,
flowers, or herbs from anyanyanyany garden bed
or container that isn't your own. This
includes:

Fellow gardeners' plots
Pots along the fences
Giving Garden beds

The Giving Garden is grown specifically
to provide fresh produce for local
seniors. Taking produce or flowers from
another gardener's plot is considered
stealing.

 Squash Vine Borers Squash Vine Borers Squash Vine Borers Squash Vine Borers
Squash vine borers have caused
significant damage throughout the
garden.

If a vine is completely dead,
remove the entire plant to
prevent larvae from entering the
soil.
If the damage is limited to the
base of the stem, carefully remove
the larva, treat the stem with BtBtBtBt,
then bury the damaged portion
to encourage new root growth.

Need an example? Check out plots A6A6A6A6
or A18A18A18A18.

 Squash Bugs Are Here Squash Bugs Are Here Squash Bugs Are Here Squash Bugs Are Here
Inspect the undersides of leaves
regularly for the bronze-colored egg
clusters.

Remove eggs with tape or scrape
them off.
Dispose of affected leaves in your
household trash—notnotnotnot in the
garden.

Early detection can save your plants.

 Garden Shed Supplies Garden Shed Supplies Garden Shed Supplies Garden Shed Supplies
Available for all gardeners:

Fish emulsion fertilizer
BtBtBtBt, SpinosadSpinosadSpinosadSpinosad, and PyrethrinPyrethrinPyrethrinPyrethrin sprays
(please read and follow label
directions)
Four black kneeler/seats (please
return them to the shed after use)

 Yard Waste Reminder Yard Waste Reminder Yard Waste Reminder Yard Waste Reminder
Please remove your plant clippings from
the garden.
The leaf bags located in the Giving
Garden are reserved onlyonlyonlyonly for
maintaining those beds.

Unattended beds may be harvested.Unattended beds may be harvested.Unattended beds may be harvested.Unattended beds may be harvested. If
a bed appears to have been unattended
and ripe produce is ready to harvest,
volunteers may pick it on ThursdayThursdayThursdayThursday
morningsmorningsmorningsmornings for the Hillwood Seniors
donation program. We'd much rather
see fresh vegetables on someone's table
than overripe in the garden.

 Weeds Don't Take a Vacation Weeds Don't Take a Vacation Weeds Don't Take a Vacation Weeds Don't Take a Vacation
Heavy rains have shifted some of the
newly spread mulch.

Use the iron rakesiron rakesiron rakesiron rakes in the shed to
redistribute mulch around your
bed and nearby common areas.
Continue pulling weeds whenever
you visit.
Keep pathways around your plot
clear by staking tomatoes,
cucumbers, squash, and other
sprawling plants.

A little maintenance from everyone
makes a big difference!
Thank you for doing your part!Thank you for doing your part!Thank you for doing your part!Thank you for doing your part!

 Produce Donations Produce Donations Produce Donations Produce Donations
Please focus donations on the ThursdayThursdayThursdayThursday
morning delivery to Hillwood Terracemorning delivery to Hillwood Terracemorning delivery to Hillwood Terracemorning delivery to Hillwood Terrace
Senior Apartments.Senior Apartments.Senior Apartments.Senior Apartments.
You can:

Leave produce in the shed, orororor
List available produce on the
whiteboard for Thursday morning
harvesting.

Thank you for helping feed our
community!

Picnic Table UmbrellasPicnic Table UmbrellasPicnic Table UmbrellasPicnic Table Umbrellas
If you notice any umbrellas left open
when you leave for the evening, please
lower them to help prevent wind
damage.

 Groundhog Watch Groundhog Watch Groundhog Watch Groundhog Watch
We haven't seen our resident groundhog
in a while. If you spot one, please let
Carol know.

 Last One Out? Last One Out? Last One Out? Last One Out?
Our fences only work if the gates are
closed! Please pull all interior gates shut
as you enter and be sure the front gate is
securely closed when you leave. The deer
are always looking for an invitation- we'd
rather not send one.

If you're the last gardener leaving, please
lock the gate behind you. But first, give a
quick call: "Anyone still in the garden?""Anyone still in the garden?""Anyone still in the garden?""Anyone still in the garden?"
It's a simple way to avoid accidentally
locking in a fellow gardener! 

UPCOMING EVENTSUPCOMING EVENTSUPCOMING EVENTSUPCOMING EVENTS

Grow, Cook & ShareGrow, Cook & ShareGrow, Cook & ShareGrow, Cook & Share
Saturday, August 2 • 4:00 PMSaturday, August 2 • 4:00 PMSaturday, August 2 • 4:00 PMSaturday, August 2 • 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

General MembershipGeneral MembershipGeneral MembershipGeneral Membership
Meeting & SocialMeeting & SocialMeeting & SocialMeeting & Social

Monday, August 4Monday, August 4Monday, August 4Monday, August 4
All gardeners are welcome!
We'll discuss:

New ideas
Gardening successes
Current challenges
Future plans for the garden

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.

Seed Saving &Seed Saving &Seed Saving &Seed Saving &
Cool Weather Crops WorkshopCool Weather Crops WorkshopCool Weather Crops WorkshopCool Weather Crops Workshop
August — Date to Be AnnouncedAugust — Date to Be AnnouncedAugust — Date to Be AnnouncedAugust — Date to Be Announced
Learn how to save seeds from this
season's harvest and discover what
vegetables you can plant for a
productive fall garden.

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.

Thank you, Dan and Carol for leading last night’sThank you, Dan and Carol for leading last night’sThank you, Dan and Carol for leading last night’sThank you, Dan and Carol for leading last night’s
Staking, Trellising and Pruning Workshop!Staking, Trellising and Pruning Workshop!Staking, Trellising and Pruning Workshop!Staking, Trellising and Pruning Workshop!

Can You Identify this Plant in the Butterfly Garden?Can You Identify this Plant in the Butterfly Garden?Can You Identify this Plant in the Butterfly Garden?Can You Identify this Plant in the Butterfly Garden?
 
Hint #1:Hint #1:Hint #1:Hint #1:  I'm one of the busiest flowers in the garden. Bees, butterflies, and
hummingbirds all love to visit me.

Hint #2:Hint #2:Hint #2:Hint #2:  My bright, shaggy blooms look a bit like tiny fireworks or wild
hairstyles.

Hint #3:Hint #3:Hint #3:Hint #3:  Crush one of my leaves, and you'll notice a refreshing minty-
citrus scent. I'm a member of the mint family!

Hint #4:Hint #4:Hint #4:Hint #4:  Long before I brigh tened community gardens, my leaves
were brewed into a fragrant herbal tea.

Hint #5:Hint #5:Hint #5:Hint #5:  My flowers are usually scarlet red, but I also come in
pink, purple, and white.

 Guess Who?
Bee Balm (Monarda)

 Bee balm is one of the best native plants for supporting pollinators.
 Butterflies, hummingbirds, native bees, and even beneficial wasps visit its

nectar-rich flowers.
 Its aromatic foliage naturally helps deter deer and rabbits.
 Because it's in the mint family, it spreads over time and can be divided every

few years to keep plants healthy.
 Deadheading spent blooms encourages a tidier appearance and may produce

additional flowers.
 The leaves can be used to make Oswego teaOswego teaOswego teaOswego tea, named after the Oswego people,

who traditionally used the plant for both tea and medicinal purposes.

Tomato Spotlight: Costoluto FiorentinoTomato Spotlight: Costoluto FiorentinoTomato Spotlight: Costoluto FiorentinoTomato Spotlight: Costoluto Fiorentino

    
If there were a prize for the garden's most dramatic tomato, Costoluto FiorentinoCostoluto FiorentinoCostoluto FiorentinoCostoluto Fiorentino
would be a strong contender. This beautiful Italian heirloom has been grown in Tuscany
since the 1800s and is famous for its deeply ribbed, pumpkin-like shape.

Despite its striking appearance, this tomato isn't just for show. Costoluto Fiorentino
produces large, meaty fruits with a rich, old-fashioned tomato flavor that balances
sweetness with bright acidity. It's a favorite for fresh slicing, caprese salads, bruschetta,
roasting, and homemade sauces.

A few fun facts:

 Origin:Origin:Origin:Origin: Florence (Fiorentino), Tuscany, Italy
 Type:Type:Type:Type: Heirloom, indeterminate (continues producing until frost)
 Size:Size:Size:Size: Typically 8–12 ounces, with some fruits growing even larger
 Flavor:Flavor:Flavor:Flavor: Bold, rich, and tangy, often described as the classic "tomato" taste
 Best Growing Tip:Best Growing Tip:Best Growing Tip:Best Growing Tip: Provide sturdy staking or caging, prune for good airflow, and

harvest when the fruit develops a deep red color with just a slight give when gently
squeezed.

Because of its heavily ribbed shape, no two fruits look exactly alike. Some resemble
miniature pumpkins, while others have dramatic folds that make every tomato unique.
Those deep ridges also create beautiful slices that are sure to stand out on any summer
plate.

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?

Rutgers Master Gardeners of Morris County Community Garden IPM
Team Report #6
The Morris County Rutgers Master Gardener Integrated Pest Management (IPM)
Team scouts one or more community gardens each week. Every other week the team
provides IPM Team reports on problems first observed during the two-week period.
These reports contain summary descriptions, management methods, and research-
based references for
more information.

GENERAL OBSERVATIONS
As we reach the peak growing season for warm weather vegetables, we should keep in
mind how we can increase the health and productivity of our soil. In this report, we
will give a very brief and basic explanation as to why adding
compost, mulch and other carbon sources to your soil is a good idea.

TIP: CARING FOR YOUR SOIL
Soil is composed of minerals, organic matter, living organisms, gas and water. It is
important to ensure that your soil has all of these components. The correct level of
all important minerals can be checked by doing a soil test. A link to the Rutgers Soil
Testing Lab is given below in the references. Included in the report you receive from
them will be instructions to amend your soil, if necessary.

Organic matter should comprise between 10% and 25% of your soil’s total volume. By
adding 1⁄2 to 1 inch of compost to your plot each year, you can “feed” your soil the
important carbon needed to help sustain and strengthen the microbial biota. It is this
incredible combination of bacteria, fungi, oomycetes, invertebrates and insects that
literally improve the soil’s tilth, drainage, and the ability of your plants to uptake
nutrients. Mycorrhizal fungi form large networks of hyphae which transport water,
break down organic material and cycle nutrients, allowing for natural plant uptake. In
return the
plant provides sugars from photosynthesis to the fungi. It is this symbiotic
relationship which makes your plants more vigorous and productive. Bacterium,
invertebrates and other insects also help break down organic material, and also
create small tunnels that help provide drainage and oxygen to the soil. Once
established these systems aid in the transportation and distribution of the essential
requirements for healthy plants. It is important that these systems not be disturbed.
Hence, deep digging or roto tilling can destroy what takes years to build. If possible,
minimize tillage to preserve these systems and avoid bringing weed seeds to the
surface to sprout.

Mulch made from organic material such as grass clippings free of pesticides,
shredded leaves, or straw will eventually decompose and help supply carbon to your
soil systems. So in addition to helping control weeds and reducing water
loss, use mulch throughout all seasons. Cover crops will also add carbon as they decay
at the end of their cycle. There is so much happening below your soil surface that, by
supporting it, you help feed the soil that feeds your plants.

References:
• Rutgers Cooperative Extension Soil Testing Laboratory
https://extension.rutgers.edu/soil-testing-lab
• Rutgers University Soil Organic Matter (Rutgers NJAES)
https://njaes.rutgers.edu/pubs/publication.php?pid=FS1135
• Rutgers Cooperative Extension FS1384: Mycorrhizal Fungi, Their Benefits to Plant
Health, and Roles in Resiliency
https://njaes.rutgers.edu/FS1384/

REPORTS ON NEW PROBLEM
Problem: Cross-striped cabbageworm caterpillars and eggs (Evergestis rimosalis)

Where: Morris Township Community Garden, June 24
(caterpillars), June 27 (eggs)

Description: The larvae (caterpillars) of cross-
striped cabbageworm moths eat brassica plants such
as cabbage, broccoli,
kale, cauliflower, and collards. Leaves, buds, and small heads can quickly become
riddled with holes. Cross-striped cabbageworm can be a significant
problem in the home or community garden, where a
limited number of plants are grown, as damage is
frequently severe on several consecutive plants within
a row. Eggs are light yellow and deposited in flattened
masses on the undersides of leaves. The newly
hatched larvae is a small gray caterpillar. Mature
larvae are about 3/4 inch long, bluish gray above with
tiny distinct transverse black stripes. On each side of
the body there is a black stripe with a yellow stripe
underneath it. There are multiple generations per
year.

Management:
• Hand-pick egg masses and larvae, which is effective but time consuming.
• Cover plants with row covers after transplanting.
• The insecticide, Bacillus thuringiensis, can be used and only affects the caterpillars.
Neem, pyrethrin and Spinosad
can also be used.

Problem: Eggplant lace bug (Gargaphia solani)
Where: Morris County Park Commission Community
Garden, June 22 (adults)

Description: The Eggplant lace bug is tiny and it is
difficult to see any details using only the naked eye.
Adults are mottled gray to dark brown and measure
about 1/16 inch in length. Their nymphs are wingless,
yellow with black markings, black antennae and develop
black spines on their bodies as they mature. At the
most mature nymph stage, they are only about 8/100
inch long. Eggs are 0.4 mm long, oval, and greenish at the base, brown toward the tip.
There is a crater-like depression on one end with a white lace-like border.
Eggs are laid on end in a roughly circular cluster and
lean in different directions. The mother bug remains
with her eggs and nymphs to protect them from
predators. Since they are so tiny, this can be a
helpful tool when attempting to diagnose their
presence.

Eggplant lace bugs feed on eggplant, tomato, potato, sunflower, sage, cotton and
horsenettle. They feed by piercing and sucking the juices from plant tissues. This
results in coarsely circular areas of a whitened discoloration. The insects will be
found on the underside of these discolored areas. Adults overwinter among plant
debris. They emerge to lay eggs in mid to late May with up to 6 generations per year.

Management:
• Encourage natural predators which include Lady beetle adults and larvae, spiders
and shield-shaped soldier bugs.
• Inspect upper and lower surfaces of leaves if you notice stippling or loss of green
color.
• Apply an ultra-fine horticultural oil or insecticidal soap, being sure to spray both
upper and lower leaf surfaces.
• Clear away all debris at the end of the growing season to help prevent overwintering
of this pest.

Problem: Squash Bug (Anasa tristis)

Where: Morris Township Community
Garden, June 29, adult and Madison
Community Garden, July 7, eggs and nymphs

Description: Squash bugs are a major pest
of squash and pumpkins. The bugs are 5⁄8”
long and resemble stink bugs. Females lay
clusters of yellow to bronze-colored eggs
on the underside of leaves. These will hatch in ten days and the nymphs will mature in
just over a month. At the end of the growing season, adults will overwinter in leaf
litter.

Squash bugs and their nymphs cause damage by piercing and sucking the sap
from plants. Leaves can wilt rapidly,
blacken, and die. Small plants, as well a
 runners of large plants, may be entirely
killed. During the feeding process, squash
bugs inject a poisonous substance causing a
wilting known as Anasa wilt of cucurbits,
closely resembling a disease called bacterial
wilt. Squash bugs can also transmit Yellow
Vine Disease of Cucurbits that causes vines
to turn
yellow and die.

Management:
• Gardeners should inspect their plants and hand-pick (remove and crush or drop in a
jar of soapy water) adults, eggs
and nymphs. The eggs and nymphs are often found on the undersides of leaves.
• Flat boards can be placed on the ground since adults like to hide under them.
Gardeners can lift the boards in the
morning and destroy the squash bugs found.
• Sanitation is especially important. Remove trash, old vines, dead leaves and plant
residue to help prevent the
buildup of the pest and remove overwintering protection for squash bugs.
• The insecticide, Neem, can be used for adults and nymphs. As with any insecticide,
make sure the product label
includes the plant and pest, and follow the instructions on the label.

Problem: Japanese beetle (Popillia japonica)
Where: Morris Township Community Garden, June 29

Description: This serious pest of flowers, trees and
shrubs, fruits, vegetables, field crops, and turf has
returned to the gardens. Adults feed on more than 300
plant species, while the grubs feed mainly on the roots
of grasses. This beetle is native to Japan and was first
reported in the United States in 1916 in New Jersey.
Currently, they are established from Maine to Georgia
and in nearly every state east of the Mississippi River
and several mid-western states. Beetle larvae (white
grubs) have a brown head, cream-colored body and
appear “C” shaped. They overwinter in the soil, actively feed on roots and emerge as
flying adults when spring soil temperatures warm. These adults then feed on leaves
and shoots over a four-to-six-week period. Adults are 9/16 of an inch in length and
metallic green with coppery-brown wing covers
(called elytra). Adults usually feed on tissue between leaf veins, resulting in leaves
with lace-like or skeletonized appearance. They are most active during warm days,
feeding on plants exposed to full sun throughout the day.
Japanese beetle adults start feeding at the top of plants, migrating downward after
depleting food sources. Top plant choices of feeding are rhubarb, beans,
tomatillo, grapes, peach, plum, cherry, rhododendron,
roses, and many other
ornamentals.

Management:
● Handpick Japanese beetles daily in the morning or
evening when air temperatures are cooler and the
beetles are
sluggish. Collect them in a jar or bucket containing
soapy water or rubbing alcohol (70% isopropyl alcohol).
● Pheromone traps can be problematic since they actually attract more beetles than
they can capture.

Problem: Powdery mildew disease (Golovinomyces orontii)
Where: Morris Township Community
Garden, June 29

Description: Windborne fungal spores
cause this foliar disease. The first signs of
infection are white, powdery deposits that
can be found on older leaves of various
cucurbit family members such as squash,
zucchini, yellow summer squash,
cucumbers, and melons. It is difficult to
avoid during a New Jersey summer, as
favorable conditions are hot and dry
weather followed by humidity. As this fungus spreads throughout the plant, you’ll
notice the plant leaves begin to turn yellow, dry and wither. Eventually, both the plant
vigor and yield will be affected by lack of photosynthesis. Of note, there is also
normal white coloration on the leaves of many squash varieties that is not Powdery
mildew. This coloration does not rub off, but is part of the plant’s regular leaf
pattern.
Management:
● When planting at-risk crops such as
squashes and cucumbers, leave extra space
between plants to promote air
circulation and ample room to receive
sunlight.
● Remove infected leaves to prevent spread
of the disease. Infected leaves should be
thrown away, not composted.
● Apply a spray made of potassium
bicarbonate on the leaves to help prevent
fungus. As always, read and follow the
directions on the label.
● Remove debris at season end to help
decrease spreading any spores.
● Clean your tools.
● Rotate crops (three-to-four-year rotation is ideal).
● Plant cucurbit varieties that have proven resistance to Powdery mildew disease.

Problem: Squash vine borer larvae (adult previously seen)

Where: Morris County Home Garden, July
5

Description: The squash vine borer,
Melittia satyriniformis or Melittia
cucurbitae, is a significant pest of squashes
and pumpkins and a lesser pest of cucurbits
and melons. Frass, which is greenish yellow
excrement, indicates that borers are
feeding and tunneling inside the stems of the plants. If the borers are not removed,
they will cause the plant to wilt and die. The squash vine borer, Melittia
satyriniformis or Melittia cucurbitae, is a significant pest of squashes and pumpkins
and a lesser pest of cucurbits and melons. Frass, which is greenish
yellow excrement, indicates that borers are
feeding and tunneling inside the stems of
the plants. If the borers are not removed,
they will cause the plant to wilt and die.

Management:
• Watch for and destroy adults.
• Inspect plants for eggs. They can be
anywhere on the plant. Most often they are
at the base of the plant, on the stems, or
on leafstalks. They can be removed with the sticky side of tape.
• If frass is seen, cut a longitudinal slit halfway through the vine above the frass to
find and remove the borer.
• If there are multiple locations with frass, there may be multiple borers.
• Remove infested vines that cannot be saved to prevent the borers from
overwintering, and remove all vines once the plants have stopped producing fruit.
• Floating row covers can be used early in the season to keep adults from laying eggs
on the plants. The covers should be removed when the plant flowers to allow for
pollination unless the variety planted is self-pollinating
(parthenocarpic). If row covers are used, don’t plant near locations that had borers
the previous year, since adults could emerge from the soil under the row cover.
• Spinosad (Captain Jack’s Dead Bug Brew and Monterey Garden Insect Spray) or
Bacillus thuringiensis can be applied to kill the young larvae as they hatch from the
eggs before they bore into the stem. The pesticides will not work
once the larvae enter the stem. Be sure to read and follow all pesticide label
instructions.

Written By: Garden Design Copyright 2026

Heat Stress and Tomatoes
It only takes small increases in temperature to affect living systems. We can look to
humans for an example. Our optimal body temperature is 98.6˚F. When our
temperature rises 3˚F to 101.6, we don’t feel well. We're at the emergency room if it
increases another 3˚F to 104.6.

The optimal daily air temperature range for tomatoes is 70–75˚F. When
temperatures are within this range, the weather is otherwise favorable, and other
factors like fertility and pests are managed well, you’ll have high yields of high-quality
tomatoes. Plants show the effects of high heat when daily temperatures reach 82˚F,
and heat stress occurs when temperatures are between 88 and 102˚F. Night-time air
temperatures above 70˚F also result in heat stress. Under high-temperature stress,
you’ll see changes in your tomato plants.

Heat tolerance in tomato plants varies by cultivar, with some being more tolerant than
others. High temperatures and light levels affect mechanisms important in
photosynthesis. This decreases photosynthesis and leads to smaller plants and lower
yields.

Flowers and fruit are more sensitive to high temperatures than leaves and stems.
When high temperatures occur 7–15 days before flowering, you’ll likely see aborted
and dropped flowers like in the picture. Keep in mind that other factors, such as
uneven soil moisture and inadequate fertility, can also result in aborted and dropped
flowers. When temperatures are high,
several plant mechanisms are altered,
leading to flower abortion and drop,
including an increase in the hormone
abscisic acid and abnormal flower
development, which affects pollination and
fruit set. In addition to seeing fewer fruits
per plant, fruit quality is also affected.

At temperatures above 84˚F, fruit weight
per plant and the number of seeds per fruit
will likely be lower than when temperatures
are within the optimal range. You also may
notice more uneven ripening and softer
fruit. This can translate into more culled
fruit, shorter shelf life, changes in flavor,
and difficulty transporting fruit to market.
Fruits exposed to high heat can develop
disorders, including tomato pox, and high
heat with direct sunlight can lead to
sunscald.

You may also notice that fruits ripen quicker than expected. We’ve been hearing from
farmers that they’ve been seeing earlier-than-expected ripening on their tomatoes
and other crops.

It’s tough to address heat stress in the field. Start by looking for tomato cultivars
with heat tolerance that fit your markets before the growing season begins. Use
appropriate plant spacings to ensure good air circulation in the planting. This can help
reduce temperature and humidity levels around the plants. Recommended spacings for
tomatoes are 18 to 24 inches between plants in a row and a minimum of 5–6 feet
between rows for staked culture; 24 inches between plants in a row and a minimum of
4–5 feet between rows for determinate tomatoes without stakes; and 24 to 36 inches
between plants in a row and a minimum of 5–6 feet between rows for indeterminate
tomatoes without stakes. It’s also essential to keep your plants well-watered.
Installing shade cloth over the plants is another option.

Written By: RUTGERS MASTER GARDENERS OF MORRIS COUNTY COMMUNITY GARDEN IPM TEAM
REPORT #6 July 10, 2026

Subscribe Past Issues RSSTranslate

https://mailchi.mp/83f54dce3533/untitled-13667743?e=%5BUNIQID%5D
https://mailchi.mp/83f54dce3533/untitled-13667743?e=%5BUNIQID%5D
https://extension.rutgers.edu/soil-testing-lab
https://njaes.rutgers.edu/pubs/publication.php?pid=FS1135
https://njaes.rutgers.edu/FS1384/
http://eepurl.com/jdhymA
https://us10.campaign-archive.com/home/?u=ad23e6d1689c9b276a377c2a7&id=1bdaa3f411
https://us10.campaign-archive.com/feed?u=ad23e6d1689c9b276a377c2a7&id=1bdaa3f411
javascript:;


BENEFICIAL SPOTLIGHT
Beneficial Insect: Bumble bees (Bombus spp.)

Description: Bumble bees are highly
effective pollinators native to North
America and are especially common in
coolerclimates. Their long, dense hairs help
them stay active in cold weather, allowing
them to forage earlier in the spring and
later in the fall than many other pollinators.
Like all bees, bumble bees feed exclusively
on pollen and nectar from flowers.

They play a critical role because they are efficient pollinators of many
varieties of flowers. Along with other bee species, they help pollinate
nearly two-thirds of the crops we eat some of which, such as blueberries,
tomatoes, peppers and eggplants, have improved fruit set with ‘buzz
pollination’, a skill that honey bees lack.

Like honeybees, bumble bees are social insects that live in colonies. Their
annual colony cycle begins when
overwintering queens emerge in spring and
establish new nests. The queens produce
worker bees, which help the colony grow
throughout the summer. Later in the
season, the colony produces new queens and
males that mate before winter arrives. The
original colony dies in autumn, while newly
mated queens hibernate and emerge the
following spring to begin the cycle again.
Queens will not mate with males from the same colony which helps ensure a healthy
gene pool.

Unfortunately, many North American bumble bee populations are declining. Today,
approximately one-third of bumble bee species are at risk. Habitat loss, pesticide
use, pathogens and climate change are among the leading causes.
Pesticides can not only kill bumble bees directly but can also impair their ability to
navigate, forage and reproduce successfully.

Written By: RUTGERS MASTER GARDENERS OF MORRIS COUNTY COMMUNITY GARDEN IPM TEAM
REPORT #6 July 10, 2026

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

Planting and Growing Chives: Tips for a Pest-Deterring, Edible Flower Herb
Chives: the tiny green superheroes of the garden! Not only do they add a pop of
flavor to your dishes, but they also fight
off pesky pests—and they even bloom into
pretty edible flowers. Let’s dig into how to
grow these versatile herbs without letting
them take over your backyard.

Chives are cool-season, cold-tolerant
perennials best planted in early to mid-
spring for an early summer harvest.

When to Plant Rosemary
Chives grow best in full sun, though they will tolerate light shade. Ideally, the soil
should be moist, fertile, and well-draining. Before planting, incorporate 4 to 6 inches
of well-composted organic matter. Work compost into the soil to a depth of 6 to 8
inches.

When to Plant Chives
Chives are considered a cool-season crop, meaning they grow best in the spring and
fall. The harsher temperatures of summer usually cause them to go dormant until cool
weather arrives again.

For a head start in colder regions, start chive seeds indoors 6 to 8 weeks before the
last spring frost. Transplants need good growth before being set in the garden.

Outdoors, sow seeds as soon as the soil is workable in the spring. They can take a few
weeks to germinate, so don’t panic! For the best germination and growth, the
temperature of the soil should be between 60º and 70ºF (15º and 21ºC).

Plant transplants outdoors once the threat of frost has passed.

How to Plant Rosemary
Sow seeds about 2 inches apart and no more than ¼ inch deep. Cover with a thin layer
of soil.

Once seedlings emerge, thin them so that plants are spaced between 4 and 6 inches
apart in all directions.

Growing
Minimal care is needed for fully grown, established plants.

Although chives are drought tolerant, it’s important to give them consistent watering
throughout the growing season for high yields. Moisten the soil thoroughly when
watering.

Chives’ small bulbs grow near the soil surface, so use mulch to conserve moisture and
keep the weeds down.

For good production, top-dress with a nitrogen-heavy fertilizer in late spring or early
summer if your soil is not already nutrient-rich.

After the flowers bloom, remove them so that the seeds aren’t spread throughout
your garden.

Remember to divide the plants every 3 to 4 years in the spring. Chives are much more
productive if divided regularly. Divide them into clumps of at least 10 small bulbs and
allow divided plants to grow for several weeks before harvesting.

Harvesting
Begin harvesting chive leaves about 30 days after you transplant or 60 days after
seeding.

Be sure to cut the leaves down to the base when harvesting (within 1 to 2 inches of
the soil).

Harvest 3 to 4 times during the first year. In subsequent years, cut plants back
monthly.

How to Store Chives
Use chives when they’re fresh or frozen (freeze the leaves in an airtight bag). Dried chives
lose their flavor.

Store chives in a cool place in a resealable container.

Pests and Problems
Bulb rots (caused by soilborne fungi)
White rot
Mildew
Rust
Smut
Fungal leaf spots (such as purple blotch and gray mold)
Onion fly
Thrips

Types
The two species of chives commonly grown in home gardens are common chives (Allium
schoenoprasum) and garlic chives (A. tuberosum):

Common chives consist of clumps of small, slender bulbs that produce thin, tubular,
blue-green leaves reaching 10-15 inches in height. The edible, flavorful flowers may
be white, pink, purple, or red, depending on the variety. They can be grown in Zones 3
to 9.

Garlic chives (also called Chinese chives) look similar to common chives, but their
leaves are flatter, greener, and get to be about 20 inches in height. As their name
suggests, their leaves have a mild garlic flavor (bulbs are more intense). Flowers are
white and are larger and less densely clustered than those of common chives. Garlic
chives are not quite as cold-hardy as common chives, so they are recommended for
Zones 4 to 9.

Wit and Wisdom
In the garden, plant chives next to carrots, peas, beets, and most other crops to
deter pests.

Chives are said to repel aphids and Japanese beetles. Plant them near susceptible
plants.

Bunches of chives hung in the home were used to drive away diseases and evil.

Chives are said to symbolize usefulness.

Almanac By Catherine Boeckmann

RECIPESRECIPESRECIPESRECIPES

Baba GhanoushBaba GhanoushBaba GhanoushBaba Ghanoush
Feel Good Foodie

https://feelgoodfoodie.net/recipe/baba-ghanoush/

Baba ghanoush or baba ghanouj, is a smokey, creamy eggplant dip that is easy to make and
so delicious with pita bread, pita chips.

The ingredients are eggplant, tahini, lemon juice, garlic, and salt.

Eggplant: Eggplant: Eggplant: Eggplant: To pick the right eggplant, look for one that is firm, heavy for its size, and
has smooth, shiny skin. Avoid those with wrinkled or blemished skin, since they may be
overripe or damaged.

Tahini:Tahini:Tahini:Tahini:    Just like with hummus, tahini adds a nutty flavor and makes the baba ghanoush
creamy. Make sure to look for tahini that only has one ingredient – hulled sesame
seeds.

Lemon juice:Lemon juice:Lemon juice:Lemon juice: Use fresh for the best flavor. Add the zest for a more prominent flavor.

Garlic cloves: Garlic cloves: Garlic cloves: Garlic cloves: Just like with the lemon juice, use fresh garlic.

Salt:Salt:Salt:Salt: Table salt, sea salt or kosher salt for flavor
Prep TimePrep TimePrep TimePrep Time: 5 minutes
Cook TimeCook TimeCook TimeCook Time: 45 minutes
Total TimeTotal TimeTotal TimeTotal Time: 1 hour and 5 minutes
Yield: Yield: Yield: Yield: 6 Servings

INGREDIENTSINGREDIENTSINGREDIENTSINGREDIENTS

INSTRUCTIONSINSTRUCTIONSINSTRUCTIONSINSTRUCTIONS
1. Preheat oven to 400° F degrees.

2. Wrap eggplant in aluminum foil and roast for 45-60 minutes until the eggplant is soft
when poked with a fork or knife. Unwrap the eggplant and allow it to cool for 10 minutes.

3. When the eggplant is cool to the touch, cut off the top and peel off the skin. Discard the
skin, keeping only the flesh of the eggplant.

4. Place the flesh of the eggplant in a food processor or blender. Add the lemon juice, tahini,
garlic cloves and salt. Pulse a few times until the ingredients are incorporated but the
mixture still looks chunky. Optional: When serving, drizzle a little olive oil on top.

RECIPE TIPSRECIPE TIPSRECIPE TIPSRECIPE TIPS

1. Use high-qualityUse high-qualityUse high-qualityUse high-quality ingredients.ingredients.ingredients.ingredients. There are only 4 ingredients in this
homemade baba ghanoush recipe. Because of the minimal items,
it’s important that each of those ingredients is high quality. That
means fresh garlic, fresh lemon juice, and tahini made with only
sesame seed paste.

2. Strain the eggplant to remove excess liquid.Strain the eggplant to remove excess liquid.Strain the eggplant to remove excess liquid.Strain the eggplant to remove excess liquid. You can strain the whole eggplant or
chop it into smaller pieces and strain it that way. I usually just let it sit for 10 minutes in a
colander to cool and release excess liquid. This step is not mandatory but it will ensure
the dip is not too watery.

3. Adjust the ingredients to your taste.Adjust the ingredients to your taste.Adjust the ingredients to your taste.Adjust the ingredients to your taste. When it comes to baba ghanoush, and actually
most Lebanese dips, you can really tinker with the proportions to make it your own. So
adjust the tahini, make it more lemony or more garlicky to your taste. My ratios though
are approved by my dad – just sayin’!

4. Let the dip to set in the fridge.Let the dip to set in the fridge.Let the dip to set in the fridge.Let the dip to set in the fridge. You’ll notice that the dip will get thicker as it cools and
sets in the fridge. That’s because any liquid released from the roasted eggplant in
addition to the natural fats from the tahini, will solidify.

The Original Aperol Spritz
Aperol

The Aperol Spritz is a simple, slightly bitter-sweet cocktail that has become a symbol
of Italian aperitivo culture. Known for its vibrant orange color and bubbly culture
texture, it’s made with Prosecco, Aperol and a splash of soda water. What makes it
truly unique is its perfect balance of herbal and citrus flavors, making it light,
aromatic and incredibly easy to sip. If you’re searching for the authentic Venetian
Spritz recipe, this is the one you’ll want to master.

Ingredients
3 Oz Prosecco D.O.C.
2 Oz Aperol
1 Oz Soda water
1 SLICE Orange

Instructions
Fill a large wine glass generously with ice.

Pour in 3 oz of Prosecco D.O.C.

Add 2 oz of Aperol.

Top up with 1 oz of soda water.

Garnish with a slice of orange.

Enjoy responsibly.

COLORING CORNERCOLORING CORNERCOLORING CORNERCOLORING CORNER

Take a Coloring Break!

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.

Copyright (C) 2025 Verona Community Garden All rights reserved.

Our email address is:

veronanjcommunitygarden@gmail.com

Want to change how you receive these emails?

You can update your preferences or unsubscribe

▢ 1 large eggplant

▢ ¼ cup tahini

▢ 3-4 tablespoons lemon juice

▢ 2 garlic cloves

▢ ¼ teaspoon salt

▢ olive oil for serving

▢ pita chips for serving
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