
Cool season crop conversation already? Yes! Even though we are in

the heat of summer and the harvests are coming in more quickly,

it's time to start thinking about our fall and winter gardens.  In

general, the cool season crops take longer to grow; veggies like

Cauliflower, Romanesco, Cabbage, Kohlrabi, Brussel Sprouts, and

Broccoli all have much longer days to maturity. That also includes

our favorite gourds, pumpkins, and squashes with the longest

growing times.

In order to be best prepared for your cool season garden, consult

the hardiness zone map to find out exactly what climate

designation you have, you can find this at

https://planthardiness.ars.usda.gov/ The data provided gives you the

appropriate growing guidance for your area. You can also visit

https://www.farmersalmanac.com/ which can help you determine

dates to start your cool season seeds, when to transplant, and

seasonal care.

In the meantime, get your materials ready like seeds, start trays,

potting mix, compost and soil amendments, and any irrigation parts

you may need.
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Summer Preservation Techniques
The abundance of summer produce is upon us and now is a great

opportunity to begin preserving what you grow (or buy from farmers) to

enjoy in the colder days of winter.  This is also a wonderful option to cut

down on food waste and repurpose materials and tools already in your

home.  There are multiple techniques to choose from with food

preservation, with some techniques more suited for certain veggies,

fruits, or herbs.  Here is a quick summary of "how to" and which

produce is best for each.

Drying

There are two approaches to drying: air drying and using a dehydrator. 

 Air drying can be simple and easy for herbs and edible flowers.  Ensure

there is enough air flow in your bundles and hang them out of direct

sun light.  This method does not work if you are in humid environment,

unless you can add air circulation by using a fan.  Herbs/flowers for air

drying include: Parsley, Dill, Basil, Tarragon, Mints, Thyme, Oregano,

Marigolds, Bachelor Buttons, and Poppies...just to name a few! 

Investing in a dehydrator is a wonderful choice especially if you love

sun dried tomatoes, fruit candy, or use medicinal herbs.  Dehydrators

are more efficient in drying and ensures all the moisture is removed

from produce.  Some ideal choices for the dehydrator: tomatoes,

medicinal herbs like Calendula, Kale, and stone fruits.

Freezing

Freezing is a wonderful option, especially if you love having easy and

versatile veggie options or fruits for smoothies.  The trick that many

people skip however is to blanch veggies in boiling water prior to placing

in freezer bags/containers.  Blanching preserves the nutritional

components of veggies much greater than freezing alone, and it also

holds onto the color better.  Also allow veggies to air or pat dry before

storing.  As for fruit, stone fruits and berries are best! You can simply

wash, cut, and store in containers.  Freezing is a great option for

squashes, peas, carrots, peppers, blue/black/red berries, peaches,

nectarines, and apricots. 

Canning

Canning is another great option for long term, shelf stable storage...there

is nothing like enjoying tomato sauce from summer right around the

holidays!  Canning is great for sauces, relishes, pickles, jams, jellies, etc.  

Canning can seem daunting at first, but once you go through the process

a few times, it becomes easier and more intuitive.  Materials that you'll

need are jars, lids, sugar, salt, boiling water, tongs, funnels, and your

produce!  Please visit the California Master Preservers website for

wonderful resources like recipes and tutorial videos to assist you in your

canning adventures! http://mfp.ucanr.edu/  

Don't forget, we also have quick pickling recipes and tutorials on our

resource webpage dedicated for Carlsbad Residents at

https://www.reearthconsulting.com/educationalresources
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The City of Carlsbad's Sustainable Materials Management

Division partnered with reEarth Consulting to provide free

composting education and subsidized composting supplies

since 2018. Given the current social distancing parameters in

place, the education, in the form of composting workshops

and Q&A sessions will be held virtually. They are free for

you to attend from the comfort of your own home.  Join us

for these online interactive webinars and discussion sessions

to learn the ins and outs of home composting.

Live Webinars 

The Live Webinars will be held via Zoom, with interactive

style presentations, demonstrations and raffles. Spots are

limited and they do fill up quick! Please register in advance

to attend and receive the appropriate log in link. The

workshops are streamed live on Zoom and Facebook Live: 

Starting at 9am and again at 1pm on August 28th.

Q & A Sessions

These sessions will share about the program and answer any

composting related questions and troubleshooting issues. Our

team will be available to help come up with solutions via

Facebook Live!

Every Third Saturday of the Month, 

9am - 10am (August 21st) 

Subsidized Composting Supplies

Subsidized composting bins can be purchased any time via

the program's webpage. Inventory is limited and we practice

"first come, first served"! 

To register for the Live Webinars and purchase the

composting supplies please visit: 

https://www.carlsbadsustainability.com

Additionally, to participate in the Live Webinars & Q&A

Sessions, please visit and LIKE the program

 Facebook Page:

https://www.facebook.com/carlsbadcomposting

 


