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Galvanized washtub & = |
can yield plenty of e
greens in tiny space .

Order your salad to go

By Renee Studebaker

AMERICAN-STATESMAN STAFF

A co-worker informed me a
few days ago that my idea of a
quick and easy bed for growing
vegetables didn’t sound quick
or easy to her. She might be
right. I'm a pretty hard-core
do-it-yourselfer when it comes
to garden projects, so to me,
a no-dig layered bed seems
fairly simple and not too back-
wrenching compared with a lot
of other tough “oh my gawd,
I can’t believe I'm doing this”
garden projects I've tackled
over the years.

So, if quick and easy is what
you're after, try this recipe for

a salad garden. It won’t give
you a blister or a backache,
and you can start and finish it
in one afternoon. I promise.

or, even better, a punch and a

Gourmet Salad hammer. Spread rocks evenly
Container Garden on bottom of t}lb. Cover w1th
] X leaves. Pour in bag of soil
1 galvanized metal tub, 10% (leave a couple of inches at top
gallons . . for a layer of mulch).
1bag good quality organic Remove the fennel plant
garden soil

from its plastic pot and, using
your hands or a trowel, make
a hole (about the same width
and depth as the pot it came
out of) in the soil about 2 or
3 inches from the inside edge
of the tub. Set the plant gently
in the hole. Do the same thing
with each plant, leaving a few
inches of space between each
plant. Save some space in the
front for your radish seeds.
Drop seeds on top of the soil
and cover lightly with about
Vi inch of additional soil. (The
French breakfast radishes, a
fast-maturing, heat-tolerant
variety, will be ready to pull
and eat in about 25 days.) Us-
ing a pencil or stick, poke holes
about 1 to 1% inches deep to
plant onions. (Leave the green
tops of the onions sticking out
above the soil.)

Carefully place small
amounts of mulch between

Small rocks and/or broken
pottery pieces (enough to
fill a standard size bucket
halfway)

2 or 3 handfuls of dead leaves

1 Swiss chard transplant

3 spinach transplants

1 radicchio transplant

2 buttercrunch lettuce
transplants

1 fennel transplant (a variety
that produces a bulb)

6-8 onion transplants

1 red leaf lettuce transplant

1 red pac choi transplant

12 seeds from a packet of
French breakfast radishes

Mulch (about a bucket full of
pine needles, crushed dead
leaves or shredded cedar)

Liquid seaweed

Fish emulsion

Poke a bunch of holes in
the bottom of the tub. A nail
and hammer will do the job,

Rocks and holes in the bottom
of a galvanized washtub will
improve drainage and keep
your plants from getting wa-
terlogged.

plants. Leave a 1-inch ring
of unmulched space around
each plant. Water gently with
diluted liquid seaweed (1 table-
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Plant your portable garden with Swiss chard, lettuce, spinach, radicchio, pac choi, fennel, radishes
and green onions. You'll be able to harvest from the plants to make salads again and again.

spoon to a gallon of water). Set
your tub in a spot that gets at
least six hours of direct sun.
After a week or so, when the
plants are settled into their
new home and starting to put
on new growth, fertilize with
a teaspoon of fish emulsion
mixed into the water in your
watering can.

To harvest, use scissors
to trim leaves off each plant
as you need them. Spinach
and lettuce will continue to
produce new leaves until the
weather warms up; then they
will start to bolt and produce
seed instead of leaves. That’s
when it’s time to harvest the
last leaves, pull up the plants
and toss them into your com-
post pile.

When you harvest leaves
from your container plants,
be careful not to cut the stems
too close to the base of the
plants — leave a little bit of
stem sticking up.

As chard matures, it devel-
ops a bulbous base that resists
drought and heat, so it will
continue to produce new leaves
through spring and sometimes
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Get Your Feet on the Street!™

®

STARTING TIMES

Wheelchair 8:30 a.m.
Timed/Competitive Run  8:45 a.m.
Fun Run & Walk 9:00 a.m.

USATF # TX07004JF

BANK

MAKE CHECKS PAYABLE AND MAIL TO:
Statesman Capitol 10,000
P.O. Box 2936,

Austin, TX 78768

Register online: cap10k.com

Questions? (512) 445-3598
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[ ] WHEELCHAIR ENTRY

ALL WHEELCHAIR PARTICIPANTS:
For safety reasons, only physically-
trained wheelchair athletes will be
allowed on the course. All wheelchair
participants must provide written
verification that they have completed
a 10,000 meter race in under 45:00
mins. since September of 2007.

AGE ON 3/29/09

L[]

ENTER E-MAIL ADDRESS TO RECEIVE CAP 10K INFORMATION

STATESMAN CAPITOL 10,000 ENTRY FEES

EMERGENCY PHONE # ON RACE DAY

D FEMALE I:l MALE

FUN RUN & WALK (NOT TIMED)

[ it received by 2128109 $25 [ Atter2i28/09 $30 [ YouTH 8 AND UNDER $10

EXPECTED 2009
CAP 10K FINISH TIME

DHH DjMIN DjSEC

WHEELCHAIR
ENTRY

[l

RACE T-SHIRT (100% cotton)
Child  Adult  Adult Adult  Adult
M S M L XL

FUN RUN & WALK - PACKET MAILED (NOT TIMED) MUST BE RECEIVED BY 2/28/09

[ cap 1ok $31

[ vouTH s anD UNDER $16

# OF YEARS YOU HAVE

RUN THE CAP 10K All timed participants will use the ChronoTrack timing tag.

This D-Tag will be used in place of all ChampionChips
(the Chip). You must wear the D-Tag to be timed.

lamadding: [ ]$1 []$5 [1$ as a donation to
Meals On Wheels and More

NO CASH IN MAIL - NO REFUNDS

PLEASE CIRCLE ONE:
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TIMED/COMPETITIVE (Official time recorded and eligible for awards)
[ freceived by 2728109 $27 [] After 228009 $33 [ YouTH 8 AND UNDER $15

TIMED RUN LIMITED TO 7,000

SEEDED ELITE RUNNERS: Runners expecting to be seeded in the fastest group are required to
provide official written verification that they have run a 10,000 meter time under 38:00 mins. for
men and under 41:00 mins. for women since September 2007. Please attach a copy of the official
race results (name, race, date, distance and time) along with this registration form. If no official
verification is attached, you will be moved to the next starting wave.

PACKET & T-SHIRT PICKUP - Friday, March 27 & Saturday, March 28
CROCKETT CENTER - 10601 N. Lamar (1/2 mile south of Braker Lane)

CREDIT CARD
SIGNATURE as it appears on Card (required)

Benefiting: n
L J

Meals on Wheels and More

EXE:

not accepted. NO REFUNDS.

ENTRANT'S
SIGNATURE/CONSENT:

Parent's or Guardian's Signature
if entrant is under 18 years of age:

WARNING: Participation in the Austin American-Statesman Capitol 10,000 (Statesman Cap 10K) can be a serious threat to the health of individuals who are not in excellent physical condition and health. The race
committee reserves the right to refuse any entry. No motorized wheelchairs allowed. Wheelchair athletes must use only their own physical power to move their wheelchairs. All wheelchair participants must use a
racing wheelchair, a CPSC-certified helmet and qualify to participate in the 2009 CAP10K (see requirements above). No pets allowed. No wheels allowed, including roller blades, skateboards, bicycles, etc.
Registered entrants pushing baby strollers will be seeded in the Walk category (the last starting group). STROLLERS WILL NOT BE ALLOWED IN THE TIMED/COMPETITIVE CATEGORY. Entry invalid if waiver

| fully understand that my participation in the 2009 Austin American-Statesman Capitol 10,000 (Statesman Cap 10K) may result in serious injury, illness or death. Although | fully appreciate these risks, | desire to
participate without regard to the consequences. | WAIVE ALL CLAIMS | MAY HAVE AGAINST THE AUSTIN AMERICAN-STATESMAN, COVERT CHEVROLET, RUNTEX, THE CITY OF AUSTIN, OR ANY OTHER
INDIVIDUAL, FIRM OR ORGANIZATION ASSOCIATED WITH THE RACE RESULTING IN WHOLE OR IN PART FROM MY PARTICIPATION IN THE 2009 STATESMAN CAPITOL 10,000 OR THE ACTS OR
OMISSIONS BY ANY ORGANIZATION, FIRM OR INDIVIDUAL THAT TAKE PLACE IN CONNECTION WITH THE 2009 STATESMAN CAPITOL 10,000. This waiver shall be binding on my heirs, legatees,
administers and assigns. | hereby grant full permission to any and all of the foregoing to use any photographs, videotapes, motion pictures, recordings or any other record of this event for any legitimate purpose.
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with a portable gourmet container garden

well into summer. Cook chard
exactly as you would spinach.
It’s tasty lightly sautéed in a
bit of olive oil and chopped
garlic.

While you’re waiting for your
fennel bulb to mature, pinch
a few leaves now and then
to add a mild anise flavor to
homemade vinaigrettes, baked
fish, or breads. Don’t be sur-
prised if you notice a brightly
colored caterpillar munching
on your fennel. It’s a favorite
food of the black swallowtail
butterfly, so even if you don’t
like the taste of fennel, plant-
ing at least one is an easy way
to attract these beautiful but-
terflies to your yard.

Approximate cost for this
container garden: $60, includ-
ing container, plants and soil.
I bought a new tub for this
project at Zinger Hardware
for about $25. You can also find
them at other hardware stores
or large retailers. Sometimes
you can find good used metal
tubs at garage sales or junk
shops.

I bought all the vegetable
plants at Shoal Creek Nurs-
ery, which has a big selection
of vegetable transplants in
stock right now. You should
be able to find a good assort-
ment of vegetable transplants
at just about any nursery be-
cause they are stocking up for
the busy spring season.

I used Hill Country Garden
Soil from Lady Bug Natural
Brand. I buy it in bulk at the
Natural Gardener by the half-
cubic-yard because I use a lot
when I’'m building new beds,
and it’s cheaper that way. How-
ever, one bag of Hill Country
soil, which usually costs about
$8.50, would be enough for this
container project. You can
find it at most locally owned
nurseries around town and at
Callahan’s General Store.

With a little more time, effort
and patience, you can create a
fine container garden for a lot
less money than I spent on the
gourmet salad project. In my
backyard, I have a galvanized
metal tub overflowing with
oregano. I paid $5 for the tub
at a garage sale and $1.99 for
the one oregano plant that,
in about two years, took over
the pot. The soil in the tub is
a mix of homemade compost
and top soil piled on top of
dead leaves.

rstudebaker@statesman.com;
445-3946

CALENDAR = EVENTS

Flower Arranging with Tulips.
10:30 a.m. to noon Thursdays
through March 5. Kinney Avenue
Christian Fellowship, 1801 Kin-
ney Ave. Course fee $20 plus $10
each week for fresh flowers. Life-
time Learning Institute, 206-4232.

Beginning Birding. 2 to 4 p.m.
Mondays through March 16. In-
cludes trip to a local birding hot
spot. Christ Lutheran Church, 300
E. Monroe St. $20. Call Lifetime
Learning Institute, 206-4232.

Winter 2009 Series. 7 to 9 p.m.
Wednesdays until April 8. Perma-
culture talks and videos about
sustainability. Habitat Suites,
500 E. Highland Mall Drive. Free.
619-5363. www.permie.us.

Permaculture Design Course.
9 a.m. to 5 p.m. select weekend
days until March 28. Check
www.permie.us for schedule.
March 7 and March 21-22 design
workshops are for full-course
students and graduates from de-
sign class only. TreeFolks, 10803
Platt Lane. $500 whole course;
$60 each day. 619-5363.

Heart O’ Texas Orchid
Society’s 38th Annual Orchid
Show and Sale. 10 a.m. to 5
p.m. today and 10 a.m. to 4 p.m.
Sunday. Show and display. Zilker
Botanical Garden, 2220 Barton
Springs Road. Free. 477-8672,
www.hotos.org.

‘From the Ground Up.’ Through
4 p.m. Sunday. The Texas
Conference on Organic Produc-
tion Systems for gardeners and
farmers. Sponsored by the Texas
Organic Farmers and Gardeners
Association. Killeen Civic and
Conference Center, 3601 S. W.S.
Young Drive, Killeen. 254-501-
3888. $125-400. www.tofga.org.

Austin Organic Gardeners Club
Meeting. 7 to 9 p.m. Monday. A
panel will discuss gardening
issues. Zilker Botanical Garden,
2220 Barton Springs Road. Free.
443-7187, www.austinorganic-
gardeners.org.

Exploring Amazing and Diverse
Bromeliads. 7:30 p.m. Tuesday.
Zilker Botanical Garden, Green
room of the Zilker Garden Cen-
ter, 2220 Barton Springs Road.
Free. www.main.org/abs

Austin Bonsai Society. 7 p.m.
t0 9:30 p.m. Wednesday. Re-pot-
ting techniques. Zilker Botanical
Garden, 2220 Barton Springs
Road. Free. 266-2655.

Lady Bird Johnson Adopt-A-
Garden Program of The Trail
Foundation. 11 a.m. to noon
Feb. 14. Learn about adopting
gardens along Lady Bird Lake.
Zilker Botanical Garden Center,
2220 Barton Springs Road. Free.
467-9489.

— Compiled by Ameera Butt

If you have a gas furnace, you can get up to $3ﬂﬂ hack*

from Texas Gas Service for upgrading the insulation in your attic

and having the ductwork sealed.

This incentive is offered in conjunction with Austin Energy’s Home
Performance with ENERGY STAR® program.

Apply for your cash back today:

www.TexasGasService.com/Conservation

CONSERVATION PROGRAM
== TEXAS
GAS SERVICE

A DIVISION OF ONEOK

Email Conservation@TxGas.com or call 370-8243
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Drop by and

see our new
shipment of
fruit trees!

GARDEN
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2710 West Hancock e

From MOPAC Expressway, exit 45th Street and head East to Bull Creek Road.
Left on Bull Creek Road. Right on Hancock Drive.

458-5909

Statesman

FREE PHONE INFORMATION

The Weekend Gardener Fax

Call Inside Line, 416-5700, enter code
7909 to order a fax or pick up your
512.416.57o0 o FREE copy at Shoal Creek Nursery.




