Edibles, herbs,
ornamentals and
organic supplies

3303 NE Alberta St.
503-288-0220

CISTUS NURSERY

22711 NW GILLIHAN RD
SAUVIE ISLAND, OR 97231

503.621.2233 www.cistus com
open daily 10am to Spm
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GARDEN, DECK & PATIO DECOR

Portland’s best selection of Terra Cotta & Concrete
® Statuary  * Planters * Sunfaces
® Asian ® Birdbaths * Baja Chimneys
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1510 E. Burnside St ® Portland, Oregon ® (503) 236-8834
10525 SW Hall » Tigard, Oregon ® (503) 432-8959

Keeping Oregon
green, one tree
al a ime.
WHOLISTIC TREE CARE

CERTIFIED ARBORISTS
TREE HOUSES

503.246.2635

VILLAGE
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YESTERDAY & TOMORROW
JIntenion & Exterion
Tneasures of the

Past & Future

Local & National Artists’ Creations

Vintage * Garden Art
Statuary & Fountains

Corner of N. Lombard & N. Albina

(2 Blocks east of 1-5 on Lombard)
7506 N. Albina Ave. * Portland, OR 97217

5034593230

Wednesday-Monday 9-6 * Closed Tuesdays
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Growing Your Dinner

Container gardening for fruits, vegetables and herbs

on't be fooled into thinking you need a few
acres to grow your own edibles. Fruit and
vegetable gardening on decks, patios, ter-
races or balconies is possible, and some
plants will even do better in these warmer
environments. And with the whole “eat local” move-
ment, when you grow your own edibles, you can meas-
ure your dinner’s traveling distance in yards instead of
miles. Growing edibles in containers means they are
quickcr to warm, and with roots sitting above gruund,
they will ripen earlier in the season. Why not make it
fun and grow pots for a specific meal like tomatoes and
basil for Caprese salad or peppers and tomatoes to
make salsa’ Or maybe a large pot full of lettuce and
endive, ensuring you'll always have a fresh salad bowl

more to your liking? Other veggies that grow well in |

containers are chard and eggplant. Ratatouille!
Tomatoes are a classic to grow in containers. You'll
have the best success 1f you grow either the smaller

varieties (often labeled patio tomatoes) or cherry |

tomatoes. A half whiskey barrel provides space they

will need to stretch out and for a cage to support the

branches as they become heavy with fruit.
And who says you have to grow tomatoes right
side up? Local nurseries have been displaying hanging

upside down tomato pots. It looks crazy, but the great |

thing is they don't require staking, and they benefit
from good air circulation. In small spaces, this is a way

to take advantage of every bit of growing space. A lit- |

tle Googling provides info on how to use buckets and

step-by-step directions on how to make your own if |

you prefer to do it yourself.

Another plant for hanging baskets is the tasty
strawberry. As the fruits develop they'll tempt you at |

eye level and brighten their shiny red berries, letting

you know when they're ready to pick for your moming |

smoothie.
Columnar apples are excellent for small gardens or
in pots. One of my favorite nurseries, One Green

World in Molalla, offers columnar apples (along with |

many other wonderful trees like figs and pawpaws).

Try Scarlet Sentinel, a compact apple variety that will |

produce 50 or more fruit after a few years of growth.
Herbs are a great way to grow something function-

al and beautiful. One large pot with fennel or dill,

sage, thyme, lemon thyme, basil and flat leaf Italian

homegrown tomatoes!

parsley makes for a lovely combination of height, tex- :
ture and scent. Mint is best grown in a pot because of | joumal at www.sassygardener.com.

Chorsy tomatoss are a perfoct frult 1o grow In 8 costalasr. There roally lex't anything better thee

-

its aggressive root nature. | grew mint in a pot last
summer and had an endless supply for fresh mojitos all
summer long. Whatever you do, don't put that mint in
the ground or you'll forever regret it. Trust me.

A few rules of thumb will ensure your edible con-
tainers are a success, and a visit to a local garden cen-
ter will get you everything you need. Whitney Farms
Uncle Malcolm’s Life Link Potting Soil is a great com-
bination of soil and natural fertilizer ingredients,
including kelp meal and bat guano! It also has pumice
and perlite to help ensure good drainage. When it
comes to fertilizing your edibles, stay away from chem-
icals. Remember, you're going to eat this stuff! If you
use the potting soil | mention above, you don’t need
to fertilize for the first month. After that, though,
a diluted organic fertilizer should be applied every two
to four weeks.

Things to watch out for: Don’t let your containers
dry out. Once soil in a pot dries up, it’s less likely to
retain moisture again. If you're growing lots of veggies
in pots, it would be good to invest in a little drip irri-
gation to make sure they get regular water. If you're
going on vacation periodically this summer, ask a
neighbor to be in charge of keeping your containers
watered, and offer to share some of your harvest.

Remember that flowers can be edible, too. Tuck in
a few nasturtium seeds along the edges of a few of your
pots, and you'll soon have peppery-tasting flowers to
top your summer salads.

LEANN LOCHER can be reached at
sassygardener@gmail.com or on her gardening
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