
[image: Front Cover of Vegetable Gardening the Colonial Williamsburg Way]


[image: Full Title of Vegetable Gardening the Colonial Williamsburg Way]


To Denise and Don,

soul mate and garden mate

[image: Image]

[image: Image]


Contents

[image: Image]

Introduction

CHAPTER 1: Of Beans and Peas

CHAPTER 2: Of the Cabbage Family

CHAPTER 3: Of Salad Greens

CHAPTER 4: Of Root Crops

CHAPTER 5: Of the Onion Family

CHAPTER 6: Of Cucumbers and Melons

CHAPTER 7: Of Squash, Pumpkins, and Gourds

CHAPTER 8: Of Tomatoes and Peppers

CHAPTER 9: Of Luxuries and Oddities

CHAPTER 10: Gardening under Cover

CHAPTER 11: Growing Sticks

About the Author and The Colonial Williamsburg Foundation

A Selected Bibliography

Index



Introduction

When the first colonists arrived in Virginia in the spring of 1607, they were greeted by a vast wilderness populated by the many tribes of the Powhatan Nation. It was a wilderness for which the colonists were woefully unprepared. When Captain Christopher Newport set sail for the return trip to England on June 22, 1607, he left behind 104 colonists at the new settlement of Jamestown. Within a month, 21 were dead. By the time the first supply ship returned in January 1608, only 38 were still alive.

The Jamestown colonists relied on the native population to supplement their food supply. In 1609, Chief Powhatan, in an attempt to starve the colonists out, blockaded the settlement and withheld all provisions. His strategy almost worked. Of the nearly 500 colonists living at Jamestown in the fall of 1609, only 60 remained by the spring of 1610. This period is remembered as the starving time. Everyone felt the sharpe pricke of hunger, as the colonys governor wrote.

Nevertheless, the English held on and learned to provide for themselves. In July 1610, the newly resupplied colony submitted this surprisingly optimistic report to the London Company of Virginia: We have made triall of our owne English seedes, kitchen hearbes, and rootes, and find them no sooner putt into the ground then to prosper as speedily and after the same quallitie as in England. For the rest of the century, most accounts attested to the fertility of the soil and the luxuriance of the produce, though Virginians were apparently slow to take advantage of this good fortune. Robert Beverley recorded in The History and Present State of Virginia (1705): A Garden is no where sooner made than there. And yet they hant many Gardens in the Country, fit to bear that name.

Beverley may have been too harsh. Virginia in the 17th century was still a wilderness with most households practicing subsistence farming. Corn was, by far, the most important crop, followed by field peas and beans. Livestock thrived, and hogs ran wild through the woods. A vegetable garden provided luxuries rather than staples, and though its produce was a much appreciated diversion from a monotonous diet of meat and grain, it was not always dependable.

In the 18th century, towns such as Williamsburg (founded in 1699) were populated by a professional class of merchants, tradesmen, lawyers, doctors, and clerks with the wealth and leisure to pursue vegetable gardening. For instruction, they turned to the English garden works of Philip Miller, Richard Bradley, John Abercrombie, and others. The Virginian climate was very different from the English climate, so the garden information found in these works had to be adapted to suit local conditions.

The first American garden book, A Treatise on Gardening, was written in Williamsburg by John Randolph, the last royal attorney general for the colony of Virginia. There are no copies of his original work, and later editions are attributed only to a native of this State. We have deduced that Randolph was the author based on citations from several contemporary sources, one being Thomas Jeffersons reference to the Treatise as the work of John Randolph.
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It is not known exactly when the Treatise was written. Randolph was a loyalist and returned to England in 1775, so he must have written his treatise before then. Most evidence points to the middle years of the 1760s. The only known 18th-century copy of this little book is a 1793 edition published in Richmond and kept at the Wyndham Robertson Library at Hollins University in Roanoke, Virginia.

Randolph closely followed the advice found in Philip Millers The Gardeners Dictionary, published in England. A comparison of the two works reveals Randolph was working from either the 1752 folio or the 1754 abridgement of The Gardeners Dictionary. Randolphs Treatise was not, however, merely a copy of Millers more famous work. Randolph was clearly writing from his own experience in the New World. Most notably, he changed the planting dates to suit the Virginia climate. He also observed, for example, that the multiple spring sowings of spinach recommended for England resulted, in Virginia, in plants bolting and going to seed.

Like Randolph, we use 18th-century English garden works as guides to keeping our Colonial Garden and Nursery on the Duke of Gloucester Street in Colonial Williamsburgs historic area. Like Randolph, we have adapted this information to suit the Virginia climate; we also have altered his advice to suit the 21st-century climate. It was much colder in 1765 Virginia than it is here today.

Most of the tools used in our garden are made in the shops and yards of our historic tradespeople. The blacksmith makes our metal tools, the coopers make the buckets, and our watering cans are made by one of our multitalented gunsmiths. The wheelwrights make our wheelbarrows, the joiners make our frames, and the basketmakers weave our baskets. Bricks come from our wood-fired kiln, and the paper for our frames is provided by our printers. Glass and glass bells come from abroad, as they would have in the 18th century.

The modern gardener would recognize most of our hand tools, and many gardening tasks have spanned the centuries relatively unchanged. Often the difference is in the materials rather than the method. For example, we provide bottom heat to our seedbed by using composting manure, while the modern gardener uses electric mats. We cover our hoops with oiled paper, while the modern gardener uses plastic. The materials may be different, but the method and results are the same.

For some tasks, technology has made a dramatic difference in the way we garden. The ability or inability to water the garden has been the single most important limiting factor to gardening throughout history, particularly in southern climates. Many of mans earliest inventions (the Assyrian shaduf, the Roman aqueduct, the Greek Archimedes screw) were devices for moving water. In 18th-century Williamsburg, water had to be hauled from a well.

We have found, in our small -acre garden, that with hauling water from the well, filling up the cistern, and using watering cans, the two of us can move 4,000 pounds (about 200 gallons) a day and still not keep up with our needs when summer stays dry. In 18th-century Williamsburg, the garden was the responsibility of the lady of the house, and she was at the mercy of the weather. Only families wealthy enough to afford slave labor to move the water could reliably keep a summer garden.

Even then, it was an overwhelmingly difficult task. John Custis, who kept a 4-acre garden on the edge of town, lamented in a 1738 letter to Peter Collinson: I kept 3 strong Nigros continually filling large tubs of water and put them in the sun and waterd plentifully every night, made shades and arbors all over the garden allmost; but abundance of things perishd; notwithstanding all the care and trouble, so that my garden is very much impaired.

Landon Carter, who owned a plantation on the Rappahannock River in Virginia, complained on April 29, 1771: Gardiner Johnny is growing a Villain again; he pretends to have been watering, but the earth is crackt where he waters.

The unreliability of water in the garden was the primary reason that 18th-century Virginia households did not depend on the garden to feed the family. Williamsburg residents then, as now, relied on the market to provide their staples.

The 18th-century gardener was an organic gardener without any interest in being one. The common philosophy was to kill anything that hopped, wiggled, or flew, but the colonists just werent very good at it. However, some of their methods work quite well now. Limewater has proved to be a very effective control for aphids, although it can be used only on mature plants as it will harm most seedlings. A simple trap made of boards to capture slugs and snails within the lettuce frames has achieved a tolerable control. Handpicking is an ancient tried-and-true method for controlling caterpillars, but the gardener must be diligent.

In some cases, we are forced to battle insects that the 18th-century Virginia gardener would not have known, such as the Mexican bean beetle and Colorado potato beetle. There is also the case of the imported cabbage caterpillar, which was well known in England but did not find its way to Virginia until the 19th century. We particularly resent these modern interlopers in the colonial garden, but like our 18th-century predecessors, we have learned to live with blemishes on our vegetables and accept what damage we cannot prevent.


Tools of the trade; preparing lime slurry and applying to melons
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For fertilizer, we use manure or dung: primarily horse dung, but also poultry, sheep, and cattle dung. Authors of the 18th century were very particular about the advantages of various manures. The Farmers Magazine made these distinctions in 1776: Horse-dung best suits cold soils, and cow-dung the loose burning ones: sheep-dung suits most soils. Hogs-dung was formerly rejected from the notion of its producing weeds, but it is now found to be perhaps the richest and fattest of any we have … a little of it suffices. Fowls and pigeons, living principally upon grain, their dung makes a very warm manure, but cannot well be obtained in large quantities.

However, animal manure may pose health risks if not used correctly. Pet manure should never be used in the vegetable garden, nor should hog manure. Fresh manure of any type must never be used in the garden. Unseasoned horse manure is full of weed seeds, and fresh poultry manure will burn plants. Six months is generally a sufficient time to age the dung, and the temperature in the manure pile should reach 140F. Composted manure applications should be timed so that at least 60 days pass between applying the manure and harvesting the crop. When harvesting, care should be taken in washing vegetables, particularly those that are used raw.

The 18th-century gardener primarily used animal dung, but a few also experimented with vegetable dung in the same way that modern gardeners use composted vegetable waste. While not as nutrient rich as animal dung, vegetable dung provides an excellent way to build a healthy soil and is the safest compost for the modern gardener. For all 18th-century references to dung provided in this books instructions for growing vegetables, vegetable dung or compost may be substituted.

Perhaps the most challenging aspect of recreating the 18th-century garden is finding the appropriate historic varieties of plants. Most vegetables are annual or biennial plants in our climate, making them very susceptible to varietal extinction. Once the last seed is planted and not collected, the variety is gone. Many heirloom varieties, such as the Rouncival pea, are probably extinct. Others, like the Hotspur pea, survive in the form of their 19th-century progeny, in this case the Prince Albert pea. The 18th-century gardener viewed the task of seed saving in a very different way than we do today. We are trying to freeze time and save heirloom varieties in as pure a form as possible. The 18th-century gardener was happy to discover any trait that improved a vegetable variety and would start saving seed from the newest improvement. Over time, the older form would disappear or be absorbed into the newer form.

Colonial Virginians had most of the vegetables with which the modern gardener is familiar. A few plants that were not found in the 18th-century gardenand for that reason are not found in this bookare sweet corn, Brussels sprouts, and rutabaga. Asian vegetables, such as mustard greens, bok choy, and soybeans, are also missing. On the other hand, the 18th-century gardener grew some vegetables that are seldom found in the modern garden, such as salsify, scorzonera, and cardoon.

What connects all generations of vegetable gardeners is the optimism of committing seed to earth. It is an unpredictable endeavor, and yet generations of garden writers have dared to predict that a seed planted in April will provide a harvest in July. In this book, we give you the best advice for the management of your kitchen garden from the most notable gardeners and botanists of the 18th century.

This is how we garden in the town of Williamsburg today, and after long experimentation with these ancient methods, we humbly submit them for the inspection and benefit of gardeners everywhere.

TO GENTLEMEN and LADIES, who delight in Gardening. WE the underwriten, having been regularly bred to the several branches of Gardening, and practiced that art for many years; and finding, upon mature consideration … recommend this Book of Gardening to your particular regard and attention.

James Garton, The Practical Gardener, and Gentlemans Directory (1770)
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CHAPTER 1

Of Beans and Peas

The vegetables we know as beans and peas, called legumes, are members of the large Fabaceae family and represent some of the most important vegetable staples known to humankind. They were also among the first vegetables to be domesticated and helped to lay the foundation for three of the worlds great centers of civilization. Mesopotamia was blessed with a luxury of legumes that included the field pea, chickpea, lentil, and broad bean. Of this group, the pea and the broad bean migrated west and north to become staples in medieval Europe. English colonists brought them to Virginia in the first decade of settlement. The New World kidney bean was domesticated in Peru about 8000 BCE, and its culture spread north, reaching todays southeastern United States by 5000 BCE. It became the most common New World vegetable on European tables. The soybean was a relative latecomer, first domesticated in China a little more than 3,000 years ago. It made its first tentative appearance in North America in the 18th century but was not adopted as a field crop until early in the 20th century, so it was of no consequence in colonial American gardens.

Legumes are rich protein sources, which made them the perfect companion crop for the worlds three major grains: wheat from Mesopotamia, corn from Mesoamerica, and rice from ancient China. It was this dietary combination of legumes and grains that allowed these cultures to flourish.

Garden legumes are notable for fixing nitrogen through a symbiotic relationship with soil-borne bacteria, called rhizobia, which live in nodules formed on the plants roots. This relationship enables peas and beans to thrive without extra nitrogen fertilizers and helps to enrich the soil for crops that follow, making legumes near-perfect nutritional and organic garden elements.




BROAD BEAN

Vicia faba
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Pliny the Elder, Roman chronicler of the ancient world, recorded that the Greek mathematician Pythagoras forbade his students to eat broad beans. Pythagorass reason for this ban on beans has been debated for more than a thousand years. One reason Pliny offered was the belief that departed souls resided within the beans. Thomas Hale, writing in 1756, had a different interpretation: What he [Pythagoras] meant by this was, that they should abstain from meddling with the Affairs of the Republick; because the Antients used Beans in the electing of their Magistrates. In ancient times, apparently, a black bean was cast for a no vote and a white bean for a yes. Whatever his reason for forbidding his students from eating beans, Pythagoras himself ate them quite frequently.

Old World History

The broad bean, better known today as the fava bean, originated in the area east of the Mediterranean basin and was initially gathered in the wild as a small-seeded bean. Also known today as the horse or field bean (Vicia faba var. equina), this bean produces a small hard seed used primarily for feeding livestock, although its strong and rich flavor is prized by Mediterranean chefs for making falafel, a bean paste often served fried in balls in a pita. The larger-seeded broad bean (V. faba var. major) was being grown in Egypt by 2400 BCE. From there, the broad bean spread throughout the European continent and became one of the most important staple crops of the medieval period. Monastery records document harvests in the hundreds of pounds. By the 17th century, broad beans came to be associated with the diet of the lower class and fell into disfavor with the gentry. John Parkinson, apothecary and botanist to King James I, referred in 1629 to our ordinary Beanes, serving for foode for the poorer sort for the most part.

These beans enjoyed a resurgence in popularity in England in the 18th century, largely because of the great variety of broad beans that had been developed by curious and inventive gardeners, as well as the varieties brought from abroad. There were beans for the spring season and beans for winter, white-flowered beans, red-flowered beans, large beans, and small beans, and they were once again among the commonest components of the kitchen gardens for all classes of English.

To the New World

The broad bean never achieved the same degree of popularity in the American garden, but as late as 1865, Fearing Burr was able to list 19 varieties of broad, or English, beans in The Field and Garden Vegetables of America. The broad bean remains a common vegetable in Europe, but few Americans grow or eat broad beans today. There are several reasons; chief among them is our climate. This useful vegetable prefers a mild, wet climate, such as is found along the central to northern coastal regions of the western United States, which is where you are most likely to encounter the broad bean. The climate over the rest of this country is often too cold in winter, too hot in summer, and too dry at all times to easily grow the broad bean.

The second reason for our uniquely American oversight is that the preparation of the broad bean for the table is somewhat more demanding than that of the common green bean. Broad beans must first be shelled from the pod, as you would a lima bean. Broad bean skins contain a bitter property that some people find unpleasant. This can be greatly lessened by lightly steaming and then gently pinching each bean, causing the skin to slip off. While it sounds tedious, it actually goes quite quickly, once you master the pinching technique.

Broad Bean Varieties

Of the early varieties of broad bean, the most prized in 18th-century England and Virginia was the Mazagan. The Complete Farmer (1766) described this bean as the first and best sort of early beans at present known. The Mazagan was imported from a Portuguese settlement of the same name on the coast of Africa. Unfortunately, the Mazagan bean seems to have disappeared as a distinct variety, but a number of other early varieties are available from English seed suppliers. The Sutton is perhaps the smallest and finest of modern varieties and may be similar to the Mazagan.


Broad bean in flower; Windsor beans
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Of the larger, later beans, the most popular 18th-century variety and the variety most commonly available today is the Windsor bean. The Complete Farmer describes it as the best of all the sorts for the table, explaining that, when these are planted on a good soil, and are allowed sufficient room, their seeds will be very large, and in great plenty; and when they are gathered young, are the sweetest and best tasted of all the sorts.



The Williamsburg Gardeners Assistant

Sowing the bean seed. In mild climates (coastal Virginia and southward), the broad bean is sown in late fall. In colder climates, it should be sown as early in spring as you can possibly work the soil. In Williamsburg, we sow the seed in late November, and it is usually Christmas week before the plants appear aboveground. Germination can be hastened by soaking the seeds, as described by John Abercrombie in 1790: It is proper, before planting, to soak them several hours in river or pond water, that, when planted, they may come up more freely and regular together. At the same time, you can check the viability of the seeds: Beans that float will not germinate and may be discarded.

Broad bean seeds are quite large and are best planted with a sharpened stick, known as a dibble, at about 2 inches deep and 6 inches apart, in rows that are 2 feet apart (asunder). After planting, lightly mulch the bed with well-rotted manure. The manure will serve several purposes, as Samuel Trowell advised in 1747: Put some of the Manure along each Row, but not too thick, for a little will do, which will not only preserve the Bean at the first appearing from Slugs, Snails, or any other Vermin from eating it; and every Shower will feed the Roots. While we have not been troubled by slugs or snails in Williamsburg, a light dressing of composted manure will disguise the newly planted beans from the squirrels, who will take every seed if they discover them. After the seeds are planted, water the rows to set the seed and hasten germination.


Sowing broad beans with a dibble
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Mature beans and Tuners trellis;
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topping the bean plants and harvesting beans
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What diligence is required in the care of beans. When beans are planted in fall, the aim of the gardener should be to have plants that are not larger than 2 or 3 inches tall before cold weather arrives. We have found that it is at this size they best stand the trials of winter. In the colder months, it is necessary to provide some cover from the frost. Philip Miller, the best known of the 18th-century English garden writers, advised a mulch of Peas-haulm, Fern, or some other light Covering, which will secure them from the Injury of Frost. In the Colonial Garden in Williamsburg, we use a somewhat more elaborate device that was recommended in 1573 by the English poet and farmer Thomas Tusser for the raising of strawberries:

If frost do contin[u]e we, take this for a lawe,

the strawberies looke, to be covered with straw.

layde overly trim, uppon crotchis and bowes

and after uncoverd, as weather alowes.

In Williamsburg, we find that this loosely woven table, fashioned from tree branches and covered with straw, is equally serviceable for the protection of broad beans. In spring, we reuse it by cutting the lattice in half and standing the sections on end to support the cucumbers.

Once the danger of frost is over and the plants have begun their spring growth, the woven frame may be removed so that the gardener can work among the plants. By the middle of April in Williamsburg, the plants are topped and the suckers removed as explained by Batty Langley in 1728: When your Beans are in full Blossom pinch off their Tops, and carefully cut away all Suckers that may break out, and grow from the bottom of their Roots. Topping and suckering your plants will produce an earlier crop of fewer but better-formed beans.

An ingenious method for prolonging the bean harvest. You can split the harvest between an early and a late crop of beans by following an ingenious method related by Richard Bradley in 1718: I have been told by Mr. Furber of Kensington … that if we set the Rows about a Foot assunder, suffering them to grow till they are almost ready to blossom, and then cut down every other Line within two or three Inches of the Ground, we shall then have a double Crop of Beans from the same Sowing.

By the middle of May in Williamsburg, the beans will be ready for harvest. They should be picked as young as possible, for they will be less bitter. Modern gardeners have also discovered that the broad bean makes an excellent green manure or compost.

The Bean Varieties, it would be endless, and well as useless, to describe all its several Kinds.

Batty Langley (1728)
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 BROAD BEAN ESSENTIALS

PLANTING In areas where the ground does not freeze, sow in late November, as the last leaves fall. In colder climes, sow as soon as the ground can be worked in spring, when the snowdrops bloom and crocus leaves begin to lengthen.

SPACING Broad beans can be grown in rows or in a rectangular bed. For row planting, plant the seeds with a dibble 1 to 2 inches deep, 6 inches apart, in rows 2 feet asunder. For beds, plant the seeds on 6-inch centers. Water well.

FOR BEST GROWTH Broad beans require a long cool season with ample moisture. Removing the top flowers hastens the harvest and provides better-formed beans.

HARVESTING Pick the beans while the pods are small and before the bean seeds develop a thick skin. Very young beans can be used without skinning the individual beans and are less bitter than older, tougher beans.

TO SAVE PURE SEED Separate varieties by 1 mile.

COLLECTING AND STORING SEED Allow beans to dry within the pod while on the plant. Seed saving is more difficult in the South, as the seeds do not develop reliably in hot weather. Shell seeds from pods and store in airtight containers. Refrigerate seeds to prolong viability.

SEED VIABILITY 6 years


Seed Varieties

Varieties listed in 18th-century Virginia


	Windsor: Large, late season bean, most common of the 18th-century varieties

	Long Podded and White Blossom: Both are likely varieties of the Windsor bean.

	Mazagan: Small, early season bean that is often described as the finest of all varieties; the Mazagan or its ancestor apparently survives in southern Europe.

	Lisbon: Another of the Portuguese beans, such as the Mazagan

	Sandwich and Toker: These two varieties are described as mid-season beans, larger than the Mazagan, but smaller and earlier than the Windsor. Toker was advertised in England several years ago.

	Nonpareil, Battersea, and Hotspur: These three names are used for a number of vegetables. Nonpareil is a declaration of quality (without equal). Battersea refers to the Battersea area of London where large market gardens were operated in the 18th century. Hotspur was more commonly associated with the pea and denoted a smaller-statured early season variety.



Heirloom varieties for the modern gardener


	Windsor: Cold-hardy, with long pods

	The Sutton: Small early bean, perhaps similar to the Mazagan

	Aquadulce: Very similar to Windsor, very hardy






PEA

Pisum sativum
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The green pea was one of the most fashionable of all garden vegetables for 18th-century Virginia gentlemen to grow. Thomas Jefferson famously engaged in a yearly competition with his neighbor, George Divers, to see who could bring the peas in first; the winner had the honor of hosting the other to dinner. Divers generally triumphed, but one year Jeffersons peas were ready first. According to his grandson, Thomas Jefferson Randolph, When his family reminded him that it was his right to invite the company, he [Jefferson] replied, No, say nothing about it, it will be more agreeable to our friend to think that he never fails.

The Ancient Pea

Peas are among the most ancient of all agricultural crops. The progenitor of the modern pea has never been found and is likely extinct, but it is thought to have originated somewhere in central Asia between Afghanistan and northern India. By 5000 BCE, pea cultivation had spread to Egypt. From there, peas moved to Greece, the Balkans, and into central Europe by 4000 BCE.

There is no record of the pea in England until after the Norman Conquest in 1066, but once the pea arrived, it quickly became a staple crop among all classes. The ancient pea was used only as a pulse, or dry seed, and today is known as the field pea (Pisum sativum var. arvense). It was far too bitter to be eaten as a green shelling pea and was more commonly found in the field among grains than in the garden among cabbages. The Carlin pea dates to the 12th century and is one of the oldest varieties of pea still available. Like all field peas, the flowers are colored, and the pea is used when dry.


Garden pea; colored/lowers on field pea; white flowers on green pea
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The Green Pea

The Hastings pea appeared in the historic record in the 15th century as the first recognizable green pea (P. sativum var. sativum). Like all peas eaten in the green stage, it bore white flowers. By the end of the century, the Rouncival pea was developed in the gardens of the Hospital of St. Mary of Roncesvalles at Charing Cross, London. In 1573, Thomas Tusser recorded instructions for laying a garden that included, And set (as a Deintie) thy runcivall pease. This pea remained a popular garden variety for the next 300 years. In the 18th century, Stephen Switzer recorded in The Practical Kitchen Gardiner (1727) that peas were justly accounted one of the greatest delicacies of the garden. Seed merchants, eager to profit from this obsession with peas, created dozens of names for varieties with very similar attributes, causing Richard Bradley to lament in 1718, I have often wonderd at the Indiscretion of some People, who take a Delight in giving cramp Names to Plants, and make it their Business to multiply Species without Reason, as if a Fruit would be the better for a Name.


Prince Albert pea; Sickle pea; harvesting Blue Prussian pea
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Green Pea Varieties

Of all varieties, the early season peas were, and are, the sweetest. The premier early season pea of the 18th century was the Hotspur, described in England for the first time by Leonard Meager in The English Gardener in 1683. Many varieties of Hotspur were developed over the next century, but the most popular and most widely grown was the Charlton Hotspur. This pea was probably the parent of the Prince Albert pea. Developed in England before 1837 and named for the husband of Queen Victoria in 1842, the Prince Albert may be the last Hotspur pea still available.

Most 18th-century peas were consumed as shell peas, but the sugar, or edible podded, pea (P. sativum var. saccharatum) was also known. This pea was often called the sickle pea, for the crooked, sickle-shaped pods, and was the sweetest of all varieties, a distinction that came with its own problems. As explained by John Mortimer in 1707: The great inconveniency that doth attend them is, that their extraordinary sweetness makes them liable to be devoured by Birds.

The larger, late season peas, such as the Marrowfat and Blue Prussian (P. sativum var. medullare), can be used in either the green or dried state. These peas were enormously important to the English cook and provided the pease porridge made famous in the childrens nursery rhyme. Today they are used to make wasabi peas.



The Williamsburg Gardeners Assistant

Sowing the pea seed. Peas are the first crop planted in spring. In Williamsburg, we endeavor to have them in the ground by Valentines Day. The greatest impediment to these early plantings is the condition of the soil. In early spring, the ground is slow to dry, and a rainy season often exacerbates the situation. As a remedy, it was a common practice for 18th-century gardeners to dig the soil in rough furrows in fall. The resulting ridges dry much more quickly in spring and can be leveled out to provide a seedbed.

Peas are adaptable to many soils, but they are most prolific in a strong soil, since well-composted ground retains the moisture that they crave. Walter Nicol observed in 1798, The ground is seldom manured for them, as they generally follow some crop that required manuring or fallowing. This is because peas, like all legumes, are able to capture atmospheric nitrogen that not only nourishes the plant, but also replenishes the soil, as long as the peas roots are tilled into the garden rather than removed with the vines once the harvest is over.


Twig trellis; constructing the stick trellis; stick trellis with rabbit excluder
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Various methods of trellising your peas. Most varieties of peas require trellising to keep them off the ground and to facilitate harvesting. The easiest method that we have found was explained by John Rutter in Modern Eden in 1767: Plant the seeds in two rows, approximately 1 foot apart, setting the peas with a dibble at 2 inches one from the other. When they are half a foot high, Rutter advised, some boughs, with all the twigs upon them, should be stuck into the ground, for them to climb upon. In this manner, two rows of peas are trellised by a single row of twigs. This system is particularly suited for the smaller early season peas. Once the pea season is over, the entire row of sticks and pea vines can be rolled up and easily discarded.

For the late season peas, which are more robust climbers, we fashion a tentlike trellis of sticks over a single row of peas. Not only does this provide a much more substantial support for these larger peas, which will often grow 7 feet tall or more, but it can also be used to keep rabbits from the peas, a common problem in Williamsburg. Poke two rows of 6- to 8-foot sticks into the ground, one stick paired to another, on either side of the row of peas. Tie the paired sticks together over the center of the row and attach long horizontal sticks across the top and at various heights along the sides of the trellis to bind it all together. This provides a form for the peas to climb on as well as a structure around which to wrap cheesecloth to effectively exclude rabbits. If well constructed, this trellis can also be used to grow pole beans after the peas are harvested.

Preserving the peas from injurious pests and other harms. It is in their earliest stage, just after they emerge aboveground, that the peas are most susceptible to injury. Batty Langley warned in 1728, When your Pease begin to appear above Ground, be diligent in surveying them every Morning, and to destroy all the Slugs you can find near them. If slugs or snails should trouble the young seedlings, Langley provided this recipe: Slackd Lime, and Sea Coal Ashes strewed upon the Drills, before the Pease are come up, will prevent their being destroyd; be careful to do the same after Rains. Slaked lime is also called hydrated or pickling lime (readily available at garden centers and most grocery stores), and wood ashes may be substituted for coal ashes. As Langley observed, this mixture must be reapplied after every rain until the peas begin to climb and are safe from further damage.

Once the peas begin to flower, they are greatly annoyed by any disturbance to their roots, so any weeding should be done with great care and with as little disruption to the peas roots as possible. It will serve the gardener well to conduct a thorough weeding while the peas are young and the weeds are small.


Peas in hotbed
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Care and harvesting of peas. When the crops of peas arrive to bearing, wrote Samuel Fullmer in 1795, let the pods be gathered as often as they succeed to perfection, while young and green; permitting them to grow plump, but not leaving them till they get old, for the closer they are gathered when fit, the longer they will continue blossoming and bearing; besides, when peas are moderately young they are greatly superior for eating.

The harvest of this excellent vegetable may be extended by planting several varieties of early and late season peas. In Williamsburg, the Prince Albert is harvested first, followed by the sickle pea, the Blue Prussian, and finally the Marrowfat. For those gardeners who wish to have a particularly early crop of peas, the ingenious Langley provided a method in 1728: Observe to stop them … that is, pinch off their leading Shoots, and twill cause them to ripen a full Fortnight before the others which are not so stopt.

For an even earlier crop, John Rutter gave this advice in Modern Eden (1767): Peas may be forwarded by a hot-bed in spring, so as to come in yet considerably earlier than any in the open ground; and as there is little trouble in this, a good garden should not be without the advantage. In Williamsburg, we never fail to sow a row of peas along the back wall of our early hotbed. From a January sowing in the warm soil, we expect to harvest peas by the middle of April.

PEA ESSENTIALS

PLANTING Sow the seeds as early as the soil can be worked, after the snowdrops spread their petals and the first crocus blooms.

SPACING For peas trellised in double rows, plant seeds 1 to 2 inches deep and 2 to 3 inches apart, in rows 1 foot asunder; plant 3 feet asunder for peas grown on trellises.

FOR BEST GROWTH Peas are cool season plants that wither in the heat and become tough and bitter if plagued by drought. Lay a thin layer of compost to preserve moisture and discourage weeds once peas appear above ground.

HARVESTING For the best quality, harvest peas assiduously while the pods are smooth and green and before they yellow and roughen.

TO SAVE PURE SEED Separate varieties by 200 feet.

COLLECTING AND STORING SEED Allow peas to dry within the pod on the vine. It is sometimes necessary to protect the peas from birds. Shell the peas from the pod and store in airtight containers. Refrigerate to prolong viability.

SEED VIABILITY 3 years


Seed Varieties

Varieties listed in 18th-century Virginia


	Hotspur, Charlton Hotspur, Early Golden Hotspur, Ormand Hotspur, Master Hotspur, and Reading Hotspur: Hotspurs were the most popular pea of the 18th century. As a whole, they were early season, smaller-statured shell peas. The variety Prince Albert, developed in the 1830s, is said to descend from the Charlton Hotspur.

	Leadmans Dwarf, Early Frame, Six Weeks Pease, and Nichols Early: These were extra early, very dwarf pea varieties that were grown in frames for an early harvest.

	Green Rouncival, Marrowfat or Dutch Admiral, Dwarf Marrowfat, and Egg Pea: Large, late season peas. Rouncival was one of the first green shelling peas. The Marrowfat took the place of the Rouncival, also known as the Egg Pea, in the 18th century.

	Spanish Morrotto: Another large, late season pea, probably similar to the Marrowfat

	Sugar Dwarf: Edible-podded pea



Heirloom varieties for the modern gardener


	Prince Albert: Small-statured, early season pea

	Marrowfat: Large, mid- to late season pea, usually allowed to dry for soup

	Champion of England: A large Marrowfat type pea

	Blue Prussian: Large pea, with blue-green seeds, very late, that can be used green or dry

	Sickle: Small- to medium-statured, edible-podded pea






NEW WORLD BEANS

Phaseolus spp.

[image: Image]

Barbary pirates sailing out of Mediterranean bases to attack the Spanish treasure fleets captured not only gold and silver, but also vegetable seeds from the Western Hemisphere. These exotic seeds were often sent to the Balkans, where the Ottoman Empire managed agricultural lands, and from there were introduced into Europe, causing much confusion as to their origin. The confusion surrounding the origin of the New World bean was reflected in Henry Phillips History of Cultivated Vegetables, published in 1822, when he recorded that the erroneously named French bean was not native to France after all, but rather, We may conclude this excellent and wholesome vegetable is a native of the eastern extremity of Europe, or that part of Asia now belonging to the Turks.

The New World bean acquired the name bean because it reminded early explorers of the European broad bean. Thomas Hariot, botanist for the 1585 expedition to Roanoke Island in present-day North

Carolina, explained: Called by us Beanes, because in greatnesse & partly in shape they are like to the Beanes in England; saving that they are flatter, of more divers colours, and some pide [speckled].

The Kidney Bean

The kidney bean (P. vulgaris) was the most common of three species of Phaseolus found in early American gardens. It is not native to North America, but by the time the first colonists reached Jamestown in 1607, the Three Sisterscorn, beans, and squashwere agricultural staples for many native tribes and were quickly adopted by the English settlers. The kidney bean was first described in England by William Turner in Names of Herbes (1548): Called in english Kydney beane, because the seede is lyke a Kydney. It has carried this name ever since, but not until late in the next century did it become a common vegetable on the English table. John Parkinson, apothecary to James I, wrote in 1629 that these beans were found more oftentimes at rich mens Tables. By 1683, John Worlidge recorded that they within the memory of Man were a great rarity here in England, although now a known and common delicate food.

[image: Image]


Dwarf kidney beans; Caseknife bean
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Once adopted, the kidney beanespecially when used as a snap, or edible-podded, beanbecame the most important New World vegetable on European tables. Subsequently, it appears that it was from Europe that the first snap bean varieties emerged. One of the first of these varieties was recorded by Giacomo Castelvetro in 1614: The least well known and the largest, we call Turkish … beans. These Turkish beans were a climbing variety that could be used, when young, as a snap bean. Adriaen van der Donck explained in A Description of the New Netherlands (1655), written in what later became New York: The Turkish beans which our people have introduced there [in America] grow wonderfully … and are much cultivated. Before the arrival of the Netherlanders, the Indians raised beans of various kinds and colours, but generally too coarse to be eaten green, or to be pickled. In a curious example of a reintroduction of a native crop in a different form, Peter Kalm recorded in his Travels in North America in 1748: The Indians likewise sow several kinds of beans, which for the greatest part they have secured from the Europeans.

Kidney beans come in both climbing (pole) varieties and dwarf (bush) varieties. The dwarf bean of the 18th century had a very stringy pod and could not be used as a snap unless gathered at a very young stage. The first true dwarf snap bean varieties, such as Refugee and Early Mohawk, appeared early in the 19th century. Today, almost all of our snap beans, whether from the store or from the garden, come from dwarfs.

The 18th-century snap beans came almost exclusively from pole varieties. The most common pole bean in England and Virginia was the White Dutch, known as the Caseknife bean today. By modern standards, this is a tough-podded bean, but it was still superior to the dwarfs available to John Randolph in 18th-century Williamsburg. Randolph wrote: The Dutch sort are not so apt to be stringy, which the dwarf sort are. The modern gardener has a truly amazing selection of beans to choose from, and among snaps in particular, it is a tenderer, tastier, and less stringy lot than that raised by our colonial predecessors in their gardens.

The Runner Bean

Runner beans (P. coccineus) are climbing varieties native to the mountains of Mexico and Guatemala that prefer a cooler, more humid environment than the common kidney bean does. Runner beans suffer in the hot, often dry summers on the coastal plain of Virginia, but were very well suited to the English climate.

The first runner bean to arrive in England was the scarlet runner, introduced by the renowned English gardener John Tradescant early in the 17th century. By the 18th century, it was widely grown as both an ornamental and a culinary crop. Philip Miller recorded in the 1754 edition of The Gardeners Dictionary that it was often used to cover Arbours and Seats. This same bean was likely among the arbor beans listed by Thomas Jefferson at Monticello. As for its edible quality, James Justice related in 1771 that it  … is clear from the strings that are so troublesome in the fruit of the other kinds. To this day, the scarlet runner bean is one of the most attractive inhabitants of the kitchen garden.

The Lima Bean

The lima or butter bean (P. lunatus) was often called the bushel or sugar bean in 18th-century Virginia. It has long been thought to be a native of both South and Central America and was apparently domesticated from the wild P. lunatus var. sylvester in two separate locations. The larger form was domesticated in South America sometime before 6000 BCE, and the smaller was domesticated somewhat later in Mesoamerica. The smaller, more heat-tolerant variety is often referred to as the sieva or butter bean and is sweeter than the larger, often starchy lima bean. Some writers separate the varieties, classifying the smaller butter bean as P. lunatus and the large lima as P. limensis.


Scarlet runner bean
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Sieva bean
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John Lawson was likely referring to the sieva bean in North Carolina when he referred in 1709 to the Bushel-Bean that the native people trained on poles. All 18th-century lima and sieva beans were pole varieties.

In the 19th century, a small-seeded dwarf variety of butter bean was discovered in the mountains of Virginia and is now the most popular form of this bean for the home garden.



 The Williamsburg Gardeners Assistant

Sowing the bean seed. All of the Phaseolus beans are warm season plants and are best sown once warm weather has firmly settled in. The gardener gains little by rushing the season, as the seeds do not germinate reliably in a cool soil. The condition of the soil is equally important, for there is not a plant in the garden, according to The Practical Kitchen Gardiner (1727), that requires a finer richer soil than kidney beans do; which ought to deter any body from planting them on a stubborn clay.

This partiality for a lighter soil by all types of beans is due to the very large seed leaves that must curl out of the ground as the seed germinates. They are greatly obstructed by a heavy soil. This condition may be aggravated by a wet season or from overgenerous watering, which not only promotes rot, but also, as gardeners have long observed, causes the surface of the soil to form a crust, impeding the seeds from extending their leaves above the ground.


Bean seed leaves
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The gardener is best served by a well-composted ground, but those who are encumbered by a wet, heavy soil may improve their situation by following the advice of Richard Bradley, who recorded in New Improvements of Planting and Gardening (1718): We sow Kidney-Beans … making Drills from North to South, laying the Beans in them about four Inches a-part, and covering them with Earth, raisd in a Ridge to keep the Wet from them. This slight ridge over the seeds will shed the rain and remain loose and amenable to seed germination.

If you garden in a lighter soil, a dibble will serve even better to set the seeds. Stretch a string line to space the rows at 2 feet asunder. Using your dibble, make 1- or 2-inch deep holes, 4 inches apart, and drop one bean into each hole. Cover the beans by raking over the top of the row, which will provide a loose soil over each individual bean and promote even germination. The gardener may hasten germination, particularly for midsummer plantings, by following the advice of Philip Miller (1733): Soak the Beans six or seven Hours in Water before you plant them, which will greatly forward their Growth.


Seeding in ridges;
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seeding with dibble
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The Bushel-Bean, which is a spontaneous Product. They are set … at the Feet of Poles, up which they will climb … .white and mottled, with a purple Figure on each side it, like an ear … very flat.

John Lawson, A New Voyage to Carolina (1709)

To harvest beans in their perfection. Once the plants have flowered and set their fruit, the gardener must be diligent in harvesting the beans. As Charles Marshall recommended in 1798: A crop produces more, and lasts longer, the oftener the beans are gathered: It is proper, therefore, to gather them constantly whilst young and good. The younger the bean is picked to eat as a snap, the more succulent will be the product of your labor.

The bean varieties and how they are trellised. While the dwarf varieties are the most common form grown in the modern garden, the advantage of growing pole beans for snaps is that the plants will bear throughout the season. The dwarf varieties provide only a few pickings and must be replanted for season-long production.

Pole beans, both kidney and butter or lima beans, may be trained on arbors, sticks, or poles. Most can be maintained with horizontal supports made from twigs, which renders the picking much easier. In Williamsburg, we reuse the tentlike trellises that were constructed for spring peas and grow our summer beans on them. For the stronger climbers, such as the butter beans, or for the gardener who is constrained by space, poles may be the better choice. Most gardeners fashion three-pole tepees, but we have found that a row of poles, tied together and braced accordingly, will provide more beans in a smaller space and with fewer poles. In erecting this arbor, it is necessary that the poles be supported from several directions, so that they will withstand the stronger winds that often come late in the season when the beans are in their perfection. You will need a ladder to pick them, but for those gardeners who have more vertical space than horizontal, this method will provide bushels of beans in a small area.


Beans on pea trellis; harvesting beans; pole trellis
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NEW WORLD BEAN ESSENTIALS

PLANTING After danger of frost, when the peach blossoms fall and the dogwood tree blooms.

SPACING Plant your seeds 1 to 2 inches deep, 3 to 4 inches apart for bush beans, 4 to 6 inches apart for pole and runner beans. Make your rows 2 feet asunder for bush beans, and space your poles or trellises 3 feet asunder for pole or runner beans.

FOR BEST GROWTH All beans need a warm, light soil to germinate and grow successfully. A continually moist soil is critical from blossom to pod set for a well-formed crop of beans.

HARVESTING When harvested for green beans, pick the pods before the seeds are visible in the






Seed Varieties

Varieties listed in 18th-century Virginia


	Yellow, scarlet, white, and black: There were many colored beans used in a dry state.

	French, Speckled French, and White Dwarf Kidney: French beans were generally understood to mean dwarf, or bush, beans in the 18th century.

	Canterbury Dwarf Kidney: A very common, white-seeded bean with a dwarf to half-runner habit. Identified as a flageolet bean in the 19th century

	White Dutch: A pole bean, White Dutch was the most common green or snap bean variety in the 18th century. Known as Caseknife bean today.

	Scarlet Blossom: A scarlet runner bean

	Hominy: A commonly listed white-seeded pole bean. Often grown in cornfields and probably similar to a taller great northern bean

	Goosecraw: There were many regional beans said to originate in the craws of turkeys or geese.

	Lima, Carolina White, and Large Sugar: All types of lima or butter bean. The smaller-seeded sieva type, such as Carolina White, seemed most prevalent.



Heirloom varieties for the modern gardener


	Caseknife: Pole bean, flat podded, somewhat coarse, used as snap bean

	Amish Nuttle: Pole bean, speckled seed, cutshort seed (seeds closely packed diagonally in pods), used as dry bean

	Cannellini: Dwarf bean, small white seed, used green when very young, later as dry bean

	Refugee: Dwarf bean, round pods, speckled seed, used as snap bean
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