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GERMINATION

Few gardeners would have looked out at the small, flat expanse of compacted fill and thought, “It’s perfect!” The front yard was a short, steep slope of asphalt with a tiny strip of sterile gravel and subsoil. Two shady side alleys led to a backyard that looked like a moonscape, sparsely populated with tufts of crabgrass. Two large Norway maples, reviled as weeds that poison anything growing beneath them, hung over the garden from the north side. And the house itself was soulless, all straight lines, devoid of personality. It was exactly what we were hoping for.

As we walked this damaged piece of ground, my friend Jonathan and I imagined a lush paradise of fruits and berries, interspersed with ponds, greenhouses, and bountiful beds of annual crops. This would be a perfect place to test our ideas. Could we bring this land back to fertility and ecosystem health? Could we garden every square inch, creating a diverse and beautiful edible landscape? Would these and other permaculture strategies, proven in Australia and the tropics, work in Massachusetts, with our short summers and frigid winters, enabling us to harmonize our goals with the needs of this misused and neglected piece of land?

To properly tell the story of our experiment—why Jonathan and I thought a barren urban lot held such potential—I first have to back up and tell the story of how we got there.

After I graduated from high school, I didn’t feel ready for college. Instead, in 1990, at the age of nineteen, I went to intern at the Schuylkill Center for Environmental Education (SCEE), an urban nature center close to my home in Philadelphia. As a ten-year-old, I had participated in SCEE’s weeklong Sunship Earth program. On the first day I chose my “magic spot,” a special corner of the meadow where I went each day to spend fifteen minutes quietly observing and recording those observations, writing thoughts, and drawing pictures of the flowers, grasses, and insects around me. This simple exercise I did as a child sparked my curiosity and wonder for the natural world for years to come. (I still use it with students, young and old, in the permaculture classes that I teach.)

When I returned to SCEE as an intern, “magic spots” had become a Lyme disease hazard, but innovative environmental education continued. I worked for a woman named Lori Colomeda, who had run the Sunship Earth program I had attended ten years earlier. Though the other interns all had bachelor’s or master’s degrees, I think Lori took a chance on me because I had come through Sunship Earth. And so she changed my life twice. Lori took our intern team to a one-day environmental education conference nearby, where I took part in a workshop on permaculture being offered by Bob McKosky, an early adopter of permaculture in the United States. I don’t remember what he said in that sterile classroom, but I do remember that I went right back to the SCEE library after the conference and read straight through Bill Mollison and David Holmgren’s Permaculture One, a book that set the course for the rest of my life.

Permaculture (short for “permanent agriculture” or “permanent culture”) is a movement that began in Australia in the 1970s. It brings together traditional indigenous land management practices, ecological design, and sustainable practices to create landscapes that are more than the sum of their parts. Permaculture is not so much about having a greenhouse, chickens, and an annual vegetable garden as it is about how those elements are tied together to create functional interconnections that work like a natural ecosystem. Low maintenance is a holy grail in permaculture—a food forest with a hammock hidden beneath fruit trees, where, as permaculture codeveloper Bill Mollison famously quipped, “the designer turns into the recliner.” Permaculture teacher and designer Rafter Ferguson came up with one of my favorite definitions of permaculture: “meeting human needs while improving ecosystem health.”

This idea of not passively observing ecosystems but actively engaging with them, designing and coevolving with them, had a huge impact on me when I was a teenager at SCEE and has stayed with me to this day. About as far as I had got in environmentalism until that point was to try to stop doing bad things to the environment—to minimize my negative impact. For the first time, I was exposed to the idea that people could have positive impact, that by interacting with the land we could benefit both ourselves and the environment.

I was also captivated by the notion of food-producing ecosystems, with multiple layers like a forest but growing food at the same time. Permaculture One was filled with diagrams of food forests, nut pines and nitrogen-fixing tagasaste trees towering over feijoa (pineapple guava) bushes, tree tomatoes, and hazelnut shrubs; passionfruit vines climbing everywhere; and an understory of comfrey and sweet potatoes and ginger. Sounded pretty fantastic to me!

Despite my newfound passion, I had a dilemma: permaculture wasn’t taught at most colleges at that time. I was attending Hampshire College in Amherst, Massachusetts, with the hope that their independent learning program would allow me to study what I wanted. My classes didn’t teach me what I was keen to learn, so I spent hours in the library reading the books that Mollison and Holmgren had read when they were writing Permaculture One. I immersed myself in James Lovelock’s Gaia: A New Look at Life on Earth, J. Russell Smith’s 1927 masterpiece Tree Crops: A Permanent Agriculture, Victor Papanek’s Design for the Real World, Ervin Laszlo’s Systems View of the World, and everything I could find by the New Alchemy Institute. But even though I was learning so much, I failed to work with my adviser to get credit for this independent research and fell between the cracks academically.

By the middle of my second year of college, I knew that what I really needed I could get only from a working permaculture farm. Around that time I went to an introductory permaculture workshop taught by Dave Jacke. He was lean and intense, a passion for permaculture burning in his eyes that I understood all too well. Little did I know how closely Dave and I would work in the years to come to take permaculture in the United States to another level. Dave was selling copies of Mollison’s 600-page Permaculture: A Designers’ Manual. I persuaded a friend to loan me the money to buy it, then read it from cover to cover. Around the time I reached page 200, I was on a road trip through a beautiful valley in Vermont and envisioned every hillside terraced and covered in tree crops. I’ve never been able to look at a landscape the same way again.

During my last semester at Hampshire, a graduating senior came to speak to my urban ecological design class about Nuestras Raíces (Our Roots), a project that had begun life as a community garden in the low-income Puerto Rican neighborhoods of Holyoke. Almost everyone in the older generations in that community had grown up in the mountains of Puerto Rico. They were raised on farms and had worked as farm laborers in sugar cane back home and vegetable and tobacco farms up and down the East Coast of the United States. They were people with deep agricultural roots living in a city of brick and cement. I was deeply inspired but could not have conceived that I would spend much of my adult life involved in Nuestras Raíces in one way or another.

Since it was clear that college was a dead end for me, that I needed instead an experiential education, I mailed a letter to every permaculture site listed in the back of Mollison’s Designers’ Manual and asked for an internship. In May 1992 I set off to spend six months with Jerome Osentowski at the Central Rocky Mountain Permaculture Institute (CRMPI) in the high desert of Colorado.

At CRMPI I saw all of the principles of permaculture that I’d read about. Jerome’s greenhouse was a marvel. Excavated into the south slope of a mountain, it enabled year-round production despite the harsh winters, which reached −20°F (and chilly summer nights as well). Compost piles along the north wall provided insulation and heat generated by the decomposition of organic matter. At night chickens were closed up in a chicken house that Jerome built on the west side of the greenhouse; he had calculated how many BTUs each chicken gave off at night and could tell you the insulation and heating value of his poultry house. Water tanks along the northern wall inside the greenhouse absorbed heat during the day and radiated it back at night. Low-energy electrical fans moved hot air from the ceiling of the greenhouse and pumped it through perforated pipes under the garden beds, radiating heat into the soil. At night the fans reversed and pumped out the heat to warm the crops. A sauna built on the north side of the greenhouse warmed both people and plants on chilly nights. Any of these fairly passive strategies alone would not have been enough, but together they combined to do the job.

Jerome’s chicken yard was also a wonder. There was a gate at the top of the steep slope through which we tossed weeds, food scraps, and straw. The chickens ate and shredded and scratched at this material, slowly moving it down the hill and maneuvering it all the way. By the time it reached the bottom of the hill, it was magnificent compost. Over the course of the summer, it accumulated to several feet deep, which we dug out and put in a pile to cook for a few weeks before spreading it on the vegetable beds. Jerome’s chickens were happy and healthy and had plenty of sunlight and fresh greens and insects to eat, but they were also working for the farm. He had designed his system so that the chickens—just by expressing their innate behaviors—would make less work for him while making nutritious eggs and meat. I was entranced.

During the summer I spent at CRMPI, our intern crew installed stone terraces and planted some of the first trees that today make up one of the oldest forest gardens in the United States. It was at Jerome’s that I tasted my first heirloom tomatoes fresh off the vine, ate pinyon pine nuts collected in the forest, and fell in love with salads of the highest-quality greens. I learned that a truly fresh salad needs no dressing and developed a lifelong snooty attitude toward salad greens.

When I returned to Massachusetts in October 1992, I resolved to go after permaculture with everything I had. I left Hampshire and enrolled in a bachelor’s program at the Institute for Social Ecology in Plainfield, Vermont, that allowed me to deeply pursue permaculture as an independent study. I worked on restoring part of a neglected old apple orchard in Easthampton, Massachusetts, using the edible forest gardens model. I was also interning at Tripple Brook Farm, a nearby nursery with a world-class collection of useful plants. As the master (or perhaps servant) of a collection of fifteen hundred species of useful plants, the owner, Steve Breyer, became my botanical mentor. I planted an understory for the apples that included perennial vegetables like Jerusalem artichoke, rhubarb, and fuki, along with bee balm and strawberries and other interesting crops. Even though I wouldn’t plant those today, it was an early step on a long journey. I learned that without intensive spraying (even of organic sprays), an orchard of one hundred apple trees won’t make a single apple worth eating. It’s hardly a low-maintenance crop! Meanwhile, most of the pear trees were bearing beautifully—a valuable lesson.

In the process of working on the orchard and writing my thesis, I discovered that most of the resources on useful perennial plants for permaculture applied to tropical or subtropical climates—not much use in Massachusetts. From the beginning of my interest in plants for permaculture and edible landscaping, I identified perennial vegetables as a gap in available information. Nobody seemed to know which perennial leaves, roots, and shoots could grow under or between fruit trees, nut trees, and berry bushes. People are sometimes shocked to learn that we have a fine palette of long-lived and low-maintenance vegetable crops for cold climates, many of which are also fine ornamentals. Little did I know as I worked on my first list of useful cold-hardy perennial species for the appendix of my thesis that I would spend much of the next two decades filling in the gaps of knowledge and developing an insatiable appetite for exploring the useful plants of the world.

For several years after I finished my coursework at the Institute for Social Ecology, I pieced together a living with educational if not lucrative part-time jobs, like collecting seeds of native wetland plants and tending the basil at a large aquaponics operation (integrated fish farming and hydroponics in a recirculating system). My adviser from the Institute for Social Ecology, the great Grace Gershuny, recommended me for a position as the custodian of their sustainable agriculture library at the New England Small Farm Institute (NESFI) in Belchertown, Massachusetts. The first day I showed up to work, NESFI’s director, Judy Gillan, introduced me to their collection. The books were loaded into the back of a farm trailer, covered by a tarp with a bit of snow on top of it, parked in the barn they were turning into their office. The time I spent organizing this library was an unparalleled learning opportunity. Every month I filed the hundred agriculture magazines NESFI received and read the classics that underlie permaculture and the modern organic movement. I made my way through Sir Albert Howard’s Agricultural Testament, Lady Eve Balfour’s The Living Soil, P. A. Yeomans’s Water for Every Farm, Edward Faulkner’s Ploughman’s Folly, volumes by Wes Jackson and Wendell Berry, and F. H. King’s Farmers of Forty Centuries, or Permanent Agriculture in China, Korea, and Japan. NESFI’s library is a treasure, and I encourage anyone passing through Massachusetts to visit it. It’s worth traveling to New England just to spend a few days there.

During this period I also began to do a bit of permaculture teaching and design work, which brought me back in contact with Dave Jacke. We had both been asked to bid on a teaching gig. Dave was a hundred times more qualified than I, but rather than take the job for himself, Dave called me up and asked if I would like to do it with him. We spent an hour on the phone, quickly recognizing our shared passion for permaculture. We organized our first weekend edible forest gardens workshop at the New England Small Farm Institute in 1997.

During that workshop, Dave and I were approached by Ben Watson, an editor at Chelsea Green, about writing a book. We set out to write a short introduction to forest gardening for adventurous gardeners. Eight years and over a thousand pages later, Edible Forest Gardens was released in two volumes.

My primary role as junior coauthor was to develop tables of useful cold-hardy perennial species, a job I delved into to the point that I eventually developed a list of more than six hundred useful perennial species for the eastern forest region. Dave Jacke brought something totally different to the project. Dave is a design genius, a man with incredible knowledge about a broad range of topics from advanced ecology to grading parking lots. Working on the book with him allowed me to investigate useful species systematically while learning about ecology and design process. As the book developed, we realized we were mapping out a grand hypothesis while issuing a challenge to the permaculture community: let’s see if forest garden systems are viable in the eastern United States.

Of course that challenge was one I really wanted to take on myself. As a writer during my late 20s and early 30s, I had little money and no land. I was working with Dave on Edible Forest Gardens writing about luscious landscapes and edible fruits while living in small apartments with no gardens of my own. I had no Asian pears or persimmons or hardy kiwis. And I had no one to grow and enjoy them with. It was embarrassing to be teaching with little hands-on experience, but more importantly I simply longed to have those plants part of my life. For years, I went to bed in those apartments rereading chapters of Lee Reich’s Uncommon Fruits Worthy of Attention, pining for the day when I would taste my own medlars, kiwis, and pawpaws.

I had another major challenge to deal with. In October 1994 I had sustained a fairly serious head injury, followed over the next decade by lesser additional head injuries. The pain made it difficult to concentrate. As I described it to my friends, it was as though my brain was a bloated groundhog crashed out on the bottom of my brainpan, while my brainstem felt like a wilted zucchini. I had a migraine for three straight years and then another eleven years of constant headache.

The bright spot in my day was studying plants, which seemed to be the only thing my brain was capable of doing. In science fiction, people with brain trauma use visualizations to remap the layout of their brains. As unbelievable as it sounds, that’s what I did with botany. I learned not only the Latin names of useful species but the families to which they belonged. I further memorized the orders into which families are clustered, the superorders to which orders belong, and the even larger divisions between monocots and dicots (the flowering plants) and the pre-angiosperms like ferns, ginkgo, and pines. My constant guide in this effort was Alan Kapular and Olafur Brentmar’s Coevolutionary Structure for the Plant Kingdom. With its help I was able to categorize and file away thousands of plant names in my head.

I also undertook a project that reflects how pathetic my social life was at the time. I tracked down a copy of Steven Facciola’s magnificent Cornucopia: A Sourcebook of Edible Plants, a remarkable compendium of three thousand species of edible plants fully cross-indexed with nursery and seed company sources. I wanted to systematically comb through this to increase my knowledge of hardy perennial food plants. I spent weekend nights at the Smith College Science Library with my copy of Cornucopia and the library’s reference materials (primarily Liberty Hyde Bailey’s Hortus Third) to determine which species profiled in Cornucopia were cold-hardy and perennial.

To organize my thoughts, I went through Cornucopia superorder by superorder and kept my notes accordingly. I learned a number of interesting things as a result. For example, the Magnolia superorder (now reclassed as the Magnoliales but with largely the same cast of characters) contains many trees and shrubs with aromatic leaves used as bay leaves (including bay laurel, the “official” bay leaf), as well as trees and shrubs that have exclusive relationships with certain butterflies whose larvae can eat only leaves from that particular species. These woody plants are from different families, and without an understanding of their higher-level taxonomic relationships, I would never have made that connection. Studying plants at the superorder level was part of my recovery from my brain injuries and introduced a lifelong love of classification. It also formed the foundation of the plant matrices I developed for Edible Forest Gardens, which were to fill many years of my life to come.
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APPENDIX A:
DESIGN PLAN AND FIELD SKETCHES
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Patterns of light and shade. Field sketch by Dave Jacke.
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Our three types of terrible soil: sterile sand-gravel fill, compacted clay with “urbanite” rubble, and acid sand with lead. Field sketch by Dave Jacke.
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Our master permaculture design for the garden. Sketch by Dave Jacke.



APPENDIX B:
PLANT SPECIES BY LAYER

These are species we have successfully grown and harvested. All have overwintered except a few of the aquatic and tender tropical species. Note that “native” means native to the Northeast and not necessarily to Massachusetts or our county.




	Trees and Bamboos over 12’




	Common Name

	Botanical Name

	Features




	mimosa Rosea

	Albizia julibrussin

	nitrogen-fixing, hummingbird nectar




	pawpaw Rappahannock, Shenandoah, and unnamed seedlings 

	Asimina triloba

	edible fruit, native




	American persimmon Early Golden and unnamed male 

	Diospyros viginiana

	edible fruit, native




	yellowgroove bamboo 

	Phyllostachys aureosulcata

	edible shoots, screen, poles




	smoothsheath bamboo

	Phyllostachys nidularia

	edible shoots, screen, poles




	nudesheath bamboo 

	Phyllostachys nuda

	edible shoots, screen, poles










	Trees, Shrubs, and Herbs 6–12’




	Common Name

	Botanical Name

	Features




	beach plum Nana

	Prunus maritima

	edible fruit, native




	dwarf hazelnut

	Corylus spp.

	nuts




	false indigo

	Amorpha fruticosa

	nitrogen-fixer, native




	goumi Sweet Scarlet

	Eleagnus multiflora

	edible fruit, nitrogen-fixer




	Japanese fiber banana

	Musa basjoo

	leaves for tamales and food wraps




	mulberry Geraldi dwarf

	Morus macroura

	edible fruit, silkworm food




	semidwarf Asian pear Chojuro and other varieties

	Pyrus spp.

	edible fruit




	sunchoke, Jerusalem artichoke

	Helianthus tuberosa

	edible tubers, native, nectary plant




	udo

	Aralia cordata

	edible shoots, fantastic nectary plant










	Shrubs and Herbs 3–6’




	Common Name

	Botanical Name

	Features




	asparagus Purple Knight

	Asparagus officinalis

	edible shoots




	black currant Consort

	Ribes nigrum

	edible fruit




	bush clover

	Lespedeza bicolor

	nitrogen-fixer




	clove currant Crandall

	Ribes odoratum

	edible fruit




	cow parsnip

	Heracleum maximum

	native, nectary, minor edible stalks and roots




	giant fuki

	Petasites japonicus giganteus

	edible stalks, nectary




	giant Solomon’s seal

	Polygonatum commutatum

	edible shoots, roots, native




	goji leaf

	Lycium chinense

	edible leaves, fruit




	halfhigh blueberry

	Vaccinium spp.

	edible fruit, native




	honeyberry, haskap

	Lonicera kamschatica

	edible fruit




	jostaberry

	Ribes spp.

	edible fruit




	juneberry Regent

	Amelanchier spp.

	edible fruit, native




	Kirilow’s indigo

	Indigofera kirilowii

	nitrogen-fixer




	littleleaf linden (coppiced)

	Tilia cordata

	edible leaves




	ostrich fern, giant ostrich fern

	Matteuccia struthiopteris

	edible shoots, native




	red alder (frost coppiced)

	Alnus rubra

	nitrogen-fixer




	red and yellow raspberry

	Rubus idaeus

	edible fruit




	red currant Red Lake, Blanca, Pink Champagne

	Ribes rubrum

	edible fruit




	Russian comfrey Bocking 4, Bocking 14

	Symphytum × uplandicum

	mulch plant, beneficial insect habitat




	stinging nettle (“stingless”)

	Urtica dioica

	edible leaves (cooked!)




	tiger lily

	Lilium lancifolium

	edible bulbs




	Turkish rocket

	Bunias orientalis

	edible broccolis, leaves










	Woody Vines




	Common Name

	Botanical Name

	Features




	akebia

	Akebia quinata

	edible fruit




	arctic kiwifruit

	Actinidia kolomitka

	edible fruit




	grape (Labrusca hybrids) Glenora, Reliance

	Vitis hybrids

	edible fruit




	hardy kiwifruit

	Actinidia arguta

	edible fruit










	Herbaceous Vines




	Common Name

	Botanical Name

	Features




	Chinese yam, cinnamon vine

	Dioscorea opposite

	edible roots, aerial “yamberries”




	cucumber berry

	Melothria pendula

	edible minicucumbers, native




	groundnut including Nutty

	Apios americana

	edible tubers, native, nitrogen-fixer




	maypop

	Passiflora incarnata

	edible fruit, native




	perennial wild bean

	Phaseolus polystachios

	edible beans, native, nitrogen-fixer




	red hailstone vine

	Thladiantha dubia

	edible shoots




	sprawling spinach

	Hablitzia tamnoides

	edible shoots, leaves










	Shrubs and Herbs 18–36”




	Common Name

	Botanical Name

	Features




	anise hyssop

	Agastache foeniculum

	tea




	Chinese fairy bells

	Disporum cantonense

	edible shoots




	clammy ground-cherry

	Physalis heterophylla

	edible fruit, native




	common milkweed

	Asclepias syriaca

	edible shoots, leaves, flowers, pods, native




	daylily

	Hemerocallus fulva

	edible shoots, flowers, roots, groundcover




	French tarragon

	Artemisia dracunculus

	culinary




	garlic chives

	Allium tuberosum

	edible leaves, flowerbuds, groundcover




	gooseberry Hinnomaki Red, Invicta, and more

	Ribes uva-crispa

	edible fruit




	hayscented fern

	Dennstaedtia punctilobula

	native, groundcover




	heartleaf aster

	Aster cordifolia

	nectary, native




	Illinois bundleflower

	Desmanthus illinoiensis

	edible beans, nitrogen-fixer, native




	longleaf ground-cherry

	Physalis longifolia

	edible fruit, native




	multiplier onion

	Allium cepa aggregatum

	edible bulbs




	New England aster Purple Dome

	Aster novae-angliae

	nectary, native




	New Jersey tea

	Ceanothus americanus

	tea, nitrogen-fixer, native




	perennial leek Kurrat, Elephant Garlic

	Allium ampeloprasum

	edible leaves and bulbs




	running juneberry

	Amelanchier stolonifera

	edible fruit, native




	sage

	Salvia officinalis

	culinary




	scorzonera

	Scorzonera hispana

	edible leaves, shoots, roots




	sea kale

	Crambe maritima

	edible broccolis, shoots, leaves




	sessile-leaved tick trefoil

	Desmodium sessilifolium

	nitrogen-fixer, native




	skirret

	Sium sisarum

	edible leaves, roots, nectary




	sweet cicely

	Myrrhis odorata

	edible seeds, leaves, roots, nectary




	sweet goldenrod

	Solidago odora

	tea, nectary, native




	sylvetta perennial arugula

	Diplotaxis muralis

	edible leaves




	walking onion

	Allium cepa proliferum

	edible scallions, topset onions




	Welsh onion

	Allium fistulosum

	edible scallions




	wild garlic

	Allium canadense

	edible leaves and bulbs, native




	wood nettle

	Laportaea canadensis

	edible shoots (cooked!), native




	yarrow

	Achillea millefolium

	nectary, groundcover, beneficial insect habitat









	Shrubs and Herbs 6–18”




	Common Name

	Botanical Name

	Features




	chives Profusion

	Allium schoenoprasum

	culinary, native




	ramps

	Allium tricoccum

	edible leaves, bulbs, native




	wild chervil Ravenswing

	Anthriscus sylvestris

	culinary, nectary




	silverweed

	Argentina anserina

	groundcover, edible roots




	licorice milk vetch

	Astragalus glycyphyllos

	nitrogen-fixing, groundcover




	earth chestnut

	Bunium bulbocastanum

	edible leaves, tubers, nectary




	camas

	Camassia quamash

	edible bulbs




	wild hyacinth

	Camassia scillioides

	edible bulbs, native




	good King Henry

	Chenopodium bonus-henricus

	edible shoots, leaves




	perennial chickpea

	Cicer microphyllum

	edible beans




	edible hosta

	Hosta sieboldiana

	edible shoots (who knew!)




	“Chameleon”

	Houttuynia cordata

	culinary, groundcover




	perennial wild lettuce

	Lactuca canadensis

	edible leaves, flowerstalk, native




	osha

	Ligusticum porteri

	nectary




	Scotch lovage

	Ligusticum scoticum

	edible leaves, nectary




	fernleaf biscuitroot

	Lomatium dissectum

	edible roots, nectary




	birdsfoot trefoil

	Lotus corniculatus

	nitrogen- fixing, groundcover




	mallow Gumbo Leaf

	Malva moschata

	edible leaves 




	lemon balm

	Melissa officinalis

	tea




	peppermint

	Mentha piperita

	tea, groundcover




	spearmint

	Mentha spicata

	tea, groundcover




	salad mint

	Mentha spp.

	tea, groundcover




	water celery

	Oenanthe javanica

	edible leaves, groundcover, nectary




	native pachysandra

	Pachysandra procumbens

	evergreen groundcover, native




	mayapple

	Podophyllum peltatum

	edible fruit, native




	prostrate sand cherry Pawnee Buttes, Select Spreader

	Prunus besseyi

	edible fruit, native, groundcover




	hyssop-leaved mountain mint

	Pycnanthemum hyssopifolium

	tea, nectary, native




	short-toothed mountain mint

	Pycnanthemum muticum

	tea, nectary, native




	sorrel Profusion

	Rumex acetosa

	edible leaves, groundcover, mulch plant




	bloody dock

	Rumex sanguineus

	edible leaves




	silvershield sorrel

	Rumex scutatus

	edible leaves, groundcover




	Chinese artichoke

	Stachys affinis

	edible tubers, groundcover




	dwarf comfrey

	Symphytum grandiflorum

	mulch plant, groundcover, beneficial insect habitat




	dwarf comfrey Hidcote Blue

	Symphytum spp.

	mulch plant, groundcover, beneficial insect habitat




	red clover

	Trifolium pratense

	nitrogen-fixer




	lowbush blueberry

	Vaccinium angustifolium

	edible fruit, native










	Shrubs and Herbs up to 6”




	Common Name

	Botanical Name

	Features




	alpine strawberry

	Fragaria vesca alpina

	edible fruit




	barren strawberry

	Waldsteinia fragaroides

	evergreen groundcover, native




	common blue violet

	Viola sororia

	edible leaves and flowers, groundcover, native




	cutleaf toothwort

	Dentaria diphylla

	wasabi-like roots and leaves, native




	dwarf coreopsis

	Coreopsis auriculata nana

	nectary, evergreen groundcover, native




	dwarf horsetail

	Equisetum sylvaticum

	evergreen groundcover, native




	green and gold

	Chrysogonum virginianum

	nectary, evergreen groundcover, native




	hybrid groundcover raspberries

	Rubus × stellarcticus

	edible fruit, groundcover




	kinnikinnick, bearberry

	Arctostaphyllos uva-ursi

	evergreen groundcover, native




	lingonberry

	Vaccinnium vitus-idaea

	edible fruit, evergreen groundcover, native




	musk strawberry

	Fragaria moschata

	edible fruit, evergreen groundcover




	partridgeberry

	Mitchella repens

	edible fruit (boring), evergreen groundcover, native




	prostrate birsdfoot trefoil

	Lotus corniculatus plenus

	nitrogen-fixer, foot-tolerant groundcover, sterile




	saffron crocus

	Crocus sativus

	the cultivated saffron




	silver shield sorrel

	Rumex scutatus

	edible leaves, groundcover




	strawberry

	Fragaria anassana

	edible fruit, evergreen groundcover




	sweet violet

	Viola odorata

	edible leaves and flowers, groundcover




	thyme

	Thymus vulgaris

	culinary




	violet Rebecca

	Viola spp.

	edible leaves and flowers (excellent)




	white clover

	Trifolium repens

	nitrogen-fixer, foot-tolerant groundcover




	wild ginger

	Asarum canadense

	groundcover, native




	wild strawberry Intensity

	Fragaria vesca

	edible fruit, evergreen groundcover, native




	wild strawberry Kelly’s Blanket

	Fragaria virginiana

	edible fruit, evergreen groundcover, native




	willowleaf sunflower Low Down

	Helianthus salicifolius

	nectary, groundcover, native




	wintergreen Very Berry

	Gaultheria procumbens

	edible fruit, evergreen groundcover, native










	Self-seeding Annuals and Biennials




	Common Name

	Botanical Name

	Features




	annual ground-cherry

	Physalis pruinosa

	edible fruit, native




	black nightshade

	Solanum ptycanthum

	edible fruit, cooked leaves, native




	borage

	Borago officinalis

	edible flowers and leaves, beneficial insect habitat




	corn salad, mache

	Valerianella locusta

	edible leaves




	hog peanut

	Amphicarpa bracteata

	edible beans, nitrogen-fixer, groundcover, native




	johnny jump-up

	Viola tricolor

	edible leaves




	kale Western Front

	Brassica oleracea

	edible leaves




	lablab bean

	Lablab purpureus

	edible beans, flowers, nitrogen fixing




	lamb’s quarters

	Chenopodium album

	edible leaves




	miner’s lettuce

	Montia perfoliata

	edible leaves




	New Zealand spinach

	Tetragonia tetragonioides

	edible leaves




	giant orach

	Atriplex spp.

	edible leaves




	purslane

	Portulaca oleracea

	edible leaves, native




	Queen Anne’s lace

	Daucus carota

	nectary




	red shiso

	Perilla frutescens

	culinary




	sensitive partridge pea

	Chemaechrista nictitans

	nitrogen-fixer, native




	tomatillo

	Physalis ixocarpa

	edible fruit




	tomato Yellow Pear

	Lycopersicon esculentum

	edible fruit










	Aquatic Species




	Common Name

	Botanical Name

	Features




	arrowhead

	Saggitaria latifolia

	edible roots, shoots, native




	cattail

	Typha latifolia

	edible shoots, root sprouts, pollen, native




	Chinese lotus

	Nelumbo nucifera

	edible roots, seeds




	native lotus

	Nelumbo lutea

	edible roots, seeds, native




	pickerelweed

	Pontederia cordata

	edible seeds, native




	water celery

	Oenanthe javanica

	edible leaves




	water mimosa

	Neptunia oleracea

	edible leaves, nitrogen-fixing




	water spinach

	Ipomoea aquatica

	edible leaves




	watercress

	Nasturtium officinale

	edible leaves










	Ornamental Tropical Annuals and Tender Tropicals




	Common Name

	Botanical Name

	Features




	edible-leaf hibiscus

	Abelmoschus manihot

	edible leaves




	achira edible canna

	Canna edulis

	edible tubers and shoots




	ornamental cannas

	Canna spp.

	edible tubers and shoots




	luau leaf taro

	Colocasia esculenta

	cooked leaves




	chipilín

	Crotolaria longirostrata

	cooked leaves, nitrogen fixing




	cranberry hibiscus

	Hibiscus acetosella

	edible leaves




	sweet potato

	Ipomoea batatas

	edible tubers, cooked leaves




	lablab bean

	Lablab purpureus

	edible beans, flowers, nitrogen fixing




	moringa

	Moringa oleifera

	edible leaves, flowers, pods, roots










	Winter Salad Greenhouse Favorites




	Common Name

	Botanical Name

	Features




	arugula

	Eruca sativa

	 edible leaves




	Asian brassicas (tat soi, vitamin greens, mizuna)

	Brassica juncea

	 edible leaves




	beet

	Beta vulgaris

	 edible roots, leaves




	carrot

	Daucus carota

	 edible roots




	corn salad, mache

	Valerianella locusta

	 edible leaves




	miner’s lettuce

	Montia perfoliata

	 edible leaves




	parsley

	Petroselenium crispum

	 edible leaves




	sorrel Profusion

	Rumex acetosella

	 edible leaves




	spinach

	Spinacea oleracea

	 edible leaves




	sylvetta perennial arugula

	Diplotaxis muralis

	 edible leaves




	water celery

	Oenanthe javanica

	 edible leaves




	watercress

	Nasturtium officinale

	 edible leaves




	Welsh onion 

	Allium fistulosum

	 edible scallions










	Ornamental Annuals




	Common Name

	Botanical Name

	Features




	bottle gourd

	Lagenaria siceraria

	 edible shoots, fruit




	chard Bright Lights, beet Bulls Blood

	Beta vulgaris

	 edible leaves, roots




	eggplant Ping Tung Long

	Solanum melongena

	 edible fruit




	kale Redbor

	Brassica oleracea

	 edible leaves




	quailgrass, cockscomb celosia

	Celosia argentea

	 edible leaves
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