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	RHUBARB

	Rheum rhabarbarum

	
You can save space in your kitchen garden for annual vegetables by planting rhubarb in the landscape mixed with other plants. The lush, crinkly green foliage atop rosy red, pink, and green stalks lends a tropical ambiance to any garden.

	IN THE GARDEN

	Rhubarb can be grown as an herbaceous perennial in USDA zones 3 to 8 and as an annual in other climate zones. Truth is, most of us can grow it anywhere for at least one season. It’s a tough plant that can thrive on a fair amount of neglect, which is perfect for the busy home gardener, and it requires low water once established. Plants grow 24 to 48 inches (60 to 120 cm) tall and require full sun to partial shade in the ground or in a container.

	Depending upon the kind of rhubarb you choose, stalk colors range from green to pink to red. Our hands-down favorite is ‘Glaskin’s Perpetual’. On the greener side, it offers a tangy flavor and long harvest time. In fact, it is the only rhubarb that can be harvested throughout the growing season, hence the name.

	HARVEST

	Harvest only firm stalks, avoiding the late-season squishy stalks. Our preferred method is to grab the base of the rhubarb stalk and pull it away from the plant with a gentle twist. This technique typically removes the entire stalk, but if it doesn’t, you can use garden shears to cut the stalk at the base of the plant. Always leave at least four stalks per plant to ensure continued plant growth. If not used right away, the stalks can be stored in the refrigerator for up to 3 weeks. Be sure to discard the leaves because they contain high amounts of oxalic acid and are considered toxic. Use your harvests to make preserves, compotes, cobblers, stews, shrubs, syrups, and, of course, a classic strawberry-rhubarb pie.

	
	
	SMALL-BATCH, QUICK-PICKLED RHUBARB
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	Pickling in small batches is the way to go. Use the small quantities that a home garden provides rather than bulk amounts you schlep home from the farmers’ market. The process is quick and easy, and it yields delicious results.

	Pickled rhubarb stalks are a fun and unexpected addition to a cheese plate and add a delightful tang to roasted meats and veggies. Truth be told, our hands-down favorite way to use this versatile pickled treat is in cocktails. Try a stalk as a fanciful, flavorful swizzle stick for your next Bloody Mary.

	
MAKES TWO 12-OUNCE JARS

	4 large rhubarb stalks, cleaned and trimmed

	2 teaspoons peppercorns

	½ teaspoon cloves

	3 dried bay leaves

	2 dried chiles

	1 cup apple cider vinegar

	1 cup water

	1 cup organic sugar

	½ teaspoon kosher or sea salt

	
	Rinse the stalks thoroughly and cut them into 2- to 3-inch (5- to 8-cm) pieces or longer, depending on preference and jar size, and place in canning jars. Divide the spices and chiles evenly and add to the jars with the stalks.

	In a small, nonreactive saucepan, combine the vinegar, water, sugar, and salt. Bring the mixture to a boil while stirring to dissolve the sugar. When the sugar is dissolved, remove the pan from the heat. Using a funnel, pour the liquid mixture into the canning jars over the stalks. Close the lids immediately, let the jars cool, and place them in the refrigerator.

	Allow the rhubarb to pickle for up to 48 hours before serving. Quick pickles last up to 2 weeks in the refrigerator.
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	BREADSEED POPPY

	Papaver somniferum

	
The breadseed poppy is considered the baker’s flower because of its edible seeds. A key player in any garden, this prolific, colorful bloomer signals the arrival of spring. One glance of those gorgeous floppy, paper-thin blooms and striking seedpods, and you immediately understand their allure.

	This poppy has a dark side due to its other common name (opium poppy) and the fact that every part of this plant is toxic except for the seeds. It’s perfectly legal to grow this poppy for ornamental and culinary use, but obviously should not be grown for any illicit reasons.

	IN THE GARDEN

	This annual poppy can be grown in all USDA zones, in full sun and with moderate water. Plant poppies in herb and cut-flower gardens. At 24 to 36 inches (60 to 90 cm) tall, breadseed poppies are also perfect in large planting beds, where they provide a pop of color. Self-sowing and deer resistant, they convey a dreamy, carefree quality when mixed with ornamental grasses in a meadow-inspired design.

	The seeds need light to germinate. When directly sowing, lightly press the seeds into the top inch of loosened soil rather than covering the seeds with soil.

	HARVEST

	As petals fade, large seedpods are revealed. Allow the poppy to complete its full life cycle on the stem, leaving the seedpod intact to mature and dry in the garden. Harvest seeds when the pods are dry and plump, and they rattle when gently shaken. Cut the poppies stem by stem, turning over each pod and pouring the seeds into a clean, dry jar. Dry seeds keeps for at least a year when stored in a sealed container.

	A tasty addition to baked goods and salads, poppy seeds pair well with lemon in muffins and cakes. Use them to garnish pasta dishes and fruit salads. After harvesting the seeds, save the pods to use in dried flower arrangements or wreaths.

	
	
	POPPY SEED DRESSING
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	One of the best ways to use your harvest is also one of our favorites. This salad dressing pairs well with the delicate seasonal greens and herbs of spring.

	
MAKES ABOUT 1 CUP

	1 small shallot

	¼ cup champagne vinegar

	1½ tablespoons poppy seeds (from 3 to 5 flowers)

	½ teaspoon kosher or sea salt

	½ teaspoon ground mustard

	½ cup good-quality olive oil

	
	Peel and finely chop the shallot and place in a medium bowl. Add the vinegar, poppy seeds, salt, and ground mustard. Whisk to combine. Continue to whisk as you pour the olive oil into the bowl in a slow stream, until completely combined. Store refrigerated in a sealed container for up to 2 weeks.
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	LILAC

	Syringa vulgaris

	
With its sweet

	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	








    PROJECT INGREDIENT ALTERNATIVES

    Most of the projects in this book are highly versatile and can be made with many different kinds of plants. Here are our suggestions for alternatives. The main plant or plants for each project are indicated in italic.

    
    	
                    PROJECT

                
                	
                    PLANTS

                
            
	
                    Bitters

                
                	
                    alpine strawberry, anise hyssop, bachelor’s buttons, ‘Berggarten’ sage, blackberry, blueberry, borage, calamintha, calendula, chinotto orange, elderberry/elderflower, flowering basils, gem marigolds, huckleberry, lavender, lemon bee balm, lilac, mashua, oregano, rose, rosemary, scented geranium, thyme, viola

                
            
	
                    Blooming butter

                
                	
                    amaranth, anise hyssop, bachelor’s buttons, ‘Berggarten’ sage, borage, calendula, flowering basils, gem marigolds, lavender, lemon bee balm, lilac, mashua flowers, oregano, peppermint candy flower, rose, rosemary, scented geranium, shungiku, thyme, viola

                
            
	
                    Edible flower garnish 

                
                	
                    alpine strawberry flower, amaranth, anise hyssop, bachelor’s buttons, ‘Berggarten’ sage flower, borage, calendula, chinotto orange flower, dwarf winter savory, flowering basils, gem marigolds, lavender, lemon bee balm, lilac, mashua flowers, oregano flowers, peppermint candy flower, pineapple guava flower, rose, rosemary flowers, scented geranium, shungiku flowers, thyme flower, viola

                
            
	
                    Edible flower–pressed cheese

                
                	
                    alpine strawberry flowers, anise hyssop, bachelor’s buttons, ‘Berggarten’ sage flowers, borage, calamintha, flowering basils, gem marigolds, lavender, lemon bee balm, lilac, mashua flowers, oregano, peppermint candy flower, purple coneflower, rose, rosemary flowers, shungiku flowers, viola

                
            
	
                    Garden arrangement (1.1, 2.1, 3.1, 3.2, 3.3, 5.1)

                
                	
                    alpine strawberry, apple/crabapple, artichoke/cardoon, blackberry, Chilean guava, flowering basils, and all plants in this book

                
            
	
                    Gardener’s salve

                
                	
                    anise hyssop, ‘Berggarten’ sage, calendula, chinotto orange, feverfew, lavender, lemon bee balm, lilac, purple coneflower, rose, rosemary, scented geranium

                
            
	
                    Herbs preserved in salt

                
                	
                    anise hyssop, ‘Berggarten’ sage, calendula, dwarf winter savory, lavender, oregano, rose, rosemary, thyme

                
            
	
                    Infused essential oil

                
                	
                    anise hyssop, bay laurel, ‘Berggarten’ sage, borage, calamintha, calendula, dwarf winter savory, feverfew, gem marigolds, lavender, lemon bee balm, lilac, mashua, oregano, purple coneflower, rose, rosemary, scented geranium, thyme, viola, yarrow

                
            
	
                    Infused honey 

                
                	
                    apricot, blackberry, elderflower, huckleberry, lavender, lilac, pomegranate, rhubarb, rose

                
            
	
                    Infused vinegar

                
                	
                    anise hyssop, bay laurel, ‘Berggarten’ sage, borage, calendula, dwarf winter savory, flowering basils, gem marigolds, lavender, lilac, mashua, oregano, rose, rosemary, thyme, viola, yarrow

                
            
	
                    Infused water 

                
                	
                    alpine strawberry, anise hyssop, apricot, Australian finger lime, blackberry, blueberry, borage, calamintha, calendula, chinotto orange, elderberry/elderflower, flowering basils, gem marigolds, huckleberry, lavender, lemon bee balm, lemongrass, lilac, mashua, pineapple guava, pomegranate, rose, rosemary, scented geranium, turmeric, viola, yarrow

                
            
	
                    Lip balm 

                
                	
                    alpine strawberry, anise hyssop, blackberry, blueberry, borage, calamintha, calendula, chinotto orange, elderberry/elderflower, gem marigolds, huckleberry, lavender, lemon bee balm, lemongrass, lilac, pomegranate, purple coneflower, rose, rosemary, scented geranium, thyme

                
            
	
                    Plant dye (3.1, 5.1)

                
                	
                    alpine strawberry, amaranth, artichoke/cardoon, Asian persimmon, bachelor’s buttons, ‘Berggarten’ sage, blackberry, blueberry, borage, calendula, chinotto orange, elderberry, flowering basils, gem marigolds, huckleberry, lavender, lemon bee balm, lemongrass, lilac, mashua, oregano, pomegranate, purple coneflower, quince, rhubarb, rose, rosemary, thyme, turmeric, viola, yarrow

                
            
	
                    Preserves: jams, jellies & paste 

                
                	
                    alpine strawberry, apple/crabapple, Australian finger lime, blackberry, blueberry, Chilean guava, chinotto orange, elderberry, huckleberry, lavender, lilac, pineapple guava, pomegranate, quince, rhubarb, rose

                
            
	
                    Salt scrub 

                
                	
                    apricot, calendula, chinotto orange, lavender, lemongrass, rose, rosemary, scented geranium, thyme

                
            
	
                    Scented sugar 

                
                	
                    anise hyssop, borage, chinotto orange, elderflower, flowering basils, lavender, lemongrass, lilac, rose, rosemary, scented geranium, thyme

                
            
	
                    Seasonal herb salad (1.1, 4.1, 5.1)

                
                	
                    alpine strawberry, amaranth, anise hyssop, bachelor’s buttons, ‘Berggarten’ sage, black cumin seed, borage, breadseed poppy seed, calamintha, calendula, dwarf winter savory, flowering basils, gem marigolds, lavender, lemon bee balm, lilac, mashua, oregano, peppermint candy flower, pineapple guava flowers, rose, rosemary flowers, salad burnet, shungiku, thyme, viola

                
            
	
                    Shrub 

                
                	
                    apple/crabapple, apricot, Asian persimmon, blackberry, blueberry, chinotto orange, elderberry, huckleberry, pineapple guava, pomegranate, quince, rhubarb

                
            
	
                    Simple syrup 

                
                	
                    alpine strawberry, anise hyssop, apricot, Australian finger lime, bay laurel, ‘Berggarten’ sage, blackberry, blueberry, borage, Chilean guava, chinotto orange, elderberry, flowering basils, gem marigolds, huckleberry, lavender, lemon bee balm, lemongrass, lilac, oregano, pineapple guava, pomegranate, quince, rhubarb, rose, rosemary, scented geranium, thyme

                
            
	
                    Smudge sticks 

                
                	
                    ‘Berggarten’ sage, lavender, rose, rosemary, thyme

                
            
	
                    Tea (2.1, 2.2, 3.1, 4.1)

                
                	
                    alpine strawberry, anise hyssop, ‘Berggarten’ sage, blackberry, black cumin, calamintha, calendula, Chilean guava, chinotto orange, elderflower, feverfew, flowering basils, gem marigolds, lavender, lemon bee balm, lemongrass, lilac, oregano, purple coneflower, rhubarb, rose, rosemary, scented geranium, thyme, viola, yarrow

                
            
	
                    Tincture 

                
                	
                    calendula, elderberry, feverfew, lavender, lemongrass, lilac, oregano, purple coneflower, rose, rosemary, turmeric, yarrow

                
            
	
                    Wreath & garland (5.1, 5.2, 6.2)

                
                	
                    Asian persimmon, bay laurel, ‘Berggarten’ sage, feverfew, lavender, oregano, pomegranate, quince, rosemary, thyme, yarrow

                
            








    TERMS & TECHNIQUES

    Here is more in-depth information about some of the terms and techniques that we reference throughout the book.

    DRYING HERBS, EDIBLE FLOWERS, AND CITRUS

    Bundle harvested herbs and edible flowers with a rubber band or wrap with a piece of twine, and then hang the bundles in a space with good air circulation and away from direct sunlight. The plants will typically dry in 2 weeks. To test for dryness, touch the herbs or flowers. When they are dry to the touch and crumble easily, the drying process is complete. If the herb or flower is still pliable and bends easily, continue to let it dry. Once dried, remove the leaves and/or whole flower heads from the stems—if you are using only petals, remove the petals from the flower centers. Store dried material in a clean, dry jar. Dried herbs or flowers will keep for a year.

    Other drying methods include using a dehydrator, a fantastic tool for preserving herbs, edible flowers, and fruits. Dehydrators are easy to use and typically come with instructions on how to use the equipment and drying times. Citrus can also be dehydrated by slicing thinly, laying on a parchment-lined baking sheet, and placing in a 200°F (94°C) oven for 5 to 6 hours until dry.

    DYEING 101

    Cotton and linen fabrics require a fixative, such as salt, to help set the dye so that your creation does not lose its color. As a rule, use 1 part salt to 16 parts water.

    You prepare the fabric for dyeing by simmering it in a saltwater bath. This step will help the fabric better absorb the dye so that it will hold the color through multiple washings. All dyed fabrics should be laundered only in cold water to preserve their color.

    Before you get started, keep in mind that all kitchen supplies, such as pots, that are used in the dyeing process should not be used for cooking food.

    OVERWINTERING PLANTS INDOORS

    Many of the plants we love to grow are perennial for folks in some gardening zones and annuals for others. If you happen to live in a part of the world with particularly cold winters, you may need to bring more tender plants indoors during winter months if you want them to be more than annuals. The key is to make sure that the plants are accessible and easily moved indoors—typically, this means container plantings. If you want to grow citrus or other large plants in a pot, go easy on your back and use a container dolly under the pot to wheel the container indoors and outdoors.

    PRUNING FRUIT TREES

    Many deciduous fruit trees require pruning to stimulate new fruiting wood (the branches that produce the flowers that make the fruit), to remove misshapen or diseased wood, to control tree size, and to allow good air circulation between branches. Pruning is most important in the first three years after planting, because this is when the shape and size of a fruit tree are established.

    Fruit trees can be winter and summer pruned. We prune our trees in the winter to stimulate new fruiting wood and make branch corrections, and we prune in the summer to control tree size. Think of it this way: In the winter, pruning stimulates growth, and in the summer, it restricts it. We believe that fruit trees should be kept at manageable, harvestable heights in the garden, usually from 4 to 8 feet (1.2 to 2.4 m) tall. Summer pruning is the key. It’s much easier (on you and the tree) to keep a small tree small than to make a large tree small.

    SUCCESSION PLANTING

    Succession planting is a gardening technique used to ensure a continuous harvest throughout the year. This means that we grow plants with early-, mid-, and late-season harvest times. As one plant stops fruiting or flowering, the next one begins. This will provide smaller, continuous harvests throughout the year instead of just one that is large and overwhelming. Different varieties of the same plant can have different harvest times. For example, apple trees can produce fruit from early July to November, depending on the variety. If you love apples and want to eat them out of the garden for longer than just a few weeks, include multiple trees in your garden, including one with an early harvest, another with a midseason harvest, and a third with a late harvest.

    WINTER CHILL HOURS

    Winter chill hours refers to the number of winter hours in which temperatures are 32°F to 45°F (0°C to 7°C) that certain plants require in order to produce fruit or flowers. Choosing plants appropriate to your garden’s climate and number of winter chill hours helps ensure that your plants are more productive.
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    RESOURCES

    BARE-ROOT FRUIT TREES

    Peaceful Valley Farm & Garden Supply
www.groworganic.com

    Trees of Antiquity
www.treesofantiquity.com

    Beeswax, amber jars, and lip balm containers

    Mountain Rose Herbs
www.mountainroseherbs.com

    Ceramic vessels, fermentation jars, and bowls

    Colleen Hennessey
www.colleenhennessey.net

    Heath Ceramics
www.heathceramics.com

    Sarah Kersten
www.sarahkersten.com

    Citrus plants

    Four Winds Growers
www.fourwindsgrowers.com

    Herb and edible flower plants

    Annie’s Annuals & Perennials
www.anniesannuals.com

    Morningsun Herb Farm
www.morningsunherbfarm.com

    Mashua tubers

    Cultivariable
www.cultivariable.com

    Natural plant dye resources

    Dharma Trading Company
www.dharmatrading.com

    A Verb for Keeping Warm
www.averbforkeepingwarm.com

    Paddle wire, wreath rings, and other floral accessories

    Shibata Floral Company
www.shibatafloral.com

    Rhubarb and artichoke crowns

    Peaceful Valley Farm & Garden Supply
www.groworganic.com

    Seeds

    Adaptive Seeds
www.adaptiveseeds.com

    Baker Creek Heirloom Seeds
www.rareseeds.com

    Fedco Seeds
www.fedcoseeds.com

    Johnny’s Selected Seeds
www.johnnyseeds.com

    Kitazawa Seed Company
www.kitazawaseed.com 
(shungiku seeds)

    Larner Seeds
www.larnerseeds.com 
(peppermint candy flower seeds)

    Territorial Seed Company
www.territorialseed.com

    Uprising Seeds
uprisingorganics.com 
(black cumin seeds)

    Turmeric rhizomes and plants

    Asparagus Gardener
store.asparagusgardener.com

    Plant Delights Nursery
www.plantdelights.com

    USDA hardiness zones

    USDA Plant Hardiness Zone Map
planthardiness.ars.usda.gov/PHZMWeb
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