
Selecting A Site ChecklistSelecting A Site Checklist
q Needs 6-8 hours of sunlight each day

q Should be close to a water faucet or near a door

q Avoid planting on steep slopes

            (if not possible consider a raised bed)

q Avoid planting in a low spot where puddles form in hot weather

q Reasonable protection from frost and wind

q Close to the school

q At least 12 feet away from shrubs and trees

The DesignThe Design
Allowing the students to be involved in the design creates a sense of ownership.
Types of beds include flat beds or raised beds. Create a map of your garden that
includes the following:

v measurements and dimensions of the garden to scale
(for school gardens, 4-ft x 4-ft with a 1-ft space in between is ideal)

v types of crops based on sun exposure
v composting area
v meeting area (a shaded area works best)
v compass

Sample Design

Partial Sun  (4-6 hrs/d)
Beets
Carrots
Cauliflower
Swiss chard
Cucumber
Lettuce
Onions
Parsley
Peas
Radishes
Spinach
Winter squash

Full Sun (over 6 hrs/d)
Beans
Broccoli
Cabbage
Corn
Eggplant
Muskmelons
Summer squash
Tomatoes

“My garden is located
beside the playground so
the children can see it
each time they go out to
play. They would rather
work in the garden than
play.”
            -Lucy Way
              Farragut Primary

           N

W          E

S 

Compost

Meeting area

Cabbage Carrots

Beets Broccoli

“We love having our
garden right outside our
back door. We can take a
mini field trip whenever
we want to.”
            -Debby Hall
          Cedar Bluff Primary

Adapted from: Getting Started: A Guide for Creating School Gardens as Outdoor Classrooms.
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Do NOT need:
Any heavy-duty tool
Cultivator
Sprinklers
Watering cans
Drop irrigation system
Fertilizer spreader
Weeding and digging
Sprayer
Wheelbarrow
Rototiller
Garden cart
Row markers

Might need
Hose with attachments
Hand clippers
Hoe
Rake
Scuffle hoe
Shovel or fork

Do need:
Spade
Trowel
Water bucket

“I purchased an adult rake, hoe and
shovel, and several child-sized
ones at Home Depot.”
                                -Lucy Way

              Farragut Primary“My best purchase was a float cover
from Co-op which extends the
growing season and protects the
garden from frost and moderate
freeze.”

-Lucy Way
 Farragut Primary

“I invested in child-sized rakes,
hoes and shovels—good quality
purchased at Lowes.”

-Debby Hall
 Cedar Bluff Primary

“Square Foot Gardening”, Mel Bartholomew, Rodale Press, Copyright 1981.

Tools and Equipment List
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Soil
With gardening, it is important to feed the soil, not the plant.  The soil is the
foundation of all our activities in the garden.

The ideal soil
• Contains organic matter: organic matter is anything that was once alive

such as leaves, food waste, manure, grass clippings, crop residues, peat
moss, cover crops and the dead bodies of insects and microorganisms.

• Contains about 900 billion microorganisms per pound. This includes all
kinds of microscopic plants and animals such as bacteria, fungi,
actinomycetes, algae, protozoa, yeast, germs, ground pearls and
nematodes.

• Contains minerals: minerals are responsible for the growth of a plant’s
cells. Plants depend on 16 essential nutrients from the air, water and
soil including iron, potassium, calcium, magnesium, nitrogen,
phosphorous, sulfur, manganese, chlorine, boron, zinc, copper and
molybdenum.

How to feed the soil
• Give your soil lots of help by feeding it organic materials such as leaves,

manure and compost. You can never have too much organic matter in your
soil.

• Give your soil servings of primary minerals. Use lime, granite dust, rock
phosphate, basalt dust, greensand and gypsum to correct soil deficiencies.

• Use organic sources of the major nutrients (nitrogen, potassium and
phosphorous) such as blood meal, bone meal, sea products, composted
products, kelp meal, fish fertilizers and chilean nitrates.

• Grow cover crops in the winter or summer. Clovers, vetches, wheat, rye
and buckwheat help add organic matter to the soil and form habitat for
beneficial insect species.

Soil testing
Get your garden’s soil tested regularly. A soil test will tell you the pH of your soil
and the levels of phosphorous and potassium in the soil. You can use these
results to decide how much and what kind of fertilizer to use. Call 215-2340 for
soil testing information.

If the test recommends 200 pounds of nitrogen per acre and you have .1
of an acre, you need 20 pounds.  This would require 500 pounds of a
product that contains 4% nitrogen.

If you’ve ever
been to a
garden center,
you’ve seen
bags of
products with
three numbers
like this:
12-12-12

The first
number is the
amount of
nitrogen. The
second number
is the amount of
phosphorous.
The third
number is the
amount of
potassium

By: Aubrey Baldwin, Beardsley Farm
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Bed Preparation
Flat-bed

1. Using your map and a tape measure, mark off the garden plots with string
or rope.  (Reminder, 4-ft x 4-ft with a 1-ft space in between is ideal)

2. With your gardening spade, loosen the soil to depth of 24 inches (or about
two spades deep) to improve aeration and water drainage.

3. Add a thick layer of compost to the bed.

Raised-bed garden

Materials needed:
(9)- 2x6x8 treated lumber
(1)- 2x4x10 treated lumber
(36)- 3/8 x 3” hex lag screws

1. Dig grass or weeds out from inside the bed area
2. Loosed soil well
3. Construct bed

Cut three 2x6x8 boards in half
Cut 2x4x10 into 16” pieces

4. Fill with 50% good soil and 50% compost (mixed well)

Square foot
This method of gardening is ideal for school gardens because each student can
have his/her own section.  Square foot gardens work best with the flat-bed
design. After the flat-bed garden(s) has been prepared, follow these simple steps
to create square foot gardens:

1. Divide up the plots into 1-ft x 1-ft squares (16 in each plot) using string
2. Concentrate on each square and decide what is to be planted (large

plants are easiest since only one grows in each square)
3. Any of the plants listed below can be grown in a 1-ft x 1-ft square

Need 12”
Cabbage
Peppers
Tomatoes
Cauliflower
Broccoli
Eggplant
Cucumbers
Pole beans

Need 6”
Lettuce
Parsley

Need 4”
Spinach
Bush beans

Need 3”
Carrots
Onions
Radishes

“Square Foot Gardening”, Mel Bartholomew, Rodale Press, Copyright 1981.
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Starting Plants from Seeds
Starting your own seeds is more time-consuming, but also more economical.
Early in the spring, place a sheet of plastic over the block to be planted
(at least 2-4 weeks before it is time to plant)

1. With your finger, draw lines through the soil to subdivide the squares
     (the number of squares depends on the plant)
2. Poke your finger about ½ inch deep (for small plants) or 3/4 inch deep
     (for larger plants) in the center of each plant space
3. Fill half the hole with fine potting soil and place one seed in each hole
4. Cover with more potting soil
5. Mist with water (do not use a hose or you may wash away your seeds)

Starting Seeds Indoors
1. Select your containers. Good starting containers include plastic

containers such as margarine tubs, yogurt containers, etc. (styrofoam
egg cartons or eggshells do not work well)

2. Punch holes in the bottom of the containers
3. Clean the containers well (dishwasher works best)
4. Label containers with student’s name and/or type of seed
5. Fill with potting soil, almost to the top
6. Sprinkle seeds evenly (2-3 seeds for smaller containers and 8-10 for large)
7. Cover with potting soil
8. Set container in a shallow (about 2”) pan of warm water
9. When soaked, remove from water and allow excess

to drain
10. Place in a heated seed starter or a plastic bag
11. Store in a warm spot*
12. As soon as the first sprout appears, remove from plastic bag and

place container in a tray with a puddle of water
13. Place the container into strong direct light**

*Light doesn’t become important until the seeds shoot above the soil. What
does matter is moisture and heat
** If your classroom does not have direct sunlight, use artificial light. Use a
36- or 48-inch double-tube fluorescent bulb and turn on for 12 to 16 hours
per day.

Transplanting into the Garden
 A plant goes into shock each time it is moved or transplanted. The smaller the
plant is the less shock it will undergo from being transplanted. It is best to
transplant in the late afternoon. By transplanting in the morning, the new
transplants will have to withstand the hottest and sunniest part of the day.

1. With your finger, subdivide the section your are going to plant in
2. Dig a hole and carefully set in the plant (always support the plants on the bottom)
3. Water each plant
4. Provide shade for a few days (optional)

Direct-seed only
Beans
Beets
Carrots
Corn
Onions from sets
Peas
Radishes
Spinach
Winter squash

Direct-seed or
transplant
Swiss chard
Cucumbers
Lettuce
Muskmelons
Summer squash

Transplant only
Broccoli
Brussels sprouts
Cabbage
Cauliflower
Eggplant
Onions from seed
Parsley
Peppers
Sweet potatoes
Tomatoes

“Square Foot Gardening”, Mel Bartholomew, Rodale Press, Copyright 1981.

Planting
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Companion Planting

Succession Planting
Continuously plant outdoor crops for an extended harvest.

v Beans- every 2 weeks
v Beets- every 2 weeks
v Carrots- every 2 weeks
v Celery- twice: early spring and 3 months before fall frost
v Cucumbers- a second and third planting at monthly intervals
v Lettuce- every week or twice a week during the growing season
v Peas- twice: early spring and midsummer
v Radishes- very week and harvest promptly
v Spinach- every week during spring and late summer
v Summer squash- a second and third planting at monthly intervals

Crop Rotation
You should never grow the same crop(s) in the same family in the same soil year
after year. This is true especially for cabbage, broccoli, tomatoes and eggplant.
The easiest way to rotate crops is to keep a record of what you plant when and
where.

Vegetable Plant With Do NOT Plant With
Beans carrots, cabbage, potatoes, onions

corn
Broccoli & Cabbage potatoes, celery, onions, tomatoes, pole beans

herbs
Carrots lettuce, peas dill
Kale beets, onions, lettuce, herbs tomatoes, pole beans
Lettuce carrots, radishes
Peas carrots, turnips, beans, potatoes, onions

radishes
Peppers onions, tomatoes kale
Potatoes corn, beans, cabbage squash, tomatoes
Spinach strawberries potatoes
Squash (winter) corn, beans potatoes
Tomatoes carrots, basil, parsley, herbs potatoes, corn

Adapted from: McDowell, C.F. & Tricia Clark-McDowell. Gardening for Optimal Nutrition.
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Month Plant Seed Start Seed
Indoors

Transplant Harvest

March Arugula
Head Lettuce
Kale
Mustard
Onions
Peas
Radishes
Spinach

Start Seeds
Broccoli
Cabbage
Cauliflower
Celery
Head Lettuce
Leeks

April Beets
Carrots
Greens
Peas
Onion sets
Leeks
Radishes
Turnips
Potatoes
Spinach
Leaf lettuce

Tomatoes
Peppers
Eggplant

Broccoli
Asparagus
Garlic
Cauliflower
Cabbage
Head lettuce
Fruit trees

Asparagus
Kale
Spinach

May Beets
Bush snap beans
Carrots
Corn
Kohlrabi
Lettuce
Radishes

Late tomatoes
Summer squash
Winter squash

Celery
Head lettuce
Leeks
Romaine
Strawberries

Asparagus
Carrots
Greens
Lettuce
Onions
Radishes
Spinach

June Cucumbers
Pole beans
Bush beans
Lima beans
Peas
Corn
Okra
Carrots
Summer squash
Winter squash
Pumpkins
Chard
Lettuce
Cantaloupe
Watermelon

Summer squash
Winter squash
Late tomatoes

Tomatoes
Sweet potatoes
Leeks
Romaine
Peppers
Eggplant
Summer squash
Winter squash

Spinach
Radishes
Salad greens
Lettuce
Spring onions
Arugula
Strawberries
Peas

Monthly Activities
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July Pole beans
Bush beans
Lima beans
Peas
Cucumbers
Summer squash
Winter squash
Pumpkins
Carrots
Beets
Corn
Okra
Swiss chard
Melons

Cucumbers
Eggplant
Peppers
Summer squash
Sweet potatoes
Tomatoes
Winter squash

Carrots
Spring onions
Green beans
Cucumbers
Summer squash
New potatoes
Beets
Radishes
Peas
Broccoli
Cauliflower
Arugula
Lettuce
Salad greens
Spinach
Red raspberries
Black raspberries
Strawberries

August Crowder peas
Beans for drying
Carrots
Winter squash

Broccoli
Brussels sprouts
Cabbage

Late tomatoes
Cabbage plants

Green beans
Peppers
Cucumbers
Acorn squash
Summer squash
Cauliflower
Corn
Tomatoes
Onions
Okra
Broccoli
Carrots
Potatoes
Beets
Romaine
Chard
Leaf lettuce
Blueberries
Cantaloupe
Black raspberries

September Carrots
Collards
Kale
Kohlrabi
Lettuce
Mustard
Salad greens
Turnips

Broccoli
Brussels sprouts
Cabbage

Tomatoes
Cucumbers
Okra
Corn
Peppers
Onions
Carrots
Green beans
Yellow beans
Squash
Melons
Blackberries
Blueberries
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October Spinach
Leaf lettuce
Turnips
Kohlrabi
Radishes

Green beans
Tomatoes
Potatoes
Peppers
Carrots
Peas
Celery
Radishes
Okra
Dried beans
Eggplant
Winter squash
Pumpkins
Salad greens
Arugula
Lettuce
Red raspberries
Blueberries
Apples
Watermelon

November Peppers
Carrots
Beets
Winter squash
Sweet potatoes
Lettuce
Greens

December Spinach
Lettuce
Greens
Brussels sprouts
Cabbage
Kohlrabi
Broccoli
Turnips
Carrots

Whitehead, Connie. “The Perpetual Garden Guide” Planted Earth Press, 1994.

“The popcorn is a huge success
as well as our pumpkins. The
children, by far, chose carrots as
their favorite garden food.”
                  -Debby Hall

      Cedar Bluff Primary

“Corn was the most
unsuccessful crop- the
crows kept eating the
seeds!”

           -Lucy Way
            Farragut Primary
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Watering
Too much or too little water has probably caused more failures in garden than
any other condition. Much of watering depends on the type of soil. Sandy soil
drains fast, loamy soil drains average and clayey soil drains slowly.

Soil Type 6” deep 12” deep 18” deep
Sandy 2 cups every 2 days 4 cups every 3 ½ days 6 cups every 5 days
Loamy 4 cups every 3 ½ days 6 cups every 5 days 10 cups every 9 days
Clayey 6 cups every 5 days 10 cups every 9 days 16 cups every 13 days

Watering tips
v Mist newly planted seeds daily or twice daily if necessary
v Water immediately after transplanting
v Watering in the morning is best
v Watering with a bucket and cup is better than from a hose because water

from a hose is generally cold which shocks the plants

Weeding
v Weed when the soil is moist
v Grasp the weed close to the soil and remove. Try to get the root as well.
v Don’t let the weeds get out of control
v Weed every 7 days to keep weeds from getting too large or going to seed

Pest control
Inspect your plants daily for any signs of pests.

Cutworms
Detection: cutworms will eat off the entire plant over night and the top will be
lying on the ground.
To catch them, take a sharpened pencil and dig carefully in the soil around the
eaten plant (~1/2 inch deep). Once you find one, step on it right away. Repeat
until no other worms are seen. Remove destroyed plant and replant with a new
one.

Slugs and Snails
Detection: slugs and snails will leave a silvery, slimy trail behind and will eat
holes in leaves.
Pick them off the plant at dusk or dawn with gloves and a flashlight. Drop them in
a cup of salt water.

“Square Foot Gardening”, Mel Bartholomew, Rodale Press, Copyright 1981.

Maintenance
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Best Time to Harvest
Asparagus When shoots are 6-12” high before tips open up.
Beans, snap When pods are almost full size but before the seeds inside

begin to bulge. Should snap easily.
Beans, lima Pick when pods and seeds reach full size and before pods

turn yellow. End should feel spongy and pods should be fresh
and juicy.

Beets Beets can be eaten as greens when the leaves are 4-6” long.
When grown for tops and beets, harvest when beets are 1
to1-1/2” in diameter. To use only the beets, wait until they are
1-1/2 to 3” in diameter.

Broccoli Gather when buds are compact and before buds turn yellow
or open into flowers. Cut off 6 to 7 inches below flower heads.
Small, tender leaves also are nutritious.

Brussels Sprouts Pick when sprouts (buds) at the base of plant are firm. Don¹t
strip leaves since they are needed for growth. Pinch out
growing point at top of plant to get larger sprouts.

Cabbage Harvest when heads are firm and before mature heads split.
Splitting is caused by excessive water uptake. To avoid this,
give the head a quarter turn to break several roots.

Carrots Carrots are ready when 1 inch in diameter. They may be left
in the ground for later harvest during cool, dry periods.

Cauliflower It's ready when head is firm. It's over mature when soft or
when leaves turn yellow. When heads are a diameter of 2 to
3 inches, take outer leaves and fold them up and over the
head. Tie them with a string. This keeps head from turning
yellow. In 1 to 3 weeks diameter of head should be 6 to 7
inches and ready to harvest.

Celery Medium length, density and thickness; stalks should snap
easily.

Corn Kernels are plump, milky when mature. Silks are brown, dry.
Corn is at prime eating quality for only 72 hours before
becoming over mature. Harvest early in the morning or
during cool weather.

Cucumbers Pick when 6 to 9 inches long and still bright green and firm.
Over mature fruits are dull in color or yellow and less crisp.
For sweet pickles, fruits should be 1-1/2 to 2-1/2 inches
long, and for dill pickles, 3 to 4 inches long. Do not raise
vines when picking as this may damage the vines and reduce
yields.

Eggplant Harvest when 4 to 6 inches in diameter. Skin should be shiny,
dark purple. Fruits are over mature when dull in color, soft
and seedy.
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Greens Collards, kale, chard, mustard -- Cut outer leaves when 6 to 8
inches long.

Kale Start harvesting outer leaves when plant is half grown. More
leaves continue to develop. Winter hardy in many climates.
Avoid wilted or yellow leaves.

Kohlrabi The condition of the tops is a good indicator of quality.  Tops
should be young and green.  The thickened stem should be
crisp and firm and not over 3-inches in diameter.

Leeks Best harvested when stems are between ½ and 1-1/2 inches
in diameter. Over winters well in milder climates.

Lettuce, Head Pick when heads are moderately firm and about 6 inches in
diameter.

Okra Pods are ready when 3 to 4 inches long, about 4 to 6 days
after the flower wilts. Pods stop producing if not picked, so
gather them every 1 to 2 days.

Onions Harvest when tops fall over and begin to die. Dig bulbs and
dry for several days. Cut off tops and roots and store in a
cool, dry place. Harvest green onions when they are 6 to 8
inches tall.

Parsley Leaves can be picked at any stage, but become more bitter
once stem begins to elongate prior to flowering. Avoid yellow
or limp leaves.

Peas Peas are best picked when young, sweet, fresh and tender
as their food value and flavor is highest then.  The pods
should be bright green and well filled out with peas that are
well developed, but not bulging. Refrigerate at 32 degrees as
soon as possible.

Peppers Peppers are shiny green in their prime and about the size of
a baseball. They still are good after turning red or yellow. Hot
peppers are red or yellow when ripe.

Potatoes Numerous varieties are harvested when majority of tops have
withered. Can dig early potatoes from flowering time on, but it
can disrupt the plant and slow future growth. Storage
potatoes must be fully mature.

Radishes Pull them up when they are about 1 inch in diameter.
Radishes become hot and tough when left in the garden too
long.

Rutabagas Rutabagas are mature when 4 to 6 inches in diameter. They
become woody and dry if soil is too dry.

Spinach Leaves are ready when 4 to 6 inches long. Pull out larger,
whole plants or harvest older leaves to allow new growth.

Squash, Summer Zucchini, cocozelle, crookneck, straightneck, scallop -- Pick
when seeds and fruits are small. Squash should be 6 to 8
inches long with skin you can puncture with a fingernail.
Continue to harvest.
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Squash, Winter
and Pumpkins

Butternut, buttercup, acorn, hubbard -- Harvest when fruits
are full size. Rind should be firm and glossy and bottom of
fruit is cream to orange color. Leave squash on stems for
better storing and pick before fall frost.

Sweet Potatoes Sweet potatoes should be harvested before the first frost. Lift
to avoid bruises and broken roots. Cure in a warm well-
ventilated place for 2 to 3 weeks.

Tomatoes For canning or juice pick fruits that are fully colored. If
cracking at the top is a problem in hot weather, pick them
when they are turning pink. These tomatoes will ripen in the
shade indoors. Before the frost, pick green tomatoes and
store in a dark place where they can ripen.

Turnips Harvest when roots are 2 to 3 inches in diameter but before
the frost. When grown for greens, pick leaves when 4 to 6
inches in length.

Adapted from:  University of Illinois Extension. A Taste of Gardening
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q Clear all plant debris

q Add a 3” layer of organic compost

q Turn over soil

q Cover with a 3”layer of hay, leaves, etc.

q Clean and store garden tools

q Collect and save seeds. All seeds can be stored except
onion, parsley and parsnip. Seeds should be kept in jars or
tightly sealed cans. Store in a cool place such as an
unheated room or refrigerator.
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Vermicomposting is the practice of using worms to transform food waste into
nutrient-rich compost.  Worms eat half their body weight in organic matter per
day. The castings that they create are rich in nutrients, natural, and free!

The Worm Bin
Bin sizes can range from a small shoebox size to 4 ft by 8 ft worm “estates”.  For
schools that vermicompost all of their food waste, the larger bin is necessary. A
good classroom size would be an 18-gallon plastic storage box.  This size can be
started with 1 pound (1,000 worms), which will eventually process about one-half
to one pound of castings per day.

Bin Checklist
q Keeps the light out
q Has a snug-fitting lid
q Provides for ventilation
q Provides for drainage
q Large enough to handle the desired amount of food waste

Bin Location
The ideal temperature for worm bins is between 55 and 77 degrees Fahrenheit.
Because of this range, small plastic bins should be located indoors, such as a
classroom.  Large bins or thick-wood bins can be kept outdoors.  For the first
week, if kept indoors, leave the lights on or worms will escape.  After one week,
the worms should be burrowed.

Worm Bedding
Bedding provides the proper carbon-nitrogen balance and covers the food waste
to minimize odors.  The bedding should be at least 6 inches deep after
moistening. The bedding will be consumed along with the food waste.
Shredded paper, either newspaper or recycled white paper, is the most common
type of bedding.  Glossy paper, such as advertisements, should not be used.
Simply tear the paper into 1-inch-wide strips and fill bin.  After the bin is filled,
dampen to the point where it is wet (like a wrung-out sponge), but not soaked.
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Getting Worms
Red wigglers (A.K.A. redworms and manure worms) are the species of worm
commonly used for Vermicomposting.  Nightcrawlers and other garden worms
should not be used. Worms can be purchased from worm suppliers for about $15
per pound (list of suppliers provided in “Resource” section). Bait shops often sell
redworms, but in smaller quantities.  Also, if someone you know has a worm bin,
perhaps they will share because worm bins usually multiply quickly.  Once you
have your worms, place them on the damp paper and watch them burrow. Within
ten minutes, they should have disappeared into the bedding.

Feeding the Worms
What?
Do feed Do NOT feed
Fruits* Butter
Vegetables Meat
Pasta Fish or poultry
Bread Dairy
Grain Greasy foods
Coffee grounds and filters Plastic or metal
Tea bags
Paper (napkins, paper towels,
 homework, etc.)
*large fruit pieces, such as banana peels and apple cores do not work

• Chop up the really large food items and crush eggshells to speed up the
process.

• Do not overload the bin with acidic items such as orange peels.
• Worms also have gizzards and need a small amount of gritty material.

Just add a handful of soil or rock dust (ground up rocks) to the bin

Where?
Place food waste under the bedding material or beneath the castings. Do not lay
food waste on the surface. This will minimize odors and fruit flies. Rotate the
placement of the food waste additions by starting in one corner and working
clockwise.

How Much?
New worms should be fed lightly at first until they can adjust to their new
environment. Feedings should occur at least twice a week. Underfeeding is
better than overfeeding. If you get back to your original placement location and
find that some food waste is still there, reduce the feedings or stop until the
worms can catch up.  While worms that are fed less reproduce slower,
overfeeding can begin to smell, will have excess moisture and can result in worm
death.  The best method for determining how much is observation.
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Troubleshooting Guide

Symptom Problem Solution

Strong smell Not enough air circulation Add more bedding/
aerate by turning the
compost

Too much food Feed the worms less
Improper food added Remove wrong food

Fruit flies Food exposed Cover food deeper in
bedding or add more
bedding

Acidic environment Add rock dust
Dead worms Bin too moist or too dry Add more bedding or

water
Not enough food Add food to bin

Ant infestation Ants found in the bin Put sticky ant traps on
bin legs or immerse bin
legs in liquid

Bedding too dry Spray with water
Dry bedding Bin is not retaining moisture Spray with water and

cover bedding with
plastic

Wet bedding Bin is not draining properly Add more bedding
Mite infestation Mite population is too high
Worms not feeding Improper drainage

Harvesting
Your vermicompost is ready when you no longer see food and paper in sections
of the bin. The finished product should be rich and black.  You will need to stop
feeding the worms in half of the bin.  The worms will migrate to the side with the
food, leaving one side of castings.  Some people wait until all of the food and
paper is composted while others remove the last few bits of non-composted
material from the bin.

1. Put a tarp or paper on the ground or table in a well-lit area
2. Scoop out some vermicompost and place it on the tarp or paper (since the

worms do not like light, they will burrow down into the bottom layers)
3. Remove the top layer of compost (which is worm-free) and place it in a

container
4. Repeat this process until you are left with small amounts of compost and

many worms
5. Place worms in a separate container
6. Restart your bin with new bedding, worms, and grit
7. Put vermicompost on your garden or plants

Adapted from:  California Environmental Protection Agency. Worms, Worms and Even More Worms: A Vermicomposting Guide for
Teachers
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“A garden is absolutely
the best way to teach
good nutrition.”

       -Lucy Way
          Farragut Primary

What is one serving?
½ cup cooked vegetables
1 cup raw vegetables
1 small to medium fresh
   fruit
½ cup dried fruit
½ cup fruit juice (apple &
    orange)
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                                    Seeds
If you can only splurge on one thing for your new or established garden let it be
seeds.  These little miracles dictate the potential of your gardening efforts.
Always use seed grown for the current year and choose varieties that will grow
well in your own special micro-climate.

Ijams Nature Center: the folks at Ijams host a seed swap every spring- usually
in late February or early March.  Bring seeds you’ve saved to swap with others.
Much of what is available is old family varieties that have been growing in the
region for generations. (see local resource list)

Pinetree Garden Seeds, New Gloucester, Maine: Pinetree offers good seed at
good prices in seemingly endless varieties.  There are many vegetables, flowers
and herbs to choose from and great descriptions and photos as well. Call to
request a catalog at 207/926-3400.

Territorial Seed Company, Cottage Grove, Oregon: Territorial has one of the
largest trial gardens in the country and they offer many exclusive varieties.  They
have great “jump starts”, tiny plants for you to transplant in your
garden….germination guaranteed! Call 541/942-9547.

The Cook’s Garden, Londonderry, Vermont: If you are looking to grow the
best tasting Italian Chicory, lilac-colored peppers, or an incredible salad mix, look
no farther than Cook’s Garden.  They specialize in finding rare, authentic and
yummy vegetables from around the world.  Call toll free at 1-800-457-9703.

Johnny’s Selected Seeds, Albain, Maine: Johnny’s is a mainstay of the
organic gardener.  They have nearly everything, ship it quickly and the seeds are
great! Call 207/437-4301.

Burpee: Burpee has a large variety of flowers, vegetables and fruits.  They have
recently started their own line of heirloom seeds available in major retail outlets.
Call 1-800-888-1447 for a free catalog or visit www.burpee.com for more
information.
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Plants

While it may be ultimately gratifying to grow your own flowers, vegetables and
herb from seed, purchasing plants is instant gratification.  Knoxville is home to a
couple of really great nurseries that provide good quality plants, rare varieties
and native plants.

Stanley’s Greenhouse: provides quality plants, trees and shrubs for your
garden and yard.  They have plenty of native plants, herbs and perennials.
(location and phone number in local resource list)

Beaver Creek Nursery: has a large selection of native plants and unusual trees
and shrubs. Call ahead because they are open to the public only on certain days
of the week. (location and phone number in local resource list)

Forest Farm, Oregon: a large ornamental and useful plant catalog.  If you are
looking for something you cannot find elsewhere, they probably have what you’re
looking for. Call 541/846-9230 to order a catalog ($4).

Adapted from Aubrey Baldwin’s “Resources for the Happy Gardener”.
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Local
Beardsley Farm
Knox County Community Action
Committee
P.O. Box 51650
Knoxville, TN  37950
546-3500
Farm line:546-8446

Beaver Creek Nursery
7526 Pelleaux Rd 992-3961
Knoxville, TN
992-3961

Green Thumb
Knox County Community Action
Committee
P.O. Box 51650
Knoxville, TN  37950
546-3500 x 160

Hines Fine Soil
1204 Cherokee Trail
 Knoxville, TN
689-3413

Ijams Nature Park
2915 Island Home Ave.

Knoxville Farmers Co-op
806 Willow Ave.
Knoxville, TN
522-3148

Knoxville Seed and
Greenhouse Supply
5001 Rutledge Pike
Knoxville, TN
524-2734

Stanley’s Greenhouses
3029 Davenport Rd
Knoxville, TN
573-9591

The University of Tennessee
Agricultural Extension
Service
City County Bldg.
400 W. Main Suite 560
Knoxville, TN  37902
215-2340

Knoxville, TN  37920
577-4717

Resources for Plants, Seeds, and Gardening Information



State Federal
Tennessee Foundation for USDA-Ag in the Classroom
Agriculture in the Classroom CSREES/SERD/HEP
P.O. Box 313, Hwy 412 E. 1400 Independence Ave, SW
Columbia, TN  38402-0313 Stop 2251
(913) 388-7872 Washington, DC  20250-2251
www.tnfb.com

Tennessee Department of
 Agriculture
(state headquarters)
Ellington Agricultural Center
P.O. Box 40627
Nashville, TN 37204
Phone (615) 837-5103
www.statetn.us/agriculture

Ordering Worms by Mail

Cape Cod Worm Farm
30 Center Ave
Buzzard’s Bay, MA  02532
508/ 759-5664
http://members.aol.com/cape-worms/private/wormhome.htm.
e-mail: capeworms@aol.com

Flowerfield Enterprises
10332 Shaver Rd
Kalamazoo, MI  49024-6744
616/ 327-0108
http://www.wormwoman.com
e-mail: nancy@wormwoman.com

Worm Digest
P.O. Box 544
Eugene, OR  97440-0544
541/ 485-0456
http://www.wormdigest.org
e-mail: mail@wormdigest.org

Offers worms, books and
recycled plastic worm bins

Supplies, books and a
quarterly newsletter
($12/yr)



(as of March, 2000)

Agriculture in the Classroom Programs
Arkansas: www.arfb.com/agclass/
California: www.cfaitc.org
Florida: grove.ufl.edu/~lac/flag/
Kentucky: www.kyfb.com/aged.html
Maine: www.bairnet.org/organizations/agclass/homepage.htm
Maryland: www.mda.state.md.us/maef/default.htm
Massachusetts: www.umass.edu/umext/mac/
Nebraska: www.fb.com/netb/html/ag_in_the_classroom.html
New Hampshire: pubpages.unh.edu/~pcj/aitc/html
New York: www.cals.cornell.edu/dept/education/Projects/AITC/index.htm
Ohio: www.ohio-aitc.org/
Oklahoma: www.okstate.edu/OSU_Ag/agdcm4h/four-h/agclass.htm
Pennsylvania: www.eburg.com/~waic/index.html
Tennessee: www.tnfb.com/specialprograms/agclass.htm
Texas: www.fb.com/txfb/educate/aitc.htm
Utah: www.ext.usu.edu/aitc
Virginia: www.vafb.com/aitc.htm
Washington; www.eburg.com/~waic/index.html
USDA: www.reeusda.gov/serd/hep/agclass.htm

Dole 5-a-day
www.dole5aday.com

Kids & Classrooms
www.wowpages.com/nga/edu

Kids Gardening
www.kidsgardening.com

National Cancer Institute: 5-a-day
dccps.nci.gov/5aday

The Pizza Farm
www.pizzafarm.org

Toy Box Creations
www.toyboxc.com

USDA
www.usda.gov/news/usdakids/index.html
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