
 
Message from our President:  Teresa Stanley  

 
I feel that good food should be a right and not a privilege, and it needs to be without  
pesticides and herbicides. And everybody deserves this food. And that's not elitist.   Alice Waters 

 
 

I hope each of you is healthy and excited to plan your organic garden beds for the 
year.   
We have been updating our website, bedfordurbangardens.org , and can’t wait for 
you to visit it and see all the beautiful photos from last year.  The updated rental 
application is included as a separate document to this newsletter which you can 
print out and mail in with your check to secure your rental bed. Previous renters 
have first right of refusal up to the deadline of January 27. There is a waiting list. 
The application can also be found on the new website.   I look forward to seeing you 
all at the March and April workdays which Garden Manager Jim has scheduled as 
well as the upcoming classes. 

 

COVID-19 
 

EARLY SEASON 
 GARDENERS 

 
 Continue to work in your 

beds while practicing: 
 

*Social distancing  
 

*Hand washing 
 

*Masking 
 

*10 maximum in a group 

0 

 

2021 BUG CLASS OFFERINGS 
(depending on weather and COVID-19 protocols) 

 
Classes are open to BUG renters and the general public and held at the BUG pavilion 
 
To facilitate planning, handouts, etc., attendees are requested to sign up for classes 
at least one week prior to scheduled classes. Call Jim Revell (540-586-5351) with 
questions or to sign up (leave a message and Jim will return your call). 
 
Saturdays: 
March 27, 10-11 am
 Planting Seed (Tips & Tricks), Jim Revell 
 
April 17, 10-11 am 
 Pest Management, Scott Baker & Jim Revell 
 
May 1, 10-11 am 
 Harvesting Success (10 Steps to Ensuring an Organized, Safe & Successful Har-
vesting Experience!)  Sherry Revell 
   

Come Join Us! 

 

BUG WORK DAYS 
 

Saturdays 
 

Mar 20,  10-12 pm  
 

April 3, 9 – 11 am 
 
April 10, 9 – 11 am 

 
 

depending on weather 
and COVID-19 protocols 

BOARD  
VACANCY 

Interested in serving 
on the BUG Board?  
If so, please contact 
any Board member 

(see page 3). 

http://bedfordurbangardens.org


 
IT’S TIME TO THINK ABOUT SPRING PLANTING 

By Jim Revell 
 
I know we are in the middle of Winter and, lately, it has definitely felt like Winter, but it’s time to start thinking about 
Spring and what you may want to plant in your BUG garden. Here are two websites that are great re-
sources for planting purposes: 
 
1 - - For general ideas on what to plant, go to Urban Farmer: UFSeeds.com 
2 - - For more detailed ideas on planting: SouthernExposure.com 
 
Remember, most of Bedford County is in USDA Hardiness Zone 7, except for possibly higher elevations in the northern 
part of the County, which are closer to Zone 6. For our BUG community garden, however, we are in Zone 7. 
 
So, here are some ideas on what and when to plant (modifying, of course, based on your own personal interest and 
taste!): 
 
February: 
* Start broccoli, cauliflower and peas indoors for later transplanting. 
March: 
* Start cabbage, chard, eggplant, kale, lettuce, peppers, spinach and tomatoes indoors for later  transplanting. 
*  Mid-to-late March (from after St. Patrick’s Day to month-end): Transplant broccoli, cauliflower and peas to the 
 garden. 
* Near end of March: Plant beets and carrots in the garden. 
April: 
* Transplant cabbage, chard, kale, lettuce and spinach to the garden. 
* Mid-to-late April: Plant onion seedlings, and seeds of chard, kale, lettuce and spinach directly in the garden. 
May: 
* Early May: Sow 2nd planting of beets in the garden. 
* Mid-May: Plant beans, corn and cukes in the garden; plant squash in the garden once soil temperature is around 
 60o F. 
* Mid-to-late May: Transplant eggplant, peppers and tomatoes to the garden. 
June: 
* Sow 2nd planting of beans, corn, cukes and squash in the garden. 
July: 
* Start broccoli, Brussel sprouts, cabbage and cauliflower indoors for Fall transplanting. 
August—1st of September: 
* 1st week of August: Plant beets, carrots, chard, kale, lettuce, peas and spinach indoors  for later  
 transplanting OR 
* Mid-to-late August: Plant above items directly into the garden. 
* End of Aug-1st of Sept: Transplant broccoli, Brussel sprouts, cabbage and cauliflower to the garden. 
September: 
* Mid-September: If seeds were started indoors (1st week of August), transplant beets, carrots, chard, kale, lettuce, 
 peas and spinach to the garden OR 
 If seeds were sowed directly in the garden (1st week of August), sow 2nd planting of beets, carrots, chard, kale,  
 lettuce and spinach direct in the garden (for late Fall/early Winter harvest).  Note: It is too late in the season to 
 sow a 2nd planting of peas directly into the garden. 
 

Here’s to Happy Planning and Planting for 2021! 
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Contact  BUG NEWS 
 
The Bedford Urban Gardens News is published bi-
monthly. Photos and articles (and your ideas) are glad-
ly accepted for publication as room allows and may be 
sent electronically, by mail, or delivered in person.   
 

The deadline for submission to the  
April/May  issue is  March 20.  

 
Thank you! 
Karen Cavanaugh, kc24523@gmail.com 

 
 

 
 

Contact the BUG 

 
Email:          urbangardenbedford@gmail.com 
Phone:        540-425-5315 
Website:    www.bedfordurbangardens.org 
Facebook: Bedford Urban Gardens 

REMINDERS 
 

KEEP GATE CLOSED WHILE 
GARDENING 

 
LOCK THE GATE WHEN 

LEAVING 
 

SHED R14-L16-R26 

 
2021 

BUG Bed Rental 
Rates 

 
4x10 $45 
4x12 $55 

 
 

LEMON FREEZE (submitted by Karen Fettig) 
 
2 c Graham crackers crumbs 
 1/4 c butter, melted 
8 oz sweetened condensed milk 
15 oz can lemon pie filling 
1/3 c lemon juice 
8 oz  Cool  Whip 
 
Mix graham cracker crumbs with  melted butter 
(enough to keep crumbs together) then spread on 
bottom of 9x9 glass pan. Mix condensed milk, pie 
filling and lemon juice together. Spread over gra-
ham cracker crust. Spread softened cool whip over 
top and sprinkle with crushed graham crackers for 
garnish if desired. Place in the freezer for 2 hours 
until solid. 

 
CLIP AND SAVE 
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CLIP AND SAVE 

Seasonal Recipes to Enjoy 

 
SPRING VEGETABLE JUMBLE WITH LEMON-TARRAGON BUTTER  (submitted by Sara Braaten) 

 
For the Vegetables: 
8 small fingerling or new potatoes, scrubbed and halved 
8 radishes, tops removed except for a 1/4 inch of stem, cleaned, and halved 
8 baby carrots halved, or 1 larger carrot, cut into matchsticks 
1/2 bunch asparagus, stems removed and cut into 1-inch pieces 
Olive oil 
1 young leek, white and light green portions only, cleaned well and cut into thin slices 
1/2 cup English peas  
Lemon-Tarragon Butter (recipe below) 
Sea salt and white pepper, to taste 
Fresh tarragon, to garnish (optional) 
 
For the Lemon-Tarragon Butter: 
2 tablespoons minced shallot 
1/4 cup fresh lemon juice 
2 tablespoons heavy cream 
4 tablespoons cold butter, cut into 1-tablespoon pieces, divided 
1 tablespoon minced fresh tarragon 
    
Bring a large pot of salted water to a boil. Add the potatoes and lower heat to a low boil. After about 3 minutes, 
add the radishes and carrots. Cook for another 3 to 5 minutes, or until the vegetables are slightly tender. Add in 
the asparagus and cook for an additional 3 minutes. Drain the vegetables and run under cold water to stop 
them from cooking further. Spread them out onto a clean towel or baking sheet while sautéing the leek.  
In a large sauté pan, heat a splash of olive oil over medium heat. Add the sliced leek and cook until softened. 
Add the potatoes, radishes, carrots, asparagus, and peas to the pan.  Stir in the Lemon-Tarragon Butter (recipe 
below), stirring to coat the vegetables well. Cook for about 1 to 2 minutes, until everything is just reheated. 
Season to taste with salt and white pepper and serve warm. Garnish with a bit more minced tarragon if desired. 
 
For the Lemon-Tarragon Butter: In a small saucepan, combine the shallot and lemon juice. Bring to a boil and 
cook for a couple of minutes, until the juice is approximately reduced by half.  Stir in the cream and reduce to a 
simmer for 1 minute. Then, turn down the stove to the lowest possible heat. Stir in the butter, 1 tablespoon at a 
time, stirring constantly as it melts and adding each one as the one before it disappears. Take off the heat and 
stir in the tarragon. Use immediately with the spring vegetables or store in an airtight container in the refrigera-
tor for up to 1 week. 


