GARDEN CALENDAR
At-a-Glance
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COMPANION

Planting

EVERYONE'S BESTIES

Basil* (*Exception: Don't plant near other herbs or cucumbers)
Marigolds

Nasturtiums

Zinnias

FRIENDS

Asparagus and basil
Beans and squash
Carrots and lettuce
Carrots and onions
Corn and beans
Garlic and cabbage
Garlic and peppers
Lettuce and onions
Lettuce and radishes
Onions and brassicas
Tomatoes and basil
Tomatoes and onions

FOES

All )beans should avoid all alliums (onions, garlic, chives, leeks,
etc

All peas should avoid all alliums

Brassicas: Avoid tomatoes and peppers

Carrots: Avoid dill, strawberries, and cabbage

Cucumber: Avoid sage

Lettuce: Avoid all brassicas

Potatoes need their own space

Tomatoes: Avoid all brassicas



GROWING

Plan

METHOD NAME SOW DATE PLANT

DATE




GARDEN LAYOUT



STAPLES GARDEN
What te Plant for a Year

CROP PLANTS PER PERSON NOTES
YIELDS MORE THAN BUSH IN
BEAN, GREEN (POLE) 3TO5 LESS SPACE
ALSO HARVEST THE GREENS
BEET 57010 TO DRY & POWDER
BRUSSELS SPROUT 1TO 2 SHRED & DEHYDRATE
CABBAGE 2TO 4 SHRED & DEHYDRATE
CARROT 10 TO 20 SLICE & CAN
CELERY 2706 SLICE & DEHYDRATE
FOR SPACE, IT MAY BE BEST
CORN (SWEET) 6TO12 TO PURCHASE
CUCUMBER 2704 CAN PICKLES, RELISHES
CURE & STORE IN COOL,
GARLIC 10 TO 15 DARK PLACE
EAT FRESH, DEHYDRATE FOR
KALE 5TOS GREENS POWDER
LETTUCE/SALAD 5.6 EAT FRESH SALADS,
GREENS STAGGER PLANTINGS
ONIONS 20 CURE & STORE ON STRING
PEPPERS 5 MINCE & DEHYDRATE
SLICE, SHRED, CHUNK AND
POTATOES 10 DEHYDRATE OR CAN
SQUASH/ZUCCHINI 2 SHRED & DEHYDRATE
CURE & STORE IN COOL,
SWEET POTATO 5 DARK PLACE
TOMATO 5 CAN
WINTER SQUASH 4 CURE & STORE IN COOL,

DARK PLACE




FAVORITE

NAME NOTES




NAME: LAYOUT:
SPACING:
AMENDMENTS:

FERTILIZER:

VARIETIES:

NOTES:



YEAR-IN-REVIEW

Jowwnal

WHAT WORKED WHAT DIDN'T WORK
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