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Pete Lind of the Centerville Greenhouse holds an agastache plant he said was used in teas to releave pa_in and as a mild sedative by Native Americans. It is just one of
many plants that provide both a pleasing landscaping view and can be consumed. Another herb that provides a cloud of purple blossoms, but is also good in tea, he
said, is lavender.

EDIBLE GARDENS AREN'T ONLY FOR BACK YARDS - DWARF
FRUIT TREES IN FRONT GIVE BEAUTIFUL SPRING BLOSSOMS
AND HARVESTS OF FRESH FRUIT IN LATE SUMMER AND FALL

By Dan Ehl
Managing editor

Imagine a leisurely stroll through
your yard and now and then pausing to
savor a sun-ripened berry or munch on
a crisp and colorful salad leaf? The
ancient Egyptians wouldn’t have found
this in the least unusual. Edible land-
scapes were the norm for thousands of

ears when flowers, grape arbors, vines,

es and trees were integrated to cre-

ate sustenance for both the soul and
stomach.

That ended during the Renaissance
when gardens became more formal —
decorative plants in one area and veg-
etable and fruit gardens in another.

But the back-to-the-earth movement
in the 1970s returned to the edible land-
scaping concept and publications like
Mother Earth News began featuring
stories dealing with yard designs that
mixed palate and eye appeal.

Today, avid gardeners use berry
bushes as borders. Rhubarb, with its
brazen red stalks and lush green leaves,
and colorful exotic cabbages provide an

eye pleasing under border.

There are plenty of garden vegeta-
bles, spices and fruit that are both beau-
tiful and tasty — but there are also
many flowers normally raised only for
show that can be savory morsels. The
petals of lilies offer a crisp, light addi-
tion to any salad.

The lowly dandelions are members of
the daisy family and are sweetest when
fresh and Eicked young. Though young
blossoms have a sweet, honey-like fla-
vor, older flowers are bitter. They are
good raw or steamed — and are also
good for wine. Young leaves taste great
steamed or fresh in salads. Use dande-
lion petals like confetti over rice dishes.

A few other edible flowers include
hollyhock, English daisy, pot marigold,

oxeye daisy, daylily, rose-of-Sharon,
scented geranium, violet and pansy.
Sage, cabbage and kale offer splashy
toliage.

Cooking with flowers has been traced
back to Roman times and was especial-
ly in vogue during the Victorian era.

oday, many chefs garnish their entrees
with flower blossom:s.

According to  <whatscooking-
america.net>, “ All roses are edible, wi
the flavor being more pronounced in the
darker varieties. Miniature varieties can
garnish ice cream and desserts, or larger
petals can be sprinkled on desserts or
salads. Freeze them in ice cubes and
float them in punches, also. Petals used

See EDIBLE, page 3
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Take time to stop and eat the roses

Continued from page 2

In syrups, jellies, perfumed butters and
sweet spreads.”

But be aware that not everything
pretty 1s good. The leaves of the
rhubarb, as well tomato and potato,
plants are poisonous. Eat flowers only if
you are certain they are edible by con-
sulting a good reference book.

A large list of poisonous plants can be

Ligonberry

found at the following Web site:
http:/ / www. ces.ncsu.edu% depts/hort/

consumer / poison/ poison.htm.

Mixing plants that are intended to be
eaten present another challenge. Manu-
facturers of pesticides used on fruits and

vegetables have done lengthy testing to
determine the safe perioc{ between
treatment and harvest and potential
residuals on food. Pesticides used on
flowers and ornamentals have not been
tested for safety in regard to consump-
tion. To be on the safte side, use o

chemicals labeled for vegetables and

fruits.
To be really adventurous, try some of

the exotic plants (for Iowans) on the
market — like the lingonberry. It thrives
in  moist, acidic soils from

Massachusetts to Alaska, producing an
abundance of healthful, cranberry-like

fruits.
The European lingonberry produces
fruit twice a year, with the May bloom

Snecial design approaches in
edible landscaping include: crop
rotation for annual and short-lived

nerennial species, in order to
optimize fertility and to prevent
pests and diseases; sequential
planting to ensure a constant
harvest: and integrating edible
species with existing
ornamental landscapes.

turning to ripe berries in midsummer.
The summer blooms come out when the
first year’s fruits are ripening and pro-
duce their own berries in late September
and October. |

Lingonberries are slightly smaller
than cranberries, but otherwise are sim-
ilar in looks and the way they are
cooked.

Though the edible landscaping trend
has caught on in many other parts of the
country, Pete Lind at the Centerville
Greenhouse said he hasn’t heard any
area customers using the term. Still,
they unconsciously are planting that
way when they buy fruit trees for both
the spring blossoms and the later fruit.

Cherry trees with sour fruit are now
especially popular, mainly used for bak-
ing, Lind said. A popular tree for ples 1s
the Montmorency cherry.

According to Lind, blue-berries also
make a nice addition to the yard for
both visual appeal and eating, though
most soil around here is not acific
enough. Lind also recommends addin
chive to your edible landscape for bo
its green stalks and purple blossoms.

Suggested edible landscape plants
from <gardenguides.com>:

Amaranthus — Bold, vigorous plants
with large, ovate leaves that may be
green, red-brown, scarlet or variegated.
Eat tender, young leaves for greens.

Artichoke, glo%)e — Plant in rows as a
summer hedge or garden space divider.
Plants are striking in front of a dark wall
or evergreen hedge.

Asparagus — This perennial veg-
etable makes a light, beautiful hedge or
airy backdrop for a border.

Basil — Looks and smells good
massed in beds and borders, they are
also suitable as edging or container
plants. "Dark Opal” contrasts well with
yellows.

Bean, bush snap

— Good edging
plants. Plant densely. |

The Complete Book of
| Edible Landscaping: Home
| landscaping with food-bearing
- plants and resource-saving tech-

niques. Rosalind Creasy. 1982.
Sierra Club Books. San
Francisco, California. .

Landscaping with Herbs.

James Adams. 1987. Timber
Press. Portland, Oregon.
The New Oxford Book of
Food Plants: A guide to the
fruit, vegetables, herbs and
spices of the world. ].G.
Jaughan and C.A. Geissler.

 New Yg

‘au
- 1997. Oxtord University Press.

IMustration by Clave McCanoa from Hagy, Fred 2001

Landscaping with fruits and vegelables
Woodmock, NY': Qwverloak Press, p. 33,  #

8. Iris or chives
0. Dill

Suggested plant list:
. Ormamental cabbage in
fall; violas in spring

10. Ornamental hot pep-

19. Dwarf crabapple
20. Black currant

21. Cherry plum
22. Dwarf apple

2. EdgIng RO SOt heT

marigolds 11. Butterfly weed 23. Dwarf pear

3. Sweet woodruff (shade 12. Bell peppers 24. American plum
tolerant) 13. Variegated leaf sage 25. Chokecherry

4. Marjoram 14. Stepping stones with 26. Red raspberries

5. Daylilies creeping or lemon thyme 27. Oregon grape-holly

6. Lingonberries 15. Blueberries 28. Gooseberry or
(evergreen and shade 16. Cherry tomatoes Elderberry

tolerant) 17. Honeyberry

7. Ir1s or garlic

Beans, runner and pole — Trellis
beans alongside patios for privacy and
shade, grow along fences, or, for a jun-
Ele effect, grow vertically with cucum-

ers, wax gourds, morning glories, and
other flowering vines.

Burnet — This is a useful groundcov-
er for partially shaded areas. It also
thrives on land that is sunny and hard
to water. Grow in a bed, or as an edging
plant. Leaves taste like cucumbers.

Cabbage — Looks good in beds or
formal rows and makes a great compan-
ion for chrysanthemums. _

Calendula — Blooms quickly from
seed in cool weather and provides
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Albia
932-5138
1-866-932-5138

18. Red currant

Your Lawn &

cheerful color to go with the foliage of
spring and fall food plants. Makes a
soothing tea.

Carnations — Neat bush carnations
are great edging plants. Makes an
attractive combination with blue-green
or purple cabbage. Petals lend a clover-
like flavor to food, but leaves may be
poisonous.

Carrots — Plant in a feathery mass or
grow as an edging.

Chives — Best grown in beds where
leaning leaves are less noticeable.

Chrysanthemum greens (shungiku),

See EDIBLE, page 13

Garden Needs
* Bird Seed * Lawn Mix

* Lawn Fertilizer « Fencing Materials

* Lawn and Garden Lime
* Home and Farm Insecticides

» Stine, Asgrow Seed, Beans and Com

Fast, friendly service

an Feed and Grain

Blakesburg
938-2912
1-800-747-8811

Centerville
856-5303
1-866-856-5303



Harvest fruits when young for the best
appearance. | |

Kale — Plant as an edging and in masses.
Also good in containers. Looks nice with
greens. | ‘

Leeks — Plant where they will be incon-
spicuous in the summer. Plants are striking
in the fall.

Lettuce — Sow thickly in containers or
group in the foreground of mixed borders.
Different varieties can be combined to create

Continued from page 3

[t makes a good background plant and the
leaves are good in stir-fries.

Cilantro, Best grown in closely planted
beds near the foreground of a border.

Corn — Good backdrop for a mixed bor-

der. Nearby plants should be tall -- at least 3
feet.

Cucumbers — Grow bush varieties in

containers or vining on trellises. Good cam-
ouflage for chain link fences and stumps.

Dill — Plant thickly to eliminate need for
staking. Flowers look sickly next to intensely
yellow flowers or bright green foliage.

Eggplant — Looks best massed in groups.

Endive and Escarole — Makes a good,
neat edging plant and looks good in beds,
especially near other plants with bright
ereen leaves and yellow flowers.

Fennel — Combines nicely with other
feathery-leafed plants, such as asparagus or
cosmos. Makes excellent background plant
or hedge: grow in rows, beds or masses.

Ornamental Kale and Cabbage — Looks
striking against a somber background of
evergreen bushes or gray walls.

Geranium, scented — Plant where people

are likely to sit or brush against the plants as
they pass.

geometric designs.

Nasturtiums — Grow in raised planters or
on terraces. Eat flowers in salads, buds can
be pickled and used as capers.

Okra — Effective background plant used

alone or with other big plants, such as corn
— hollyhocks or roses.

Parsley — Good in borders, edgings,
masses, planters and window boxes.

Parsnip — Foliage combines well with
many colors. Grow in rows or masses.
Pea tall — Vining varieties can be

trained onto string frames or trellises for
early-season screens and backdrops.

Strawberries — Use alpine strawberries
as a groundcover.

Swiss Chard — I like to use red varieties.

Plant in rows, small groups and masses,
beds, borders and containers.

Thyme — Upright varieties can be lined
up as an edging plant, massed in beds and

borders or planted in pots and window

boxes. Creeping thyme makes a strong-
growing ground cover,
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