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Chapter |

Do You
Really Want a
Part-time Business?

Anyone who picks up this book is going to say, " Sure, I'd
s love to have a part-time business. Why, | can picture it
now — my very own piece of the American dream. I'd be
my own boss, with nooneto answer to, noonetotakeordersfrom,
no oneto tell mewhat todo or how todo it. And, to top it off, I'd
have a separate source of income. This could mean financial secu-
rity and, with a lot of hard work and a little luck, financial
independence.

"Think of all thethings | could buy with that money, of all the
places | could afford to visit."

If you'll come down to earth for just a minute, I'll repeat the
question: Do you really want a part-time business? | mean, really.
Are you willing to spend the time and effort necessary to make it
work? Can you discipline yourself so things will get donewithout a
boss checking up on you? Do you have the " stick-to-itiveness'" to
give your part-time business attention long after the first flush of
excitement fades? It's likeadopting a new pet: someone will haveto
feed and bathe it, train it, take care of it when it's sick, let it in and
out of the house— all the things we don't think about when we're
cuddling it on the way home from the pet shop.

If you're willing to put in the time and want to earn extra cash,
then I'll show you how to start the perfect home business. I'll explain
in detail how you can earn several thousand dollars ayear working
inyour sparetime (just a couple of hoursa day) right in your own
backyard.

And, what's more, you'll get paid for doing somethingyou loveto
do: garden. It doesn't matter whether you're a beginner or an expert,
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young or old. whether you livein thecity or the suburbs, own your
own home or rent an apartment, liveinthe North, South, East, or
West, this program works everywhere and for just about everyone.

You Decide the Terms

I'm going to show you how to start a part-time business on your
own terms. |n other words, you will bethe boss. Y ou will decide how
many hoursyou want towork. Y ou will choosethe days of the week
and the times of the day. You will decide how hard you want to
work. Just think, instead of accepting a part-timejob on Tuesday,
Thursday, and Saturday nightsfrom six to eleven. when they want
you and having todo whatever they want you to do. now you can be
the boss and make the decisions. In effect, you can write your own
ticket to freedom and happiness.

And if, after starting, you aren't makingenough money and want
toexpand, there's no problem. Y ou can spend as much sparetimeas
you desire with direct, profitable results. On the other hand, if you
find yourself spending more hours than you really want to, it's just
as easy to cut back to a more comfortable level.

If you find it hard to imagine getting paid for somethingyou do
for enjoyment, imagine harder. Believe me, you will soon get used to
theidea of earning money for something youlovedoing. Soon, with
alittleeffort and direction, you will beturning your sparetimeinto
cash— big cash.

Why Square Foot Gardening
Is the Ideal Business

Close to home Flexible hours

Little cash required N o expensive equipment
Enjoyable Easy to manage

Run business yourself Few supplies needed
Product is high in demand Profitable

Little waste Uncomplicated

2/Cash from Square Foot Gardening



"But | have no spare time,” you say. Nonsense. Everyone has
spare time. Pick up any magazine— especially one for working
women—and | guaranteeyou'll find an article on how to use your
sparetime. Somewill adviseyoutoset asidethefirst and last hour of
your day to pursueaspecial interest; somerecommend takingthree
or four fifteen-minute breaks during the day for exercise or relaxa-
tion. All this can be done without interfering with your daily sche-
dule or your productivity. In fact, it's supposed to increase your
production by giving you a new lease on life. Well, your part-time
business can be handled that same way, and if you take those other
few hoursaday everyone hasavailable— you know, alittle beforeor
after work, after dinner, or even later in the evening— that's al you
need.

Infact, with acash garden, you don't haveto set asidetimeevery
day. Some peopleset asidetwo or threedaysduringtheweek, while
others usetheir weekends. Remember, you're the boss now. It's up
to you to decide how you want to divide your time.

Tax Advantages

Y our part-time business will also bringyou another reward at the
end of each year (more accurately, around April 15) in theform of
several big income tax deductions. The federal tax laws not only
allow, but actually encourage you to deduct from your income all
the expenses of running your business. A portion of car deprecia-
tion, repairs, insurance, and gas; garden tools and supplies such as
peat moss, pails, pots, planting six-packs, vermiculite, and fencing;
special clothingsuch asglovesand boots; harvesting equipment and
containers; electricity, water...why, even the seeds and plants you
buy can bededucted. Inadditionyou'll even beableto deduct office
equipment such as a calculator and atypewriter.

You'll even beableto writeoff a portion of your houseand garage
expenses. That means really big bucks for heat, electricity, and
water. It's al very legal and legitimate, too. The government wants
you to besuccessful inyour part-time business. After all, that's what
Americaisall about, isn't it? Everyone deserves an opportunity to
be successful and happy. Besides, if your business is successful, it
will ultimately generate more tax revenue and increase the gross
national product.

Even if thiswereto beclassified asjust a hobby business, you can
deduct al of your direct and indirect expenses 'for three years
without makinga profit. Then you must makeaprofit the next two
years. Theyearsdon't haveto occur in that sequence. If you claim
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deductions on your return, you have to earn a profit in two out of
every five years.

But you're goingto do better than that, | just know it. | am going
to show you how to have a profit every year.

Your Qualifications

Areyou qualified to run a part-time business?

First of all, don't get scared and jump to the conclusion that you
aren't qualified. Read on and let's see whether any fears you might
have can't be easily resolved.

THREE REASONS MOST NEW BUSINESSES FAIL

Reasonsfor Failing How About Cash Gardening?

1. Money: Starting costs too high; Starting costs as low as $50.
not enough money coming in.

2. Lack of experience or ability. Square foot gardening is so easy a
beginner becomes an expert in no
timeat all.

3. Lack of business the first year. This method assures a continuous
profit beforeyou start; your custom-
er will buy everything that you can
raise.

M ost peoplesay at first," But I've never run a business. | wouldn't
know thefirst thing about how to go about getting started, how to

set it up, or even how to keep it going."
Not true. All of us already run businesses—our own personal

businesses, our personal lives. You buy things every day, payingin
cash or by check, you chargethingsand pay when you get the hill,
you sit down once a month to look over all those hills and decide
which ones to pay now and which ones to hold off on, you mail-
order clothing or gifts, you plan meals in advance, you even make
big decisionsabout vacations, makethe reservationsand then carry
them out. And whether you're on a vacation or aquick jaunt to the
local shopping mall, you're continually making decisions on where
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to go, whom to buy from, who can give you the best service or
products for your money. Every time you eat out, you decide on
whereto go, what to order, whether the hill iscorrect, how muchto
tip. Don't tell me you can't handle a small part-time business.
You're doing it right now.

What's Involved

Now thatyou're no longer worried about beingqualified, let's go
onto the next question: what's really involved in a part-time busi-
ness? The answer istherearealot of things, just asin daily living. If
you look at each one separately, one at atime, they're just a lot of
simplesteps. When you put them all together, they becomethe daily
functioning of a business. Even initial establishment is nothing
more than a step-by-step process of recognizing, evaluating, decid-
ing, and then acting. I'm goingto take you through each step of the
cash gardening business. By the time you finish this book, you'll
know all there isto know about it. You'll just have to make slight
adjustments for your area, your situation, and your desires.

Ask yourself these questions:

"Dol really want to earn extra cash?"

"Do | enjoy gardening?"

If your answers are''yes," the rest iseasy. You haveto be serious
and willing to apply your full talent, interest, and enthusiasm. Of
course, thereare bound to besomeslow or discouraging times when
you feel like giving up, and for these you'll need that " stick-to-
itiveness," some determination to get over the rough spots.

Any business requirestime, too, and you must bewillingto giveit
that time, especially at first. Therewill betimes when everyoneelse
isoff playing and you havetotend to business. At thesetimes, try to
remember it's not really business, it's just your old hobby, garden-
ing. You will want to keep adequate records, invest the necessary
time on a fairly regular schedule, and be determined to do a good
job.

Good Boss Needed

Whether you can be a good boss, much less your own boss, is a
guestion you'll soon be able to answer. As the boss (that's you),
you'll want toinsist your employee (you again) is on time, produc-
tive, knowledgeable, honest, diligent, friendly, and trustworthy. If
your employee isn't, it's your job as boss to point them out and to
help train that person to do better. Of course, the first step is to
recognizethat there's something lacking beforeyou can point it out
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or help correct it, and sometimes that’s very hard when you’re
dealing with yourself. We don’t often recognize our own flaws. They
justdon’t seem to show up in a mirror. You have to be constantly on
the alert. One rule of thumb is to ask yourself, “If I hired someone
and this is what he did, would I be satisfied?”

WHEN TO START

A good thing about the cash garden business is that youcan
start at any season of the year.

If it’s winter, you should plan, organize, buy supplies, and
sign up your buyers.

If it’s spring, you should do all of the winter steps and start
planting,

If it’s summer, you should gradually convert your garden to
a cash garden, and plan on going bigger next year.

Fall is the best time to get your soil and new garden layout
ready. It’s also the best time to sign up buyers.

Now is the time to decide how much time and energy you
want to devote to this new business, and how much spaceyou

have available.

Is It Worthwhile?

Areyou asking yourself, “Will it all be worthwhile?” The answer,
without question is going to be “yes.” Just think of the pride and
self-satisfaction you’ll have in becoming your own boss—something
everyone desires but few actually accomplish. The rewards in self-
esteem alone just can’t be measured. It’s a chance that doesn’t come
along often; for some people, not once in a lifetime. And the best
partis that youdon’t have to quit your job. No big financial risks, no
moving to another state, none of the headaches normally associated
with a career or job change. Yes, it will all be worthwhile—if you
want to gain control over your financial life by producing some
extraincome, if you're willing to be your own boss, be independent,
and shape your own future. And you’ll also be helping others by
providing freshly grown, succulent vegetables—a direct link to a
better and healthier way of life.

People will even live longer because of you. That’s really a
worthwhile accomplishment. Regardless of your present situation
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or circumstances, if you want to have your own business. you will
succeed. In fact, you can't miss.

Making Decisions

In starting any home business, certain factors must be considered.
The most basicischoosing atype of businessyou think you'll enjoy,
as well as one you're going to be good at.

Next, you must consider how much freetimeyou have, whether
thereisa market for your product, how much competition you will
have, and what you need to get started. Will you haveto rent astore
front to sell your product or will anad inthe paper suffice? Can you
work at home or will you haveto travel? How much money will be
needed to get started, and will you lose it all if the business isn't
successful? Will you need help, special services, permits, supplies?ls
itayear-round or aseasonal business, and how doesthat tiein with
your schedules and preferences? You wouldn't want to start a
wreath business if you like your December holidays free for family
activities, or a pool-cleaning businessif you liketo travel duringthe
summer.

The perfect businesswould beonethat isinexpensiveto start, has
few government regulations or involvements, is easy to run, and
bringstopdollar for your product (which,inturn, should havelittle
or no waste or leftovers, and be easy to sell). The most convenient
location is at or near your home. This new business should not
require lots of special or expensive equipment, staff, or personnel,
but should be something you can operate out of your own home. If
it issuitable for a majority of the population and will work just as
well in any location or state, all the better.

The Perfect Business

| can't think of any home business better qualified than the cash
garden idea. Let metell you why. First, you can start right in your
own backyard. Even the smallest of yards will do. Next, it requires
little equipment and materials. Y ou probably already have most of
them, or can borrow or rent them very cheaply. Y ou can even get
such items as harvest baskets and equipment for free if you know
where to ask (see chapter fifteen). You'll have the ideal product to
sell, asfresh produceisin bigdemand and will command top dollar.
I'll even explain how you can chargefull retail pricewhile othersare
getting wholesale or half price, and I'll show you how to avoid
waste.
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Backyards like this one offer ample space for cash gardening.

The cash garden is a business almost anyone who loves to garden
can run. No special skills or talents are required, and since you're
working at home, you don’t need to buy extra clothes, travel, hire a
babysitter, or worry about your pets. You can hear the phone ring
(if you want to) or catch the mailman when he comes. You’ll even be
home when that plumber finally arrives, but now you can get
something done while you wait for him.

Little Red Tape

Persons who start businesses dread looking into the federal, state,
county, and local government regulations. You'll be pleasantly
surprised to learn that there will be little, if any, red tape, rules,
regulations, or government interference connected with a cash
garden. You'd think that because you're raising food, that all the
authorities would try to get into the act. But unless you've got a
really big business, or are shipping across state lines, or are involved
in the processing, freezing, or product-making aspects of food, no
one will probably bother you.

Just to make sure, call your local county agricultural agent or the
county Extension Service. Be right up front with them. Tell them
exactly what you plan to do, and ask if there are any regulations you
should know about, or permits that might be required. While you're
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talking, ask for a list of varieties of vegetables that do well in your
area. The county agents are there to help you grow vegetables
successfully. They spend most of their time with farmers, but should
be happy to give you all the advice they can. Take down the name of
the person you speak with and ask if you can get back to him if you
have any questions.

This was a lawn until we established eight 4 X 12-foot beds.
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Your Customers

You may havethe greatest ideagoing, but it won't succeed unless
someone buys your product. The bottom lineisthis: do you havea
market for your fresh produce? Y our next step must be to think
about customers and markets.

There are many ways to sell your produce, from selling to your
neighborswho stop by (they could phonein an order ahead of time,
but then they don't get to squeezethetomatoes) tosetting up atable
at the weekly farmers' market. However, I'm not going to recom-
mend either of theseideas. Y our market issoimportant; it can easily
mean the difference between success and failure. I've devoted a
chapter to this subject, and when you read it, several ideas will
probably appeal to you. My advice is to consider the choices very
carefully and to select a market only after agreat deal of study. You
want to be successful, and your market will be the single most
important factor in reaching that goal.

Backup Needed

Consider your support system before you start your business.
What happens when you can't be there because of work, vacation,
illness, or some other emergency? Can you count on a neighbor,
friend, or family member to help out? There will always be a few
people looking over your fence, at first wondering what you're up
to, and later telling you how you could do it better. Why not press
them into action when the need arises? Ask them if they'd comeover
to water or cover the plants should you need help, and show them
how to do it so they'll be prepared. You may never need their
services, but better safe than sorry.

Talk It Over

| would suggest that you talk over your ideas with a spouse or
gardening or business friend and see what he or she thinks. You'l
probably hear a lot of reasons why you shouldn't start such a
business, or why it won't work. Don't let that discourageyou. Think
through the ideas and objections, determine whether they have any
validity — then go ahead and start your business. If you're truly
determined to work hard and if you follow my advicecarefully, you
can't miss. Your business will be a success.
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Chapter 2

Cash
from the
Sqguare Foot Garden

starting a part-time business at home, with the goal of
earning a few extra thousand dollars a year. Now that
you're familiar with the requirements of the perfect part-time busi-
ness, you may even agreethat a backyard cash garden fulfills many
or al of theserequirements. But why, you ask, should it beasquare
foot garden? Some of you may even be wondering what a square
foot gardenis. For thoseof you who have never read my first book,
Square Foot Gardening, or seen the nationally televised PBS series
of the same name, here's a brief summary of how it all started.

s Let's assume that you're beginning to like the idea of

The Beginning

Theideaof a new method of gardeningcameto mewhen| retired
from my own consulting engineering businessseveral yearsago and
became involved with alocal gardening club. Since | had morefree
time than most members, everyone always looked at me when the
club needed a volunteer. Soon | found myself organizing and run-
ning a new community garden. Then | began to teach gardening
techniques to its members.

| must admit that at first | taught single row gardening because
that was al I'd ever known. But as | watched everyone garden, |
began to question that old-fashioned method. | found it to be
illogical and inefficient in terms of time, space, cost, production—
you nameit. After askingall of theexpertsaround thecountry why
we still use the single row method, the only answer | got was,
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"Because that's the way weve always done it." That alone was
enough to make me say, " There's got to be a better way."

ﬂ
BASCS OF SQUARE FOOT GARDENING

1. Create permanent four-foot square garden blocks. with
narrow aisles all around.

2. Put a border — lumber is fine— around each one.
3. Loosen existing soil and fill with the best soil mix possible.

4. Add metal frames to north side of blocks to support ver-
tical vegetables— cucumbers. tomatoes, squash, and
melons.

5. Plan and plant your garden in single square-foot units.

6. Harvest when crops are at their peak.

7. Enrich soil and plant new crops immediately.
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A typical square foot garden offersa variety of vegetables.
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The New Method

After afew years of experimentation, | came up with the square
foot method, asystem so simplea beginner can catch oninjust afew
hours. It takes only 20 percent of the growing space of a conven-
tional garden. Drudgery isout, for by eliminating 80 percent of the
spaceyou automatically eliminate 80 percent of the watering, weed-
ing, fertilizing, and all theother chores that get people very discour-
aged by mid-summer. Taking care of that remaining 20 percent
becomes so easy that it's hard to convince old-timers that it works.
In fact, | don't even try to convince them anymore.

It's the beginner, the person who has always wanted to garden,
the person who tried but gave up becausethe work became drudg-
ery —it's those approximately 45 million Americans| want to reach,
to show them how easy and fun squarefoot gardeningis. Through
theweekly national PBS-TV show, thishashappened. Oh, I still get
an occasional letter from someone, one of those old-timers (I don't
necessarily mean old in years, just by habit and attitude) saying it
just won't work, it's too easy. So | say they're probably right (but
don't tell the millions of Americans who arealready enjoying their
square foot gardens).

While | was experimenting and devel oping the square foot sys-
tem, | ranintoalot of peoplewho were having trouble makingends
meet. Thiswasin 1975, in the days of a national recession. We had
high unemployment and extremeinflation,and the price of gasshot
up from thirty cents to over $1.30 per gallon. | kept thinking that
oneanswer would befor everyone acrossthe country tostart ahome
food garden as they did during World War 11. But many people
came up to meand said, " You know, | wasakid in theforties. My
parents made me work in our Victory Garden, and I've hated
gardening ever since."

Even though our Victory Gardens may have helped us win the
war, they also helped give gardening a bad name. Memories of
hoeing long single rows of corn and beans, getting hot and dusty,
lugging pails of water, picking and shelling peas until we could
scream... it was just too much.
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Why Grow S Much?

Which brought me to my next question: why did we grow so
much and why was it al ready to harvest at the same time? There
must be a better way to garden. We're still being taught by most
expertsto grow cropsin long, single rows, and now the latest fad is
doubleor triplerowsor even widerows, asif asingle row fifteen feet
long didn't produce enough lettuce al at once. What's a home
gardener going to do with thirty heads of leaf lettuce in one week?
Now we're supposed to grow triple rows and raise ninety heads.
Come on, America, let's wake up and throw all that lettuce back at
the experts.

Single row gardening is merely a hand-me-down of commercial
farming. All thosesinglerowswith athree-foot path between them,
on both sides, no less, were planned so the tractor could get in.

But most Americans don't own tractorsand don't even want to,
so why wasteso much space?If |eaf | ettuce can be planted six inches
apart in a row, why doesthe next row haveto betwo or threefeet
away? It doesn't, of course.

A lot of space is wasted when vegetablesare planted in single rows.
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How It Works

Squarefoot gardening offersyou a controlled method of planting
and wastes no space. Y our garden has several four-foot squares of
planting space, each with an aisleall the way around it. Y ou reach
intoyour plantingarea, you don't step onit. By walkingonly inthe
aisles, you keep your growing soil looseand friable, instead of being
packed down.

Then you work your garden one square foot at a time. If one
square foot of radishes (sixteen) isn't enough, you plant two square
feet and get thirty-two radishes. It's that simple. If onesquarefoot
of ruby lettuce (four heads) isn't enough for one week, plant two
square feet and get eight heads. Cabbage islarger than lettuce and
each head requires a square foot, so plant the same number of
square feet as you want cabbage.

If a cutworm gets one or two of those plants, have a few extra
transplants standing by, or plant afew extras, just in case. But not a
wholethirty-foot row of them. If youfeel you can accept the loss of
one or two plants, then immediately replant that square foot with
another crop. Either way, your garden will remain full and continu-
aly productive with every squarefoot being planted, grown, har-
vested, and then replanted with a second and even a third crop.
Depending on your choice of crops and your area of the country,
you might get four or five crops per year from every square foot.

Controlled Harvest

Controlled planting means a controlled harvest: four heads of
lettuce a week, nine bunches of spinach, sixteen radishes, one head
of cabbage.

Thisis morein keeping with today's way of shopping and eating.
It just doesn't make sense to grow more than you need, then to
hurriedly try to can, freeze, or worst of al, eat' al those extra
vegetables.

That's the basicidea of thesystem. Therearesomeadaptionswell
discuss later for growing a cash garden.
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Grown Locally

As | was developing, testing, and perfecting my square foot
system, the economy kept going downhill, and folks were having it
harder than ever. | began to wonder. Why not have a small, local
home business selling vegetables? Why should farmers grow crops
in one state and ship them in refrigerated cars clear across the
country when the same produce could be grown locally and deliv-
ered fresh just a few miles to its destination? It seemed logical that
combining squarefoot gardening with the concept of selling vegeta-
bleslocally could providea solution to the economic crunch were
al hearing about.

Need a Market

But how to sell, and to whom? That was the next question. Asa
businessman, | knew you had to have a good market or you didn't
havea business. It doesn't matter whether you knit sweaters or grow
spinach, if there isn't someone, or better yet a lot of people, who
want what you're producing and arewilling to pay for it, you havea
hobby, not a business.

So | sat down and approached the problem from the purely
business standpoint. Sincethefirst step usually isto seewhat others
have done, | checked all the books | could find on selling garden
produce. What a collection. They all promised dramatic results,
including cash, but | soonfound out that they weren't very practical.
Onewasacollection of acompany's magazine articlesover the past
ten years, put together as the chapters of a book. Boy, was that
outdated. Another went intogreat detail on how todesign and pave
aparkinglot for aroadsidestand. Can youimagine how few people
would find that information useful ? T herest of thestoriestold how
someone took a bushel basket of huge zucchinis into a restaurant
and asked, """ How much will you give mefor this?* The answer was
usually $2.50.

So again, | knew | had to find a better way, one that just about
anyonecould use. | first named it backyard farming, and | set out to
prove it would work. After raising the vegetables in a square foot
garden, | tested every market | could think of, with the sole excep-
tion of driving down the street in my vintage truck, ringing a bell.
After making a few adjustments and a few more trials, | came up
with the requirements for a foolproof system and named it Cash
from Square Foot Gardening.
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The Final Test

To make sure it wasn't just a fluke, or the results of my own
ambition and drive, | rented a vacant lot and hired three people to
grow and sell the vegetables. They were a newlywed young woman,
amiddle-aged housewife, and a retired gentleman who had been a
concert pianist. They worked with great enthusiasm and quickly
learned the system. None was an expert gardener. Infact, two were
fairly new togardening, but they all loved what they were doing, and
it worked. The results: more than $1 per square foot profit. And
remember, thiswasseveral yearsago. It worked sowell that | knew |
would havetowrite a book about it, to sharethisexperiencewith all
who love gardening and want to earn some extra money from their
backyards.

Thisbook would have been written four yearsago, except for one
thing— television. No, not because | spent too much time watching
football games or soap operas, but because | ended up on PBS
television with my own weekly program. Some say that the book
should have been called, "How to Get on TV When You're Just a
Retired Gardener Puttering in Your Yard." It's been extremely
exciting, but very time-consuming. When the TV show was on
around the country year-roundand everything was goingsmoothly,
| knew the time had come to write this book.

Works Again

But beforel began writing | tested again to makesuretheideawas
still good. Thistimeit was in another part of the country and with
different people. It worked even better and with dramatically
increased results. The profits were up to $4 and $5 per squarefoot.

I'm so convinced that this method works in any part of the
country that | want you totry it. Youdon't haveto makeit a bigdeal
or alarge operation. Some peoplestart with only onecrop, such as
radishes or lettuce, while othersstart small with aselected variety of
salad crops. The main thingis if you wanted to do something like
this, now isthetime. If you list all of the conditions of your present
situation, and then review what you consider isa perfect part-time
business, | think you'll agree that this could be it, whether you're
looking for extra money, companionship, involvement, success, or
simply something to fill your leisure time.
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Thissystem will work for you while all othersareimpractical for
most people. Why? This is the first system designed by a business-
man rather than afarmer or gardener. All the otherstell how to raise
crops, then, almost asan afterthought, tell how to sell them, suggest-
ing aroadside stand or a farmers' market, methods that just aren't
practical for most gardeners.

Thissystemisaimed at acommon, readily available, yet virtually
untapped market. That makesit asound business. Thesecond point
isthat by followingthesquarefoot system, you eliminate 80 percent
of thedrudgery, work, expense, and space of conventional garden-
ing, yet reap thesameamount. That makesit practical for just about
anyone, young or old, busy or with time to spare.

To those of you who ask, "Why square foot gardening?" the
answer is, "Because it is the most foolproof way of growing the
largest and most uniform harvest in the least amount of space with
theleast amount of work." If you do not have asquarefoot garden,
read the next chapter in detail as well asthe original Square Foot
Garden book. If you are already growing a squarefoot garden, the
next chapter will bring you up to date with the innovations and
improvements as well as the special adaptations for cash growing.

e S

For easier planting, strings mark the square feet in this garden.
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Chapter 3

The Basics

of Square Foot
Gardening

Even though squarefoot gardeningtook only two yearsto
s develop, it has tremendous advantages over the old-

fashioned single row method which is hundreds of years
old. That's because this new system is designed for a new society, a
new way of life.

Today, our leisuretime is spent away from home, at some place
you must driveto. With thisdramaticshift in the use of leisuretime
and thetrend toward more working couples, the average American
doesn't have the time to tend a large garden, yet we're still being
taught to garden by the same old-fashioned, single row method,
with an occasional new idea, such as" Plant two rows together to
save space."

Most of usdon't live out in the country with acres and acres, we
don't havetractorsin our gardens, nor do wecaretodevoteour time
and energy toalargegarden. In addition, wedon't can and preserve
food as we used to. Wedon't even shop aswedid thirty years ago.
Today's method of growingthesquarefoot way isasdifferent from
single row gardening as today's shopping malls and supermarkets
arefrom old-time corner butcher shops and thelocal grocery.

When | thought about all this, and realized that were on the
threshold of the electronic age, yet still gardening with an anti-
guated, inefficient system, | knew | had tofind a better way. After a
few years of trial and experimentation, the square foot gardening
system was born. | think you're goingto likeit.
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A square foot divided in half each way
makes four spacesfor ledf |ettuce,
Swiss chard, and kale.

Needs of Plants

| started by analyzing what a plant needs to produce a perfect
crop. First, agood, loose, rich soil that drains well yet holds mois-
ture and nutrients for the roots when they need them. Second,
adequate growing space. Third, no competition from seedlings,
weeds, pests, or tree roots. Fourth, lots of sun and moisture.

The shallow depression around this plant makes watering more
effective.
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Needs of Gardener

Next | looked at the needs of the home gardener. Again, not
many. First, asmall but continuous harvest. Second, a garden that
is easy to carefor, yet attractive. Those two things would satisfy
almost everyone. Squarefoot gardening meetsall four of the plants
requirements and provides the home gardener with the two things
that he's looking for. Let's see how.

If you're like most gardeners, you start out every spring full of
enthusiasm and good intentions. But weall plant too largea garden,
too many seeds, too many plants, and too many rows. Then, asthe
season progresses, the weeds and bugs take over, resulting in an
unsightly mess.

Thisin turn robs our plants of most of the water and nutrients
available, causing a further reduction in productivity. We then
tramp all over the garden soil, packing it down. We are left with
nothing but a messy, weedy patch and asmall harvest. What harvest
thereiscomesin spurts— all thelettuceat onetime, for example. It's
feast or famine.

A startlingfact isthat most gardenersend up harvestingvery little
of what they planted. Asthesummer wears on, they become dissat-
isfied and disinterested in their gardens, despiteall their hard work.
This happens every year to well over half of the peoplewho start a
garden.

Plant Requirements Single Row Square Foot
Rich, loose, friablesoil  Only after working  Perfect the first year
SX years
Sufficient growing Usualy too much  Just right
space

No weeds, pests, or tree Too much o every- No competition
roots thing

Adequate sun and Hard to adjust Easily provided
moisture

Home Gardener

Desires

Manageable but Feast or famine Easily controlled
continuous harvest

Carefreeand attractive  Mostly weeds Needs only one hour
garden per week
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A Better Way

That's when | decided there had to be a better way, one more
suited to our way of life, a method that produced an attractive
garden without a lot of work, one that was so simple and easy to
understand that anyone could garden regardiess of experience.

First, wewould lay thegarden out in a pattern of several planting
squares, each four feet by four feet. They could be flat or raised.
Aidles twelve to twenty-four inches wide would separate them. By
reachingin to the planting soil and always walking in the aisles, the
gardener would keep the soil loose and friable, so no heavy digging
would be necessary after thefirst time. Since all the growing sail is
contained within the growing squares, that soil could beimproved
while the soil in the aisles would be left unimproved.

By planting in individual square feet within the garden squares,
all of the wasted space of single row gardeningiseliminated sothat a
square foot garden takes up only 20 percent of the space of a
conventional garden. This major accomplishment eliminated 80
percent of the work and expense of a conventional garden.

Each garden squareisdivided in half each way, then againin half
each way, thus forming sixteen square feet. This can be done by
laying down sticks or string, or just marking the soil with a stick.
Then each individual square foot is planted, often each with a
different crop.

Since each square foot is such a small space, we can afford to
improve the original soil al at once by adding peat moss, compost,
vermiculite, and well-rotted manureto makeit the perfect soil, even
if our natural soil isclay, or hard and rocky. If wewant to eliminate
all the work, we can afford to use a packaged premixed soil. Either
of these steps will satisfy the plant's first requirement, to have a
perfect soil.

Thissamesquarefoot, when divided in half each way, formsfour
six-inch squares, each perfect for a head of leaf lettuce. Thus
requirement number two — adequate growing space—is met.

Because our garden takes up so little space, we now havetimeto
pick any weeds as soon as they're seen, or we can easily cover the
square bed with achicken wire cage, if rabbits area problem. That
fulfills requirement number three.
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The same applies to requirement number four. It's far easier to
find a sunny spot for asmall garden, and chances are that spot can
be closer tothe house, whereyou'll noticethe garden more often and
take better care of it. Watering is done by ladling from a bucket,
and, because of the saucer-shaped depression around each plant
and thelargeamount of humusinthesoil, your plantswill get plenty
of moisture.

Continuous Harvest

And what does the home gardener get? Well, you can get your
continuous harvest in two ways, by planting every square foot with
adifferent crop or by planting the same crop in succession.

1 week 2 weeks 3 weeks 4 weeks

By planting a new square foot of radishes each week, the home gardener
can have a weekly supply of 16 radishes.

For example, a square foot of sixteen radishes can be planted
every week, resulting in a small but continuous weekly harvest.
And, because of thetremendoussize reduction in your garden, your
labor is greatly reduced. Sizeis down 80 percent, but labor isdown
even more, as much as 90 percent. Weeding isquick and easy, and
watering becomesfun. You're so closeto your plants that you can
see any problems when they first develop. And by planting your
home garden with |ots of squarefeet of flowersand herbs— yes, mix
them in together — you'll have the most attractive garden imagina-
ble. Since it's so easy to care for, it will stay weed-free and be
continually productive.
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Other Advantages

You'll see other advantages as you work with the square foot
system. You won't need yardsticks or fancy measuring devices.
When you lay out your garden in four-foot squares, protecting your
plants becomes simple. Wire-covered wood frames, four feet
square, can be used as cages for protection from pests and the
weather. They can be moved about the garden quickly and easily.

It's easy to move even the larger frame for the commercial square foot
garden.

Square foot gardening isvery practical and easy to adapt to any
situation or location, whether it be patio, rooftop, or a garden for
the handicapped. For thelatter, you can build planter boxes of any
size by adding a plywood bottom, then raise them for a gardener
confined to a wheelchair or for those who can't bend over. Even
children, who usually loseinterest in gardening, lovethesquarefoot
system because long, tedious hours of work aren't necessary.
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For sit-down or stand-up gardening, drill drainage holesiin a4 X 4-foot
plywood sheet, add 1 X 6-inch lumber sides, fill with a rich planting mix.

Well, that's it in a nutshell. The system is so simple that people
keep asking me why no one elseever thought of it. All | can say is
that theexpertsand horticulturally trained people must betoo close
to their subject. Colleges are till teaching single row gardening
because they're geared more to farming and commercial agricul-
ture, and everyoneassumesthat homegardening isjust asmall-scale
version of farming. Besides, most peopledon't stop to question why
we do something if it's always been done that way. They just go
along with it because they think it must be correct.

Let's look at square foot gardening in more detail. First well
review the basicsystem, then wewill see how easily it can beadapted
to a productive and profitable cash garden.
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When to Work

Thefirst question many ask iswhen isthe best timeto preparethe
beds. If you are the very organized type of person that plans well
ahead, fall isthe best time and spring is the worst. That's because
you shouldn't work thesoil whenit's wet and cold. But how many of
us are that well organized? When you decide you want a cash
garden, you want it right then. So go ahead at any time of theyear as
long as the soil isn't frozen or so muddy that when you squeeze a
handful, water dripsout and it's perfect for making mud pies. If it's
that bad, cover the squares with clear plastic to let the sun in and
keep the rain out, and soon the soil can be worked.

The Garden Layout

A square foot garden is composed of any number of four-foot
square planting areas. Each areacan be bordered with string, wood,
railroad ties, bricks, or anything you can think of. Putting a border
around each garden block helps to define it and keeps visitorsfrom
walking in the garden soil.

| recommend building wood sides out of one-by-foursor two-by-
sixes, almost any sizeyou can get your handson. It's usually freefor
the asking, particularly if you're near a construction site. Builders
throw out tons of wood. They will be glad to let you take it if you
ask. Look for any house construction in your neighborhood. You
can also use old lumber, or you can, asa last resort, buy it.

Should it betreated? My answer tothisis, " Only if you can afford
it." If you can't get pressure-treated lumber, | wouldn't bother to
paint it with a preservative.

The Perfect Soil

One of the key elementsin thesuccessof your squarefoot garden
is providing the perfect soil mix. If you provide this attractive
medium, your plants will grow twice as fast asin the usual garden
soil.

The perfect soil isfilled with humus, organic material that acts
like tiny sponges. Peat moss, vermiculite, and compost and well-
rotted manure all do the same job. They allow the soil to drain
because they're separated by many open spaces, and yet, because
they act like sponges, they hold the moisture, not the water. The
moisture is held in each little particle, and the roots of the plants
grow around each particle in the soil. When they need moisture,
they suck it up. Nutrients as well as moisture are held in these
particlesof humus, and the plant roots can takethem up asthey are
needed.
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Thisisvery different from conventional soil which, if it's sandy,
has many open spaces and drains too quickly, with no moisture
being retained, or, if it's very clayey, becomes waterlogged. Many
soilsaround the country are clay, and they either becomeashard as
concrete when dry, and no water can sink into them, or when they
finally get saturated, no air spaces are left, so the plant roots suffer
again.

The perfect soil isvery humusy, loose, and not compacted, well-
drained, friable, easily dug, and full of earthworms, a suresign that
the humus content is high. If you have this perfect soil, you'll get
ideal growth fromyour plants. They won't experiencewater stress, a
result of the plantsgettingtoo much or toolittlewater, which affects
their growth and production, and thetaste of the harvest, which is
most important for a cash garden.

Creating the Soll

How do you create this perfect soil? The easiest and quickest
method isto buy bagsof planting mix. Makesurethe bag says M1 X
onit. Don't buy theinexpensive, on-sale potting soil, or black dirt,
or something like that.

Blended planting mixes are expensive, but they will last you a
lifetime. You can take a cue from the commercial growers. They
don't mix their own soil anymore; they buy bags of prepared mix,
which isalmost a perfect blend. It iscomposed mostly of peat moss
and vermiculite. Some mixes have trace elements and basic fertil-
izer. They've been adjusted for the correct pH for growing plants.
Some have ground-up bark, alittle perlite, and occasionally alittle
bit of sand.

Y ou can improvethesesoil mixes by adding homemade compost,
thus increasing the amount of organic matter. Before you loosen
your existing soil, test it for pH, and add lime or sulfur, depending
ontheresults, to bringthe pH within the desired 6to 7 range, which
isslightly acid. Most vegetables do quite well in that range. Then
add a little bit of fertilizer, about one pound of 5-10-5 to each
four-by-four-foot area.

Now digand loosen your existingsoil. How deep?Only asdeep as
you are comfortable working. Don't go extra deep and hurt your
back for thesake of sayingyou went down twelveinches. The plants
will hardly know thedifference. They're going to be so happy with
the perfect soil mix you're going to add on top that they'll do just
fine.
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Remove any sticks, stones, or roots, and break up thelarge clods.
Then add a layer of your packaged or homemade soil mix, some
three or four inches of it. Turn it under and mix it well with the
original soil. Remember to avoid stepping on this soil, even when
working it into shape. Alwayswork from the outside of the garden
squares. Wood borders help to remind you to stay off the soil.

If your new planting mix is packed in a bag or bale, it's best to
moisten it ahead of time. There is nothing worse than very dry,
powdery peat moss and vermiculite. It blowsall over. So, aday or
two beforeyou're goingto useit, pokeaholein the bag, insert a hose
and let it run slowly for five or ten minutes. The soil will become
uniformly moist and easy to handle.

Borders

The height of a wooden border around the blocks depends a lot
on the quality of your soil. If your soil is terrible— and it seems
everyone complains about that—don't even worry about it. Build
your garden up, startingfrom thesurface of theground. Makeyour
wooden border at least six inches highand fill it with the perfect soil
mix.

The planting blocks can belaid out in any configuration that fits
your yard and landscaping. Keep in mind that you will add vertical
frames on the north side for all those tomatoes, cucumbers, and
melons you want to grow.

Adding dividers to your four-foot squares to show individual
squarefeet looks niceand helpsremind you of thespacing. It's also
easier thisway to keepthe plantsin exactly theright placeinrelation
to each other. To divide them, lay down four-foot sticks or staple
string to the wooden sides. A better material that won't rot is
inexpensive plastic clothesline.

Paths

Paths between your squares can be any width, from one foot to
three or four feet, depending on the space you have available. The
surface of these paths can be anything that fits in with your garden
style, the looks of your yard, and your budget. It can be plain soil
(runan action hoeover it once aweek to eliminatetheweeds), a hay
mulch, wood chips, or chopped leaves. You can lay down boards
and walk on them. Some just leave grass, aslong asthe aisles are
wideenoughto bemowed. Y ou can even put instoneto makeit very
decorative. Keep in mind ease of maintenanceand looks beforeyou
decide what you want.
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BHECT OF ASLE WIDTH ON BFHCIENT USE OF SPACE
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If you're goingto have nine4’x4’ (16 square feet) planting squares, here's
how aisles of different widths would affect the percentage of your overall
garden space devoted to growing.

Aisle Growing Space/ Efficiency of
Width Garden Space Space Used
12 16 sq. ft. x 9=144 sq. ft.

14' x 14=196 sq. ft. 144/196=73%,
18" 16 sq. ft. x 9=144 sq. ft.

15 x 15=225 sq. ft. 144/225=64%,
24" 16 sq. ft. x 9=144 sq. ft.

16' x 16'=256 sq. ft. 144/256=56%

As the aisles become wider, the proportion of the space
devoted to production decreases rapidly. You should find a
balance between comfort and efficiency that suits your
situation.
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If you have limited space for a garden, or want to have the most
efficient layout, thewidth of theaislesisimportant. But sinceyou're
not improvingthesoil in theaisles, the main effect will beon ease of

use and attractiveness.
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Plant Spacing

Plantscan bedivided intofour easily remembered sizes. | think of
them in terms of shirt sizes: extralarge, large, medium, and small.

Extra large plants go one per square foot. Plant them in the
middle of that square foot, in a saucer-shaped depression.

Largeplants gofour per squarefoot. Useyour finger to tracetwo
linesinthesoil, dividingthat squarefoot in half each way to get four
spaces.

Medium plants go nine per square foot. Divide the space into
thirds each way and you'll have nine squares.

Small plants go sixteen per square foot. This is just as easy to
divide. Divide the squarein half each way, then take two fingers,
spread them apart about three inches, and pokefour holes in each
quarter of your square foot.

No rulers, no measuring, no division, no mathematics— you can
do all your spacing by eye. The nicest part is that if you make a
mistake, you can rub out your marks with your hand and start all
over again.

32/Cash from Square Foot Gardening



Templates

Many people have designed templates or other devices to help
them in spacingtheir plants. You don't really need them, but it adds
alittle fun to gardening.

In the cash garden, since you're planting morethan just onefoot
at atime, you can build a small frame that will fit across one bed.
Use molding, then staple string across to indicate the divisions. If
you build two such frames, divide one with string to give adivision
every six inches (four plants per square foot), the other every four
inches (nine plants per square foot). That makes it very quick and
easy when you're doingalot of planting, whichyou will bedoingin
thecash system. Y oujust lay theframedown on the bed, pokeyour
holes in the center of each space, and drop in the seeds or plants.
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Make these templatesfor quick and easy planting. The one at left
divideseach sguare foot into four spaces; the one at right dividesit into
nine spaces.
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Another handy spacing material is wire fencing. It comes with
many size openings, including six-inch and four-inch squares. By
applying a little spray paint to sections of the fencing, you can
indicate twelve-inch squares, and the subdivisions will be the wire
itself. Sometimes you can cut a few wires to give just the right
spacing. This can be donefor an individual square foot, or for an
entire one-by-four-foot area. The fencing is self-supporting and
needs no frame.

Those who are planning a large garden may want to make these
spacing devices two by two feet, or even four feet square. Theseare
harder to handle, though. The smaller ones are probably all you
need for any sizegarden, becausethey aresosimpletolift and move.

These spacingdevicescan be hungfrom nailson thegaragewalls.
In order to make sure they don't disappear in the garden, paint the
frames with bright colors, just as you do tool handles.

Too Crowded?

Many people, especially those accustomed to seeing wide spaces
between garden rows, believe the spacing in a square foot garden
must betoo crowded. However, they areoverlooking oneimportant
factor. When you provide the perfect soil mix, moisture and nu-
trients will beavailable to your plantsat all times. This means that
therootswon't havetospread out lookingfor these essentials. Thus,
your spacing can be as compact as possible, as we have it in the
square foot system. We don't crowd the plants but we don't waste
any space, either.

Watering

Plantsdo best when they have a continuous supply of moisture.
Noticethat | didn't say water. There's a bigdifference between water
and moisture in the soil. If your soil isfilled with water, it plugs up
al of the open air spaces, driving out the oxygen. The roots will
suffer if this condition remains too long. Of course, with your
perfect soil mix, thiswon't happen, because all of the excess water
will drain away, yet all the organic matter or humusin the soil will
retain moisture, allowing the plant roots to take it up when it's
needed.

34/Cash from Square Foot Gardening



L ]
WATERING TIPS

e Use the cup and bucket method for maximum efficiency.

e Always have a few buckets of water sitting in the sun to
warm up.

e Install shutoff connectors at end of hose.

e Never water from overhead by using a sprinkler or hand-
held hose.

e Water the soil root area, not the plant tops.

e Plant in ashallow saucer depression to eliminate runoff and
waste.

e Water in the morning or late afternoon, not the evening.

e Spray seed plantings daily. Don't allow the surface soil to
dry.

e When filling your buckets, lay an extra length of hose
coiled up in the sun so the water will warm. (Watch out—it
can get too hot.)

Watering the square foot garden is very simple. The system
recognizes that plants do better with warm rather than cold water.
Thisis particularly trueif you're adding a water-soluble fertilizer.
The nutrients dissolve much faster in warm water and are more
readily available.

Theeasiest way towater isto let several large pails of water stand
inthesuntowarm. Ladleout oneto three cupsof thiswater for each
plant. Usingthis method, you get closer to your plants. Y ou see how
they're growing, whether they're ready for harvest, if any bugs are
bothering them, and whether the plants are growing well. How
many times have you gone into your garden and found the beans
overgrown and nolonger producing, or filled with bugsand beyond
saving? Wateringthisway, you'll noticeearly on when a plant needs
help.
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How often you water dependson how dry thesoil is, the weather,
thetimeof year, and your areaof thecountry. Ingeneral, you'll have
to water at least once a week, and probably twice during warmer
weather. In southern parts of thecountry, you'll havetowater three
times a week. Transplants should be watered lightly almost every
day, at least until they start growing. You can usually tell they're
growing from the color and the erectness of the leaves. You'll also
see new green growth starting assoon asthe roots have acclimated
themselves to the soil.

Bill Kulkman's eggplants grow up through the mesh and
need no other support.
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To make these supports, 8 feet of fencing is needed for the 18-inch
support, 10 feet for the 30-inch support. Arch the support for weather
protection, bend it flat across the top for plant support.

Supporting the Plants

While you're watering you'll notice whether your plants are get-
ting large enough to need support. Since your soil is so loose and
easily worked, the plants will belessableto support themselvesthan
they would in poor, heavy soil. This is not a disadvantage, it just
meansthat you haveto providesupport. Thesquarefoot support is
easy and practical to install, particularly if you have wooden
borders. You use the same wire fencing you used for your spacing
devices. Chooseonewith openings you can put your hand through.
Tack it to one border board, arch it over your plants, and nail it to
the board on the opposite side. The openings in the fencing will be
largeenough to allow you to reach through to work on the plants,
which can grow up through the mesh. You'll never again have to
worry about finding your pepper plants blown over after a heavy
storm. Thewirefencing must be put on when the plants are about
half grown, before they need the support.
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This same wire framework, only alittle higher, can be used as a
support for al sorts of garden protectors. For example, in early
spring, you can attach clear plastic totheframewithclothespinsand
you'll have a miniature greenhouse.

I'n the summer you'll do just the opposite. You'll cover the wire
frame with shade cloth to protect your plants from extreme heat.
Using this method, you'll be ableto grow lettuce through the entire
summer in just about any part of the country. It's even done in
Florida.

If you haveavery wet, cold snap, you might want to throw on that
plastic cover again to keep out heavy rains. Thisway you can extend
the beginning and end of the growingseason several weekswith very
little work.

Your wire framework can also be used as a safeguard against
pests. By substituting one-inch chicken wire, you can keep out the
rabbits.

By making theframe a bit differently, you can moveit from one
area to another. Rather than attaching the wire to your garden
frames, you can makeaframeout of smaller wood, say one-by-twos
or molding, staple the wire onto the frame, and then use it as a

When transplantingin hot, sunny westher, add a shade cloth to the wire
frame, and leaveit in placefor afew days.
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moveabledevice. Transplants, when they arefirst taken out into the
garden, must be protected from sun and hot, dry winds. It's so easy,
once you've planted an area, to move aframe over it and cover the
wire with shade cloth.

Theplantscanstill get air throughthesides, soit won't get too hot
inside, but theframe keepsthe wind off the plants. After afew days,
you can move the frame to another area. In a large, single row
garden, when transplants areset out, they go intoshock and appear
wilted and almost dead. Although they usually recover, thissetback
will affect the harvest. Using the squarefoot spacing and a shade
frame will allow your plants to get off to a quick, easy, and healthy
start.

Starting Seeds

In order to haveacontinuous harvest, you will plant onacontin-
uousschedule. But it's very easy. Remember, you're only plantinga
few squarefeet at atime. If you havetransplants ready, it's very easy
to put them in, then give them a drink of water and a little shade.
Y ou can either purchase thetransplants or start them yourself, and
I've developed a seed starting method that isvery simple and easy.

As an example, if you want a continuous supply of leaf lettuce,
you should plant seeds every week. T o haveseveral varieties, start a
different variety every other week.

Use inexpensive containers such as margarine cups. Wash and
dry them, then drill four drain holesthrough a stack of them, using
an electric drill with a quarter-inch bit.

Fill them with coarse vermiculite, sprinkle on a few seeds, and
cover them with a thin layer of vermiculite. Set the cupsin a pan
with about a half-inch of warm water. The vermiculite will soak up
thewater and keep theseedsjust moist enoughtosprout. Label each
container and keep the pan in a place where the temperature is
about 70° F. around the clock.

When the first sprout appears, put the container into strong
sunlight or under a fluorescent light.

M aintai ning constant temperature is no longer important. It can
drop at night. The roots can be kept moist by keeping thecupsin a
pan or tray with about a quarter-inch of water in it.
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Drill holesin margarinecups, fill them with vermiculite, and set them in
ashdlow pan with alittle 70-degree water in the bottom. Keep it at that
level to keep the vermiculite moist.

When you start your seeds, the temperature of about 70° F. is
important. Light isnot important at this point, but the minutethose
seeds start to sprout, the cups must be put in full sunlight. The only
other important factor is moisture. The vermiculite must be con-
stantly moist, but not sopping wet. Never submerge the cups. Just
set them in a shallow pan or tray of water so they can take up
moisture constantly.

Transplanting

As soon as the seeds are up, they should be transplanted into
four-packsor individual containers. Do not wait until the secondset
of leaves branches out, asis recommended in all the garden books.
That ismuch too late. The plantswill become rootbound and will go
into deep shock when they are transplanted.

Depending on the dexterity of your fingers, transplant them just
as soon as you can safely handle them. This is done by digging
around the plant with the pointed end of a pencil while holding onto
one of thetiny leaves with your fingers. Lift it carefully. If you can
takesomeof thevermiculiteclinging totheroots, that is preferable,
but not critical.

Have your containers ready, filled with a good quality, moist
potting soil mix. Do not tamp it down, but settleit by tapping the
containers lightly on the table. With your pencil, pokea holelarge
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and deep enough so the roots of the seedlingdon't touch the sides.
Carefully lower theseedling intothe hole. Don't stuff therootsin or
let them hang out thesides. They should extend all the way down
into the hole. Then gently fill in the hole with your pencil.

Arrangethecontainersin atray with a small amount of water in
the bottom and place them in the shade for at least a day or two.
Once the plants are over the shock of transplanting, they can be
brought out into the light, and perhaps on the third day back into
full sunlight. D o not leavethem in darkness or they will try to grow
towards the light and will get very leggy by the end of three or four
days.

Remember, your little seedlings are still babies: they need care
and protection from the sun and wind, from extreme hot and cold
temperatures, and from pests. They need warmth and moisture.
Keepalittlebit of water intheir tray and useagood pottingsoil mix,
which will suck up that moisture.

Growing Transplants

Your next project is to grow those seedlings into good-sized
transplants.

If they have been growing for more than two weeks in the same
container, you might add aliquid fertilizer tothewater, particularly
if they are the" leaf' type of plant, which needs extra nitrogen.

Don't keep them in these containerstoo longor they will become
rootbound. The standard six-packs will encourage the plant roots
to grow round and round, eventually becoming rootbound.

Styrofoam containers with pyramid-shaped holes and open bot-
toms offer onesolution. Theseare sometimes called speedling trays.
When they are suspended in air, so that light and air can get
underneath the container, therootswill be pruned by thelight. They
won't grow out intothelight and danglefrom the container, but will
stop growing out and branch out higher up. This promotes
extremely strong root growth in the plant, which will transplant
very easily.

These containers can al so be watered from underneath by setting
them in atray filled with water for acouple of hours. Then they must
betaken out, or the roots will grow out into the water, eliminating
the big advantage of thistype of container.

Transplants can be raised outdoors in warmer weather. If you
don't havea greenhouse, you can set up a nursery area with one of
thewireframe coversand have plenty of transplants ready togoin
the garden every week.
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Assure a continuous harvest by always having seedlings ready to plant.

After transplanting, if it's early spring or latefall or you're having
heavy rains, put a plastic-covered wire frame over the transplants.
Thiswill let in lotsof light and air, but will keep the heavy rains off
thetender plants. It will also protect them from rabbitsand deer and
anything that wants to nibble on them.

When setting out transplants, use the" cup and saucer™ method.
Form a shallow depression around the plant as you set it in the
ground. Thisallowswater to seep down to the roots. Water imme-
diately after transplanting. Some peopleliketo usea manureteaor
aweak solution of water-soluble fertilizer.

Thenext thingyou should do, particularly if thesun isgoingto be
out that day or the next, isto provide a wire frame shade cover.

The best time of day to transplant is whatever time you have
available. With thesquarefoot system, it's nolonger critical to wait
until sundown or to start early in the morning. By providing the
shade cover and watering immediately, you can transplant at any
time of the day, at your convenience.
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Sowing in the Garden

What about those vegetables that are sown directly in thegarden.
These include the root crops— radishes, beets, and carrots— and
vegetables such as corn and beans. Here the procedure is even
easier. You divideeach squarefoot either in half or thirds eachway.

Then you maketheholesand drop in apinch of seeds. How manyin
apinch? Two or three. Cover with soil and water with a finespray
watering can.
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Snip off Extras

M ost of them will sprout, and you don't want themto crowd each
other. The minutethey're up, usescissorsto snip off theextra ones,
leaving just one per hole. That way therell be no crowding, and
you'll have no trouble distinguishing your plantsfrom any weeds
that come up.

Cut, don't pull up, extra seedlings, to avoid damaging
other seedlings.

If you see any weeds, pull them up with twofingers. Thisgivesall
your plants a much better start, and, again, they will grow much
faster than in asingle row garden.

Harvesting

Oneof the biggest advantages to squarefoot gardeningisthat the
minute you harvest each square foot, you can prepare the soil and
replant it. This gives you a continuous crop, and in many parts of
the country you can replant the same square foot four or five times
per year.

Harvesting is also doneallittle differently than in a conventional
garden. You don't have to overplant in order to ensure a large
harvest of every item at all times.
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| liketothink that the squarefoot system is more adaptabl eto our
modern way of life. Weget out tothegarden about every day to see
what's ready. We harvest it, and then we plan our meal around that.
It's likegoing to asalad bar in a restaurant. Rather than orderinga
sidedish or acertain salad, you select what appealsto you, and that
becomes your meal. By picking whatever is ready, you harvest it at
its peak, its perfect taste and perfect size.

Since were attuned today to eating more vegetables raw, it be-
comes even easier to have a variety of raw vegetables from the
garden in asalad or as an appetizer.

Cooked vegetablescan be either a main dish or asidedish. You
can even pickleseveral vegetablesand servethem asan appetizer the
next evening. Or eat them as a snack — what could be better for the
health of you and your family than to munch on fresh vegetables
rather than junk food? Y ou might even get tolikethem alittle better
whentheharvest variesfrom day today, instead of having thesame
old thing for weeks on end.

Another advantage of thissystem isthat plants harvested before
they reach full sizedon't need as much room to grow. For example,
Swisschard. Many people who read about putting four plantsin
onesquarefoot, knowing how huge someof those plants can grow,
immediately assume they're crowded and won't do well.

One method of harvesting Swiss chard is to keep cutting
the outer leaves.
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If they harvest continuously by cutting off the outer leaveson the
stalks, they will find that the plants do very well indeed in the space
of four per square foot.

The same istrue of parsley. One square foot of parsley usually
producesall that afamily can eat, and if you harvest continuously, it
produces all spring, summer, and fall. When the cold weather sets
in, you can dig up your parsley plants, put them in pots, and move
them indoors to become houseplants that will produce all winter.

Harvesting under the cash system is a little different, but only
because were looking for more volume. Under that system we
might harvest theentire plant of Swisschard by cutting off all of the
leaves, including the medium and smaller ones. We just have to
leavethe center of the plant still growing so more shoots will come
out. More on thisin a later chapter.

Replanting

With vegetables that are harvested only once, such as radishes
and carrots, you'll replant each square foot as soon as you've
completed the harvest.

You do this by:

1. Addingatrowelful of compost, manure, or peat mossand alight
sprinkling of fertilizer, either 5-10-5 or a prepared balanced or-
ganic mix.

2. Turning the square over with a trowel. Remember, the soil has
remained very loose and friable because you never walked onit.

3. Smoothing it out with your hands.

4. Deciding what you're going to plant next.

5. Popping in either seeds or transplants, and watering them.

And that's it. You're al done. It couldn't be simpler, and yet
you've harvested, rotated the crops, improved the soil, and madea
succession planting, all in a matter of a few minutes. You didn't
write out any charts, or study anything, and yet you did all those
good things without even thinking about them, because the square
foot gardening system is so automatic and so fool proof.
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A large mesh makesit easy to harvest tomatoes grown on it.

Vertical Gardening

Peopleask me, " Sure, that soundsgood for small salad crops, but
what about the big, rambling plantsliketomatoesand cucumbers?"*

Well, they're all grown vertically inthesquarefoot system. Verti-
cal gardening savestwice as much space asthe regular squarefoot
garden. Thebasictheory isthat all vinecrops, which tend to spread
out, can betrained to go up.

Thereareother reasonswhy vertical gardeningworksso well. It's
far easier to prepare the soil and water the plants. You have to
prepare only one square foot for a tomato plant.

And, finally, you can harvest standing up, with little bending
over. That saves the old back.

To usethis method, you need asupport to hold up the plant, and
that's easy to supply. Y our frames must bestrong and ableto hold
up al those tomatoes you are going to grow.
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Cucumber and tomato plants, when fully grown and six feet tall,
have a lot of leaves and fruit. By early fall, when we start getting
heavy rainsand winds, your framesand the plantsarelikesailsona
boat, so theframes must bevery strong. That's why | selected steel
posts or pipe. If you feel that you have to provide additional
support, tie guy wires to them. Vertical frames can be attached to
your planter boxes to provide additional support, as long as the
frames are on the north side so they don't shade other plants.
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Locate frame 6 inchesin from box end, and start the wire mesh
about 6 inches above the soil level.
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Use stedl fence podts, left, water pipe, right, or electrical conduit for
supports. Cut a 5%-foot section of 4-foot tomato growing wire to hang
between the supports. .-

To make a frame, use either steel fence posts, threaded, galvan-
ized water pipe, or half-inch, thin wall type electrical conduit with
slipfittings. Y ou can buy these either new at a plumbingor electrical
supply house or you can find some used at a junkyard.
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Make the frame seven feet tall (one foot of that will bein the
ground) and four feet wide. If pounding these into the ground will
be a problem, plan on two-foot legs that can be pounded into the
soil, and five-foot additions. If you use the conduit, bend it with a
pipe bender, to avoid kinking and breaking the pipe.

Cover the framework with tomato wire with six-by-four-inch
openings (it's sold by the roll in most hardwarestores) sothe plants
can be easily woven in and out of the openings and you can reach
through to prune or harvest. Don't put up chicken wire, concrete
reinforcing wire, or small-spaced netting. It will lead to a lot of
problems later. The plants will not burn on the wire, as has often
been thought, and | liketo usewire because it doesn't stretch or sag.

Some people put up vertical supportsand then weave string back
and forth. Thisisavery tediousprocedure, and their framesend up
looking terrible at the end of the season.

Y our structures can be any height, depending on their strength.
Theplantswill grow quitetall. If you havefairly hard soil and you're
going to pound pipeinto the ground and tamp around it very hard,
you can build your structures six feet tall. The plantswill easily grow
tothat height, and they'll bear fruit right tothetop. Infact, in most
parts of the country they'll grow up and over the top, and you'll
wonder what to do next. Y ou can trimtheends of the plants, which
won't hurt them and it will forceall thefruit to ripen faster. Or you
can let the plants drape over the top and start down the other side.

Any vine crop can be grown this way. That includes tomatoes,
cucumbers, pole beans, winter squash, and all kinds of melons, even
watermelons. Many melonvarietiestoday weigh under ten pounds,
and I've found that they hang on the vine without support.

With vertical gardening, you'll be planting four square feet at
once, on the north side of a garden square. T o make watering easy,
scoop out a shallow depression or trench along that four-foot
length. Then plant al of your plantsinto this trench at the proper
spacing, and you'll find that watering suddenly becomes very easy.
Youwon't wasteasingledrop of water, and it will go right down to
theroots. Anideal watering methodistolay anirrigation hoseor a
drip irrigation system along the trench.
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Some plants, such ascucumbersand melons, will climb by them-
selves. Tomatoes and squash haveto be helped a bit. Weavethetop
of the main stem in and out of the large wire openings once a week.

Weave your tomato vines in and out of the mesh.

In order to achieve the maximum production in the smallest
space, prune tomatoes to a single or double stem. This means
cutting off all side branches— suckers, asthey're commonly called—
thereby forcing more energy into the main stem where thefruit will
be able to draw on it for development.
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This garden can be used for tomatoes, cucumbers, and other crops.

Many people usethevertical garden asavisual border or divider.
It can be used asascreen, soyou can't seeyour neighbors behind it,
or the dog pens or garbage pails or whatever you want to hide. Or
you could put up entire rows of fencing spaced three feet apart and
have a separate vertical garden. It all depends on how many vine
cropsyou want togrow. If it’s just afew, you can locateyour vertical
frames along the north side of the garden blocks. In effect, you will
be plantingvine cropsin thelast four square feet of thegarden beds.
Thesevineswill climb up theframe, and the remaining squarefeet in
each one of those beds will be planted in non-vine crops.
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A double row of peas or pole beans can be planted this way.
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Cash Gardening Adaptations

Someone starting a cash gardening business will want a much
larger garden than the eight to twelve blocks of a typical family
garden. And they will want to get the maximum growing space out
of their backyard.

For them, we will place those four-by-four boxes together end to
end, thus creating a four-foot-wide garden bed of any convenient
length. You can still reach in from both sides, because you'll have
narrow aislesin between each long bed.

In the past, I've never recommended this, because the minute
people see along bed, they start picturingindividual rowsrunning
the length of it. Before you know it, they're right back where they
started, thinkingintermsof asinglerow garden, eventhough it's on
araised bed.

By having cropsin all stages of growth, there's always a harvest ready.

But wewant to get the maximum growing spaceavailableand are
usually willing to give up the convenience of being able to walk
around each growing area. Now we have to walk around a larger
area, four feet by twelvefeet, for example, but thiswill giveusabout
10 percent more growing space with little inconvenience.
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Theadvantages or special adaptations of thisbed layout for your
cash garden are particularly evident if you live where you have a
very short season, a very hot, dry climate, or a very cool, wet
growing season. It even has great advantages if you livein theSouth
and have mild winters. With wooden sides on your beds and the
proper wire covers, it's possible to grow crops such as lettuce,
parsley, and spinach right through tento eleven months of theyear.
Think back to the wooden sides and the method of making wire
enclosures, then throwing on anything from clear plastic to shade
film to chicken wire, to keep out the sun, heavy rains, rabbits, or
whatever else might bother your plants.

Long Frame?

Some people, seeing a long bed, consider building a long frame
that will hold a cloche or continuousarch cover. Thisis not advis-
able, becauseit's difficult for one personto handleit. If youthink in
terms of four-by-four areas, you can readily move any of your
covers from one area to another.

Y ou can seethat thesquarefoot system iseasily adaptable to any
conditions and any area of the country. Peoplewrite and say, "We .
live in Arizona. Please give us the special requirements for our
area."” Well, therearen't any. A plant's requirements are the same,
no matter what thearea, and thesame devices can be used. Y ou just
use them at a different time of the year and in a slightly different
manner. And, sinceeveryone in thecountry thinks he hastheworst
possible soil, the square foot gardening mix will solve al kinds of
soil problems, whether it's Georgia red clay, Louisiana gumbo, or
California sand.

Square foot gardening is a totally new method with new ideas,
and requires that you adopt some new ways of thinking. But eve-
ryone can get used to them oncethey learn the basic system. Then
it's just a matter of adapting all the basicsquare foot gardening ideas
to their particular yard, climate, and growing conditions.

Atfirst | thought there might bealot of adaptation necessary for
a cash garden. But aside from placing the squares end to end to
eliminateoneaisle, therereally aren't any special or different things
to do.

Of course, you're going to want a much larger harvest for cash
than for family, but all that meansisyou will be planting four or six
squarefeet of radishesevery week, rather than just one, or sixteen to
thirty-two square feet of peppers instead of just six or eight square
feet.
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Onceyou get started you'll seethat even keeping recordsisvery
simple. If you want to harvest twelve or fourteen heads of cos
(romaine) lettuce every week, you'll need to start about twenty-five
to thirty seeds weekly, pot up about twenty seedlings, and trans-
plant sixteen of the best plantsinto four squarefeet of garden space.
Each step happens weekly, so you have a production line going.
Sincethelettuce will take about six weeksto mature, you'll need six
weeks of garden space, or six timesfour squarefeet reserved for cos
lettuce.

That's all thereistoit. It's really very easy and it about runsitself.
No need to draw up very complicated plans or diagrams. Just
establish the base amount of each vegetable and keep planting,
growing, and harvesting.
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Chapter 4

Your
Market

must find the perfect market for your produce.
Thetimeand effort you spend searching out and securinga
market before you start will pay higher dividends than any other
thing you can do. If people starting a new business would spend
more time investigating where and how they're going to sell and
who's going to buy, the failure rate (five out of ten fail in the first
year) would be cut in half.
Aim for sales that are:

s If your squarefoot garden businessisto bea success, you

I. Continuous.
2. Assured, if not guaranteed.

3. Prompt, well-paying, and profitable for your investment of time
and money.

How often | have heard, " After business picks up and we séll
more items, our costs will come down so we can make a profit."
Oftenit never happens. Y ou must makea profit right fromthestart.

Or | hear, "We're selling a lot but on large orders we haveto give
big discounts, and now were having trouble collecting."

Avoid the Headaches

Collections and cash flow aretwo of the biggest headaches in any
business, large or small, part- or full-time. Ask anyone in business.
It's enough to discourage the strongest of heart and the most eager
beginner.
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So what does all this mean to you, whojust want toearn alittle
extra money? It means you should start in the right business, find
the best market, and then sell the right product in the most profit-
ableway. If you weregoing to sell your grandmother's homemade
soup, you could sell it from your porch, door-to-door, or at thelocal
farmers' market. Or you could open a small store, sell it through
local stores, or get a large chain or national storeto carry it.

Marketing your vegetables is no different. First you have to
decide how you will sell them. You have your choice of selling at
wholesale or retail. Wholesale means you get only half of the retail
price, but you sell in large quantities— ten cratesof lettuce at atime
rather than by the head, asin retail. Oneadvantage of wholesalingis
dealing with fewer customers. Thedisadvantage is your vulnerabil -
ity when relying on just afew customersand the consequencesif you
lose them.

The second thing to consider is the time you want to spend
producing your product against the time you want to spend selling
it. Thisdependsa lot on each individual. Do you prefer to be with
peopleor by yourself'?2Doyou liketo meet peopleand chat? Areyou
atalker or alistener?It makea bigdifference, becausein onetypeof
produce business you'll spend 75 percent of your timeselling and 25
percent growing, while another type will haveyou in thegarden 75
percent of the time and only 25 percent of the time in the
marketplace.

Another consideration is how successful you want to beand how
much money you want to make. Be honest with yourself. Everyone
says, "'l want to make a lot of money —as much as possible,” but
what ismeant is,"1'd liketo havesomethingtodo to keep me busy.
If | can makea profit, all the better.” They may want to work in the’
garden and have a market for their labor, or they may want to talk
to people all day. Were all lonely at times and need companionship.

By asking yourself the following questions, you can get a good
idea of the success potential of a new business:

1. Doesiit take little money or effort to get stzrted?

2. Will | find the work enjoyable, and does it lie within my
capabilities?

3. Can it berun at atime that's convenient?

4. Istherelittle or no competition, so my product can command top
dollar?

5. Will | have customers or sales lined up ahead of time?
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6. Can | collect in cash at the time of sale?
7. Will | be assured of continuous sales?

8. Can | sdl al | make or produce?

9. Can | sdll at retail, so | can get top price?

10. Can | increase or decrease production without affecting my
market?

If you ask all ten of the above questions about the square foot
cash gardening business, you will get affirmative answers.

There are two parts to most businesses. production and sales.
First let's ook at production as it relates to the ten questions.

1. You'll be using your backyard and your own tools: no major
investment needed.

2. If you enjoy gardening, you're ready for business. If you don't,
don't start.

3. Nothing in gardening requires you to open the gate at 9 A.M. or
evento bethereevery day. Y ou can garden whenever you like, as
long as the work gets done.

4. If you live anywhereexcept in the middle of atruck farm, you're
all set.

510. All part of sales.

Noticethat six of theabovearerelated tosales. Now let's ook at the
different aspects of sales—where, when, how, and who.

Where to Sell Your Produce
First, let's look at theretail possibilities.

I. Your Neighborhood. Letneighbors stop by, or you take orders
and deliver. You'll be ableto make cash salesand get top dollar
for your product. A side benefit isthat you'll be ableto visit with
friends. The drawbacks are that you probably won't do much
volumeand there'll beno guaranteeof continuoussales. Because
of this, you won't sell out every day, and there will besomewaste.
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2. Roadside Stand. This method is not particularly recommended.
If you don't livein agood location you'll have to find and rent
one. Your stand itself will cost money to build and paint. Youlll
need signs, too—not just at the stand but also down the road.
You'll have to set it up, be there while it's open, and put every-
thing away —every day. Or you'll have to hire someone to work
for you. Not many places can run on aself-service basis, and even
a "' beep-your-horn™ stand requiresalot of your time. (Of course,
the kids can help— but will they?) Although you'll makecash sales
and get top dollar, you'll also have lots of waste and leftovers.
And you'll get no assurance of sales. You'll be at the mercy of
traffic and the whim of the public. Talk to any roadside owner—
it's atough way to earn a dollar.

3. Farmers Market Stall. This is similar to a roadside stand, but
with a few added drawbacks. You must be there during certain
hours, and you'll havetheadded expense of transportation toand
from the market, not to mention rental fees. If it looks attractive,
goto one and talk to afew people selling fresh produce.
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4. Door-to-Door. Remember the pickup truck loaded with fresh
produce that used to come around to the neighborhood in the
"*good ol'days™? Well, it usually wasn't thefarmer whodrovethat
truck, but someone who bought the produce at the wholesale
market and had astreet route. Thisideaisreally aroadsidestand
or farmers'market stall on wheels. It hasall thesame advantages
and disadvantages of these two approaches, but is more expen-
sive and time-consuming. Y ou might wind up selling moreif you
establish a dependable route, but it's hard to find many folks at
homethese days. They're out working or driving the kids some-
where.

Next let's take a look at the wholesale market.

|. Farmers' or Produce Market. Not recommended. Hereyou're in
direct competition with thefarmers, whereyou shouldn't even try
tocompete. Pricesarelow and your home produce can't compete
inthecommercial market unlessyou uselots of fertilizer, insecti-
cides, and water, which will further increase your expenses.

2. Supermarkets. Most supermarkets are chain stores owned and
operated by some corporation as unrelated to the food industry
asyou can imagine. Did you know that Grand Union (the elev-
enth largest supermarket in the country) is a subsidiary of
Cavenhorn U.S.A. of Bridgeport, Connecticut, which isasubsid-
iary of Cavenhorn Ltd. of London, which is controlled by
Occidental Holding Company of France, which is partially
owned by the French car company, Renault?1'm not suggesting
that you haveto own a Renault and travel to London or Franceto
get an order, but dealing with a chain might be just as hard in
other ways. Most likely the local manager will tell you he's not
authorized to buy any new products— heonly sells what themain
office orders. And where do you go from there?

You might be able to deal with a small, locally owned super-
market, but it will bevery demanding onquantity and very low on
price. It would be a good-sized order, though, and would keep
you busy. Most markets want commercial -type produce because
that's what the shoppers expect to see. You'd have to find a
market owner willing to feature farm-fresh produce as a supple-
ment to hisregular line, and you'd haveto practically guaranteea
continuous supply, and that's difficult todofromyour backyard.
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3. Health Stores. These have better potential for you if you grow
organic produce. " Organically grown™ commands a better price
and hereyou'll get it. Of courseyou'll be paid at wholesale prices.
Again, you must produce a large continuous supply of either
several specialized crops or many popular crops to keep them
happy. They will usually work on a weekly order basis, so you're
going to have waste and leftovers. Collecting payment is usually
easy if thestore is profitable and well-established.

The Best Market

Well, we've looked at the rest— now let's ook at the best! Infact, |
consider thismarket to benot only the best, but almost theonly one
for most situations and locations. It's aplace that will welcomeyou
with open arms every time you come; treat you as if you're doing
themafavor; buy everything you can deliver; and pay you topretail
price, in cash, on the spot. It's a placethat will sign up ahead of time
and give you a continuous market aslong as you can produce, yet
will take whatever size harvest you can produce. And it's close to
your backyard— usually within fiveto ten miles. Where's thisgreat
Mecca, thisgoldmine for thesquarefoot gardener? Believeit or not,
it's your favorite local restaurant.

When | first started studying possible markets, | didn't even
consider the restaurants. | thought surely everyone had already
donethat, and | wouldn't stand a chance of getting in. But, to my
amazement, when | did go to one, the owner said, ** Sure, wed love.
somefresh homegrown produce.” Encouraged, | tried another one,
whosaid, " Bringusall thefresh special |ettuceyou can grow.” Then
agourmet French restaurant owner said, " Can you grow us tender
baby carrots, beans, and beets? There's nothing on the market like
that." And they were even willing to pay extra for those small,
succulent vegetables.

Now I'm not saying every restaurant owner across the country
will begazing out hiswindow waiting for you toarrive. Aswith any
market, there are somegood onesand some bad ones, and you may
havetodoalittleselling atfirst. I've tried them all for several years.
Here's some advice that will save you many wasted hours of trudg-
ing around from place to place.

First, look for a nice, large, family-style restaurant owned and
operated by local people. (Chain restaurants will probably be just
likechain supermarkets, sodon't bother.) If it's too large, it may be
run so efficiently that the owner doesn't want homegrown produce
because it's not uniform enough in size and shape. One restaurant
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couldn't use my tomatoes or cucumbers because they weren't all
exactly the same size. This place used slicing machines even for
tomatoes, and every one had to look likeit cameout of amold. The
owner told me, " Peopledon't care what it tastes like, as long asit's
uniform and every dish looks the same as their neighbor's." That
restaurant isvery successful, and you can't arguewith success; it just
doesn't have good potential for square foot gardeners. The other
problem with a place that's too large or efficient isthat it is mostly
interested in keeping prices down. So you're not going to get top
dollar, and your produce isn't going to be appreciated. And who
wants to work and not be appreciated?

The next placeto stay away from (at least at first) isavery small
or specialized restaurant. 1ts demand for volume will fluctuate so
much that you will lose out in the end. Chances are you won't be
ableto harvest enough of what it needswhen it needsit, or elseyou'll
have much more than it can use. Onceyou're established, you can
try the specialized restaurants— French, Italian, steak-and-salad,
but wait until the second year for them.'

RESTALRANT COMPARISON CHART

Restaurant Restaurant Restaurant
1 2 3

Distance Away

Seating Capacity
When Started
Type Meals

Clientele

Know Owner?

Weekday Volume
Weekend Volume
Dinner Only

Lunch and Dinner

Days Open
Like Eating There?

Want Your Produce
Served There?
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How many places should you try tosign up?Only one, or possibly
two. Here's thereason: harvesting, delivery, and collection are very
time-consuming. If you can take everything to one place, so much
the better. You should have a second choice in the back of your
mind, just in case something happensto your first choice. (Restau-
rants do burn down or change hands occasionally.)

How to Find the Best Place

Makea list of all the restaurantswithin fiveto ten miles of your
garden; then pick the best two or three for final consideration.
Compare how far they are from you, how big they are, how long
they've been in business, the type of meals served, the type of
clientele, whether you or anyone you know is acquainted with the
owner, the volume of business done on weekdays as well ason the
weekend, whether therestaurant serves lunch aswell asdinner, and
how many days per week it's open. Last, but not least, isit a place
whereyou would liketoeat, and would you be proud of havingyour
produce served there? Writethisall down in chart form, and it will
be easy to see who comes out on top.

How to Approach Them

Y our next step isto see the owner or manager and sell your idea
and yourself. Why do you have to sell yourself? Because you're
dealing with people, and you first haveto convince the owner that
hewould like to deal with you, that you can raise good vegetables,
that you will deliver on time and are dependable. All people in
businessare hesitant totry anything new, not merely because of the
uncertainty of being able to sell it (they may be willing to take a
chance on that), but because they're unsure of the dependability of
the supply or the supplier. If it's wildly successful, what if the new
supplier can't deliver fast enough?If it's moderately successful, what
if thecustomersget to depend on it and thesupplier getssick or goes
out of business? Many businesses have been " burned” with bad
experiences, especially with people who had appealing items or
services and tried to supply them from small part-time businesses
run from their homes.

Remember that most restaurants have never bought produce
from local farms or gardens. They buy from established wholesale
restaurant supply firms who purchase in huge quantities and can
deliver anythingat any time, usually aday or so after therestaurant
phonesintheorder. You, ontheother hand, aregoingtosupply an
unknown amount of material of untested quality. Getting discour-
aged? Don't. Remember, your produce will befresher and will taste
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incomparably better. So don't be hesitant to sell yourself and your
produce.

Sales Plan

| used to useasalesplan that almost sold itself. I'd get all cleaned
up in my good garden clothes. If my garden were producing, I'd
pack a huge basket of the best-looking, most colorful choicevegeta-
bles| could find. I'd wash and shineeverything till it sparkled and
fill the basket to overflowing. Then | would rush it totherestaurant
for a short interview with the owner/manager.

Should you make an appointment? In general, I'd say no. That's
contrary to most business advice, but restaurant ownersareusually
inand available. What | would doisfind out the restaurant's slowest
time of the day. Then I'd pick a bright, sunny day and phone just
beforethat timeto makesuretheowner isinand not tied up with his
accountant or interviewing a new chef. | wouldn't ask to speak to
the owner because he will want to know why you want to see him.
It's hard totell thewholestory over the phone, so just takeachance
and gointosee him. You may haveto wait alittle, maybe half an
hour, but the only damage will be that your vegetables may wilt a
little. Keep them in as cool a place as possible whileyou're waiting.
Don't set them out in the sun or leave the basket in the car.

=

When the owner sees the basket his reaction is usually, ""Why,
isn't that beautiful!™ (If it's not, that's not your restaurant.) Y our
opening statement should be, " How would you liketo get thisevery
day, freshfrom my garden toyour restaurant?"* Hell most likely say
yes(or again, thisisn't your restaurant). Introduce yourself; tell him
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whereyou liveand explain alittle about squarefoot gardening. Tell
him you can produce the freshest, best-tasting vegetables—in
quantity—and can deliver them within two hours of harvesting.
Assure him that every delivery will look like this, with everything
selected, culled, and washed.

After thefirst flurry of reaction and exchange of information, he
will probably say, ""But | buy from two bigsuppliers now and they
keep me supplied all year long. You couldn't do that. Besides, |
would need twenty crates of lettuce every week —that's 400 heads.
How could you do that?"

And here is your biggest, most important selling point (and
insurancefor stayingin business); Tell him that you don't want, and
could never handle, all his business. You would like to deliver
enough fresh, choicesaladfixings each week to amount to about 20
percent of histotalneeds. Yourproducewouldonly supplement his
present supplies.

QUOTES FROM RESTAURANTS AROUND THE COUNTRY]

e "I'd liketodrive out tothefarm stands— but we never seem|
to have the time— so I'll take whatever you can bring me."

"Wheredid you ever get such good lookinglettuce, and can |
buy some?I'll take all you can deliver every week."

"| really like the ideathat it's local grown and farm fresh."
e "Now we can get things riper with more flavor."

e "I'm alwayslooking for fresh produce.”

e "Thiswould save meathree-hour round trip every week! If

all your lettuce looks like this, I'll give you $1 a head and
take any amount you can bring me every week."

"Thisisthe best looking produce I've ever seen. We haveto
throw out 20 percent of what we normally get from our
regular supply house. Therewould be no waste with yours,
so | could pay you more."

e "Our summer volumeis up so | could use more produce."
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This approach has several advantages to both you and your
prospectiveemployer. First, thevolume you producesix months of
the year won't seriously affect the business of the larger suppliers.
They won't even consider you much of acompetitor. You'll belikea
small, pesky fly to them. (Larger, very pesky fliesare more likely to
get swatted.) Since you're supplying only 20 percent of the restau-
rant's needs, it won't become dependent on you and panic if you
show up with only 10 percent one day. Conversely, it will also be
able to handle easily al you can produce if you show up with 30
percent on some days.

Seethe advantage to you? Y ou sell everything you can produce,
and you don't have to fool around with orders.

Y ou must convince the owner that it's to both your advantages if
you deliver whatever is ready and at its peak. Hell get better
produce and you'll sdll everything you can raise. Every restaurant
owner | visited went along with this proposal. In fact, you should
suggest that hetry alittle of everything until you get to know what
he prefers and the quantities he requires.

Learn His Likes

Even gardeners tend to forget how much time must elapse
between planting the seeds and harvesting the produce. You'll have
alot of planning and schedulingtodo, so the next step isto get some
idea of the different vegetables he would like, and in what quanti-
ties. Y ou should know what you can grow well in your area, as well
as what will give you a profitable harvest, before you discuss this
with the owner. Ask him how many cases of lettuce he usesin an
average week; how many bunches of carrots or beets, how many
pounds of string beans, tomatoes, cucumbers, etc. (Don't forget to
ask how many heads are in a case or carrots in a bunch.)

Then discuss varieties. You should bring along a seed catal og so
you can show him pictures of thedifferent varieties of leaf lettuce,
the shapes and sizes of carrots, etc. Asyou well know, a colorful
seed catalogis a powerful selling tool al by itself. (Remember how
many varietiesyou're tempted to order every winter?) Y ou can bring
alist of those vegetables you're prepared to raiseor just mark them
in your seed catalog.

Talking Money

Now for the tough part of your sales presentation: the price.
Don't be shy about talking dollars. Now's the time. You have the
owner interested and probably al excited about this new idea. At
thisvery moment, he's dreamingabout havingtheonly restaurantin
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town that will serve fresh, home grown produce. Review what
you're going to deliver: the freshest (within one or two hours of
harvest), choicest, locally grown (stress that point—it's a pride
point), best-tasting vegetables around. If you're growing organ-
ically and hes interested in that, mention it again. Then tell him
your price. Say, "'I'm willing to grow especially for you. I'll deliver
the produce whenever you want it, all washed and sorted, for the
same price as you would pay at the nearest farm stand.”

Don't mention wholesale prices or restaurant suppliers. No com-
parison should be drawn; in fact, commercially grown produce
shouldn't even be considered in the same breath with yours. The
only thing that could possibly come close would be local farm
produce. So you can compare farm stand prices with yours, except
that you deliver free, produce a better crop, and will plant especially
for his needs. Keep referring to your basket sitting there. If your
beansor carrots haven't wilted from all this heavy talk, nibble afew
every onceinawhile. Offer him acrisp carrot or asweet-tasting |eaf
of lettuce.

Explain how you will deliver on any day and timethat's mutually
convenient, that you'll includean itemized bill at thecurrent prices,
and that you'll unload and help put away the produce beforecollect-
ing. (That's a politeand subtleway to say you'd liketo bepaid atthe
time of delivery.)

If you get thereply, ""Wepay all billsby check," or"We pay oncea
month," explain that to keep down the cost to him, you would like
to run this business (don't call it a hobby) in assimplea manner as
possible, and ask, "You can understand that, can't you?" Explain
that you'd like to devoteall of your time and talents to raising the
best possible vegetables rather than to a lot of bookkeeping and
banking, and you'd appreciateit very muchif hecould go alongwith
this, especially since, compared to his volume of business, you're
just a little guy, and just starting out. (H€ll remember the day he
started, and hell probably wish he could return to those days when
it was so simpleto run a business.)

Now you're down to the final point: will he or won't he? Many
potential sales are lost because thesalesman isafraid to ask, "Will
you buy?" All the books and articles on salesmanship stress this
important step called "' closing the sale." Why isthe salesman afraid
toask?Well, it's because of avery basictrait of human nature: we're
afraid of failure. So, if you don't ask, they can't say "no."” The
natural tendency for many peopleistothank the personfor histime
and interest, leaveanorder form, and get out of therewitheveryone
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smiling. You hope he will fill out the order form later. That's the
easy way, but unfortunately it's not good business.

QUESTIONS TO ASK THE RESTAURANT OMNER

Ask the owner or chef
duringthefirst interview:

Would you like some farm fresh locally grown produce?

What volume do you use each week?

swiss chard radishes cucumbers
spinach scallions tomatoes

leaf lettuce peppers cherry tomatoes
cos lettuce eggplant beans

Do you use any unusual vegetables?
bok choy Japanese turnips
Chinese cabbage sugar snap peas
Isthere anything special | could grow for you?
What is the best day and timefor delivery?

Would you like my fresh harvest for the weekend trade?

Would you be willing to help me get started?
L]

An easy way to ask thefinal question isto make the answer easy.
For example, "How many bunches of parsley will you need every
week?" " What's the best delivery day for you?" Or simply, "*Would
you be willing to try this ideato help me get started?""

If the owner seems reluctant, find out why and then see if you
can't reason him out of his objections. If he says, ""We don't know
how well special lettuce will be accepted,” then answer, "Let's try
just a little at first and keep most of it to the more common
varieties." Hisquestion: " What if your crop isafailure, or you get
sick and can't supply us?' Y our answer:"I'm planting quiteavariety
of different cropsat different times, so if one particular crop fails it
won't have much effect. If | get sick, my wife (son-in-law, whoever)
will be helping meand can take over. And sincewere only supplying
20 percent of your fresh vegetable needs, no great catastrophe can
occur."
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A display of your vegetables often will convince the restaurant chef.

If he still wants to think about it, your chances don't look too
good. Don't bediscouraged, but go onto your second choiceright
away. Even if thefirst restaurant says, "Well try it and see,”” I'd go
ontothesecond oneandsign it up soyou havetwo. Only whenthe
first restaurant isvery enthusiastic would | rely on one placefor all
my business. Y ou might gotothesecond orthird and at least talk to
it about your ideas; get reactions and say, "When I'm ready to
harvest, could | come back totalk toyou again?" If that restaurant is
at al interested, you'll get a “yes,” but you haven't committed
yourself in case something else comes along.

If you close the sale, write the plan out on paper so he fully
understandsit and can keeparecord in hisfiles. So many misunder-
standings areover "'l didn't think you meant that,” or "'l thought you
said you were going to do this." Since you both said a lot during
your first meeting, put the agreement in writing and leave room at
the bottom for two signatures. Have it typed, keeping it as simple
and short aspossible. Don't try to bealawyer, and for heaven's sake
don't go out and get one. HEll only complicatethedeal and expand
asimple one-page agreement into four pagesto justify hisfee. Y our
agreement should merely state what you're going to provide and
what the restaurant will do.
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Dear Restaurant Owner:

This letter may serve as our agreement for the purchase of fresh
vegetables.

: agrees to grow and harvest choice select vege-
Gardener's name
tablesfor saleto for the
i Restaurant name
growing season of 9 ——

. All vegetables will be sorted, culled, washed, and cleaned of

waste material, and delivered within a few hours of harvesting.

. Anitemized list showing quantitiesand current farm stand prices

will accompany each delivery. Cash payment will be made upon
completion of delivery.

. Delivery will be made twice a week on and at
approximately oclock am./p.m.
will try to grow those varieties particularly

araener's name

—Cadeersname
requested, and each delivery shall consist of whatever iscurrently
ready for harvest without regard to exact quantities.

. All food shall be grown by strictly organic methods, using no

chemical fertilizer, no chemical insecticides. (Include only if it
applies.)

S agrees to act as an independent contractor/
supplier and neither party will hold the other liablefor any of his
operation or business.

Gardener’s signature Date
Restaurant owner's signature Uate

Therestaurant owner might ask you to add to that agreement this

paragraph:
8. Either party can terminate the agreement with ten days' written

notice if produce, prices, or conditions are unsatisfactory.
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A lawyer would add all kinds of things like, " This agreement is
binding to both parties and will be assumed by any new owner,
heirs, etc.,” but it all boilsdown totwo parties'desire to get together.
If one wants out, no written agreement is going to keep him in.
You'd have to hire a lawyer to enforce any agreement, and who
needs that?

Why have an agreement at all, you might ask. Only to makesure
that both parties know thegeneral conditions of theagreement and
are sincere enough to sign their namesto it.

What if the owner won't sign, but is willing to go ahead on a
verbal say-so?Well, you'll havetodecidewhether heistrustworthy,
honest, and sincerein wanting to try this plan. Many people won't
sign their names to anything because the very idea makes them
suspicious. Don't try to change people's personalities. Just accept
them and proceed with enthusiasm and hope.

The Timing

Doyou start planting and then go out to sign up restaurants, or
doyoutry toget your customersfirst?lt all dependsontheseasonin
whichyou read this book and decideto start your own cash garden.
If it's winter, I'd plan thegarden, order the seeds, search the restau-
rants for the best three, and in early spring go see one (without a
basket of vegetables). Inthe meantime, I'd plant afull crop because
I'd besureto find at least one good customer.

If | read the book inthespring, I'd do all of the above, but very
quickly! If it's summer when | decide, I'd pick a harvest basket from
my present garden and sign up a place or two for thefall and next
spring. If it's fall, unless you plant ahead, you're not going to have
enough in your present garden to make it worthwhile for you to
deliver to the owner. In fact, you may kill the whole deal if he
decidesit's too much bother for such asmall amount and saysnofor
next year. Soit's better to takea basket in and sign him up for next
year.

YOU'VE DECIDED TO TRY IT

If you decide in.... You can plant and harvest al....
Winter Spring, summer, fall

Spring Summer, fall

Summer Fall

Fall Wait until next year, but be ready.

Note: If you live along the southern or western coast, you
can add a winter crop to all of the above seasons.

I ——
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Health Food Stores

If you garden organically, there is one market that runs a poor
second to restaurants, and that is health food stores or very small,
specialized grocery stores. | would look intotheseif | couldn't find a
restaurant that would buy from me. They would probably order
enough to make it worthwhile, and might be willing to mix your
produce with their regular supply. Again, don't try to meet al their
needs, or you will bein trouble. Let them order, then grow more of
everything to insure that you can fill that order. T o do this every
week, all season long, takesalot of planning, skill, and good luck.

What about prices at the health food stores? They pay wholesale
prices, but they only want organically grown, so that automatically
commands a 30 to 40 percent premium over standard prices. For
example, if farm stand bibb lettuce is 69¢ per head, that same
lettuce, organically grown, is 40 percent higher or 99¢ per head
retail. Wholesaleis50 percent of retail, soyou would get 50 percent
times99¢ or 49¢ per head for organiclettuceat the health food store.
That's alot below therestaurant giving you 69¢ per head. In fact, if
you figure that it costs you about 29¢ per head for your time,
material, land use, equipment, and non-saleable harvest, then your
profit amounts to 40¢ from the restaurant, but only 20¢ for the
store. Thisiswhy it's so important to get retail prices rather than
settlefor wholesale.

Organic or health food restaurants are another great possibility,
but again they are usually small and limited in the number of meals
they serve. However, they will usually pay top dollar. Now we're
looking at farm stand plus organic premium prices of 99¢ with a
resulting profit of 70¢. Since they're small in comparison with
regular restaurants, they will probably want to place orders and
haveyou fill all their needs if possible. Somespecial arrangements
can always be made—just ask.

| had one who paid top dollar and took everything | had to
supplement his regular supply, but thisturned out to be a disaster.
Oneday when | arrived with a particularly nice, large harvest, he
said, without any warning or advance notice, "I can't use that.
Business is bad, and | don't need anything." He almost ruined my
business! | had a whole truckload of fresh lettuce and it was a
boiling hot summer's day. If thelettuce wasn't refrigerated withinan
hour I'd beout $75of hard-earned money. Not only that, think of all
the produce in the garden that | had planted for him that would be
ready during the next few weeks.
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I quickly went to one organic food store who didn't handlefresh
produce but waswilling to try some, and an organic co-op grocery
who took therest totry it. Neither of those places worked out; they
weretoo small and wanted to order a case of thisand a case of that
onceaweek. Youcan't makea profit that way, selling whatever you
can from your garden at whatever price you can get. Luckily, my
main restaurant customer could absorb all of our harvest, and for
therest of theyear | settled into an easy one-customer routine. What
if I lost that one?| had talked to another large restaurant whosaid it
might be interested, so | had one in reserve.

Pitfalls, Too

So you can see there are pitfalls in this business, too. But the
rewardsaresofar above any other part-time business I've ever tried
or even read about. You're outdoors, in your own backyard, doing
something you love, and earning several thousand dollarsayear in
extraincome. You can't ask for much morethan that. To bereally
successful, you must bewillingto spend alittle extratimeinvestigat-
ing the best restaurant prospects and selling them on your new
business idea.

One last point, for those of you that think there are no good
restaurants nearby. I've had some people say, "' Oh, sure, you livein
a prosperous suburban area with lots of fancy restaurants, but we
liveout in thesticks with few, if any, good restaurants.” Let metell
you l've been out in the sticks, too, and if you open your eyes and
look around you can find a good customer.

Wewerein avery small town in South Carolina filming our TV
show and stayed at the local Holiday Inn. For dinner, | picked the
specia of the day, the Chefs Boston Bibb Salad. But the waitress
said, "We're dl out of the bibb lettuce.” The next day we were
filming at one of the seed companies' test gardens and were doing
harvest scenes. | filled a huge plastic bag with all kinds of lettuce,
including Boston bibb and Chinese cabbage, and took it into the
kitchen that night, dumped thelettuce on the counter infront of the
head chef, and said, ""Now will you make mea Chefs Special Boston
Bibb Salad?"

Hesaid, "Wheredid you get your beautiful lettuce and can | buy
some from you?"'

WEéll, the upshot was that | did an interview with him the next
day, and he told me that most Holiday Inns around the country
were independently owned and the head chef had the authority to
buy produce from whomever he wanted.
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This chef was willing to pay a premium, even more than farm
stand pricesfor my lettuce, and wastalking about advertising in the
local papers about his special home-grown produce. Of course, |
had totell him| didn't liveinthearea. But heand many other chefs
arestill therewaitingfor youtocomein. Incidentally, | gavehim the
lettuce, and he made me the most wonderful salad I've ever had.

I got thinking of how many new buyers this experience could
mean. There must be a Holiday Inn in every small town in the
country (as well asseveral in every metropolitan area) and where
thereisn't one, there must bea Ramada, or Quality Court or some
motel with a restaurant. The number of outletsisunlimited around
the country, so find one that fits your needs.
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Chapter 5

What
to Grow

Now that you've decided to start your part-time square
$ foot gardening venture and have lined up one or two
potential customers, the next step is to decide what to

grow.
Y our decision will probably be influenced by what you like to
grow. But there are other questions.

I. What grows well in your part of the country?
2. Wklat grows well in your yard?

3. Which crops do your buyers want?

4. What wiil sell for the most money?

5. Which crops are easiest to grow?

After a little thinking and research, you will be able to answer
these questions. Here are a few tips from my own experience that
may help.

Vegetables such as lettuce, radishes, and spinach not only sell
well, as do tomatoes, cucumbers, and peppers, but they are fairly
easy to grow in just about any state.

Others, such as cabbages, onions, and potatoes, take along time
to grow; moreover, many buyers think there's not much difference
between your cropsand thosefrom acommercial grower — anonion
isan onion. We know it's not true, but you might have a difficult
time convincing your customers to buy "specia"™ homegrown
onions.
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As would be expected, the more durable, easily shipped, and '
easily stored a vegetable is, the more difficult it will be for you to
compete with commercial growers who raise it.

Thelessonfromall this: raisethe morefragile and delicatetasting
crops. For example, no one will disputethat your vine-ripened red
beauties taste far better than commercial tomatoes, the kind that
can roll down Route 66 through three states without a bruise.

WHAT TO RAISE

The most productive and profitable crops

Leaf lettuce Swiss chard
Cherry tomatoes Radishes
Cucumbers

CROPS THAT DO BEST IN COOL SEASONS

Asparagus Chicory = Kale Potato
Beet Chin. Cabbage Kohlrabi  Radish
Broad bean  Chives Leek Rhubarb
Broccoli Collards Lettuce Rutabaga
Br. sprouts  Corn salad Mustard  Salsify
Cabbage Cress Onion Swiss chard
Carrot Endive Pak choi  Shallot
Cauliflower Florence fennel  Parsley Sorrel
Celery Garlic Parsnip Spinach
Celeriac Horse radish Pea Turnip
Watercress

CROPS THAT DO BEST IN WARM SEASONS

Beans Lima beans Soybean

Corn Muskmelon Summer squash

Cowpea New Zealand Sweet potato
(Southern pea) spinach Tomato

Cucumber Okra Watermelon

Eggplant Pumpkin Winter squash
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MINIMUM SUNLIGHT REQUREVENTS
Partial Sun Full Sun
(4-6 hoursa day) (over 6 hoursa day)
Crops with edible leaves Crops with fruit type
or roots harvest
Beets Beans
Carrots Corn
Cauliflower Eggplant
Swiss chard Muskmelons
Lettuce Summer squash
Onions Tomatoes
Parsley
Peas
Radishes
Spinach

What's Most Profitable?

Most everyone wants to know what crop produces the most
dollars per squarefoot. But that isn't the only consideration. You
must al so consider how long that crop takesto grow. So you should
ask, "What crop produces the most dollars per square foot per
season or growing period?"

For example, one tomato plant, when grown by the vertical
method, takes up only one square foot for the entire growing
season. It also produces more fruit than a plant grown by the
traditional sprawl method that takes up nine square feet.

How Much Work?

Another consideration is the amount of work required during a
plant's growth. Radishesgrow quickly, but thereisconstant labor in
planting the seeds, thinning, weeding, watering, and, finaly, har-
vesting. Even thelabor involved in harvesting can vary fromcropto
crop. Tomatoes are picked off the vine and put in a box to be
weighed, while radishes, carrots, and lettuce must be pulled or cut,
washed, counted, and packed.
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Prices Wil Yary

2 should also remember that prices vary, from month to
—~onth and around the country. Thepricesinthechart are used only
1o draw a comparison between our examples. Don't use them as
guotes to your buyer. | will help you figure out exactly what you
should charge for your produce. Basicaly, we want to analyze how
much there is to harvest, how much that harvest will bring on the
open market, and how long it takesto grow that harvest, including
any extra work or problems we can anticipate.

But well boil everything down to one chart that gives us a
reasonable comparison: how many dollars you can earn per crop,
per square foot, per unit of time (in this case, one month).
Obviously, you'll begardening for morethan one month, and a lot
of plants will take a lot longer than one month to reach maturity.

1
SH ECTING YOUR CROPS

Pick your cropsso they fit into thetimeyou haveavailable
for gardening.

If youteachschool, you won't haveas muchtimefor garden-
ing in the spring and fall as you will in the summer. The
opposite will betrue if you have a summer job in the recrea-
tional field.

Quick cropslikeradishesand lettuce arenot only profitable
but won't tie you down to a long-term commitment. On the
other hand, they do require a lot of weekly activity, planting
and harvesting them.

Long-term vegetables like tomatoes, peppers, and eggplant
take very little weekly maintenance but produce no income
until they are harvested. Then they yield continuously, with
very little work on your part.

Probably the best solutionisacombination of thetwo types.
That should keep you busy and makinga profit all of thetime,
and never overworked or underpaid.

Inorder to help you decide, study theaccompanying tabl e of
the most popular vegetablesto grow. Combine this informa-
tion with local prices, estimate the profitability of various
crops, then set up your plans for a cash garden.
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TYPICAL YIELD FROM A CASH SQUARE FOOT GARDEN

Harvest Months Index No.
Unit of Per Sg. Average Total to % /Month
Vegetable Measure  Foot Price/% Sale Grow /Sq. Foot

Lettuce Head 4 .79 3.16 2 1.60
Cherry

Tomatoes Pound 6 1.39 8.34 6 1.40
Cucumbers  Each 30 19 5.70 6 .95

Swiss

Chard Bunch 21 .29 6.09 7 .85

Radishes Each 16 .05 .80 1 .80

Snap Beans  Pound 2 79 1.58 2 .80
Tomatoes Pound 9 49 441 6 75

Carrots Each 16 12 1.92 3 .65

Peppers Pound 8 .39 3.12 6 .50
Eggplant Pound 4 49 1.96 6 35

Corn Ear 2 .20 40 3 15

If weleave out corn and eggplant, the average is90¢ per month per
squarefoot for asix-month season. That's equal t0 $5.40 per square
foot. That means a garden that measures 640 square feet, like the
oneon thecover of thisbook, could takein an average of 640 x $5.40
= $3,500 per year. By selectingthe more profitablecrops, that could
be almost doubled, to $6,000 per year.

But by multiplying the number of months of your local harvest
season by these figures, you'll arriveat an approximate idea of the
income you might realize.

These figures are also based on square feet of actual growing
space, rather than your total garden area. Do not count the areas
necessary for aisles and paths(the non-productiveareas). But you'll
still be pleasantly surprised to discover how much you can earn
from your backyard garden.
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How You Decide

How you go about deciding what to grow will depend just as
much on your personality asonfactsand figures. One person might
feed a large amount of data into a personal computer, including
such factorsasquality, pest resistance, and weather resistance. He
would then come up with an elaborate system for predicting the
cropsthat will producethelargest harvest for the maximumdollars
in the shortest amount of time and the smallest space, and at the
least risk of failurefrom pestsand weather. Another person might
wake up one morning and say, "'I'm going to grow lettuce, string
beans, radishes, and a few tomatoes, and that's it." One person
might decideto specialize in just onecrop and becomethe spinach
king of the lower valley, or the lettuce queen of the entire county.
Another might grow nothing but twelvevarieties of tomatoes. Each
has his own reasons and thinks his crop is best suited to his
conditions— and it probably is.

But will arestaurant owner buy nothing but tomatoesfrom you,
or lettuce, or even radishes? The answer is"yes" He will accept
almost anything you can offer if it's better than the next person's
produce.

How Difficult?

Other considerationswill bethedifficulty of growing each crop,
theamount of timerequired to harvest it and prepareit for delivery,
and thefeasibility of storing it.

For example, tomatoes are quick and easy to harvest, and they
canjust sit therefor hoursand not deteriorate. L ettucedoesn't hold
up that well, especially if left outside in the sun for any length of
time. In addition it has to be washed, and that means constantly
changing the wash water, another time-consuming chore. Yet we
canseethat, in price, lettuce outperformstomatoestwotoone. You
just haveto decideif it's worth theextrawork and whether you can
find thetimein your daily schedule.

Another consideration: how risky isthecrop?Could disease wipe
you out overnight, with, asin thecase of tomatoes, notimeto grow
another crop? You'd be wiped out for the season, whereas a quick
crop such as radishes could be destroyed by pests, weather, or .
disease, and you could be back in business with a new crop in just
four weeks.
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None of these considerations is earth-shattering in itself, and |
don't want to giveyou theimpression that they aretoo complicated
for you to handle. They're just normal, everyday possibilities that
every business person has to consider.

We all confront, and handle, endless "what-ifs" in the course of
our lives. Thedecisionsyou makein runningasmall business won't
requireany more know-how or common sense than you've already
got.

Let's look at an example. Suppose you decidet o go after the
fragile crops because they usually bring a much higher price. You
must consider that their risk of failure is higher too. What if the
weather is bad for a long stretch and your tomatoes don't ripen
properly, or awholeflat of raspberries getscrushed intransit? Then
there is the matter of storage. Even though most, if not all, of your
delivery will be placed in a cooler at the restaurant, will it remain
fresh and tasty if the buyer doesn't useit within afew days? Will he

TYPICAL YIELDS
For a 4X4 Square Foot Growing Area

Plants per Yield Avg. Total Timeto
Item Square foot Per 4X4  Price Sale  Produce
Lesf 4 64 heads .79 $50.50 2 months
Lettuce
Radishes 16 256 .05 12.80 1 month
Beans 9 32 pounds .79 2530 2 months
Carrots 16 256 12 30.72 3 months
Peppers I 128 pounds .39 49.90 6 months

You can see that if your buyer can take 50 to 60 radishes per
week, you wouldhaveto plant four squarefeet every week for a
continuous harvest. (16 x 4 = 64)

be unhappy and then unwilling to buy more? At first glance, that
doesn't seem to be your responsibility, but unfortunately it will
affect your business. That's why I'll go into detail in chapter seven
about taking extraordinary steps to protect your harvest after it's
delivered. It's not only added insurance, but it's good business as
well.
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HOW MUCH SPACE?

If your space is limited, this will obviously influence what
you grow. Although we are going to boil all the information
down todollars per squarefoot, you may want to grow more of
the compact space-saving crops such as radishes, scallions,
carrots, and lettuce rather than bushier space-taking cropslike
peppers, eggplant, broccoli, and cabbage.

For example, if you wanted to specialize in leaf and cos
lettuceand found arestaurant that would take 40 heads of each
per week, your income would be 40 heads x 2 types x .79 =
$63.20 per week or $1,640 for a six-month growing season.

The space you would need would be 80 heads per week =
4 heads per squarefoot = 20squarefeet times 8 weeksto grow a
crop = 160 sg. ft. That's thesize of two 4x20 beds, a very small
garden indeed. If you wanted to earn over $3,000 a year you
would need four of those beds. Allowing a one-foot path
between beds, that's atotal yard area of only 20 x 20 feet. Of
course, these are all rounded numbers and do not take into
account several variables. You'll need extra plants (about 10
percent) for thosethat don't grow well, but on the other hand
you could use transplants started from seed and you wouldn't
need thegarden spacefor thefull eight weeks, perhapsonly six
weeks. The end result will be a lot of money in your pocket
from a very small space, and with very little work.

Other Considerations

These are the most important considerations. There are a few
minor ones, such asthesizeof the harvest and thesize of your car or
van. You'll soon realizethat $25worth of lettucetakesup alot more
room than $25 worth of radishes and tomatoes. Also, thelettuceis
dripping wet when you're ready to load it into your truck, a situa-
tion you may find less than appealing.

In planning your garden, keep in mind that what you think would
be best to grow and sell may not turn out to bethe best when you get
into business. Weather and buyer conditions will also changeyour
planssomewhat. Don't betoorigid inyour plans. And, for heaven's
sake, don't think that everything hasto be perfectly planned before
you start. You don't have to have every detail worked out in
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Profits from Lettuce

By planting 10 square feet each week of both cos and leaf
lettuce, each bed would hold an eight-week supply of lettuce
and provide a $63 a week income. This 10x20 areawould take
approximately four hours a week to plant, tend, harvest, and
deliver, and would yield a total seasonal income of $1,640. A
20x20 area would yield over $3,000 a year for seven or eight
hours a week |abor.

Leaf Lettuce
80 sq. ft. of growing soil
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Cos Lettuce

80 sq. ft. of growing soil

advance, and what's more, you can't. So don't go to a lot of work
and expense developing an elaborate system, only to find that it
needs major adjustments. Think your plan through, write down a
summary, talk it over with friends and family, get your buyer al
excited and ready to go, and then get started. Believe me, you cando
it.
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FILL IN YOUR GARDEN SPACE NEEDED

Ft

Number of
Plantings

Plants Per
Total

Number
of Plants
Square
Square
Feet
Required
Garden
Space
Needed

Crop

Continuous
Harvest;
Plant Once,
Seeds and
Transplants
Cucumbers

Peppers

2
Eggplant 1
|
l

Squash

Tomatoes | ]

Limited Harvest;
Replant Every
Two Weeks,
Seeds

Pole beans

Bush beans 9

Peas

Single Harvest;

Replant Weekly,

Transplants
Broccoli ] ]

Cabbage

Cauliflower

—

—
—_—

Lettuce

=00 -5
=y

Spinach

Single Harvest;
Replant Weekly,
Seeds

Beets 9

Radishes 16
Turnips 9
Scallions 25

(= 0 = U I - R ]

86/Cash from Square Foot Gardening



A Typical Cash Garden

For your initial crop selection, it's best to grow a little of every-
thing. That way, you can see how it goes, both in the growing and
selling.

Try to stick to the common and easily grown varieties. Divide
your garden area into long- and short-season crops.

Of course, you aregoing to have vertical as well aslow-growing
varieties. For the vertical ones, grow tomatoes and cucumbers.
Leave melons and squash until later on. Get a mixture of early-,
mid-, and |late-season tomatoes. That will stretch out your harvest
and giveyou small, medium, and largetomatoestosell. Don’t forget
cherry tomatoes. They sell well, and most restaurants use a lot of
them. M akesureyou select disease-resistant plants. Y ou don't want
tofool around with something likea wilt disease, which could wipe
you out in mid-season.

For cucumbers, try some of the standard varieties as well as the
burpless, Put in a few Chinese— those long, skinny ones. If your
buyer is not familiar with them, point out that they're sweet, mild,
free of seeds, easy to prepare, and theideal sizeto serve sliced on a
salad plate without having to cut them in half.

Hank Ellis proudly picks prizewinning tomatoes in his cash garden.
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Try several varieties of peppers. Grow only a few hot pepper
plants. If your buyer doesn't want them, you might find a pizza
parlor that would lovefresh, homegrown, hot peppers. Infact, they
might want to take all the peppers that you have. Don't go too
heavily into the yellow or the banana types, or any other unusual
shapes. Most buyers want standard green bell peppers.

Thesamegoesfor eggplant. It might bevery hard tosell thewhite,
yellow, or brown varieties. You'll even find resistance to the long,
skinny Chinese or ichiban varieties, but you might discover an
Oriental restaurant that would love them.

Bush and Pole Beans

Bush or pole beans are good producers and store well after
picking, but taketimeto harvest. A gourmet restaurant might like
thetiny, half-size French beans. Such restaurants will pay extrafor
thissize, but keepin mind that it takes a ot more of them to equal
the same weight or volume of full-size beans.

Consider peasinthespring and fall. They are big producers, take
up very little space when grown vertically, and are fast growers. |
would suggest that you stay with thesugar snap varieties, either the
original six-foot Sugar Snap peasor theshorter bush varietiessuch
as Sugar Ann, Sugar Mel, or Sugar Ray.

Lettuce Crops

You'll want at least three or four varieties of leaf lettuce. Don't
bother with head lettuce. It takesalongtimetogrow and needsalot
of water and special care. Besides, it isvery fickleabout theweather.
Stay with leaf or bibb lettuce. There are many varieties that are
quick and easy to grow, and they always bring a good price. Try a
mixture of bibb or butterhead, and leaf.

Although the red varieties of leaf lettuce are my favorite, | have
found restaurant buyers are not as excited over the unusual or
exotic. Stick with thegreen standard varieties likethe Black-Seeded
Simpson and Salad Bowl. Thecosor romainelettuceisal so popular
and sellsvery well. It has an upright head, isvery easy to grow, and
produces a lot of leaves. The other leaf cropssuch as Swiss chard,
beet |eaves, kale, and collards are not as much in demand, so even
thoughthey areeasy togrow, | wouldn't putintoo many plants. The
most popular leaf cropis probably spinach, but it does well only in
cool weather. Lettuce can be grown with shade and lots of water in
the hot weather; spinach cannot.
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Root Crops

Root cropssell well, areeasy to grow through the entire season.
and are always in demand. Carrots, beets, radishes, and scallions
arethemain ones. Thereisavast differencein growingtime between
carrots and radishes. Radishes, being a quick crop, require a lot
more planting, harvesting, and replanting. The labor involved is
repeated almost three times while you are growingjust onecrop of
carrots, and those carrots require virtually no work. They just sit
there and grow, night and day. All you need isgood, loose, friable
soil and lots of water while they're growing.

Growing Scallions

Scallions are different. They can be started with either seeds or
sets. Seeds are cheaper, but sets produce a quicker crop. Realizing
that it isthe white, tender part, grown below the soil surface, that
everyone eats, | got to thinking, *Why not plant the sets or seeds
deeper than norma?" Then everything below ground would be
whiteand you wouldn't haveto hill upthescallions toget that white
portion covered. Less work.

After afew experiments, | came up with the perfect way to grow
scallions, and a lot in one square foot. In addition, these scallions
will have twice the amount of white, tender stalk as a regular
scallion.

For the best scallions, dig a hole this size, plant and cover
25 onion sets, and gradually add more soil as sprouts grow.
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For asmall backyard garden, wedig out onesquarefoot, straight
down about six or eight inches, removing all thesoil. (Y our natural
soil must be well drained to do this.) You thuscreate a square foot
hole. Y our soil won't caveinif it's fairly moist, and it should beina
squarefoot garden. Loosen the subsoil. Add a little organic matter
and fertilizer tothe bottom soil. Makesureyou test and adjust your
pH to between 6 and 7.

Space out roomfor twenty-five sets. D o thisby drawing twollines,
making four squares in the square foot. Poke a hole in the exact
center of thesquarefoot, then, withtwofingersat atime, poketwin
holesfour timesalong the lines, then two twin holesin each of the
small squares. You now havetwenty-five holes, and you can plant
the sets.

Push them in until their tips are just at the surface. Cover with
about an inch of good soil mix, then water with afinesprinkler can.
In about a week you will have twenty-five green sprouts.
Remember, your soil level is still four to six inches below the
surrounding area.

Now here's the best part of this new concept. Each week add just
enough screened compost or special squarefoot garden soil mix to
cover those sprouts. They will keep growing very rapidly, pushing
up throughthesoil asyou add it, and in afew weeks, by adding soil
you will bring the surface up to the surrounding garden.

You can start pulling the scallions any time you need them. They
will keep growing, becomingfatter andtaller. If youleavethem too
long they will develop bulbs on the bottom, trying to make a large,
regular onion, but you will pull them long before that.

Just think —you'll harvest twenty-five double-sizescallionsinjust
six weeks, from only one square foot. Restaurants use a lot of
scallions, so plan on quite afew squarefeet for them. Of course, for
acash garden, you'll digout and plant several squarefeet at atime.

Canyou chargetwicethegoing pricesinceyoursaretwicethesize
of the usual scallions? Talk this over with your buyer, but probably
hewill want to pay thesame price. Toadiner ascallionisascallion,
no matter what its size.
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Little Profit in Corn

How about corn? It takes up alot of room, takesalongtimeto
grow, and has a lot of pests. Besides, it yields the lowest profit for
any vegetable.

When | learned that farmersgrowingcornearnonly $200to $300
per acre, or about half acent per squarefoot, | started thinking how
afarmer could earn morefrom his land. Thisled to a study of the
smaller truck farm operations, which in turn led meto think about
cash returnsfrom a backyard garden. It isonething to improve the
productivity of a garden five-fold with the squarefoot system, but
there had to be a new and different market for that harvest. Well,
you know therest of thestory from chapter four. It can bedone, and
you, no matter whereyou live, can earn hundreds, if not thousands
of dollars, from your hobby using thissimpleand practical system.

Don't try to imitate the farmers in selecting your crops. Re-
member squarefoot isnot only atotally different way to garden, itis
a totally new way to market your produce, and you must always
keep your market in mind when making your selections.
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PLANT SEECS DIRECTLY IN GARDEN

Safe to Plant
Spacing Hardy Outdoors
Per or — Weeks
Vegetable Sq. Foot Non- Hardy Before Last Frost

Beans (bush) 9 NH 0.
Beans (pole) 8 NH 0
Beets 9 H 3
Carrots 16 H 3
Cucumbers 2 NH | week after
Peas H 5
Radishes 16 H 3
Squash (Summer) 1 NH 0
Squash (Winter) | NH 2 weeks after

PLANT TRANSPLANTS IN GARDEN

Safe to Plant
Spacing Hardy Outdoors
Per or Weeks
Vegetable Sqg. Foot Non- Hardy Before Last Frost

Broccoli I H 5
Cabbage l H 5
Cauliflower 1 H 4
Eggplant I NH 2 weeks after
Leaf Lettuce 4 H 4-
Peppers I NH 2 weeks after
Scallions 25 H 4
Spinach 9 H 4
Squash (Summer) NH 0
Squash (Winter) I NH 2 weeks after
Swiss Chard 4 NH 3
Tomatoes I NH 0
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Time
from Season Fertilize Replant
Seedsto to Grow Every Every
Harvest — Weeks — Weeks
S.Sm FSF
8 ° o 2 2
9 ° ° 2 _
8 ° 2 2
10 o 2 2
9 ° ° 2
10 ° ° 2 _
4 oo No extra 1
8 ° ° 2 —
12 ° ° 2 _
Note: S = Spring Sm = Summer F = Fall
SF = Add Spring and Fall for Southern U.S.
Weeks Weeks Fertilize Replant
From From Season Every Every
Seedsto Transplants to Grow S -
Transplants toHarvest ¢ g FSF Weeks Weeks
7 9 u u 2 2
7 9 ° ° 2 2
6 8 ° ° 2 2
9 10 . . 2 _
3 4 o e |e 1 1
9 10 ° ° 2 —
6 8 ol o |0 | 1
3 4 ) o 1 1
2 6 o o 1 _
2 12 o 2 _
4 4 ol o | o 1
6 11 . o 2 —
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Chapter 6

How Much
to Charge

Thischapter may do moreto ensureyour successthan any
s other in the book. Proper pricing— how much you

charge— can mean thedifference between successand fail-
ure, just paying for your seeds and supplies and making enough for
avacation or to pay off some big hills.

WEell explore not only how to set prices for your produce, but
how to convince your customer that your produce isworth thetop
figure that you're asking.

You will probably be surprised to learn that the prices you can
charge may vary by as much as 100 percent. That's because we're
talking about the difference between wholesale and retail prices.
One is about twice as much as the other.

Breakdown of Prices

These are the prices at the end of a whole chain of gradual
increases along the way. For example, the farmer who grows the
wheat for a$l package of dinner rollsreceivesabout a nickel for his
plowing, planting, growing, and harvesting. Part of that nickel, too,
must cover the cost of hisland and equipment, and his employees
salaries. The person who transports, stores, and sellsthe wheat gets
adime. And alongalmost every step of theway the pricedoublesto
pay various middlemen. By the time that wheat is processed into
flour, sold to a bakery, baked, packaged, and delivered to your
supermarket, the cost has gone up to fifty cents. When you, the
consumer, pay $1 for therolls, you've provided jobsfor acomplete
chain of free enterprise, and you've paid some local and federal
taxes. Although it may seem that some along the way are getting
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more than they deserve, no oneis making a huge profit. Y ou might
think that $1 is too much for the store to charge. But when you
deduct overhead, salaries, spoilage, and leftovers, the store ends up
making lessthan 10 percent profit, which isabout averagefor most
businesses. In fact, everyone along the line probably makes about
the same profit percentage.

In thefresh produce business, the grower or farmer gets a higher
percentage. This is because the basic commodity is not converted
into another product, as is done with wheat.

Hereis atypical breakdown of each dollar of the greengrocer's
business: the grower gets ten to fifteen cents for the produce. The
buyer, ajobber, who shipsand sellsthe produceto awholesaler, gets
twenty-five cents. The wholesaler sellsto a retailer at fifty cents—
and the consumer buys the produce for $1.

Take an example of asmall lettucefarmer in southern Texas. He
sells hisfew acres of produceto ajobber who buysfrom many other
farmers at the ten- to fifteen-cent level. The jobber combines his
ordersand shipsto aregional wholesale house at twenty-five cents.
That house buys from other jobbers, and can offer its customers
almost anything in any quantity. The wholesale house distributes
theproduceforfifty centstoretail outlets. Thecustomer oftenfeels
that someone is making too much because he's paying too much.
But thisisn't usually true.

Some try to beat the system by cutting out one or two of the
middlemen. That's why co-ops are organized, why many farmers
form their own jobber service, or, at the other end, why some small
retailers buy directly from a jobber and eliminate the regional
wholesalers. What you'd liketo do with your cash gardening busi-
ness is eliminate all of the middlemen and charge your customer
retail prices. If this soundsimpossible, read on.

o ——
HOW TO SELL?

By the Pound or the Item?

Thetrend isgrowing in this country to sell produce by the
pound. I've seen lettuce, radishes, and grapefruit sold thisway,
rather than by the bunch or the item.

This seems the fairest way, for both buyer and seller, since
thesize and weight of fruitsand vegetables can vary so much.

Thisissomething to consider when setting your price policy.

—
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Beating the System

The best example of the little guy who beats thissystem isafarm
stand. Y ou, theconsumer, can seethe producegrowinginthefields
behind the stand. It comes from thefieldsdirectly to the consumer
with no middleman, nojobber, nowholesaler, and no expense. The
prices are usually the same as or even higher than supermarket
prices.

But don't think the local farm is makinga bundle. It's difficult to
raisecropsand clear a profit. Most small farmershaveto depend on
several other sources of income to make ends meet. If they sell only
what they raise, they can offer only alimited selection. Somestands
expand, buying whatever they can't raise at wholesale so they can
offer more variety. You've probably seen a small farm stand con-
stantly expand over the years until it becomes a mini-shopping
center, selling produce, cheese, baked goods, plants— some even
have a butcher shop.

How You'll Operate

Y our cash gardening business is in some ways the equivalent of
the local farm stand. You'll eliminate the middlemen and sell
directly to the consumer—in this case, your restaurant. Youll
charge farm stand prices. The only difference is, you won't have
trouble making ends meet, because gardening isasideline for you.
You won't haveto branch out as the farm stands do, because you
won't bedepending onyour gardening businessfor all your income.
Asyou can see, thesystem I've developed givesyou the best of both
worlds. You can chargeretail prices, but youdon't haveto sharethe
money with anyone.

How Restaurants Buy

Let's look at your customer. How does your restaurant buy its
fresh produce? In a large chain, the parent company often has its
own purchasingdepartment. Most individual restaurants buy from
awholesale company which takestheir orders, buysat thewholesale
market from jobbers, stocks and stores the produce, and then
delivers along a truck route. Some of these companies have grown
by stocking other food items and finally becoming full restaurant
supply houses offering one-stop shopping (the one stop being their
truck at the restaurant's back door). Some have anything and
everything that a restaurant could want except customers: silver-
ware, tables, furniture, dried flower arrangements— you name it.
But most restaurants deal with several services: linen supply for
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napkins, tablecloths, aprons; bar supply for liquor and mixes. They
may choose to deal with specialty companies such as those who
supply nothing but fresh fish; or they may choose those whotry to
supply just about everything. The companieswho specializein one
product usually offer better quality and are moreexpensivethanthe
general suppliers. If there isa demand for their high-quality item,
they will prosper. Let's see how you, asa new businessowner, canfit
into this scheme of things.

The Right Restaurant

As a specialty supplier of fresh home grown produce, you will
want to search out the morediscriminating restaurants. And believe
me, things aren't always as they appear from the customer's view-
point. | havefound that the willingness to pay top dollar for fresh
produceoften depends as much on theinclination of theowner and
head chef asonthetype of restaurant. So, investigatetherestaurant,
then see if the produce buyer (the owner or chef) appreciates and
desires fresh produce. Don't hesitate to approach a place that you
think might beinterested in homegrown produce or gourmet varie-
ties. Go over chapter four again, and then go to it.

Let's go back to the question | posed at the beginning of this
chapter. How much should you charge? Now that you've eliminated
the middlemen, the jobbers, and wholesale restaurant suppliers,
how can you possibly propose to a restaurant that he pay you at
retail prices, or farm stand prices? He's probably expecting to save
money by buying directly from you. How can you convince him to
pay more than he did before? Here is the approach | recommend,
and my justification for charging retail prices.

Your Approach

First, if you can find a restaurant that already uses farm-fresh
produce and goes to a farm stand to get it, you'll save restaurant
personnel troubleand expense by deliveringit. No, even better than
that, you'll wash it and put it in their cooler at no extra charge.
You'll save them the time and effort of shopping, the kitchen help
won't have to wash and clean the produce, and they won't haveto
pack and storeit intheir cooler. You'll do all this, and at no higher
price than they'd pay for fresh produce at the farm stand.

Remember, you're not trying to supply the restaurant with all of
its produce, but only with freshly picked items that it can't get
elsewhere. And you just want to supply 20 or 30 percent of its needs.
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Don't feel bashful about bringing up some of thesestrong points:

I. You arelocal, just asthe restaurant is local.

2. You arejust a little guy trying to make ends meet and start a
small business, probably just like the restaurant owner started his,
and you need a little help getting started.

3. Produceisjust asmall percentage of arestaurant's grocery hill,
which itself isnot one of therestaurant's major expenses. Sinceyou
only want 20 percent of itsgrocery business, how could that hurt the
restaurant?

4. Think of thegood will thiswill generatein thecommunity, and
all thefavorable publicity. Thissurely will bewritten up inthelocal
newspaper.

5. The advertising possibilities are endless: the restaurant can
now offer asitsslogan, " Eat Out Tonight FromaLocal Garden," or
"We Serve Fresh Home grown Produce, Harvested Daily."

6. You'll charge farm stand prices—but you'll deliver.

7. There will belittle or no waste in your produce.

You can think of lots of good sales pointsif you try. Practice on
your spouse. (No, on second thought, don't do that. Y our spouse
may argue back.) Practice on yourself, posing all the questions a
buyer might haveand coming up with good answers. Alwayskeepin
mind just how important your selling priceis. If theretail priceof an
itemis $1, try to get it. If you have to settle for wholesale at fifty
cents, you are going to have to produce twice as much to earn the
sameamount. Remember, though, that even if you producetwiceas
much, your profit will decrease. You'll be putting in twice as many
hours, twice as many plants and seeds, twice as much fertilizer.
You're not producing a huge harvest that would justify wholesale
prices, so don't settlefor wholesale price. You'renot in the whole-
sale business.

Learn About Prices

It's agoodideato becomefamiliar withcurrent prices. Keepalist
of thoseitemsyou're thinking of growingand enter all local pricesas
you comeacross them. Get local supermarket and farm stand prices
at least once a month. Then, asyou make contacts in the business,
inquire about the wholesale market and vendors' prices. They will
al fluctuate as the seasons pass, and, more than likely, asthe years
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go by. You don't want to chargelast year's prices. Keep abreast of
current prices in case your buyer questions anything. It would be
very embarrassing to find out that lettuce is selling in the super-
market for forty-ninecentsand at thefarm stand for fifty-nine cents
while you are still charging seventy-nine cents. Conversely, you
don't want to cheat yourself by undercharging.

If you rely on current wholesale prices to establish your sales
price, you might want to subscribe to one of the government serv-
ices. Many states, aswell asthefederal government, publishcurrent
wholesale prices for all kinds of goods. They are published either
daily or weekly, depending on what state you live in. You can
compare these with the supermarket and farm stand prices and
establish your price with more certainty. If you don't have afarm
stand nearby, check your supermarket for retail prices, then boost
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these by 10 to 20 percent. To get more information about what's
available, look inthephone book under United States Government
listing and your state offices for the Agriculture Department, and
call them. You may also want to call your local county Extension
Service agent, who can be a big help.

Measuring Vegetables

You are going to run across some unfamiliar units of measure-
ment. We backyard gardenersthink of lettucein terms of heads, and
count things like carrots asindividual items. But buyersin thefood
business think of vegetablesin terms of flats, lugs, cases, and hun-
dredweights. Some items are sold by the pound, while others are
sold by aunit of volumesuch asa packingcrate. Thesize of theitem
will determine how many fit into a crate. Therefore the price per
head can change drastically, depending on how many fit into the
crate. Be careful when you hear that lettuce is forty-nine cents a
head. Those may be very tiny heads, packed twenty-four to a crate,
while yours may be large enough to be packed twelve to a crate.

To further complicate the matter, terms are different across the
country, soaflat or crateisnot alwaysthesame. Learn them inyour
area.

Thefood business also hasacompletevocabulary to describethe
sizeand quality of produce. Quality in this caserefers not to taste,
butto looks. Sometimesthey go by Grade A, B, or C, or Premium,
Best, and Standard. Jot these terms down as you hear them, and
don't beafraid toask about unfamiliar ones, soyou'll know how to
compare your "perfect produce™ with the tradestandards. Keepin
mind that yours may not alwayslook asuniform asthecommercial
varieties, but it sureis going to taste better.

Taste Comes Last

The rapid expansion of supermarket produce departments,
coupled with thedemand for perfect-looking fruits and vegetables,
has pressured the American farmer into producing a vegetable that
ships well and looks good. Unfortunately, taste has had to take a
back seat. We have no oneto blame but ourselves, as we customers
want only the best-looking produce. We don't want blemishes or
soft spots, sotheouter surface hasto betough enough to withstand
mechanical picking, rolling along conveyor belts, tumbling into
containers, shipping cross-country, and being stored for long peri-
ods of time, all without dents or bruises.
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Keep mentioningto your buyer how good your vegetables taste,
how fresh they are. Just think, they will bein his restaurant cooler
within an hour or two of harvest. Absolutely no one, not even the
local farm stands, can offer that. If you need an extrasales pitch,
talk up the fact that you have something unique and different,
something no one else has.

Out-of-Season Prices

By keeping a monthly list of supermarket, farm stand, and whole-
sale prices, you can take advantage of any out-of-season produce
you have. The law of supply and demand still prevailsin the mar-
ketplace. When every home gardener has tomatoes coming out of
hisears, hewon't buy them at the supermarket. Local farmers will
also have plenty at this time, and what's the result? Prices drop.
Conversely, at the beginning and end of each season, the supply is
low. Sincethedemand isstill there, pricesgo up. If youwork to have
asmall harvest at the beginningand end of each season (seechapter
sixteen), that extrawork will pay off with higher returns.

What if your buyer refuses to pay more than he does to the
restaurant supply house?Thisiswhat you hoped toavoid, but all is
not lost. First, ask for a copy of the supplier's current price list. If
necessary, photocopy it and return theoriginal. Then ask for alittle
time to think it over. This will give you a chance to find another
customer before you decide to take lessthan farm stand prices.

Farm stand pricesareusually 10to 20 percent abovesupermarket
prices. A good part of the country doesn't have farm stands any-
more. Most people live in the suburbs, with little open space
devoted to agriculture. So even if you live in the city, don't be
confused when | mention farm stand prices. They are the slightly
higher prices that peopleare willing to pay for farm-fresh produce.
Most people assume that farm stand prices should be cheaper—
after all, they grow the produce right there, and how much does it
costtopickitand putitonthecounter?But unlessthefarmstandis
just a sideline for the family, you will find the owner charging
whatever the market will bear. And you'll probably feel the same
way when you start raising and delivering your own home-grown
produce.

What if you can't find another restaurant to buy your produce at
farm stand prices? What financial 1osswill you betakingif you go
back to your original customer? Since the restaurant supply house
buyswholesaleand hasto makealittle profit, it isselling somewhere
between wholesale and retail. Because of the high cost of delivery,
stocking large quantitiesof everythingavailable, and theexpense of
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taking phone orders and delivering the next day, the restauranr
houses usually charge between 10 and 20 percent below retail level.
If farm stand pricesare 10 to 20 percent aboveretail or supermarket
prices, you wouldn't be losing out completely.

For example, at aretail $1level, thefarm stand would be $1.10to
$1.20 while the restaurant supply house would charge between
eighty and ninety cents. So if you had to settle for the lower prices
you would be getting an average of thirty centsless on a $1 item.
Although that's a big difference, it's not as bad as running a whole-
sale business at the fifty-cent level.

Sothere's your choice. Sell at wholesalein large quantitiesat fifty
cents; deliver at restaurant supply prices at eighty-five cents; sell at
retail of $1, or try for the top dollar of farm-fresh at $1.10-$1.20.
Assuming your costs to raise and deliver will vary from fifteen to
twenty-five cents, here's a chart on your potential profit.

Keepin mind your main selling point isfresh, home-grown. You
might even ask to ook at what is being delivered so you can show
how much fresher and better looking your harvest will be, and how
much less waste there will befor the restaurant owner.

As a final argument, you might suggest to the owner or chef,
"Let's try it at farm stand prices, and if, after a month or so, you
don't feel you're getting full value, we can talk about some
adjustments."

It's very much in your interest to start at the highest price
possible.

YOUR PROFITS

Restaurant
Supply ~ Farm
Wholesale House Retail Stand
If you dl at .50 .85 1A 115
Your costs are 20 20 20 20
Your profit is .30 .65 .80 .95
Increaseover
wholesale profit is 215% 265% 315%

Theseare general averagesover the whole country. In many states, we
found atrend for restaurant supply housesto chargethesameor more
than thelocal retail supermarket prices. Thismeansthat you will have
lesspersuadingto do tocollect farm standpricesfrom your restaurant.

. _______________________________________________________________________________________________|
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Chapter 7

Delivery and
Collection

This is a key chapter, because it covers some of the most
s important techniques you must learn to stay in business
and makea profit. I'll talk about sometricks of thetrade,
too. All of the information in this chapter is based on first-hand
experience: my own and others who have tried this method. These
techniques have worked for me; they'll work for you as well.

When to Deliver

How often, on what days, and at what time you should deliver
your produce dependsas much ontherestaurant's schedule asyour
own. As soon as you've thought it over, meet with the owner or
manager and discussa permanent schedule. Hemight want the head
chef or salad chef to sit in on this talk.

For your benefit aswell as the restaurant's, you should deliver at
least twice, and possibly three times, per week. A ot depends on
how large your operation is. Will an entire order—all you can
harvest — fit in your vehicle with onetrip? How far do you haveto
travel to deliver?

Don't get talked into delivering only once a week if thisisyour
only customer. For vegetablesto be harvested at their peak, a week
istoo long a time between harvests. A restaurant will also haveto
storemost of afull week's harvest for several days, thereby negating
your biggest selling point: fresh produce delivered within hours of
its harvest. That's your most important advantage; don't loseit by
opting for an "easy" weekly delivery schedule. Remember, to a
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commercial grower, a vegetable's most important quality is not
flavor, but shippingand keepingqualities. Therestaurant has hired
you to get something different, varieties that have the flavor and
freshness that can't befound in the commercial market.

Making a Schedule

Talk over with the owner the number of mealsto be served and
when. Some restaurants are closed Monday or Tuesday and have
little business on Sunday. Any produce left over from the weekend
would bewilted, definitely not top quality. You'd want todeliver to
these customers on the morning of the day they reopen, and again
on Friday morning for the weekend trade.

Set up a delivery schedule so your produce is used up in two or
threedaysat the most. Thisshould beeasy if you don't get piggy and
try to furnish more than 30 percent of your customer's needs.

Thetypical restaurant does most of its business over theweekend.
If it's successful, its business during the week should also befairly
uniform. Scheduleyour delivery for the busiest day, aslong asthere
is one good day following. For example, if Saturday night is the
busiest, Friday night next, then Sunday afternoon, then Wednesday
evening, closed Monday, slow on Tuesday, I'd try to set up a
Wednesday-Friday or Wednesday-Saturday delivery schedule. |
wouldn't gotothreedeliveries a week unlessthat restaurant had a
fairly big weekday clientele. Then I'd set up a Tuesday-Thursday-
Saturday schedule. Of course, you can stagger your harvest by
picking lightly early in the week and heavily (everything in sight
that's big enough) on weekends. Despite all your scheduling,
Mother Nature occasionally makes her presence known. Just when
you've picked all beansinsight, thinking you'll have plenty more by
next week, shelll keep Old Man Sun behind a curtain of cloudsand
you'll get five days of showers. Result: no beans for next week. If
this possibility is explained to the owner, he won't plan menus
around your harvest.

Don't takeordersfor specificquantitiesand items. If you do, you
will have to grow twice as much and wind up throwing away half
your produce, or rushing around looking for another market to
whom you can sell your surplus. Just besureyour customer under-
stands your agreement: hell take whatever you have ready to har-
vest each week.
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When to Deliver

Next questioniswhento deliver: morning or afternoon?A lot will
depend on your habitsand your job, if you're working. Doyou like
to get up early, or do you snooze until nine every morning? You
might aswell run your businesstosuit yourself, if that's possible. A
typical harvest will take two to four hours, so keep that in mind
when you makeup your schedule. Don't say you'll bethereat 9A.M.
if you hate to get up in the morning; your business will turn into
drudgery. It's better to choose a more reasonable hour and enjoy
your work.

However, you must consider the heat of the sun. Produce wilts
fast on a hot, sunny day, even in the shade. Try to harvest and
deliver beforeor after the heat of theday. Inthespringand fall that's
not as important, and some of the summer vegetables such as
tomatoesand eggplantsaren't affected by daytime heat. If you wait
until after the hottest hoursyou'll havetorushto harvest and deliver
before 6 P. M Most restaurants start preparing the evening vegeta-
bles by mid-afternoon, and thiswould be far too late for them, so
talk it over with the chef.

The best plan may be to pick all morning and deliver around
noontime. Keep everything in the shade, wetted down, and get it
into the cooler quickly onceyou're there. Even if the restaurant is
busy with the noon meal, the kitchen help is used to receiving
deliveries all day long. There should be no problem, especialy if
you're willing to unload and store your delivery.

Of course, you rooster types who have your harvest al ready to
deliver by 10 A.M. have the ideal situation. You won't get in any-
body's way, and you'll have the rest of the day to lie in your
hammock, if you don't haveto rush to your job.

Stick to Schedule

Whether it's morning or afternoon, twice a week or three times,
don't veer from your schedule. Always beontime, rain or shine, sick
or well, large harvest or small. Betheone person that they can say is
truly dependable. It may not seem so important to you now, but
your regularity will help guarantee you future business there. The
owner will get used to your fresh produce and look forward to it;
helll even look forward to each delivery. You're something out of
the past— an honest-to-goodness dirt farmer who loves his work
and is proud of it.
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How to Deliver

Whenyou drive up totheloading dock to makeyour delivery, your
harvest should look likesomething out of Successful Farming. If you
have an old red Chevy pickup and wear overalls, everyone will know
what you have in the back. But if you don't have all those colorful
accoutrements, you'd better have a good-looking harvest. It must be
washed and sparkling clean, sorted and packed, weighed or counted,
and, most important, arranged to look its best. Each time you pack
for delivery, pretend some famous magazine will be there to take a
picture of your harvest. Move quickly onceyour harvest is packed so
it doesn't have time to wilt or fade.

Who to S=e

Makea point of checkinginwiththeowner if at all possible. Never
do business with the busboy, kitchen helper, or potato peeler. Get the
owner, manager, or head chef to look over and accept your delivery
before you unload and store your produce.

A very important step in your delivery operation isto get to know
the important people who work there and what their responsibilities
are. Do this without takinga lot of timeor asking alot of questions.
Don't stand around talking to anyone, not even theowner. Y ou might
think these peopleareever sofriendly and interested in your business
whenin reality the boss might betoo shy or politetosay he's got work
todo, or the cook should beworking but will have asmoke and shoot
the breezewith anyonewho comesalong. If that anyoneisyou and the
boss sees it happen more than once, guess who's going to be out of
business?

Learn Who's Who

How do you get to know who's who, then? You keep your eyes
open and mouth shut. It's often been said, "You won't learn much
whileyour mouthisworking." Look for the person whotakes charge,
givesorders, seemsresponsible, and looksafter your produce. Ask the
bossor head chef to introduceyou to the person who's responsiblefor
putting away your produce.

Get to know that person by observing his habits. Is he careful in
handling fresh produce, or do you think he would do better in the
meat cooler? Isthisjust ajobto him, or doesheseem interested inand
proud of his work? Watch his reaction to your beautiful, carefully
arranged produce. If hetastesfreshitems, exclaiming over their color

408/Cash from Square Foot Gardening



or crispness, you've got afriend. If not, you'd better do the handling
yourself. You've already brought it from the garden, washed and
cleaned it, packed, loaded, and unloaded it; it's not much farther to
thecooler. If you put it away, you'll know it's done right. Some people
will say, "That's too much work; you're making my job harder than
necessary." My answer is, if you take pridein your harvest and want
to be successful in business, you'll be willingto do alittle extra.

Unloading

If you have a truck or station wagon with lots of room so the
produce looks picturesque when you drive up, don't unload until the
boss sees it. Park out of the sun, leave all your windows open, and
don't let it stay there long.

If your produce is packed in tightly or piled in layersin your car
trunk, unload first. Put everythingin theshade, attractively arranged,
and then get the boss. Keep afilled sprinkler can handy to freshen up
your produce. Nothing is more tempting than freshly picked vegeta-
blessparkling with water droplets. Y our best-looking produceshould
bethe most prominently displayed, keepingthe most colorful vegeta-
bles up front. Bring your camera along once in a while and take the
owner's picture alongside your harvest. You'll have afriend for life.

Incidentally, you don't haveto get the bossto cometo the loading
dock toshow him the produce. Oftenyou'll passtheoffice, or hell be
in the kitchen supervising. If you're walking toward the cooler, it's a
great opportunity to say, "How do you like this crate of carrots?" Or
takesome parsley rightinto hisofficeand say, ""I'm so proud of this, |
just had to show it to you." Of courseyou don't want to do thisvery
often; just enough so you and your produce aren't forgotten.

What if you can't find the top man, or no one's available at the
moment?If they say, " Just unload it; well look at it later,” you have
no choice but to go ahead. But even then, don't leave until you see
everything safely put away in the cooler.

Loading Dock Blues

Most people would be very happy if someonetold them, " Just leave
it here on the loading dock. Well put it away.” Thiscould be one of
the most disastrous mistakes you'll ever make. | did it once and I'll
never do it again. It cost me $85 worth of fresh, delicate leaf lettuce,
along with an assortment of other vegetables. It was a brutally hot,
sticky day. After four hours of harvesting | was ready for a nice, tall,
cold onewith lots of foam. Everyoneat the restaurant wastoo busy to
come, and the busboy said, " Just stack it over hereand I’ll put it away
assoon as | finish my lunch.”
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Wéll, | heard that later — much later — the owner came upon the
saddest looking wilted lettuceand limp carrots hed ever seen. | almost
lost my best customer. Naturally, he was angry with the busboy who
forgot everything until mid-afternoon. But I'm sure he couldn't help
thinking, "Why am | paying top dollar for this?*

How to Store It

Y ou should seethat the produceis put away inthecooler, and that
it is properly put away. Don't let anyone put your flats of lettuce on
the cooler floor where someone will probably stack crates of grape-
fruit on top of them. Remember the Peter Principle, "If there's any
chanceyour produce may get crushed, it will," or "If only oneflat gets
lost in the corner until it molds, itll beyours."

The point is that you could say goodbye at the loading dock, but
you'd probably besaying goodbye toyour business before very long.
If you want to be successful, make sure everything is not only grown
and harvested in the best way, but that it gets delivered and put away

properly.

The Cooler

You might as well stop right now and learn a little bit about the
cooler and how it's used. Every restaurant hasa walk-in refrigerated
room for storing vegetables and fruit. Some store meat and dairy
products in the same room if they have only one. But watch out—it
may betoo cold for tender varieties of vegetables.

First, to ease your fears about goinginto a cooler alone, thedoor
can beopened from theinside, despite any late-night moviesyou may
seeonTV. Thelight will also haveaswitch or pull cord on theinside.
Depending on your particular restaurant, the cooler may have neatly
stacked shelveswith producearranged by categories, or thefood may
be piled wherever there's an empty space. Watch out—thisisa place
whereyour fragile lettuce will wind up on the bottom of a stack or be
pushed into an unused corner. Another warningsign is containers of
leftover food lying about. I'm not suggesting you start reorganizing
theshelves(although I've donethat at times), but keepyour eyesopen
and observe how the food is stored and handled. It will help you in
knowing what to grow, how to best pack and storeit, and the type of
restaurant you're dealing with.

The cooler is a wonderful place. You see all sorts of tempting
out-of-season fruits, berries, and vegetables. One word of caution:
don't snitch anything. It doesn't belongtoyou. Even if you seeothers
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sampling, don't you do it. Once seen, you'll never be trusted again.
Even if someoneoffers mesomething, | awayssay, " No, thank you."
You never know if they're supposed to be offering it.

Leftovers?

Whileyou're in the cooler, see whether your last week's delivery is
al gone. If not, maybe you're bringing too much too fast, in which
caseit will spoil and haveto bethrown out. Despiteyour protests, this
will reflect on your business. You could easily say, "That's not my
responsibility; they buy it—Ilet them worry about usingit." Not true!
Y ou want to establish arelationship in which they're happy toseeyou
arrive, glad to get your produce, willing to pay top dollar for it, and
willing to take whatever you bring them.

Thisalmost insuresthesuccess of your business. Therearen't many
businesses that sell everything they make or stock. Therest is waste,
overage, or unsaleable at the end of the season. Many truck farmers
can't sell anywhere near half of what they raise. I've seen huge piles of
eggplant, tomatoes, and cabbage rotting in the fields because their
roadside stands or normal marketscouldn't sell them especialy at the
peak of the season.

In most businesses you must plan on this overage and adjust your
pricesaccordingly. But with cash gardening, you get top dollar for all
that you can raise. Since the secret is to furnish the restaurant with
only 10 to 30 percent of its needs, it won't be dependent on your
delivery. Yet it can incorporate any variation of your harvest into its
menu for that week.

Y ou can see how how important it was to discuss all this with the
restaurant owner or chef at the very beginning. You might have to
remind him that you areableto provide him with such good produce
at such reasonable prices only because he can takeall you raise each
week. You still haveto grow thosethingsthe restaurant wants, needs,
and can use, and in reasonable quantities so it doesn't become over-
burdened with too much of one thing. Remember the fundamentals
of a cash garden: you only want to deliver about one-fifth of the
restaurant's needs. Then virtually nothing can ever go wrong.

d f eBuggestions

Since you want the cooksto use your fresh producefirst, keep an
eye on how fast they useit. Just a friendly reminder that last week's
beetsarestill inthecooler will alert thechef that aslight menu change
is needed to usethem up. That protectsyou, especialy if you have a
lot more coming to maturity at home. I've even suggested special
dishesor menusfor usinga particul ar vegetable when I'm expecting a
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bumper crop in the next few weeks. This helpsto ensure that you sell
everything you raise. All you have to say is, " Green beans will be
coming in strong for the next three weeks or so, but carrots will be
dow for another month."

Rules to Remember

Some general ground rules to keep in mind:

e Don't gossip; never complain about the weather or the cost of
living.

e Always be positive.

e Be cheerful, friendly, and have a smile and a good word for all.
They'll get to look forward to your visits.

e Beas nice a person as your produce.
e Never smoke in or near the restaurant, even if othersdo.

e Keep your truck or car clean and neat: it's an extension of your
business.

e Havesomething niceto say about your harvest each week: " Look
how nice these carrots are)" "Try some of this fresh spinach;"
"Wait until you see the Swiss chard next week."

If you can follow these rules, the staff will look forward to your
deliveries, the chef will have a better attitude toward your produce,
and the owner will be happy to pay you each week. They'll feel that,
between you and your produce, they're getting a bargain.

Records to Keep

What delivery records should you keep? Only enough to tell you
how much of what and at what price was delivered each week. It can
be a simpleitemized list, showing how many unitsor pounds of each
vegetable were delivered each time and at what price. Should you
lump all leaf lettuce together or should you have a separate line for
each variety — Ruby, buttercrunch, oak leaf? If the restaurant doesn't
want it, and they usually don't, why bother? It's just a lot of paper-
work and extrafiguring. If they all sell for the same price, lump them
together. The only reason to keep more detailed recordsisto helpin
planning next year.
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Here is my typical weekly delivery list:

easant Run Farm
Old Field, NY 1173%
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[ # B/l Popper € 57 = zﬁ-—i
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. FEETIZ.

lcteet 27 .92

| R

Tofurther simplify it and keep costsdown, | use bank deposit dips.
They havelinesfor therestaurant's nameand thedate, and all thelines
below are ideal for listing the varieties of produce. | keep a carbon
copy for myself in adifferent color. | don't know if the banks would
appreciate my suggestingthis, but it seems a small expenditure com-
pared to all they spend on advertising to get you to think that their
bank is different from the others.
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Theonly differencel've ever found among banksisthat some have
clean, simple deposit slips in pretty colors, while others have very
cluttered, dull ones.

GHEEKS | 2 DOLLARS | GENTS

Date L

10 hoads [oal [dbxce
‘@19 |29

9 # |l Pzgp?rg
. @59 |a9s

24 ?Js. Ch. Towatoes
CLeT 576

le_.__@zgambars@
25 |2.00

4 bo. Pmrs/e?r & 49|/ 96

TOTIRLEZI}5T

-
(gz2/57)
"-\__________/

7T

REVERIE SIDE,

Invest in asmall pocket calculator to do your addition and multi-
plication so you can present a totaled delivery slip as soon as you
arrive. Now for the big step ....
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How to Collect in Cash

Since you've already agreed with the owner that you can collect
upon completion of delivery, it shouldn't beany trouble. But bealert
for snags and makesurethefirst timegoessmoothly. Don't be put off
by any excuses, especialy the first time. This is the crux of your
business; if you can't collect every week and havetostart givingcredit,
you're starting a new business— banking. Don't do it, even for one
week.

Once your harvest is unloaded, checked, or at least seen by the
owner, makesureit's put away properly and then collect your money.
Y ou might ask the owner, " Who should | seefor payment when you're
not here?’ while you hand him his copy of thedelivery dlip. That's a
subtleway of saying,"I'd liketoget paid now for my delivery.” If you
say, "Here's your copy of the delivery dip,” he might say, " Thank
you," and go on hisway, leaving you on theloading dock wondering
what's next, or chasing him down the hallway into the kitchen. If
you're lucky, hell say, "'You can seeJane over here each week." Now
you've got a specific person to collect from, and you don't have to
bother the boss every time you deliver.

Heres the payoff. The chef gets the vegetablesand you get the cash.
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But what happensif you're not lucky?Well, in most cases, if you're
dealing with afriendly, honest person, you'll have no trouble getting
paid. But if the boss tries to put you off, what'do you say to the
fifty-eight excuses héell try to giveyou for not paying you right away?
Give him a reply that respondsdirectly to hisexcuse. Here aresome
examples.

EXCUSES YOLR ANSWERS

"My cashier is out sick." "Whoever ishandy; the register
isO.K."

“We’re out of cash right now." "I don't mind waiting."

"We're alittle low thisweek." "Everyoneseemsto be low this
week."

"We only pay bhills once a "This agreement is based on

month." weekly payments, remember?"

"I'm very busy right now." “I'll be out of your way in a
flash."

"l can't handle money now; "Whom should | ask instead?"

I'm cooking."

"Can you come back later?' “I’ll be busy at my garden."

"How about next week?" "I couldn't let it go a whole
week."

"Would you mind waitingun- "Normally | would, but | can't

til next week?" this week."

"Can't do it now." "| kept my part of the bargain
—your vegetables are all un-
loaded and stored.”

"Impossible." "Nothing is impossible if you
want to do it."

“No.” "Youll have to tell me why,
since that's unfair."

Addtoyour response, 'Y ou know, weagreed to weekly payments.™
Thiswill gently remind him that he's going back on hisword, and that
you're aware of it, so he won't try this again next week.
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Try Being Sympathetic

Y ou could also try being sympathetic: "'l know it's tough to make
ends meet these days,"” or "It must be very hard to run a successful
restaurant,” but "I'm agardener, not a banker. That's why weagreed
to payment upon delivery."

Then try getting some sympathy: "I'm just a little guy trying to
make ends meet;" "'l can't compete with big companies, but | can
produce better vegetables;” “My businessand expensesareall cash, so
| have to get paid weekly to stay in business;" "'l can't offer credit,
compete with the big companies, and still give you top produce at
reasonable prices."”

Or try to appeal to hissense of fellowship: “We’re both local people
who deal in food. We both take pride in producing the best-looking,
best-tasting food around; we could be helping each other toward a
common goal —to run our businesses efficiently and make a profit."

With all that logic and these good arguments, how can he refuse
you?
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Chapter 8

Even More
Cash

from your square foot garden:
Don't throw anything away.

Let metell you another secret:

Don't concentrateso on not throwing anything away that you lose
sight of what you're in business to do, and that's to raise quality
vegetables and sell them at top prices.

Now let meexplainabout not throwing anything away. For exam-
ple, leftovers. What happensif you havetoo much lettucetodeliver to
your restaurant, far more than it can use?If you leave that lettucefor
an extraweek, it may get toolargeand start boltingto seed. Asagood
gardener, you'll beabletotell if it hasto becut thisweek. Then it can
either go into your family's kitchen, or those of your friends.

Or you might decideto sell someof your leftovers. Y ou could make
an arrangement with a neighbor or even other businesses to take the
extras whenever they're available. It's not a good idea to take your
secondsto your main buyer. Take him only your very best, even if it
meansyou can't supply as much ashewouldlike. Youwanttostick to
premium standards with him.

Many communities set up afarmers' market one or several daysa
week, and some cash gardeners havefound that taking producethere
works out quite well. Anything that's left over after they deliver to
their prime buyer issold at thefarmers' market. But you must always
ask yourself how much your time is worth. Can you realize the
maximum return in dollars per hour by sitting at a local market
waiting for customersto come? Don't forget to figure in the expenses

s Let metell you a secret. It's how to make even more cash
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of getting there, thefeesyou'll haveto pay, thecost of bagsand scales,
and any other costs.

If you havearegular job, you could only do thison weekends, and
then you might be too busy to attend.

Alternatives

There are other things you can do with your leftovers, and you
might want to consider some of them. Can they be stored, dried, or
frozen?If so, they could besold at alater date, or saved for your own
use.

Of course, you could always givethem to the needy through alocal
church or charitabl e organi zation that feeds or distributesfood to the
underprivileged. Get areceipt for theamount, multiply that by thefair
market value, and you've got yourself a dandy tax deduction that
means real dollarsto you.

Asa last resort, you can always take them to the compost pileto
help enrich next year's crop.

Undersized Produce

I'n trying to sell everything possible, you might also try to sell your
undersized produce. When decidingwhat is™ undersized," you shoul d
discuss this with your buyer. If you have all medium-size heads of
lettucefor acoupleof weeks, hewon't object, providingyou lower the
per-head price. When you have extra-large heads, their price will
naturally go up. You can see that if you were using the normal
commercial standards of aflat or crate of lettuce, the price per crate
would bevery different than the price per head asthesize of the head
changes. When sixteen headsof alargesizefitintoonecrate, the price
per head will certainly be higher than twenty-four heads fitting into
thesamesize crate, but the price per cratewill bethesame. | think it's
always better to baseyour prices on a per-head or per-item base. The
same would apply to carrots, beets, and anything that can be har-
vested at several different sizes.

| remember one restaurant owner who, by negotiating a special
deal, bought leftovers and undersized vegetables from meat lessthan
half price. Since hewas moreinterested in economy thaninquality, he
began to ask for more of the cheaper commodities, and after several
weeks, hetold me, "Well take undersized only. We don't want any
more of the select.” | had just lost my prime business.
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Chinese cucumberslike these are easy to raise and
bring a good price.

R ———————————
TRY GOURMET VECETABLES

For top-dollar profits, try raising gourmet vegetables.

They arejust as easy to grow as the more common varieties,
and they bring in extra dollars.

Makecertain, first, that you havea market for them, someone
who needsand appreciatesthe unusual varieties, and iswillingto
pay theextra pricefor them. Besure, too, to know thevolume of
them that will be purchased.

You may haveto search to find the seeds. Most major seed
companies offer a limited number, and specialty mail order
companies offer a good choice. Here are a few to consider:

Carrots: Look for varieties that produce the earliest crop,
long, thin, or round shapes.

Lettuce: Try corn salad or rocket salad, and ook for varieties
of leaf and buttercrunch types that are especially suited for
spring forcing, overwintering, or heat-resistant, to give you a
year-round crop.

Cucumbers: Concentrate on the long, thin varieties from
France, China, and Japan.

Radishes: Look for the unusual shapes of many European
and Oriental varieties.

Also try: Celeriac, red chicory, witloof chicory or Belgian
endive, Finocchio (fennel), cress, mustard, and spinach.

_
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One Exception

Thereis onetime when you should sell your undersized vegetables
and that isat theend of thegrowing season. Y ou can protect and hold
over any cool weather crops, but they grow very slowly in the cold
weather. Most gardeners would rather harvest what they can and
close up the garden for the winter.

If you haveenough of onething, it doesn't matter if it's undersized,
infact it may then be considered as gourmet or petit and command a
higher price. You could even sell all your green tomatoesfor aspecial
recipe. I've seen tiny carrots, miniature bibb lettuce, small eggplant,
peppers, beets, scallions, Japanese turnip, and radishes all sold at a
premium price because of their size. But you have to have enough of
these to make it worthwhile for the restaurant.

How to Charge

Usually the price per pound isabout twicethe pricefor normal size.
That reflectstheextralabor and material involved insuch small sizes.
Of course, since the items are less than one-half size, the buyer gets
three times as many items for that price.

For example, a cellophane package of ten medium-size carrots
(one pound) might retail for 59¢, or 6¢ each. Another one-pound
package would contain about thirty tiny carrotsand retail for $1.29,
or 4¢ each. If those werefarm-fresh, arranged insmall bunches with
the tops on, the price would be double that.

So, for undersized vegetables you could safely doublethe normal
price per pound. This will work equally well with all vegetables
including lettuce. Just remember to weigh the lettuce when it's not
dripping wet.

Don't Try Too Hard

Oneword of caution: If you put too much effort into selling your
seconds or undersized vegetables, your main business, which needs
your full attention, may suffer. You can't bescurrying around trying
to sell things at half-price and neglect your main business.

No Handouts

You may also find a lot of friends and neighbors looking for
freebies, and pretty soon you'll start feeling obligated to them. The
samething happenswhen you sell tothem. It's very difficult to collect
money for something that your friends, neighbors, or your family
would expect to get free from a gardener. That's one reason why |
invented square foot gardening. | redized that the old-fashioned
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single-row garden was producing too much all at once, and so there
was a surplusto get rid of. Although the squarefoot system staggers
the harvest through controlled planting, everyone still clings to the
incorrect notion that all gardenershavean overabundance of produce
which they can give away.

Two Goals

Keep in mind that the two most important goals for your cash
gardening business areto grow a top quality product and to deliver
consistently every week. When you're striving to grow a perfect crop,
youdon't want anythingtointerferewith that, especialy thefirst year
ortwo. That's why | caution everyonewho's just gettingstarted: don't
get caught up in what you're going to do with your undersized,
leftovers, or seconds. If you can't eat them, and don't have close
friendswho aren't lookingfor continual freebies, put everythinginthe
compost pile, wherethey'll helpyou with next year's crop. Learnfrom
your experience how much to plant.

Of course, therearewaysof stretching out your season and holding
things so they'll last alittle longer. For example, if you're getting too
much lettuce coming to size all at once, cover haf your crop with
shade film and stretch out your harvest for another week or so. But
again, if you hold thelettuce back from rapid growth, the taste may
losesome of itsquality. You may besacrificing your reputation and
business for twenty or thirty heads of lettuce.

For your first year, concentrate on growing the best produce you
can and delivering only the perfect vegetables to your prime cash
customer. Don't worry about anything else that first year. Get your
routine under control, and establish a consistent record with your
buyer for bringing him the absolute best at a reasonable price.

Onceyour businessisestablished, you cantry some of thesesugges-
tions, but keep in mind always your main goal of raising and selling
most of your produce to one or two main buyers without getting
sidetracked by several incidental ventures. Your major profit will
come from this main business.
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Chapter 9

Rules and
Regulations

The bad news is that you'll have to keep some business
s records and fill out some forms if you go into square foot
gardening to make money.

The good newsisthat you won't haveto keep many records, and
some of them, instead of being headaches, will enable you to save
some money by reducing your income taxes.

You'll save yourself alot of troublein the months ahead if you'll
just decidethat thereareafew recordsto be kept and formsto befilled
out, then find out what they are, and start work on them.

Because laws differ from stateto state, and county to county, and
eventowntotown, | can't tell youwhat paperwork you'll berequired
to do in your community.

But | can tell you how to go about finding out.

Call the Right People

First of all be sureyou call the right people at the very beginning.
Keeparecord of your phone conversations, and makesureto get each
person's name, title, and telephone number. Ask him to mail you
copies of the pertinent rulesand regulations soyou havethemonfile.

| like to end a conversation by asking, "'Isthere anything else you
think | should know?" I n that way, you sometimes elicit a suggestion
that you might not have gotten had you tried to determineeverything
yourself. You may even be referred to another department. After all,
these people are experts at their jobs; they may know what you're
looking for better than you yourself do.

The first thing to find out is whether you can conduct a small
businessfrom your home. | would suggest you start with your county
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agricultural agent. You'l find himinthecounty listingsof your phone
book under Extension Service.

Tell him exactly what you plan to do and ask if any rules or
regulations or zoning laws prohibit you from raising fresh vegetables
in your backyard and selling them to a restaurant. Then ask what
records you should keep and whether thereare any reports, permits,
fees, or licenses required.

In most cases you'll find you get a go-ahead, provided there's no
continuous or heavy flow of customers in and out of your home,
you're not delivering across the state line, you're not displaying or
selling your produceon public land (on thestreet or inaparkinglot),
and you're not selling living plants still growing in soil.

You're selling to a restaurant, which in effect is reselling the food,
and becauseyou're sellingfood for consumption, most state salestax
laws don't apply. But call your state sales tax agency anyway, just to
make sure.

Most townsdon't requirea permit or license, either, becauseyou're
asmall home businessselling locally, and aren't involved inthe public
marketplace. Call your town clerk or zoning office for advice.

Income Taxes

Income tax is a totally different story. If you earn a profit, the
federal government wantsto know about it. Y our state does, too, if it
hasastateincometax. Soyou haveto keep afew records. Thisisnot
complicated or elaborate— in fact it's nothing more than-you're prob-
ably doing right now with your personal expenses. I've found that if
you pay all your business expenses by check, youll have a perfect
record for your incometax deductions. Y ou might even want to open
a separate checking account (try to get one of those free ones some
banks offer from time to time) and write all your garden expense
checks on that account.

T o keep thingseven moresimple, deposit all your incomefromthe
business in that checking account, and you'll haveall the recordsyou
need in one small, convenient book. Start a new book every calendar
year, and tuck away the old one with the yearly federal income tax
return copy that you keep.

Theonly other thingsyou haveto keep are receipts to back up your
expense claims for al the bills you've paid. The Internal Revenue
Service can demand to see a record for any payment over $25. That
seems to be the magic number; for anything under that amount, they
seem to trust you.
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Your Deductions

Keep in mind that you can deduct many expenses from your
income. In fact, "any reasonable legal business expense™ means
every penny that you spend for the business, connected with the
business, or because of the business. Here's a rule of thumb to help
you decide: ask yourself, "'If | didn't havethisbusiness, would | have
spent that money?" If the answer is"No," you can usually classify
that item as a business expense. Think about travel, for example.
Visiting public gardens or arboretums to talk with their experts
about certain vegetables; any triptothecounty agricultural agent to
discuss your business; certainly all your trips to see prospective
clientsand, later, your restaurant deliveries—all thetravel youdoto
sell your produce or scout out new ideas is tax-deductible.

When you're on those trips, whether they be short hops or over-
night excursions, you should keep records of your mileage and
anything you spend. Thisshould includelunches or dinners, whom
you took to dinner, and what you discussed there. Sounds compli-
cated, but it's not, particularly if you paid by check or credit card.
Evenif you paid with cash, you can get a receipt from the restaurant;
on the back, jot down who you were with and what you discussed.

I've found it's very easy to write a check, made out to cash, for
that exact amount; thenthat expenditureis recorded in your check-
book. The same applies when you buy gasfor your car, pay for any
car repairs, or incur parking fees. While you're on your trip, you
might make out a simple "trip ticket™ which lists al of these
expenses. When you get home you can write a check made out to
cash, for thetotal amount. Now you have a complete record of the
total money spent on thetrip with a matching check stub, all ready
for your income tax records.

Many Expenses

There are, of course, many other expenses associated with your
small business. Somearethingsyou'll needfor your garden, such as
supplies, tools, plants and seeds; but others will be normal house-
hold expenses that will become eligible as business expenses. For
example, a portion of your telephone, water, sewerage, and garbage
fees can be charged against the business. If you usearoom in your
house, or space in your garage to conduct your business and store
records, a portion of your heat and electric bills can be written off
against the business. The easiest way to do thisisto set up a chart
using categories found in the Standard | RS Schedule C, which is
used for small businesses. Then go through your personal check-
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book and deduct thoseitemsthat apply to that room. T o determine
the percentage, figuretheapproximate size of that room against the
approximate size of your house; use that percentage to figure the
deduction for heat and electricity. If you hiresomeoneto watch the
childrenwhileyou're delivering, that, too, isadeductiblefee. Make
sure you keep records of amounts paid, and to whom, to back up
anything you put down on Schedule C. Don't forget any office,

gardening, harvesting, or delivery equipment that you buy.

If you are conscientious about your record-keeping, filling out

Schedule C will be a very easy task at income tax time.

SCHEDULE C Profit or (Loss) From Business or Profession
(Form 1040) (Sole Proprietorship)
Partnerships. Joint Ventures. etc. Must File Form 1065.
Dogmm;::::::e;mury(m P Attach to Form 1040 or Form 1041. » See Instructions for Schedule C
Name of proprietor Soc
A Main business activity (see Instructions) | | Product or Service »
Employer1D’
B Businessnameandaddress B> .. . ... ...,
D Method(s) used to value closinginventory: I ‘ | ‘ L,L_i .
(1) O cost 2) O Lower of costor market 3) [ other (attach explanation)
E Accountingmethod: (1) O cash ) O Accrual ®) O Other(specify) » ..................
F Wasthere any change in determiningquantities, costs, or valuationsbetweenopeningand closinginventory?. . .
If *"Yes." attach explanation.
G Didyoudeductexpenses foranofficeinyourhome? . . . . . . . . . . L . ..o ...
Income
1 a Grossreceiptsorsales . . . . . . . . . . ... o 1a
b Less:Returnsandallowances, . . . . . . . . . . v 0w e e e e e e 1|
c Subtractline 1bfromline la and enter the balancehere . . . . . . . . . . . . . . . ., I Le
2 Costof goodssoldand/or operations(from Partlll. line8) . . . . . . . . . . . . . . . . . . -2
3 Subtractline 2 from line | ¢ and enter the gross profit here. o L i
4 a Windfall Profit Tax Credit or Refund received in 1984 (see Instructlons) e e e e e _4_a -
b Otherincome . . . . . . . . . . ... P Y I
5 Addlines 3, 4a,and 4b. Thisisthe gressincome . . . . . . . . . . . . . . . . . . »| 5
Deductions
6 Advertising . Lo . 23 Repairs
7 Bad debts from sales or services (Cash 24 Supplies (not included in Part Il belaw)
method taxpayers, see Instructions) 25 Taxes (Do not include Windfail
8 Bankservicecharges. . . . . . . Profit Tax here See hne 29 )
9 Carandtruck expenses . . . . 26 Traveland entertainment
10 Commissions . . . . . L 27 Utilities and telephone . . . .
11 Depletion . . . 28 a Wages . .| |
12 Depreciationand Section179 deducnon b Jobscredit 1:1;
from Form 4562 (not included in Part ¢ Subtractline 28b from 28a
1l below). S 29 Windfall Profit Tax withheld 1n 1984
13 Dues and publications . 30 Otherexpenses{specify)
14 Employee benefit programs . L
15 Freight(not includedin Part Il below) . b
16 Insurance . . C e
17 Intereston busmessmdebtedness . d o e
18 Laundry and cleaning . . e
19 Legaland professional services .
20 Office expense. . . .o €. e
21 Pension and profit- shanngplans Lo ho
22 Rentonbusinessproperty . . . . . i )
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How to Organize

Here's another suggestion: set up twelve large envelopes labeled
"Billsto be Paid,” one for each month. | save used ones from the
mail. At the end of the month, pay your bills and put the paid
receipts back in that envelope, scratchingout thewords' to be.” The
envelope now reads "Bills Paid™ for that month. Youll have an
accurate, easy-to-find, complete record of all the bills you've paid
each month, and between that and your checkbook and receipts,
you'll havenotroubledoingyourincometax at theend of theyear.
Even more important, if three or four years hence the | RS wants
some information from you, it will be on hand and easy to find.

I ———————
INCOME TAX DEDUCTBLE EXPENTES

Garden Equipment

tools lumber

plants fencing

seeds fence posts

fertilizers bricks

hoses and watering equipment  staple gun

carts hand tools

harvest baskets containers and buckets
soil mulch

Office Expenses

typewriter household electricity

caculator gas or ail

desks and files water and sewage

stationery and supplies fix up suppliesand labor

Special I1tems

hired hands wages accountant or lawyer fees

al car expenses related to  garden magazinesand books
delivery (including this one)

specia boots and clothing

If these items are purchased solely for your new business,
keep receiptsand they may bededucted as|egitimate expenses
on your income tax return.

C
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Todeduct auto expensesyou can keep an accurate record backed
by receipts of every dollar you spend for business travel in your
family car. Or you can do it theeasy way and just keep track of the
approximate miles you drive. The IRS allows you to deduct so
many cents per mile. That figure keeps changing although it's fixed
by law for each year. It does take into consideration all costs of
owning and maintaining a car, including gas and oil, repairs, tires
and battery, and depreciation for wear and tear.

TRIP TICKET

Date
Tripto

Purpose

Persons Visited

Miles Driven
Gas/ Oil
Parking
Meals

Telephone

Xerox
Other

Total Expenses
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Sinceall of your incomeand profit arein cash with nodeductions
for Social Security taxes, income taxes, or unemployment taxes
that are usually taken out of your paycheck at the office or plant,
you may haveto file and pay what are called estimated payments
four times a year with the IRS. It all depends on your expected
incomefrom your new cash garden business. Once you can reason-
ably estimatethat, call your local | RSofficeand ask about this. You
don't haveto give your name, and you won't get in any troublefor
asking, so don't be afraid to pick up the phone.

Property Tax Deduction

Oneitemyou might look intoisa property tax deduction because
of agricultural exemptions. Farmersin many states and countries
have their land evaluated at a much lower rate than residential
property, and it's possiblethat if you earned more than $300 or $500
or someamount established by your local tax department, you may
beentitled tothisexemption. Thiswould result in your payinglower
property taxes, another bigadvantage of havinga cash business. In
effect, if you can save money, it's thesame asearning moreincome,
and sinceyou don't haveto pay taxes on theamount saved, you're
saving even more.

Onequestion that always comes up is, " Should | remain a small
business in the form of a sole proprietorship, or should | form a
corporation?" Y ou seelots of advertisements about how easy itisto
form a corporation and all the advantages to it, but unless you're
really into gardening on a large scale, you'll find it rather compli-
cated. For example, although in many statesyou can form a corpo-
ration without hiring alawyer, you'll find therearealot of formsto
fill out and reportsto write, aswell asa lot of rules and regulations
to beawareof. You'll eventually haveto hirealawyer, and probably
an accountant as well, to keep everything straight. You'll haveto
follow different tax laws, too. Instead of simply fillingan additional
page (Schedule C) on your incometax return, you'll haveto fill out
an entirely new report.

In the past, when | was finished with a business or wanted to end
it, it cost morein lawyers feesto dissolvethecorporationthanit did
toincorporate in thefirst place. Infact, it took aslong asfive years
to dissolve some businesses because of the horrendous state and
federal regulations concerning corporations. My advice in most
cases is to keep your business as small and simple as you can.

Rules and Regulations/434



Information Available

If you feel the need for further information, the government has
several free publications available on starting businesses. Send a
postcard to:

U.S. Small Business Administration
Box 15434
Fort Worth, TX 76119

Ask for the pamphlet titted Home Busi nesses aswell asthelist of
other free management assistance publications. Thesetell you much
that is helpful about management, planning, administration, mar-
keting, personnel, legal problems, and getting started. M ost people
find very little need for al this information for a small, simple
business like cash gardening, but you may find it helpful.

Insummary: the paperwork required for asmall business may at
first sound like a headache. But it isn't, unless you make it so.
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Chapter 10

Garden Size,
Location,
and Layout

can be practiced profitably on relatively small spaces. A
squarefoot garden takes only 20 percent of the space of a
conventional garden. Even thequarter-acre lot of suburban homes
is usually adequate.

That lot, about 11,000 square feet, is usually divided so that the
house and garage take about 3,000 square feet, the driveway
another 1,000, and thefront and sideyards 3,000. Thisleaves about
4,000for the backyard. If you converted half of that (2,000 square
feet) into a cash garden, you'll have room for almost 1,400 square
feet of growingareawhile theremaining 600squarefeet arein paths
and non-productive areas. At an averageyield of $5 per squarefoot,
your cash garden could produce $7,000 a year for you.

Thus, the question you must answer is not about the space you
haveand need, but how much money you want to make, how much
timeyou want to spend, and whether you can find agood market for
your cash garden.

If your financial needs are modest, only part of your backyard
"~ may be needed for gardening; if you're very ambitious, you may
want to usethe entire backyard, even if you have more than 4,000
square feet, or you may even want to arrange for additional land.

The basic square foot system utilizes a four-foot square with a
walking aisleon all four sides. Sincetheobject of acash gardenisto
have as much growing area as possible, you could give up a little
convenience and arrange those squares end on end to form a long
gardenthat's four feet wide. You'll havetowalk around along bed,
but it will avoid alot of non-productive space.

s One of the advantages of square foot gardening is that it
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In this 50 X 80-foot backyard, these four beds will occupy 288 square
feet, with 192 square feet used for growing. That's enough to produce an
income of $960.
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In the same backyard, these beds will take up 750 square feet, with 506

square feet used for growing. At $5 per square feet, this garden will
yield $2,530.
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This garden will yield $5,320. The garden area is 1,500 square feet, of
which 1,064 square feet isfor growing areas.
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Width of Aisles

Theaisles can beasnarrow astwelve inches, but most peoplefeel
more comfortable with aisles fifteen or eighteen inches wide. A
rough layout of your yard and garden bed location will help you to
decide on aisle width and bed length. In general, you'll use60to 70
percent of the garden area as productive growing areas.

Sun

If you haveasmall yard and nowhere else to garden, your choice
of asiteis limited. (On the other hand, it makes for a very easy
decision.)

If you havealargeyard, though, or you're considering gardening
in some other location, your single most important consideration
should be sun, sun, and more sun. Do not select a shaded area.
You'll be continually fighting the sun/shade problem, and your
production will be diminished. Infact, your site should not be even
closeto the shade of trees or shrubs, because they grow rapidly and
soon will throw your garden into partial shade. The length of time
you havefull sun ismost important. At least six to eight hoursaday
are needed for growing warm-weather or summer vegetablessuch as
tomatoes, cucumbers, squash, peppers, and eggplant. Lessis needed
for cool-weather or spring crops of lettuce, beets, carrots, radishes,
and onions. Four to six hours are enough.

Soil

Other considerations are not as important as sun. Take soil, for
example. Unless you have several acres or your land slopes greatly,
your soil will befairly uniform throughout your property. Sincethe
squarefoot system involves building up your soil in raised beds, you

won't have to worry about your soil asyou would in conventional
gardening. Thisis explained in detail in chapter eleven.

Water

Another factor to consider isthe availability of water. Y ou won't
want to lug water or run hoses a long distance, so pick a location
that's close to a water spigot. If you havea large piece of property,
and you're putting your garden way out back, seriously consider
running a large (at least 3%-inch diameter), heavy-duty hose or
buried pipe to the garden area.
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Drainage

If your prospective site puddles for several hours after a heavy
rain, it probably has poor drainageand may bea bad choice. If you
must select asitewherewater flowsontoit, thereareseveral possible
remedies, such as ditching and terracing, to divert the flow away
from thegarden. Thisismuch easier than providing drainagewithin
thearea. Instead of starting off with a problem, though, try to pick
an areathat drains readily, and you'll be way ahead of the game.

If drainageis a problem, dig a ditch around your garden areato carry
water away from it.

Location

It's helpful to put your garden closeto your house. You'll find it
easier to carefor thegarden. Also, sinceyou canseethegardenfrom
insidethehouse, it's easier to spot troubl e such as munching rabbits.

You'll alsofind that the more often you look at the garden, the
more often you'll go out to tend it. Since a squarefoot garden isso
beautiful, every timeyou see it, you'll want to get out therefor a
closer look. With every short visit you will spot minor problemsor a
crop that's ready to be picked. Your garden will benefit from this
added attention. Inthelongrun, thiswill mean alarger cash harvest
for you.
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Security

If you can't put the garden close to the house, think about the
security of the area you're selecting. Is it fenced in? Is it near a
thoroughfare?Isit protected from neighborhood children?Isthere
much vandalism in your area? If your yard isn't already fenced,
investing in a fence may be cost-effectivein thelong run.

Slope

If you have alot of land, and have a choice of slope—that is, if
part of the land slopes to the south and another part slopesto the
north— garden theslopethat pointstowardsthesun. That spot will
be the warmest and it will warm up earlier in the spring. You'll be
able to plant sooner, and to a cash gardener that means more
money. Most peopledon't have thischoice, but if you're one of the
lucky few, make the best use of this advantage.

When deciding where to put your garden, look over your entire
property. There may be areas that you might have overlooked
during thefirst go-around, aswell asareasthat could be used if your
garden weresplit up. Many peopleturntheir sideyard or even their
front yard into a cash garden. A square foot garden certainly is
attractive and would enhance any yard, regardless of its location.

Other Land

If you have a small yard and don't want to use it for gardening,
there's no reason why you have to use your backyard. Why not
someone elsg's? Some friendly neighbor who always wanted an
attractive garden, or who might want to earn some extramoney by
rentingyou a piece— or even dl —of hisbackyard?Thisisa particu-
larly welcomesolution if you livein a heavily wooded areathat gets
very little sun, or if your landscaping doesn't adapt well to a large
garden. Y ou can also rent empty lotsor sidelots. Or you may beable
tofind someone who already hasalarge garden and wouldn't mind
having you as a friendly tenant.

Y ou might not even have to pay rent if you go about it the right
way. Companionship and common interests are both persuasive
reasons. You might also be able to barter or trade some of your
servicesfor use of that land. Why not help takecare of theyard?Or
supply that family with all the vegetables they can eat, harvested
fresh from your garden?
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Accessibility

Onelast thingto keepin mind isaccessibility toyour vehicle. You
haveto pull up toload your harvest a couple of times a week, and
youwon't wanttolugitvery far. Inaddition, sinceyou'll be building
somewooden framesand bringinginalot of soil, manure, and other
supplies, your garden should be fairly close to the driveway or an
areawherea truck can easily back up.

Laying Out the Garden

Once you've selected a garden site, the next step isto lay it out.
Using thesquarefoot system, you'll bedividing it into blocksfour
feet square or into long beds that are four feet wide. You must
decide what direction they'll run and how wide the aisles between
them should be.

Ingeneral, keep your vertical framesonthe northside, and when
planting, keep thetaller plants on the north side.

Lay out the beds in your garden in any
pattern you find attractive and
convenient to work around.
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A 3- or 4-foot center aisle is convenient. Side aisles can
be from 12 to 18 inches in width. Locate vertical beds
on the north side of your garden.

Wide Aisle

It's usually most efficient to lay out a center aisle wide enough for
a cart or even an automobile. This will be used for harvesting,
washing, and removingyour produce. Thesideaislesshould beonly
wideenough for walking and kneeling. Remember, your objectiveis
to haveas much growingareaas possible. Becauseyou can reach in
at least two feet from each side, your growing areas can befour feet
wide instead of the conventional square foot gardening system of
four-foot squares bordered on all four sides by walking paths.
Depending on the existing surface, and how you want your garden
to look, you might leave grass growing in the aisles (just make sure
they're wideenough to run alawn mower through), cover them with
planks, or lay down carpetingor other mulching material to prevent
weeds from growing. All of these materials will keep your feet dry
and your clothes clean while you're working in the garden.

Building Borders

Y our beds should be bordered with wood if possible. This makes
for a neater garden which iseasier to take care of, and it allowsyou
to build up your soil more easily and to cover individual beds more
readily for protection (seechapter three). Theideal sizefor lumber is
two-by-sixes or two-by-eights. Thisisfairly expensive if you buy it,

Garden Size, Location and Layout/144



but you should be able to find some for free. There's always some
construction in the neighborhood and buildersthrow away alot of
good lumber. Just ask theforeman. Chancesare he's a gardener and
will have a personal interest in your project. Some inquisitive
builders have even offered to deliver thelumber so they could ook
at my garden plan. Becareful: you don't want totell too much about
your new business or you may have an unemployed builder asyour
new competitor.

MATERIALS FOR AISLES

Wooden planks Neat and clean, expensiveif bought new;
lift to catch slugs.

Plywood strips Neat and clean, expensive if bought new;
lift to catch slugs.

Black plastic Cheap but unattractive, unless covered
with mulch; punch holes for drainage.

Bricks Expensive but attractive; not soft for
kneeling.

Crushed stone Expensive but attractive; drain well, but
not comfortable.

Grass Attractive, needs mowing and edging.

Cardboard Cheap but unattractive unless covered

with hay or leaves.

Outdoor carpet A good idea. Often can be obtained used
for free at a rug store.

Mulch materials Hay, dried grass, leaves. All attractive
and free or inexpensive.

Plain old dirt Useaction hoseweekly for easy weeding.

Building Frames

Construct your wood frames by nailing four boards together,
four feet long at each end and as long at the sides as you want each
bed to be. If you don't have lumber that's long enough for the sides
(let's say twelvefeet long), you can easily splicetwo pieces together.
Butt theendstogether and put a pieceof plywood on theinside, nail
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It's easiest to assemble the wood border on a hard, flat surface
like a driveway.

it through, and hammer the nails flat. This creates a fairly strong
joint that isstill slim and won't get in the way when you're turning

your soil or planting.
With these joints you can construct beds that are thelength you
want. Firmupthesoil aro'und thewood. It won't haveto withstand
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much pressure, so don't worry too much about driving in stakes or
providing other supports, as many booksrecommend when build-
ing bordered bed gardens.

To splice lumber, use a small piece of plywood,
nailed on the inside of the bed, and bend over the
nail ends.

If you're not going to rototill, nail spacers of two-by-fours or
two-by-sixes across every four feet. Thisshould betheonly support
your frames will need; it also provides built-in visual guidance for
spacing your plants. Then it's easy to plant one, two, or four linear
feet of your bed areaeach week with a different crop.

Bulld Up Beds

Next, strip the weeds or grass from the beds, loosen the existing
soil, and fill your frames with the best soil mixture you can afford.
(See chapter eleven for more details.) With few exceptions, your
existing soil will not be good enough to grow an optimum cash
garden. If you can't afford to buy bags of prepared soil mix (the
ideal solution), it's better tofill your framesgradually with as much
compost, manure, peat moss, and vermiculite as you can. They
don't haveto befilled to the brim immediately. If you're in arush
and fill your frames with poor growing sail, you'll be stuck with it
forever. It's very unlikely that you'll ever replaceit. If you bringin
good things gradually, you'll be surprised at how quickly your
frames will fill up.

In laying out your garden area, your final decisions will concern
the number of bedsand what you're goingtogrow. Will it beshort,
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medium, or tall, and will you have frames for your vertical crops?
You should plan to put your tall plants on vertical frames, to the
deer are common in your neighborhood, group lettuce, spinach,
and peas so they can be more easily protected with fencing. Rad-
ishes, carrots, and onions could go in adifferent area, since rabbits

and deer are not as fond of them.

northsidesothey won't shadetheshorter plants. Groupvulnerable
cropstogether if you have pest problems. For example, if rabbits or

A garden of squares and aides can be both practical and attractive.
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Toanyonechoosing the ultimatesizeof agarden, my adviceisthe
sameasit isto beginning squarefoot gardeners: start small; you can
alwaysexpand. You'll be much moresuccessful if you stay small at
the beginning, takegood care of what you have, and learnto handle
that before moving on to a larger enterprise.
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Chapter 11
Soll _
Preparation

must have the best possible soil, soil that will produce

$ Whether you garden organically or non-organically, you
bumper crops.

Since most soil is far from good, you must build up a rich,
humusy, well-drained soil. In conventional gardens, this might be
prohibitively expensive. But that's not true in square foot garden-
ing, sinceit requires only 20 percent of the space of a conventional
garden for an equal amount of produce.

First stepin preparing a bed isto strip off the grass, then
loosen the subsoil, removing rocks and roots.
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| have two recommendations.

1. Right at the beginning, build perfect soil.

2. Start small and prepare the perfect soil for the size garden that
you can afford.

Don't start out by plantingalargegarden in poor soil. You'll only
be wasting your time and producing a poor harvest.

Organic?

Decide now whether you're going to grow organically or non-
organically. Thisisa matter of personal choice. Organically grown
produce often commands a much higher price; however, it's much
harder to grow a crop without pest damage. Y ou might find that in
some areas of the country, there is little demand for organically
grown produce. It therefore brings a much lower priceif it hasaless
than perfect look. Some non-organic gardeners later find a more
profitable market for organically grown, so they switch. But |
wouldn't let the market decide how you're going to grow. I'd say
that depends on how you feel about it. To be truly organic, you
should not have used any chemicals, chemical fertilizers, or insecti-
cides in that soil for at least the past couple of years.
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After stripping the sod and removing rocks and roots, mix in a 3-inch
layer of perfect soil mix, then fill the box with this same mix. Level it
and you're ready to start planting.
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Whether you grow organically or non-organically, your perfect
soil must be rich, humusy, well-drained, and friable. The basic
ingredients are always the same: peat moss, vermiculite, and com-
post. If you want to take the quick and easy route, you'll buy large
bags of prepared soil mix. That's what thecommercial greenhouse
growersdo. Therearefew, if any, large commercial growers today
who mix their own soil. They all buy it in bagsor bales. Becauseit's
composed mostly of vermiculite and peat moss, it contains nothing
that could contaminate an organic garden. It can be purchased at
nursery supply centers. They're listed in the phone book. Contact
your local nursery; tell them you need a certain number of large (try
to get the four cubic feet) bags or bales.

How to Estimate

Here's how to estimate how many you'll need. Each four-by-four
planting area equals sixteen square feet. If the new soil is one foot
deep, you'll need sixteen times one or sixteen cubicfeet. If it isonly
half that deep, or six inches deep, you would need half of thesixteen
or eight cubic feet.

The mixes are compressed into bales of either four, five, or six
cubicfeet. Every manufacturer packs his mixtureslightly differently
from others, and they don't tell you on the bag how much the loose
volume is. They just state the compressed volume. Figure it will
double in volume.

So, add up your total bed areas, then decide thedepth you need of
new planting mix. If the existing soil is poor, remove it. If it is
halfway decent, it can be mixed with the planting mix. Also consider
theamount of compost or well-rotted manureyou can get to mixin.
Thenyou can estimate alittle closer the number of balesyou'll need.

Don't betooconcerned about theexact amount. It's not critical if
your bedsaren't up tothetop with new planting mix. Y ou can keep
adding compost and manure asthe months and years go by. Every
time you replant an area, you'll add compost to it. That will bring
the level up another half-inch to an inch.

Loose Mixes

If you buy bags of loose mix, you're going to get exactly the
amount stated on the bag. Sometimes vermiculite is sold in six-
cubic-foot as well asfour-cubic-foot bags. Again, it depends on the
manufacturer, what part of the country you're in, and your source.
Takean example: your beds aretwelve feet long by four feet wide,
and your existing soil is halfway decent. You decide to add three
inches of planting mix. The quantity you need would be twelve
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timesfour, timesthreeinches over twelveinches (or one-fourthof a
foot). That equals twelve cubic feet.

If you buy four-cubic-foot bales of compressed planting mix,
you'll need oneand a half balesfor each bed. That's six cubic feet of
compressed mix, which will expand to double, or the twelve cubic
feet you need.

SOIL VOLUVE

This table shows the amount of soil required to fill a4X4 area at
various depths.

Depth Number of Cubic Feet
12" 16
8" 11
6" 8
4" 5l
3" 4
2" 2%

(I bushel basket = 1.24 cubicfeet.)

Quality Varies

Thequality of planting mixesvaries. There are many companies
in the business. Some are regional and others are national. And
their products differ. Somematerialsarerather fine, somearefairly
coarse. Asyou can expect, theless expensive ones have more coarse
material. Sometimesyou'll find alot of sticksand stonesin the mix,
because it was not screened very well. Look over the mixes before
you decide which to buy. The nursery or the garden supply center
you're buying from should be able to help you with this. You also
might want to talk with local growers. They could adviseyou asto
which brand they like the best. Remember, they're using it for
different purposes, for starting seeds in flats or potting houseplants
or flowers. Because you're gardening outdoors and raising primar-
ily vegetables, you might want a coarser mix that won't pack down
with therainand normal use, if you haveaclay soil. Y ou might also
want to mix in somesand, which isvery inexpensive, beforeadding
the new soil mix ontop. Thesand will help to break up theclay, and
stretch your expensive planting mix alittlefurther. Of course, if you
have a very sandy soil, you don't want to add more sand to it.
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Onenoteof caution to organicgardeners: sometimesthe planting
mixesthat you buy in commercial bags contain a small amount of
chemical starter fertilizer. Check the labels to make sure the mix
doesn't contain this fertilizer.

Mix Your Own

As an alternative to the ready mix, you can purchase individual
bags of vermiculiteand peat mossto mix your own. They both come
in bags or bales containing four or six cubic feet. When buying
vermiculite, get the coarse grade, rather than the fine or medium.
Since it gradually breaks down, you want to start with the largest
particles you can. Vermiculite is mica rock that has been heated
until it expands, just like popcorn.

Thetype of peat mossis not particularly important. Most grow-
ersuseeither peat or sphagnum, domestic or imported. They believe
the qualities are about the same. Somewill arguethat point, but it
usually boils down to a matter of personal choice.

Need for Compost

There is one thing that commercial growers don't have, but you
should have, and that iscompost. If you don't haveany, you may be
ableto find it nearby. Many communities collect leaves in the fall
and compost them, offering the decomposed material free to com-
munity residents.

Since compost is nothing but leaves and other vegetable matter
that have decomposed, you might scout around your neighbor-
hood. Try the town dump or an area where the town sweepers
deposit their loads. Local farms may have piles of manure or hay
that has decomposed. These are fine for your compost ingredient.

Theeasiest placeto get raw materialsfor your compost pileis at
grocery stores. They throw out crate after crate of spoiled cabbage
and lettuce, beet tops, carrot tops, and all typesof greens. A friendly
visit with the produce manager will assure you of a continual
supply. Becauseit's green and moist, it will start decaying rapidly in
your compost pile. Don't put it directly into your garden.

If you havedried leavesto mix with all thisfresh, green material,
all the better. If not, you might try shredded newspapers. Makesure
you use only the black and white pages; color pages do not decom-
posereadily and contain some harmful materials. And, of course, if
you don't have a compost pile, get one started immediately.

You can start your garden by building your beds on top of the
existingsoil. If it's really poor, you can removesomeof it and useit
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for your paths. Even though you'll haveto buy more of thesoil mix,
you'll be better off in the long run, especialy if your existing soil
doesn't drain well.

Testing the Soil

Everyone wants to know when to add fertilizer, and how much.
But there's another step that's more important. You should check
the acidity of your soil by measuring the pH. This can be done by
taking a sampleto your local nursery or county agricultural agent,
or by testing it yourself withan inexpensive pH test kit. You'll want
a pH level between 6 and 7. Anything below that indicates a very
acid soil which will need additional lime. A pH above 7 indicates a
very alkalinesoil which will need additional sulfur. Theamount you
add depends on the levels of your present soil on the pH scale.
Follow the directions on the lime or sulfur package label.

Many gardening books describe how some crops prefer soil of a
very specific pH. Except for extremely acid-loving crops such as
blueberries, you don't have to worry about pH preference. Most
cropswill dowell intherange between 6and 7. Somewill toleratea
lower pH and somea higher, but what's overlooked by most garden
books is that most crops will do well within the 6-7 range.
Fertilizers

Now we're ready to discuss fertilizers— how much to add, when,
and what type. When you go shopping, you'll see a bewildering
array of formulason theshelves. Most mixesarelabeled " complete™
or "balanced,” meaning they contain a certain percentage of the
three main ingredients, nitrogen, phosphorus, and potassium, and
small amounts of the important trace elements.

The percentages are designated by hyphenated numbers, such as
5-10-5 or 5-10-10. T o complicate matters, they come in powdered,
granular, and water-soluble forms. What to use?

| usually useabout ten pounds of fertilizer per 100 squarefeet of
garden area, or one pound per ten square feet. That's a little more
than half a one-pound coffee can added to each four-by-four plant-
ing area. Mix it in well with the soil.

Theformulayou buy should beavery basicone, and the cheapest
isusually a5-10-50r a5-10-10formula. Thefirst number represents
the nitrogen, and that's the most expensiveingredient. Whenyou're
beginning your basic soil preparation, you don't want to add too
much nitrogen. It either disintegratesquickly in aninactive soil or is
used up rapidly by developing plants. The other two ingredients,
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FERTILIZER APPLICATION
N P K
Nitrogen Phosphorus Potassium
For leaf crops For fruit crops For root crops
Lettuce Tomatoes Radishes
Spinach Peppers Carrots
Cabbage Beans Turnips

Initial soil preparation:

e Use granular 5-10-5 or similar strength
e 1 pound per 10 square feet
e 114 pounds per four-foot garden square

Periodic Application:

e Plants growing less than six weeks, no extra applications.

e Plantsgrowing morethan six weeks, use granular or water-
solubleat half-strength every two weeks. Follow directions
on label.

e Plants that have blossoms, apply an extrafeeding of half-
strength high-phosphorusformulaevery other week during
blossoming.

phosphorus and potassium, last longer. Later on, you'll probably
find it moreconvenient to useawater-solublefertilizer so you don't
disturb the soil around your plants. But | always use a basic 5-10-5
granular fertilizer whenever | prepare the soil for a new planting.

Stripping Soll

Onceyour bedsand walking pathsarelaid out, removeany sod or
weeds growing in your planting areas. This sod probably contains
the best growing soil you have in your backyard, so don't throw it
away. It can be added to your compost pile but should be turned
upside down to make the sod decay faster. It could also be trans-
planted to your paths to cover any bare spots, if you want grass
growinginyour paths. But it should not beturned upsidedownand
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spaded into your growing area. Grass has a way of continuing to
grow long after you think it should be dead.

Tiling the Soil

One question that always comes up is, " Should | rototill my
garden, or should I try hand digging with a pickaxe, shovel, or
fork?"

It depends on how deep you want to go, how thoroughly you
want to break up thesoil, and how often you expect to turn thesoil.
These features, in turn, are determined by how good your soil is.
Remember: inthesquare foot gardening system, you do not walk on
your growing soil. It won't get packed down and won't require
continual digging and turning over as it does in most garden sys-
tems. | recommend that peopledigonly asdeepastheir backsallow.
You don't want to injure yourself becauseyou've assumed that the
deeper you dig, the better your plants will grow. Contrary to what
welve read, the roots of most vegetables remain fairly shallow. This
is especially true in a square foot garden, where you provide the
perfect soil, maintain ideal wateringconditions, and eliminate com-
petition from weeds. Your plants won't have to send roots down
several feet looking for moisture or nutrients, as so many conven-
tional gardening books have stated. Deep digging is not as impor-
tant in the square foot garden.

If you plan to rototill, bevery careful. Although rototillers look
asif they're doing a wonderful job, they don't go very deep. If you
want to mix your existing soil with your new soil, do it in layers.

Thefirst step: pour in and rake out about a three-inch layer of
new planting mix. Either dig or rototill that, mixing it in with the
existing soil. If you're rototilling, you're not going to go very deep,
but you will mix the two soils. If you're hand digging, take your
time, and go as deep as you're comfortable digging. If you have a
strong high school boy working for you, tell him to go down the
depth of the shovel blade.

Turn the soil over, break up clods, and mix the good with the
existing soil. Rakethat out level, removing sticks, roots, any man-
made debris, and certainly any large stones.

Next, pour in another layer of three or four inches of the good
planting mix and mix that with the existing mixed soil. Rake that
level, and add, as a final topping, two or three inches more of the
good planting mix. You now have a pretty good soil that gradually
goesfrom a perfect planting mix at thetoptoa predominantly good
mix at the next step, to afifty-fifty mix at the bottom. Below that
you have your existing soil.
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Asyou add new compost and manure through the months and
years, you'll beturninginthismaterial, but sinceit's now soft, loose,
and friable, you won't have much work to do.

Thefirst step isalot of work and physically exhausting, so take
your time. If you're doingit yourself, by hand, do onesmall areaat a
time, perhaps just a four-by-four-foot area, and then take a break.
Come back to your beds later in the day, or perhaps the next day.
Everything does not have to be done at once.

Y our result will beavery nicesoil mix that will last for many years
and provide you with the ideal medium for your cash garden,
regardless of what your existing soil was.

Rototilling

Thosewho usearototiller will find that everything should go very
easily, but they must go back over thearea afew times. Don't add
the full depth of your new planting mix and think that you're going
tomix that intoyour existingsoil. Therototiller will just not gothat
deep, regardless of what brand you have. Y ou must do it in layers.
Although a rototiller is a great labor-saving device, because it will
not go deep enough, | find hand digging is much more satisfactory.

Of course, if you have a very heavy clay soil—one of those
Louisiana gumbos or California clays—it is extremely hard to dig
and mix it well. Thisiswhere a rototiller is most useful, because it
can mix and break up your existing soils. You'll probably end up
with a better job of mixingin the new material.

Layering Materials

Whether you're digging or rototilling, you should add fertilizer
and pH adjustment material, either lime or sulfur, asyou add each
layer. It's probably most important todothat bottom layer, because
your existing soil requires the most amendments. Divide the total
amount in half or thirds, depending on how many layers you're
going to do. Again, it's not critical. It's an estimation you make
merely by eye and feel. Asyou do each layer, begin by sprinkling
over the surface thefertilizer and lime or sulfur. Asthat gets mixed
in, and you add your next layer of new material, add another
sprinkling of fertilizer and lime or sulfur.

The prepared soil mixes are fairly close to the ideal pH level.
Someof themrunalittleacid, with apH of 5to 6, soyou'll wantto
add a little bit of lime to them. None of the prepared soil mixes is
alkaline, so you don't have to worry about adding sulfur. In the
western states, where there's little rainfall, the natural soil may be
above 7, and will requiresulfur. In other states, wherethere's afairly
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heavy rainfall, over twenty or thirty inchesayear, the natural soil is
anywhere from neutral to slightly acid, down to a very acid soil in
the heavy rainfall areas.

Supports Needed

A problem you may havewith thissoil isthat, becauseit's soloose
and friable, heavier plants may fall over in heavy windsor rain. I'l
show you how to build simple, inexpensive supports in chapter
fourteen.

Thefinal stepistorakethesoil level, then to decidewhat method
of planting you will use.

The hill-and-furrow method is ideal for closely spaced plants,
hot, dry climates, and areas of thecountry that limit the use of water
forgardens. Itisalsoideal for plantsthat require uniform moisture.
To plant using this method, you shape the bed into a series of
furrows, spaced so that seeds can be planted at the proper distance
apart and in the bottom of each furrow. Thus, when the bed is
watered, the moisture runs to the bottom of the furrow whereit is
most needed.

In arid areas, shape your soil into hills, then plant on the lower

levels. Plant lettuce 6 inchesapart, beans, 4 inches, and carrots,
3inches.
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Plant lettuce in dish-shaped depressions, for easier watering later.

Cup-and-saucer plantingis best for widely spaced plants such as
peppers and eggplants, which won't beinjured if the saucer fillsin
during a heavy rainstorm.

Cup-and-saucer plantingisplacingeach plant in asaucer-shaped
depression about the width of the full-grown plant and about one
inch deep. By watering in these saucers, you ensure that the mois-
turegoesdown totheroots, and that you're not watering whereyou
will encourage the growth of weeds.

For those who want the ultimate in water conservation, try my
New York Times garden (sometimes called the Chicago Tribune
garden). It combines the hill and furrow shape with a mulch of
newspapers. First, shapethesoil to the spacing of whatever you're
planting. Then lay down asix-pagethickness of newspaper to cover
the hills. You can leave a one-inch strip of soil showing at the
bottom of the furrow if you're planting seeds. If you're puttingin
transplants, you might cover all the soil with newspaper and then
poke a holein the paper for each plant, using a knife.

No weeds can grow through the paper, and all water rolls down
the hill and into the furrow.

Soil preparation isgoing to benot only the most expensive part of
your garden, but the most work as well. Don't skimp on this step
because it isthe entire foundation of your business. Without good
growing soil, you will constantly struggle to produce a decent crop.
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Y ou should hear thecomments of gardeners who have switched
to the square foot method and have taken the time, trouble, and
expense to obtain the perfect soil. They say it's like a whole new
world of gardening. It really makes that much difference.

Sostart small and build only as many boxesasyou can fill witha
perfect soil mix. Don't betempted tofill them with aload of topsoil
or bags of $1.29 black soil on sale, or even thesoil in your garden.
Stick with the perfect soil mix and enjoy gardening like you never
have before.
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Chapter 12

Scheduling
Your Crops

ments with your prospective buyers; you've laid out your
garden and prepared your soil. Now it's time to get down
tothefinal preparation, deciding what cropsyou plan to grow. Ask
yourself these questions. Areyou sureyou can sell these crops? Are
they in demand? Arethey fairly easy to grow? Will they realize a
good profit for the space and time required?

By startingwith cropsthat areeasy to grow, you will help guaran-
tee your success. Give yourself every advantage possible this first
year and save the challenging cropsfor later. Some peoplefeel the
need to tell their friends and neighbors they're growing exotic or
difficult cropssuch as artichokes or mangoes; some might even be
embarrassed to say they're selling radishes out of their backyards.
Don't beashow-off. Just say you're growingsalad cropsfor alocal
restaurant, and your vanity will be soothed when you look at your
bank balance.

s Well, you've selected your market and madeall thearrange-

What Amounts?

Inaddition tolisting thosecropsyou planto grow, start thinking
about the amountsthat you're going to need— how many radishes
or heads of leaf lettuce per week. Y ou should have discussed this
with your buyer and he should have given you some indication of
how much he uses each week. Supplying him with 20 or 30 percent
of that amount should beyour goal. Since it's so much easier to
produce a perfect crop in asquare foot garden than in asingle row
garden, you don't haveto resort to the farmers' technique of over-
planting in order to produce a reasonable harvest. If all goes well,
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vou should beableto harvest and sell 80to 90 percent of everything
planted. But you must beableto provideacontinuoussupply. Once
you stop delivering acertain item onaregular basis, your buyer will
turn to other sources. Don't go four weeks without delivering
carrots, then suddenly show up with a large harvest. Also, tell your
buyer in advancewhen a particular supply will beexhausted, so that
he can find a sourceto replace it.

ESTIMATING YOUR PRCHTS

We interviewed the owner of a small (forty-five seats) res-
taurant who said he could use the following salad vegetables
every week and was willing, even eager, to buy as many as
possible from 'us. We've figured on the basis of furnishing 30
percent of his needs.

Area
#Per  Needed
Crop 100% 30% Sqg. Ft. in Sq. Ft.
Radishes 9 pounds=400 each 120 -+ 16 = 8
Carrots 25 pounds=250 each 75 : 16 o 5
Leaf lettuce 24 heads=24 heads 7 t 4 2
Romainelet. 24 heads=24 heads 7 - 4 = 2
Scallions 20 bunches=120 each 36 + 25 = 14

If you wereto supply 30 percent of his needs, you would need
the following space.
Radishes: Need 4 weeks growing

X 8 square feet per week

= 32 square feet of garden space.
Plant 8 square feet every week.

Carrots: Need 12 weeks growing
X 5square feet per week

= 60 square feet of garden space.
Plant 5 square feet every week.

Leaf lettuce: Need 5 weeks growing
X 2 square feet per week

= 10 square feet of garden space.
Plant 2 square feet every week.
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Romaine lettuce: Same as leaf |ettuce.

Scallions: Need 6 weeks growing
X 14 square feet per week

= 9 squarefeet of garden space.
Plant 1Y, square feet every week.

TOTAL Garden space:

Radishes 32 square feet
Carrots 60
Leaf lettuce 10
Romaine lettuce 10
Scallions 9
TOTAL 121 square feet
Two beds, 4 feet wide X 15feet long = 120 square feet.
SALES
Radishes 120X 5¢=$% 6.00
Carrots 75X 12¢ = 9.00
Leaf lettuce 7X 79¢ = 550
Romaine lettuce 7X 79 = 550
Scallions 36X 7¢o 250
TOTAL $ 2850 per week
X 4
$115.00 per month
X 6
$690.00 per season
YIELD:
690 o $5.75 per square foot
120 square feet

I know a lot of people who would be tickled pink to earn
almost $30 a week for working a few hours a week in such a
small garden.

Of courseyou could doubleyour areaand supply therestau-
rant with 60 percent of its needs and earn almost $1,500, but
remember that if you try to supply almost all of the needs of a
restaurant, your problemswill multiply. It would be better, if
you want to raise alarger garden, to find a bigger restaurant.
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Your buyer may be interested in having a seasonal item such as
kale, which is available only in the fall. He may even be willing to
plan his menu around such an item, but you must let him know well
ahead of timewhat will beready. Keep him aware of what you have
now, what you'll havein thefollowing weeks, and what you antici-
pateinthefuture. Otherwiseyou may end up with a harvest no one
is interested in, and how much is that worth?

Keep Planting

In order to ensure the success of your business, you must keep
planting, growing, and harvesting. And you must doit onschedule,
so there's always something coming along. Theworst thingyou can
do is deviate from your delivery schedule, or show up every week
with apologies about being out of this or short on that. Your
customer is bound to become disgruntled with your services. Of
course, it's hard at first to figure out exactly how long it will take
from planting seedsto deliveringthe harvest, but I'll explain how to
set up charts that will help you plant on a schedule. Then you can
make slight adjustments depending on the weather.

—

Cold Weather Crops

Frost-Hardy

Planted spring and again
infal;

In southern and western
coastal states, can be
planted all winter.

Warm Weather Crops

Tender
Planted summer only;

In southern and western
coastal states, can be
grown in spring and fall.

Beets Swiss chard Beans Peppers
Broccoli Onions Cantaloupe  Squash,
Cabbage Peas Corn summer
Carrots Radishes Cucumbers and winter
Cauliflower  Spinach Eggplant Tomatoes

“

Y ou must know the hardy crops, which can be planted in early,
mid-, and latespring; thetender cropsthat must wait until summer;
and those that can be planted in late summer for harvesting in the
fall. Dependingon your area of the country, estimatethe length of
your growing season and decide how far into the cold weather you'd
liketo (and can) garden.
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Prepare a Calendar

| find it very helpful to cut up a calendar and piece it together so
that the monthsform a planning chart that can be seen at a glance.
Use one of those free bank calendars. Indicate your frost datesfor
springand fall; then you can establish whento plant your seedsand
transplants (both indoors and outdoors) in relation to these two
dates. Thisall soundslikealot of work, but it's really not. Infact it's
almost as much fun as looking through the seed catalogs in mid-
winter and deciding which seeds to buy for the coming year.

If you consult the charts on continuous harvest, you'll beableto
plan how often you should replant the various crops. If you rely
solely on watching the growth of your plants, you're going to get
fooled. Seedstake alongtimeto sprout, and the seedlings seem so
small that there's a tendency to wait until the plants become a
""decent size'" before you put in another crop. But keep in mind that
you want to deliver this crop weekly, so you must plant weekly. Of
courseif it's one of the continuous-harvest crops such as tomatoes,
cucumbers, or peppers, you should consider an early-, mid-, and
late-season crop. All these plants havea peak period of harvest, and
if you put everythingin at once, you'll be overwhelmed duringthe
few weeks of that harvest. To avoid this, you should stagger your
plantings by a few weeks, or you can spread out your harvest by
planting early, mid-season, and late varieties all at the same time.

Set up a complete schedule for seed starting and transplanting
indoors, growing timefor seedlings, setting outside or transplanting
intothegarden, growth to maturity, and expected datesfor harvest-
ing. Naturally, your cropswill vary a bit from thisschedul edepend-
ing on growing conditions, but this will give you a rough idea of
when you can replant each space with a new crop.

Todeterminewhenit's safetostart, look upyour areaon thefrost
mapstofind your average last springfrost and first fall frost. Mark
those dates on your strip calendar. The time between those two
dates is your frost-free growing season.

Keepin mindthat thefrost chartsareonly approximate, based on
averages calculated over many years. In fact, the criticism has
recently been made that these charts are based on data that are
extremely outdated, and that many do not includethelast twenty to
thirty yearsof weather data. Although updating probably wouldn't
change them very much, keep in mind that your actual dates are
going to vary by one or two weeks in either direction.
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Ready to Gamble

How early you start planting outdoorsdepends on how much of a
gambler you are. Doyouliketo play it safeor doyou prefer totake
chances? If you're a middle-of-the-road type, gamble by putting
part of your crop out early, but saving most of it for asafe planting
date. This complicates your schedule alittle, though, and probably
should be saved for next year when you'll be more experienced at
the whole business. Remember again, you want to play it safe and
giveyourself as many advantages as you can thefirst year, so why
not select safe planting dates just to make sureyou don't get wiped
out by a late spring frost?

The other consideration is how well you are prepared to protect
your garden. If your covers are ready, if there are enough to go
around, they all fit properly, and arein good repair, and if you know
how to use them, it's an easy matter to throw on some protection
from an impending hailstorm or late frost. This will make your
gamble less risky by evening up your odds against Mother Nature.

A variety of containers can be used for transplants
and for starting seeds.
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When to Start

The next schedules show when it's safe to plant outdoors aswell
aswhen to start seeds indoors. If you are growing your own trans-
plants, the schedules also show how often you should replant in
order to have a continuous harvest for sale.

In general, if you're growingsomething that's harvested by pull-
ing up theentire plant, such as lettuce, radishes, and scallions, you
should replant every week. If it's acrop like beans or peasthat hasa
continuous harvest over three or four weeks, you should replant
every two weeks so there is a little overlap in harvests. For those
vegetables that have a harvest all season, such as tomatoes,
cucumbers, and Swiss chard, you only have to plant once, unless
you want a staggered harvest. Then you might plant one-third of
your cropasearly aspossible, thenext third two weeks|later, and the
final third in two more weeks.

Y ou may want to makeasimilar schedulefor your frost datesand
just thosecropsyou're goingtogrow. Seeif your arearequires some
adjustment in growing times or length of harvest. By combining
these schedules with your strip calendar, you should have afairly
simple yet complete time schedule for your activities of the year.

A pencil is handy for quick and easy potting of seedlings.
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EARLIEST PLANTING DATES
Your Last Spring Frost Date

(Safe Date)
Start SeedslIndoors Plant TransplantsOutdoor s
# of Weeks Your # of Weeks Your
Before  Actual Before Actual
Safe Date Date Safe Date Date
Broccoli 12 —— 5 e
(Repeat Planting
in 2 Weeks) E— 2 -
Cabbage 12 — =} —
(Repeat Planting
in 2 Weeks) e 2 -
Cauliflower 10 e 4 -
(Repeat Planting
in 2 Weeks) e 2 -
Eggplant 7 — 2 -
Lettuce 7 — 4 ———
(Repeat Planting
Every Week) __  Every Week e
Peppers 7 ——— _
Spinach 7 I 4 -
(Repeat Planting)
Every Week __ Every Week I—
Tomatoes 6 __ OnSafeDate e
Start Seeds Outdoors
# of Weeks Your
Before Actual
Safe Date Date
Beans (bush) On Safe Date -
(Repeat Planting Every 2 Weeks)
Beans (pole) On Safe Date -
Carrots 3 -
(Repeat Planting Every 2 Weeks)
Beets 3
(Repeat Planting Every 2 Weeks)
Peas 5
Radishes 3

(Repeat Planting Every Week)
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SPRING INDOOR SHD STARTING

Weeks Weeks
Before Last After Lagt
Crop Last Frost, Frost, Frost
12108 6 4 2 0 2 4
Broccoli @--1------[-Bp
| @119
Cabbage u-_.!r_ Tt | _
Cauliflower @&--t--1-- | \
| @-----1--% -‘-
Scallions i W--d-a---% i Il ;
Eggplant | w-i--a,---;_-..--q“’ "
| - : .
| |
Peppers | | --.@.__.‘_....__..__-Q
Lettuce | w----9 : '
(repeat every week) | U'—--f-—'\!.l
". I | |
Spinach ;'-I---Qp '
_ et
Swiss chard ; = ———Pp
.' ’ |
Tomatoes | — : e _ip .
| | | L
Summer squash | | w---¥ {
[ [
Cucumbers } 1 @-F- | '
Muskmelons I i w---9 {
Key: @ Plant Seeds R plant Transplants

=== Indoor Growing Time
Each numbered block stands for 2 weeks
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FALL PLANTING SCHEDULE FOR LAST CROPS

Weeks Weeks
Weeksto  Before Last After Last
Crop Maturity Last Frost « Frost — Frost
18 161412 10 8 6 4 2 0 2 4 6
Broccoli 16 @--—-+- t‘? l _}_ ] ‘
(repeat in2weeks) ) | op- -{- ~loJep | - why -wlw ‘
i '. A .
Cabbage 16 ‘q--|- -q-- -&p ]*_ 'T"P"ﬂ" -
(repeat in 2 weeks) ks) I .l_ _:____‘__ o | T"lﬁ_;ﬁ |
Cauliflower 14 || U'_'--:’-----” +- we-uly || \
(repeat in 2 weeks) ) | a-e--i-8p— | wly-ul ||
L || |||
Carrots 0 1 | |- iyl | |
(repeat in 2 weeks) «s) |= l : . .l | |*I*+*|
Peas 10 | ‘| | -———-‘—;—*T-*-*-:ﬁ
; - | l
Beets 8 | | | ‘ ._'___'__.*_lﬁ Jl |
(repeat in 2 weeks) | | @ ! wiy -y \
| '|
| |
Lettuce 7 | i r @ - P ——uiv-wy- iy |
(repeat in 2 weeks) ' | ?_'_” =, *4_*¥*
Spinach 7| ‘ | & el udy
(repeat in 2 weeks) ks) | ; | ! @ R
R ! |
Radishes a | ||| e
(repeat in 2 weeks) | || | | :ﬁ-—-' | -y
. . .

Key: @ Plant Seeds ®® Plant Transplants we Harvest
=== Indoor Growing Time = OQutdoor Growing Time
- ________________________________________________________]
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OUTDOOR PLANTING SCHEDULE

FOR A CONTINUOUS CROP
Weeks Weeks
Before Last After
Crop Last Frost «— Frost —— Last Frost ———
6 4 2 0 2 4 6 8 10 12 14 16
Very Early Spring | ] -' ‘ bl JI
(4-6 weeks before i | .
last spring frost) | \ ‘ [
Broccoli v , ‘ ﬁl—ﬁl
(repeat every 2 weeks) i V. é | i;* | why |
| |
Cabbage V-{——-——uﬁ-’-ﬁ
(repeat every 2 weeks) ‘ ?i— we | wlr |
Peas - — | é*-!-ﬁ--*
- |
Spinach & ————ule—uln !
S S
Cauliflower & wiy - wiw ‘
(repeat in 2 weeks) | Rt —— \ |
Lettuce (leaf) Y | i_ ,j |
(repeat every week) | ! q’ *T* | | ‘ ‘
Scallions (sets or D S r —1—ﬁ— | |
transplants) (repeat !. ”—} | wrwy
every week) . : | ‘ ‘
| 1 | 1 i
Early Spring [ L L |
(0-4 weeks before | | : |
last spring frost) ‘ { ‘ ' |
! | I -
Beets o vy ._
(repeat every 2 weeks) %O'_:E_;'.—'T*'** : [
: o '
Carrots -- } ! Ll | | |
(repeat every 2 weeks) e . *‘L* .
{ |
Radishes . ) ‘ | |
(repeat every week) | @ - | ‘ | I
Swiss Chard | i} _F*+*.i.*. *.L*.\.*.}.*_*.i
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OUTDOOR PLANTING SCHEDULE

FCR A CONTINUOUS CROP
Weeks Weeks
Before Last After
Crop Last Frost « Frost —— Last Frost ——
6 4 2 a 2 & @6 g8 10 12 14 16
Spring
(on last frost date)
Beans (bush) @ | ﬁ—*
(repeat every 2 weeks) ) : wiy —pdy
| .
Beans (pole) T '| *J\-*--ﬁ--*
| i | |
Corn ®— ey
(repeat every 2 weeks) ‘ @@ 'I | ﬁ--*‘ .
‘ : . |
| | I |
Squash (summer) T—T——;—-*—T—*—*—*—*l
| | | i
Squash (summer) ‘ T—-—J——-—*’-*—ﬁ—-ﬁ—*
[ | [
Tomatoes ’ ¥ | : i {*-.*._*i
| I |
Late Spring ;. ; i
(after last spring |
frost) | | | ‘
| | |
Cucumbers ”——y—!—*—&—*—*-*
| I | f | |
| i |
Cucumbers @ : +_*|_|*_|*
Eggplant " i iy -y — nly
T T T T
Muskmelons b ' o — i — wky - wlw
- T i 1 i *"‘*
Peppers % ‘ ; *—ﬁ_r—*
| | | 4
Squash (winter) L —— - B

Key: @ Plant Seeds ¥ Plant Transplants wiw Harvest
= Qutdoor Growing Time
Each numbered block standsfor two weeks.
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Spacing Plan

The next step is to start thinking about a spacing plan. Since
you'll beplanting morethan onesquarefoot of each crop at atime,
think in terms of the total number of plants to one, two, three, or
four linear feet of bed. You'll find thearithmetic isextremely easy.'
For example, if you're putting in extra-large plantsat a spacing of
one per squarefoot, you'll be puttinginfour plantsfor every linear
foot of your bed.

The next size would be plants which are spaced four per square
foot, or sixteen per linear foot of bed. The medium-sized plants
requireaspacing of nine per squarefoot, for atotal of thirty-six per
linear foot of bed. Thesmall plantssuch as radishes and carrotsfit
sixteen per squarefoot or atotal of sixty-four plants per linear foot
of bed. After a while these numbers will become second nature to
you and you won't havetofigurethem out on paper or evenstopto
think about them. And if you takethetroubleto lay out your beds
on graph paper, allowing one square per square foot, you'll find it
very easy to count and measure.

Weather Protection

Next, consider your ability to provide frost protection. If you're
starting during the cool season, decide how much that's going to
play in your decision to gamble and start early or play it safe. You
may not be home enough to put on the covers, or you may be
unwilling to put in that much time and effort.

If you're starting your garden during the hot season, you must
decide how much weather protection you're going to provide, such
as shade film, wind screens, and heavy rain protection. A lot
depends upon your areaof the country and thetypical weather you
can expect during each season. Make your plan to fit your particu-
lar weather conditions. For example, some areas of the country
receive drying winds all summer long. Other areaslack in sunshine
and theair isstill but very humid. If your areais windy, you should
provide somesort of wind screenand someground cover or mulch-
ing system to hold the moisture. But if it's cloudy and humid, you
should make sure there's nothingto hold in the dampness or block
out any drying sunlight, which will cause rotting and mildew.
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It's easy to add a clear plastic cover when a wire framework is in place.
Plastic will protect against those early spring frosts.

Don't schedule the entire year all at once. You'l find that your
crops will grow more quickly or slowly than you anticipated, your
weather will bedifferent from last year, and you might spend alot of
time and work on a chart that could be obsolete in a couple of
months. Start with thefirst few months. Get your cropsstarted, the
quick cropsreplanted, and thesummer crops planted and into their
first harvest. Later, you can compare your projected charts with
your actual harvest records to see how close your estimates were.
M ake note of the discrepancies. Thiswill help you with next year's
crop schedules.

Vacation Time

Onelast consideration in planting isyour vacation. How longdo
you planto beaway, and what happenstoyour harvest and planting
schedulethen?Also, doyou want to makea break inyour deliveries,
or doyou want totrain someoneto takeover for you? Maybeyou're
having so much fun that you want to stay home this year. At the
same time, you might want to check on your buyer's vacation. It's
possible he may close for aweek or two in thesummer. Even if hels
open year-round, you should find out when he expects to go on
vacation. Review everything with his replacement so you can avoid
problems while he's away.
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What You'll Buy

Your last task isto estimate the quantities of seed or transplants
you'll need for the season. Do you plan to purchase transplants
from alocal nursery? D o you want the nursery to order any special
varieties for you?

Unless you're planning an extremely large garden, it won't pay
you to buy thejumbo packets of seeds thefirst year. If you buy too
many at once, you may wind up with enough to last for several
years. You may also want to changevarieties after thefirst year, or
the seed companies may comeout withavariety moresuited to your
needs, and you'll want to try those seeds instead of the ones you
saved.

If you do haveseeds|eft over —and they test for viability — there's
no reason why you shouldn't usethem. Test them asexplained here.
If the germination rate has dropped to 50 percent, you have to
double the number of seeds that you plant. Often the older seeds
take longer to sprout, so you have to give them a little extra time.
But since square foot gardening uses a controlled method of plant-
ing very few seeds, you should have no problem.

Finally, on the choice of seeds, use only the best varieties, and
seedsyou're sureareviable. Don't economizefoolishly where your
business is concerned.

A final suggestion: show your neatly finished charts to someone
else—your spouse, a neighbor, or a gardening friend. Y ou might
eventakethemtoyour buyer. The purposeof thisistoseeif they can
be understood, and to generate suggestions. Quite often we get so
closeto somethingthat we're working on that weforget some of the
obvious things.
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HOW TO TEST FOR GERMINATION

Here's an easy and quick method to test whether those seeds
you saved should be planted in this year's garden.

Dampen a paper towel. Fold it once and place exactly ten
seedsonit. Fold it again and wrapit in adampened folded face
towel. Place the towel in a saucer or plate. Mark it with the
variety of seeds, and thedate. Keep it in awarm place, such as
near the hot water tank.

Keep moist but remember that seeds need both moistureand
air to prevent rotting, so don't keep sopping wet.

Open every few days to inspect. Most seeds will sprout
within seven to ten days.

Count the number of seeds that sprouted, and multiply that
number by ten. That's the percentage of germination. A ger-
mination rate of 40 to 50 percent is poor, but still usable.
Germination rates of 60 to 70 percent are good, while 80 and
above are excellent.
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Drawing Charts

Draw your charts on 8'4 X 11 paper so you can make Xerox
copies for later use. Make them neat, and write dark enough so
they'll reproduce well.

The charts in this chapter tell you when to start everything
according to your frost dates. The charts and information in the
next chapter will help you to lay out how much garden space is
needed for your desired harvest.

By combiningtheinformation in both chapters, you'll haveaplan
laid out that tells you:

I. When to plant
a. Seeds indoors
b. Seeds outdoors
C. Transplants outdoors

2. How much to plant
3. How often to replant

4. How much garden space is needed.
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STARTING TIMES

Your Lags Frost Date

Crop

Weeks Before
Last Frost to
Start Seeds
Indoors

Date to
Start
Seeds

Indoors

Date to

Start

Seeds
QOutdoors

Date to
Put
Trans-
plants Qut

Continuous
Harvest
Cucumbers

Eggplants

Peppers

Squash

Swiss chard

Tomatoes

Limited Harvest
Pole beans

Bush beans

Peas

Single Harvest
Seeded Indoors
Broccoli

Cabbage

Cauliflower

Lettuce

Spinach

Single Harvest
Seeded Outdoors
Beets

Radishes

Turnips

Scallions
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Chapter 13

Start Planting

Planting consists of three steps:
s 1. Starting seeds indoors, transplanting seedlings into
individual containers, then growing the transplants.
2. Planting these transplantsin the garden when it's warm enough.
3. Planting seeds directly into the garden.

Of course, you could skip step 1 and buy your transplants at a
local nursery. More than likely, you'll want to start your own for
your cash garden. You'll save money, and get a better choice of
varieties.

Thereason many crops are started as transplantsisto save time.
Assoon astheweather iswarm enough, gardenerswant to get off to
afast start by putting in plants rather than seeds. But some crops
don't transplant well, or they have seeds that sprout so quickly that
there's no advantage to growing transplants.

Beforeit's timetostart theseeds, set up aschedule. How detailed
it should be will depend on you. You can keep elaborate charts, or
you can scrawl notations on the back of an envelope. Y ou should
figure out (and the accompanying chartsshould help you) when to
start your seeds, indoors or out, how many to start at a time, and
how often to start a new batch for succession crops.

Listall thecropsyou plantogrow. For thosethat havea continu-
ous harvest (tomatoes, peppers, cucumbers), decide how many
plants you'll need. Get your last spring frost date from chapter
twelve, enter it on your schedule, and figure out when you should
start the seeds.
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For those crops grown for a limited harvest over a few weeks
(beans, peas), decide how many plants you'll need and how often
you'll have to replant.

For those crops that are grown for a single harvest (lettuce,
carrots, radishes), decide how many plants you'll need weekly for
your restaurant. Using the typical square foot spacing, fill in the
number of square feet you need of each crop. Find the number of
weeksto harvest and multiply that number by theweekly crop space
requirement. For example, if you want fifty to sixty radishes aweek,
you'll have to plant four square feet weekly (4 X 16 = 64). Since
radishes mature in four weeks, you'll need four weeks of space or
four different cropsgoing at once. That meansyou'll need 4 (weeks)
X 4 (squarefeet) = 16 square feet of garden space just for radishes.

In cooler weather, everything grows more slowly, so you might
add afifth week of planting, thus boosting your space requirement
for radishes to twenty square feet.

Use the same method to work out the space requirementsfor a
crop that needs transplants on a weekly schedule, such as lettuce,
but also determine how many seeds to start each week. Figure on
about thirty seeds to get twenty seedlings, and transplant those
twenty to get sixteen good transplants. These numbers are just
calculated guesses based on experience, age of seeds, and success
with growing transplants. Some seeds have a much lower percent-
age of germination, so you will have to plant more to get the
required number of seedlings. You'll learn asyou work with them.

Now you know how much garden space you need to harvest the
cropsyou need, how many seedsto start indoors and outdoors, and
when you should start them. After you do this once or twice, you'll
seeit's very easy. If you're not good at math or don't like chartsor
lists, don't worry. Many people do all this on the back of an
envelope. (Well, maybe two envelopes.)

Starting Seeds Indoors

Make sure you have the right conditions and equipment for
starting seeds indoors.

Y ou should haveasunny area, preferably agreenhouseor a place
with light coming from above. Many people believe that a window
with a southern exposure isideal. They end up with a lot of leggy
plants leaning toward that window.
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For stocky, healthy transplants, it's hard to beat this lighting system.

If you don't have a greenhouse or overhead sunlight, you can
grow your transplants indoors under lights. The seeds can be germi-
nated in darkness, but must be moved intofull light the minutethey
sprout. You can construct a fairly simple setup with fluorescent
lights. It must be adjustable so the lights can be brought down very
closeto the plants, then kept several inchesabovetheir topsasthey
grow.
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Temperature

You need a controlled temperature of about 70° F., twenty-four
hoursaday, for germination. That temperatureistoowarmfor the
plants or seedlings, and causes them to grow too quickly and
becomeleggy. Ideally, you'll start your seeds at 70°, then movethe
tiny plantsunder thefluorescent lightswheretemperatures of 50° at
night and 60° in the daytime can be maintained.

Theprocedure for cash gardening isthesameaswasdescribed in
chapter three, except that for a cash garden, you'll be starting far
more seeds.

Planting Outdoors

For those seeds that you're going to plant outdoors, it's just a
matter of decidingwhen it's safeto plant them. Thechartsin chapter
twelve will give you a general idea, and your observation of the
weather will help you to make up your mind.

It's worthwhile in early spring to help the soil warm up by
covering the beds with clear plastic. Then you can plant your seeds
and cover the bed with oneof the wireand plastic bed covers. You'll
want to be careful to vent these devices so the heat doesn't build up
and cook the young plants.

These precautions arejust for theearly crops. Later plantingswill
need adifferent kind of protection, fromdrying out or beingwashed
out by heavy rains. Covers help for both of these.

Replanting

Once you start harvesting, you'll have empty squares. When
should you replant them? Immediately upon harvest. Asan exam-
ple, you are harvesting bibb |ettuce and every week four squarefeet
areavailablefor replanting. Sincerotatingyour crops makessense,
you'd probably put in aroot crop next, something that requires
different nutrients.

Let's say you need thirty carrotsa week — twosquarefeet of them.
Thelettuce givesup four squarefeet every week, you'll havecarrots
in two square feet—and two more feet of space. You could assign
that space to another fast-growing crop such as radishes, but don't
worry too much about small spaces, sinceit will all balance out with
another crop in a few weeks.

Some people have suggested the use of a personal computer to
figureout how to best utilizespace. If you haveone(l don't yet), and
you're into that sort of thing, go ahead. But for you who don't, don't
bescared off. Thereis no need for rigid rules, and succession crops
don't have to be planted near each other.
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Onelast word about planting charts. You don't have to project
theexact number of plantsthat you should plant and harvest, if you
follow the marketing advice in chapter four. If you convince your
buyer to take whatever you have because you're going to give him
only your best, you don't haveto bring him an exact amount every
week. If you're a little short of one item, you might have extra of
another. This allows you to make the maximum profit from every
square foot and to have little, if any, waste.

Transplanting

Thelast stepin preparing your gardenis moving your transplants
out. Check the frost charts to make sure it is safe. Consult your
garden charts to see where to plant each variety. Have al your
equipment ready. Havea bucket of warm water, a cup, atrowel, any
spacing device you have constructed, a kneeling pad, sunshadesto
put over the plants, and any pest controls.

Chicken wire cages are useful against rabbits; for protection
against birds and other pests, cover your wooden frameswith bird
netting or screening.

This chicken-wire cage will protect your crops from rabbits and birds.
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(One of the easiest ways to grow organically is to provide a
fine-mesh screened cover so insects can't get into the crop to lay
their eggs.)

The best day for transplanting is the day before you can be
around your garden all day. The second day is critical for trans-
plants, and you should keep an eye on them.

Since you'll be using protective cages for your transplants, the
time of day when you put them out isnt as critical as it isin
conventional gardening. However, the best time of day isin mid-
afternoon, when thesun islosing itsintensity. Mid-morningis not
as good, because the plant issubject to strong sunlight and heat for
therest of theday. Early evening isnot bad, but you are subjecting
the plant to cooler temperatures very soon after transplanting.

Don't plant in strong sunlight, or if you have to, shade the area
withyour body asyou plant. Givethe plantsadrink of water assoon
as you put them in the ground. And put up sunshades, and wind
protection if needed, as soon as you've completed your planting.

Protection during the next week is critical. Your sunshades
should stay up for oneto three days, depending on the weather and
time of year.

And you should look over your young transplants daily. In a
squarefoot garden, that's easy. You're usually out there every day,
and it doesn't take long to check over asmall garden.

Early spring lettuce is protected by this wire cage.

186/Cash from Square Foot Gardening



Chapter 14
Growing

cient moisture(which you can easily provide), and protec-
tion from pests (which you can also provide), the only
other thing your crops need to perform to their maximum is good
weather. For that you must say afew prayers, knock on wood every
morning, or use your own secret formulato get Mother Natureto
cooperate. Ultimately, | think you'll find her to be an independent
soul who's not easily influenced. Let's concentrate instead on what
you can do for your garden, and leave her to her own devices.

E Given the ideal soil (which you should now have), suffi-

Watering

Inyour cash garden, keepyour plantsgrowing asfast as possible.
Don't let them go through dry spells or get to the point of wilting.
This will subject them to water stress, which not only affects their
rateof growth, but in most casesalterstheir taste. It produces bitter
lettuce, coarse radishes, tough carrots, and tasteless tomatoes and
corn. Water stress occurs when the plant can't take up enough
moisturefromtherootstotheleaves. Thiscan happenonavery hot
day when thesunisdryingthe moistureout of theleavesfaster than
theroots can replenishit. It can also occur even when thesun isn't
out, if you are having a dry spell with little moisture in the soil.

To avoid water stress, set up a regular watering schedule. |
recommend dipping sun-warmed water by hand from a bucket.
Since your garden will be much larger than a typical square foot
garden, you'll need acoupleof buckets. Onetrick to having enough
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These are the tools for watering. A pail and a cup arefinefor
individual plants such as lettuceand cabbages. For more
extensive watering, use a hose with a spray nozzleand a
shut-off valve near the nozzle.

warm water isto leave a hose coiled up in the sun, haveit dripping
into one bucket while you're using another, and have a third in
reserve. With three buckets you should have no trouble keeping
ahead of the game and having a full bucket ready at all times.

If you livein avery hot climate, have sandy soil, or have a very
large garden, you might want to form your soil into the hill-and-
furrow shape described earlier. Thiscan bedonewith or without the
paper mulch described. Now it's very easy to water using a hose
extender, shut-off valve, and spray nozzle. Just movethe nozzle up
and down each furrow. Y our shut-off valve can be adjusted so the
water pressurewon't wash the soil or young plantsaway. By coiling
an extra length of hose in the sun, you'll get warmer water so the
plants aren't put into shock.

Watch Your Plants

Take advantage of the time you spend watering to get close to
your plants. Be observant. Look for any pest damage; determine if
the plant is ready for harvest; notice growth, soil conditions, and
anything elsethat may affect your garden. One advantage asquare
foot garden hasover asingle row gardenisthat itissosmall that you
havetimeto look at each individual plant asyou water it by hand.
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Too much moisture can also damage your crops. While it's
unlikely that you'll actually overwater them, it is possible to have
too much rain. Thenit's timetothrow on those wire cages and cover
them with clear plastic. Thiskeepsout all the moisture but letsin the
air andlight. (Don't cover thesides, just thetop.) Thistechniquewill
help your soil drain. Since you provided that perfect soil, it should
drain quickly. Your plants will not become waterlogged and they'll
continue to grow in thelight that's available.

If too much rain is a problem, protect your plantswith a sheet of plagtic.
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Fertilizing

This is not to be confused with the fertilizing you did as part of
your initial soil preparation. Every crop is slightly different and
requiresextrafertilizer, depending onthelength of timeit spendsin
the ground before harvest. Vegetables that are ready for harvest
within six weeks really don't need anything beyond initial soil
preparation. Beyond that, it usually paysto apply fertilizer about
the sixth week.

Be sure to pick a strength and formulathat are suitable to your
crop. For example, on the NPK ratio (nitrogen-phosphorus-
potassium) pick somethingthatishighin N for lettuce, highin Pfor
fruit crops, and high in K for root crops.

Thecrops that stay in theground morethan six weeks should be
fertilized at |east oncea month after your initial soil preparation. An
even better method would be to apply a half-strength solution of
fertilizer every other week. This doles out the food in a strength
that's alittleeasier for the plantstotake up. Any vegetablethat hasa
blossom should get an extra application of high Pfertilizer at the
blossoming time. If you're using a granular fertilizer, many books
will tell you to scratch it into the surface. However, this can some-
times disturb theroots of the plants. The method | liketo useisto
mix thegranular fertilizer with an equal amount of compost, which
helps to spread it out. Then just sprinkle the mixture around the
base of the plants. The compost also acts as a buffering agent,
storing up the nutrients and releasing them a little more slowly.

Weeding

This is a very short subject in a square foot gardening book,
because a square foot garden has very short weeds. If you weed
while you water (at least once a week), you'll never have any weeds
in your garden that are more than one week old...mere babes in
arms. Just think, no weeds to compete with your plants for sun,
moisture, nutrients, and space. This is probably one of the most
appreciated features of a square foot garden. At first people are
skeptical. They can't imagineit. But then | get so many letterssaying
how easy it isto keep thegarden perfectly weeded that | know the
readers have been convinced.
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Don't let theweedsgrow inyour walkingaisies. Lav down boards
or use an action hoe weekly, grow grass and mow weekly. or cox-rr
the surface with a protective mulch.

Pests

Sinceyour cropsare practically cash inthe bank, you don't want
to lose any of them to pests. Be on the watch for slugs, cutworms,
rabbits, or anythingthat could get to your crops beforeyou do. Put
up those protective cages ahead of time. Even more important,
check your garden daily. Learn to look for unusual situations.
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A wooden frame covered with chicken wire offers the mog positive pro-
tection from hungry rabbits.

Develop the ability to spot trouble before it happens. For example,
a blank spot in the garden; leaves that are droopy, half-eaten, or
have holes or ragged edges; silver trails from slugs and snails who
visited the night before— all arewarningsignalsthat can bedetected
by an observant gardener. A square foot gardener, that is. A con-
ventional, single row garden can't be observed this closely because
it's just too big.
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Peppers grow up through the wire framefor support. Add the wire
when plants are haf-grown, bending it to the shape and height desired.
The wire can be the same Size that you used for growing tomatoes
verticaly.

Supports

Another way to keep your work load down and your production
up isto provide supports for your plants. Oh, | don't mean stakes
and tiesand all that stuff. Just stretch somelarge-openingwire mesh
over each bed when the plants are still small and staple it to the
wooden frames; they'll grow right through it and support them-
selves. Then let them do the work .... you just take it easy.

Think ahead; try to picture the plants that usually fall over when
they'refull grown and heavy with harvest (peppersand eggplants, to
name two). These are the crops that will need a helping hand. Of
courseall your vertical cropsare beingsupported by thesamewire,
except they're growing straight up on their vertical frames.
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Mulching

If you could assure your soil of constant moisture and adequate
nutrients, if you could keep it weed-free and protected from pound-
ing rains or the baking sun, if you could maintain a more even
temperature throughout each day, your plants would produce much
better. How to accomplish all that? Put a mulch down. Mulch is
defined as any material that comes between your soil and the
weather. Once your plants are established, a layer of almost any
kind of material will provide a buffer to break up the force of the
rain; it will also protect thesoil from thedryingeffects of thesun and
act asinsulation to keep thesoil's temperature moreuniform. Many
organic materials, such as hay, chopped leaves, or dried grass
clippings, are free or inexpensive to buy. Many man-made mate-
rials, such as black plastic and outdoor carpeting, do just asgood a
job and look even neater. The organic materials have the added
advantage of gradually decomposing and adding even more nu-
trientsand humusto thesoil. They should be applied assoon asthe
soil warms up and your plants are in the ground.

Mulch between your beds will prevent weeds from
growing there.
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Maintains BEven Moisture

Another big advantage of mulching isthat it maintains an even
moisture level in the soil. When the weather is hot, the ground
moisture doesn't evaporate as quickly; when it rains, the water
doesn't flood thesoil, but filtersthrough themulch at aslower rate.

Many people believethat mulch, which creates cool, moist condi-
tions, will attract slugs, crickets, and other bugs. This question has
caused controversy among the experts. In my garden, | have never
experienced an increase in any of the " bad" bugs due to the use of
mulch. In fact, I've experimented side-by-side with and without
mulch and could really see no difference asfar as pest damage was
concerned.

One good thing the mulch will attract is earthworms. They love
the cool, moist conditions and will spend more time tunneling
through your soil digestingall that compost and turningitintoeven
richer material.

Growing Lettuce

What if your plantsget too much sun, or it's too hot for them to
grow, as with lettuce, which quickly bolts to seed in the summer?
Well, with just a little common sense and ingenuity, you can grow
lettuce in just about any part of the country, even in the summer.
Thatishardto believeat first, but it's very easy todo. Let's imagine
that it's you and not the lettuce who's sitting in the garden all day
under the hot summer sun. What could | get for you? Some shade,
and adrink, and somecool soil todigyour feet into. Soall you have
to doisgrow your lettuce under a shade film supported by one of
those wire cages. Make sure you plant in a saucer-shaped depres-
sion, provide perfect soil which drains well and is filled with
moisture-holdinghumus, cover that soil with athick mulch to keep
out the hot sun, and water about twice as often asusual. You'll see
that it can be done.

Whilel wasin Floridagivingalecture, alady came upto meand
said shefollowed all theadvicein my first book and was now ableto
grow lettuce in Florida in the middle of the summer. Everyone
listened, not unappreciatively, but I think they were shaking their
heads. But she knows that it can be done, and you will too. What's
more, just think how it will improveyour profits.
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FLORIDA LETTUCE

| asked a good friend in Orlando, Florida, to try the cash
garden idea so that we would know if it would work in yet
another part of the country.

He planted just lettuce, since he is a manager of a large
nursery and has very few hoursto spare at home.

By having a weekly supply of seedlings and transplants
coming along, he was able to grow lettuce that could be har-
vested after just four weeks in the garden.

And it looked so good that his buyer paid him $1 a head.

At four heads per square foot, that's $4 per squarefoot per
month. Each four-foot by four-foot area in the garden was
producing $64 a month. Ten areas, or two beds4 X 20feet each,
isn't avery largearea, but it would produce $640a month. Not
bad for just a few hours of work a week.

Cultivating

My last pieceof advice concernssomethingeveryoneused to have
todointheold-fashioned, single row garden— get out and hoe and
cultivate, chop down those weeds, loosen up that soil, and hill up
those plants, al in a three-foot-wide aisle. It was a terribly hot,
dusty, dirty job.

But in a square foot garden, you never have to cultivate. Why?
Because you've never walked on your growing soil to pack it down.
Therefore, it never needs loosening up. Y ou pull the weeds by hand
when they areonly aninch or so high, so you don't need a big, heavy
hoe. And you have perfect growing soil that isalready friable, |oose,
and filled with humus, so thereisno need tocultivatetolet theair in.
Sinceyou have so much humus, it will attract alot of earthworms
which will loosen it and aerateit even further. And if you mulch, it
won't get baked hard and crusty in the sun like an overdone pie.

If it all soundstoo easy to betrue, try it and see. Thesquarefoot
system will takeyou through your growingseason with a minimum
of effort, leavingyou with lots of timefor harvesting and delivering
your produce, and going to the bank with your profits.
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Chapter 15
Harvesting

This step in the process of running your business can be
s very time-consuming if you don't work efficiently. It can
also be disastrous if doneincorrectly. Yet it is one of the
most rewarding steps. All your hard work and planning havefinally
culminated in the harvest.

Everyone loves to pick vegetables, and when they're all washed
and arranged, they make a memorable picture. To make sure it's
really memorable, take some pictures during harvesting and deliv-
ery. Some should be action photos of yourself at work in your
garden or loading the harvest intoyour vehicle. They're niceto have
when you're lining up prospective customers. Y ou can show your
picturesat any time; no need to wait for the harvest season to pick a
basket. Infact, a picture of thegarden might even be better because
it will show thevolumeyou areableto produce. A restaurant owner
will then understand how you can produce so much week after
week.

When

| recommend harvesting in the morning beforethesun getstothe
plants. Y ou might have read booksthat advise you to harvest after
thesundriesout the morningdew, or inthelateafternoon whenthe
heat of the day is over. Sometimes it depends on the particular
vegetable, but quite often it depends on the gardener's preference.
When it comesto practicality, it usually depends on your schedule.
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And don't forget the restaurant. It may have hours when it likes
delivery.

If you remember the agreement you drew up with your customer
(chapter four), you'll recall that you promised delivery within two
hoursof picking. That eliminates an evening session in the garden.
Next, | think you should consider your temperament. If you don't
liketoget upearly, you're goingto be unhappy havingto get upat 6
twiceaweek todeliver totherestaurant at 10:30. It would be better
to rig up some protection from the noonday sun and promise
delivery at 1 so you can snooze until 9 and enjoy your harvesting.
Ideally, of course, most people like to get up at 6, be outdoors
working by 7, enjoy the cool, clear air, and be all finished by late
morning. If you work, and cash gardeningisa part-timesupplement
to your income, then of course your regular working hours will
determine when you can harvest and deliver.

Fresher in Morning

So much for your preferences. But what about those of your
vegetables? For most, morningisthe best timeto harvest, if for no
other reason than that they're more moisture-laden, weigh more,
and are crisper and fresher. After a hot day, most leafy vegetables
havelost alot of moistureto theatmosphere and may even bealittle
wilted. Thereare very few that build up sugars (hence sweetness) in
thedaytime. Cornisoneof them; tomatoesanother. Of coursecorn
should be picked as close to mealtime as possible, while tomatoes
can hold over for many hours, if not days, without deteriorating.
Aside from these two exceptions, the general rule of thumb isto
harvest in the morning.

What

The next question is, " What to harvest?" If you did agood job of
selling your services and negotiating an agreement: you can now
pick whatever's ready and sell itall. It's wiseto keep an eyeahead to
thenext harvest or two aswell. For example, let's say that all of your
ruby lettuce has not quite matured, but the weather is getting very
hot and you see afew of theearly plantsstarting to elongate. This
meansthat they're all goingto bolt toseed beforereaching maturity.
So you should keep them well-watered and shaded, and harvest as
much as you can for your next delivery without overloading it.
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Keep an eye on the weather as well. The maturity of plants
depends heavily on the weather, especialy on sunlight and heat.
Y ou could keep a close watch on the five-day weather forecast, but
frankly I've found it changes so much every few days that it's not
worth worrying about. I'd rather rely onalittlecommon sensethan
the long-range forecast. It's better to pick most things a little early
and small than it isto let them get bigger and risk their becoming
tough or bitter. You can't afford to deliver tough or bitter produce.
Get inthe habit of tasting your vegetablesfrequently whileyou pick
them. Look for toughness, bitterness, pithiness, dryness, and all the
things we don't want associated with cash gardening. (Hint: over-
sized vegetables usually tasteinferior, sodon't includetheseinyour
harvest. Consider them “seconds.”)

If you are going to have an abundance of any item, be sureto
mention it in advance to the owner or head chef. That way he can
plan his menu around it, and you can still sell it.

Picking Order

Does it matter in what order you pick your vegetables? You'd
better believeit! Consider how long each onetakesto harvest, wash,
and clean, and how fragile it is. You certainly don't want to pick
your delicate lettucefirst (even if it takes the longest) and let it sit
around for two hourswhileyou harvest everything else. Some small
things, such as parsley or beans, can be harvested first and put inthe
refrigerator or cooler. String beans take a long time to harvest but
take up little room. You might also have a small amount of
spinach— enoughtofill up ashopping bagor two—sothat could fit
in the cooler as well.

Root vegetablestakealittletimeand haveto becleaned, but they
don't take up much room and can beleft in water. Havean extra pail
or two, or an old icechest. Styrof oam picnic chestscan be purchased
very cheaply, or you can make your own by gluing a few sheets of
styrofoam together and putting them in a heavy plastic bag. Fill
with water, drop in a chunk of ice, and you're set with storage for
root crops for hours.

Lettuce will be the bulkiest of your crops. You'll probably have
case after case of several varieties. If you have a real problem
keeping things cool while you harvest, try digging aground pit big
enough to store several crates. The ground is very cool if you go
down four tofivefeet. Theideal onewould haveasideentranceand
an earth cover. You'll find it also serves aspecial purposein thefall
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and winter for storing root crops with protection from freezing. If
it's closetoyour garden area, it will bejust ashandy insummer asin
winter.

Tools

To harvest quickly and efficiently, makesureyou havethe proper
picking tools, boxes, pails, and flats. Part of picking quickly and
efficiently dependson your equipment. Don't try to get by with just
the knife or pocket clipper you'd usein your square foot garden.
Cash gardening is a whole different business. Just as you needed
proper equipment for seed sproutingand planting, when operating
on alargescaleyou must haveefficient harvesting equipment. Since
you'll be handling alargevolume, think of thingsthat will simplify,
consolidate, and eliminate movement. Keep everything handy and
close by so you won't have to walk twenty feet to empty a small
basket into a large one.

Thefirst handy harvest aid | recommend isa cart or wheelbarrow
that will fit in your walking paths. If you have an old-fashioned
wheelbarrow with aflat bed you can useit in the paths without too
much trouble.

You need several strong pails. Stay away from the $1.49 variety
and invest in at least two heavy-duty plastic pails. They'll lastalong
time and won't crack or break at a critical moment.

Your hose system should extend to all parts of the garden and
have shut-off valves at several strategic locations so you don't have
to walk back and forth alot just to fill a pail.

Packing Boxes for Free

Boxesand flatsarefreefor theaskingat any grocery store. Wood
flats, crates, and even good bushel basketsarethrown out every day.
Ask the produce department manager if you can pick up afew each
week, and you'll haveagood collectionin notime. Sincethey break
and wear out, get extras.

Y ou might al so consider shallow cardboard boxes, the kind used
in beverage stores for soda and beer. These are ideal because you
can't pack too much in them and risk crushing your fruit, yet you
candispose of them at therestaurant if you don't want to bringthem
home.
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It's often possibleto get boxesand crates free from a grocery store.

Of course, cardboard doesn't havethe professional ** farm-grown"
look of wood flats, so you may want to stick with the latter until
you've made your first impression. The other problem with card-
board is its unsuitability during wet weather, and that's the same
problem you'll have with paper bags. The nice thing about wood
boxesisthat you can usethemin any weather; in fact, you can hose
down your produce right in the boxes.

Picking aids are the next major category to consider. Y ou must
have several good clippers that are easy to open and close. Why
several? Well, if you're like me, you're always misplacing tools.
Although | make New Year's resolutions all the time about being
better organized, I've found the easiest solution isto buy three of
any hand tool once | find one like. A good strong pocket knifeis
also very useful every day. For cutting things such as lettuce and
Swisschard, an old, inexpensive, steak knifewith aserrated bladeis
the handiest tool.

Those are the basics. Other specialized items you could investi-
gate and buy are picking bags, pails, and other harvesting devices.
Any commercial orchard catalog will feature them.
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Harvesting Techniques

Let's start with theroot crops. Havetwo pailscloseat hand, filled
with clean water. Make sureyour hoseisturned on and you have a
shut-off at the hose end where you're working. Get down on your
knees and start down the path. Using two hands, pull whatever is
ready till you havefivein each hand. Combinethem, then dunk and
wash them in one bucket until they're fairly clean. Pick off all dead
or yellow leaves and cull out any undersized vegetables. Rinsethem
in the second bucket. Count and place them in theflat next to you.
Repeat, but keep the count and add to it only after you wash and
rinse. Weve tried counting ten and placingoneina box to represent
thoseten, or counting by onesaseach ten are picked or washed, but
inthelongrunit's much less confusing tosimply say what you have
asyou placeitintheflat: **10-20-30." By combining both bunches of
fiveinonehand, you can rub, scrub with a brush, and pick off dead
leaves with the other.

Assoon asyour rinsewater getsdirty, changeyour buckets. How
can you do that and cut your bucket-filling in half? By using the
rinse water bucket asthe next wash water bucket. Empty the origi-
nal wash water bucket and fill it with clean water. It becomes the
new rinse bucket. Don't spill the wash water into the paths (your
knees will get soaked) or the bedsyou're still workingin. Water the
tomatoes and cucumbers where you have dug deep watering
troughs. Then you won't wash away any tender plants and you
won't waste time slowly emptying the bucket.

Pull Everything in Sight

With somevegetablesyou may find it easier to harvest everything
and throw away thosethat aretoo small rather than takingthetime
to pull thefoliage aside, inspect the root crown, and decide whether
to pull or sparethe plant. Radishes are a good example. Since they
only takethreetofour weeks, they all maturefairly closetogether. If
therestaurant doesn't mind, give them small, medium, and large—
unsorted, if possible. Tell them you'll throw in thesmallest ones at
no cost so they don't think they're beingcheated. Or pick them all
and sort them into small, medium, and largefor delivery. Thiswill
take more time, but they'll 1ook much better that way.

Don't let the tops of root vegetables get tangled so you have to
pull and separate each one. Like combing long hair after it's been
washed and is all knotted together, thisis very time-consuming.
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Another thing to consider is how many undersized plants you
must leavein the ground to justify the use of that land for another
week. If you have another crop to put in, it might pay to pull
everything, sort it, and sell the small plants for half price (or use
them at your table) and go on to the next crop.

Cut the Tops?

Beforedelivering, should you break thetopsoff? Theadvantages
of removing them are that you can use the tops for mulch and
much-needed organic matter in your compost pile, and that the
harvest now takes up half the room it did before, which facilitates
delivery and storage.

Thedisadvantageisthat you've lost that home-grown look. Y our
beets, stripped of their colorful tops, ook naked and forlorn, and
your delivery now looksjust likeany other tub of beets: noclass, no
color, no pizzazz. So leavethetopson. Infact, doeverything you can
to makethat harvest look asif it belongs at the county fair with a
blueribbon onit. That's salesmanship. That's oneof thethingsyou
need to learn to insure a successful business.

It would also take more of your timeto trim the tops off, and the
restaurant may want to usethosetops. Beet tops, at least, areedible,
and the smaller leaves are delicious either raw in salads, cooked as
greens, or in soups or stews for flavor and color.

Compost Plle Matter

What's more, those tops are not necessarily lost to you even if
they're delivered totherestaurant. Usually a restaurant preparesits
vegetablesin aseparateroom, or at least inaseparatesink. Why not
ask the chef if you can remove all his vegetable leavings each time
you deliver? He might even offer to pay you to takethem away. But
if you volunteer todo it free of charge, how can he turn you down?
It's hard to find such high-quality organic matter, so look at those
peelings and tops as gold to be added to your sail.

The only drawback is the polluting matter, which the workers
may throw in, such as cigarette butts, styrofoam cups, and plastic
wrappers. If youdoarrangeto haul thismaterial away, tell the help
how important it isto keep thetrimmingsclean. Ask themto throw
all trimmingsin aseparate box or can, which you can provide. L abel

it with asign: EGETABLE MATTER ONLY

You might also provideasign that sayss. MAN-MADE
TRASH
for the regular can to avoid confusion.
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Leaf Crops

Our next category islesf crops— including lettuce, spinach, and
Swisschard. Sinceyou can offer varieties that farmers and suppliers
can't, youshould grow alot of greens, especially the leaf and fancy
types of lettuce. Most restaurants like a wide variety for a mixed
greensalad. Y our growing plan should takethisintoaccount soyou
have a good variety to harvest each week.

A very efficient way to harvest leaf crops isto cut the entire head. Some
plants, like Swiss chard and parsley, will start growing again. To get
maximum use of your garden space, cut every other head.
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Another advantage is that you can plant fairly close together
because you can harvest every other plant in a checkerboard pat-
tern. This leaves room for the remaining plants to mature. By the
time this happens, your first set of plants has grown back halfway.
Now, when you harvest the second set, the first set has room to
finish growing without crowding. This method works so well on
Swiss chard and parsley that you'll never haveto replant all year.
Y our bed will just keep producing crop after crop, sometimes up to
four or six cuttings a season.

Use a serrated knife when harvesting lettuce. Cut it as close to the
ground as possible. Leave the stump and root, and avoid getting dirt on
the lettuce. Remove the roots later when preparing the bed for a new
crop.

Steak Knife Handy

An inexpensive serrated steak knife isthe handiest tool for cut-
ting the heads. Some like to use strong grass shears or a pair of
clippersthat openswide. Aswith your root crops, keep two buckets
close by for washing and rinsing, and keep all toolsand equipment
besideor behind youinthe path. Pick off any yellow or dead |eaves
and dropthemintoabucket or box to bethrownonthe mulch pile,
or leave them in the bed to be turned under. (Leaving them in the
path to decomposeqgivesthe garden a messy appearance.) Sincethey
might contain slugs, sowbugs, or other pests, | liketo remove them
to the mulch pile. It's alittle more work, but it's worthwhileand it
keeps the garden looking neat.
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Have your washing and rinsing buckets handy when you harvest root
and salad crops.

Keep count asyou rinse and pack the headsin theflat. Some ask
whether a crate can be used (the kind with thin wood joined by
wire). You certainly can pack moreinto acrate, but it doesn't ook
as good and you're bound to crush some of your tender crop, so |
like to use wooden flats. Wash them after each use.
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Bugs a Problem?

If you suspect any bugs in your lettuce heads, wash them thor-
oughly. Nothing will kill a sale quicker than the owner (or, heaven
forbid, a diner) finding a worm or slug in your produce. The
commercial growers are way ahead of you in this respect because
they use so much insecticide. They have to, in order to produce a
bug-free harvest. Y ou have to produce the same clean harvest, but
since most of you will be growing organically or using limited
insecticides dueto their cost, you must spend extratimesearching
for bugs.

Some books suggest dunking the produce in a strong salt water
solution; thissupposedly loosensthe bugs'grip and makesthem fall
off. Rinse carefully in clean water.

If your produceisinfested with bugs, don't deliver it. Either useit
yourself or send it to the mulch pile, but don't take a chance on
sending it to a restaurant. The only other alternative, and it's a
time-consumingone, isto takethe headsapart and inspect each |eaf
as you wash it. Since this is what the restaurant is going to do,
maybe you can strike up a deal whereby you furnish the salad
ingredients to them cleaned aid sorted. They might even allow you
to do it in their preparation room with sinks and lots of running
water.

Vine Crops

Timeto learn how to pick tomatoes, cucumbers, and squash. It's
agood ideato cut thestem rather than tryingto pull or twist thefruit
off. Keep your clippers handy. In fact, one good idea is to sew a
holder onto al your jeans or overals. It's like having a holster for
your six-shooter. You can whip out those clippers whenever you
need them. Y ou can even add a decorative touch by doing a little
embroidery or needlepoint on the patch, such as your initials or a
carrot in bright colors.

A patch sewn on your trousers makes a handy
pocket for your clippers.
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Back to your vinecrops. Pick only thered ripetomatoesand the
medium-sized cucumbers and squash; wash them and lay them
carefully in the flats. You must be very careful in handling these
vegetables so they aren't bruised. Don't fill aflat halfway and then
pick it upsothey all roll about, bumpingintoeach other. You're not
harvesting pool balls, you know. One easy solution is to place
crumpled newspaper in the bottom of each flat. These crops
shouldn't be stacked more than two deep. Arrange them so they
look good, with your best on top. You can sort them into small,
medium, and large boxes, but if they look too uniform, the restau-
rant may confuse them with a commercial shipment.
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There's no bending over when you harvest most vertical crops.
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A lot of you will question handlingthe produceso carefully. If the
commercial grower can pick by machine, send tomatoes rolling
down aramp, and drop them into a pile two feet below, then sort
them by dropping them another twofeet through varioussize holes,
why can't you? | think you know the answer. Their tomatoes are
bred to withstand tough treatment; they're also picked while still
green and hard. Why do you think supermarket tomatoes taste the
way they do? You're producing something special, so treat it as
such.

Cucumbersand squash haveto be picked at least twiceaweek or
they'll get too big while you're not looking. In fact, you'll always
come across one or two that you missed during thelast picking and
now aretoo big. Don't betempted toincludetheminyour harvest. |
know they weigh a lot more and would be very profitable, but
you've promised to deliver choice produce— something no one else
can do— so stick to that promise. Throw the excess in the compost
pileor useit on your table. You wouldn't givean oversized, bitter,
pithy cucumber to your best friend, would you? Well, do thesamein
your business. Only the best for your restaurant. Let them know it,
too. They're payingfor it and they deserve to be reminded ina nice
way that they're getting only the very best.

Bush Crops

You can classify peas and string beans, or snap beans as they're
called nowadays, as either vine or bush crops depending on the
variety, but you pick them thesameway. Withyour basket ready (a
wooden mushroom basket is a good size), and clippers drawn, snip
off all beans of medium size and drop them into the basket or a
harvest apron if you haveone. Thereare many harvestingdeviceson
the market thesedays, from pailsand baskets that you can strap on
to bagsthat fit on your hand likeaglove. They're all useful and you
might decide to invest in one or more if your volume warrants the
expense.

The same caution applies to oversized beans as well as
cucumbers: don't include them in your harvest. Why spoil a nice
basket of string beanswith afew large, bulging pods? Eggplant and
peppers are next. Use your clippersand handle the fruit carefully.
Get everything out of the sun as soon as possible.

By the way, that appliesto you also. On a hot, sunny day, wear a
hat to keep your head shaded. You're just like those vegetables (I
don't mean an eggplant) that wilt in thesun after an hour or so. Y ou
both need alittle water and lots of shade while you're waiting to go
to the restaurant.
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Cabbage Family

Thisis harvested in the same way as the leaf family: for broccoli,
cauliflower, or cabbage, cut one head at atime, taking lots of leaves
with each head (they look great that way). Check for worms, wash in
salt water if necessary, and pack in flats.

Keeping Count

The easiest way to keep count isto add to your total asyou place
therinsed and cleaned itemsinto theflats. Keep agrease pencil and
plastic score card tied together so you can jot down the numbers
after finishing each bed or vegetable. Paper and pencil won't work
very well; it's wet when you harvest, and water will make a mess of
any system except thegrease pencil and plastic. Writing numberson
theflatsis confusing when you reuse them. A very simplesystem is
tobuy an8!4”x 11" plasticfolder in any dimeor stationery store. On
a sheet of white paper, list your plant varieties with room next to
eachfor addingthenumbersin thefield. (Leavelotsof roomfor the
numbers becauseyou tend towrite bigwhen your handsarewet and
cold.) If you insert a piece of cardboard, your chart will be stiff
enoughto writeon without bending. Each day's tallies can be wiped
off with alcohol or cleaning fluid. Onefurther suggestion: punch a
hole in one corner and tie the grease pencil on the chart with a
two-foot length of string. Y ou could also buy aclipboard to hold the
plastic chart and tie the pencil to the clipboard.

Weighing

It's timeto assembleyour harvest and make up your delivery slip.
Everything should be counted and packed neatly and artistically in
theflats. Weighing should be done at thistime. There's no need to
take vegetables out of their flats. Weigh the whole thing and sub-
tract the weight of the flat, which you've figured out beforehand.
After you weigh theempty boxes, notetheempty weight ontheside
of each onewith a waterproof Magic Marker, and you'll beset for
the entire summer.

Enter theweightsof your produceon your plasticscorecard, then
add everything up before filling out your delivery ticket. You may
want to adjust the numbers or weights slightly. No, | don't mean
upward. You can adjust them downward, to takeinto account any
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undersized or less-than-top-quality produce. Theother way to han-
dletheseitemsisto adjust the pricedownward to reflect thequality.
It all depends on how many you're including and how inferior or
small they are. One easy way to count undersized items isto give
two—or even three, if they're really small —for the price of one.
Here's another method: let's say you had to pick all thelettucein a
particular bed because it was going to bolt soon or you didn't want
to keep the bed openfor just fifty scattered heads. Y ou could include
them in the delivery, counting each head as you rinse and pack
them. Then adjust your final tally by deducting 10 percent of the
final tally. Or you might dropthe price by fiveor ten cents per head.
Just be careful that you don't continually give away your profits.

Pricing and Delivery Ticket

Once you have a total count by weight and number of heads,
consultyour current pricelists. (Review chapter six if you've forgot-
ten how to keep abreast of current prices.) Theseshould be updated
weekly, particularly if the seasons are changing and out-of-season
itemsarecomingor going. In order tosavetime, your delivery ticket
should be made out ahead of time (the night before a delivery day,
for example) with theitems and unit prices, so al you havetodois
fill in the pounds and number of heads and multiply by the unit
price. This is easily done with an inexpensive pocket calculator.
Don't try todo it longhand; there aretoo many calculations to do
whileyour vegetablessit there beggingto* goto market™ beforethey
wilt and get rubbery. Y our ticket should beshort and sweet. Keep it
to onesheet of paper and besureit's legible. As| suggested, a bank
deposit slipisjust theright sizefor about fifteen items. Always make
a carbon copy for your files.

If you have a partner who helps with the harvesting, you can fill
out thedelivery ticket while heor sheisloadingthe produce. If your
vehicle is parked in a cool, shady spot, | suggest you fill out the
delivery slip after you load and clean up. You'll probably want to
wash up and throw on aclean shirt and shoes, and it's agood timeto
sit down and rest for a minute. If your produce is better left
unloaded until just before leaving, do the calculations first, but try
to keep the ticket clean and dry. It tends to get pretty soggy and
messy in the garden.
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Packing and Loading

Timetoget your delivery ready to go. Onceeverythingis packed,
arrange it in your van or car in a way that will prevent crushing,
sliding, or falling. Spread everything out, stacking only what you
have to, and pack the flats in tightly so they won't slide off one
another. Keep thetop layer of each flat as attractive as possible. If
you have a pickup truck, cover your producewith a heavy canvasso
the wind won't whip and tear the lettuce. Make sure items such as
tomatoes or eggplant can't roll around in their flats. If theflat isn't
full, add something elseso everything fitssnugly. You're only going
afew miles, but atomato rolling around in a wooden flat can look
pretty bad after ten or more corners and stops.

Before you leave, check your time so you know how long the
harvest took. M ark those hours on your copy of thedelivery ticket.
It will help you plan your time and will give you a better idea of
which vegetables take longer to harvest. When you return from
making the delivery, you might also want to note how long that
took. Someday, when your cash gardening business has made you
rich, you may want to hire someone to do your harvesting and
delivery for you. Then you'll have an accurate idea of how much
time this part of the business requires.
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Chapter 16

Year-round
Production
(well, almost)

slightly easier alternative is to create a " southern™ envi-
ronment whereyoulive. You cando this by extendingyour
own spring and fall seasons by approximately two to four weeks.

I'll admit that doesn't sound like much, but let's consider these
statistics: the average gardening season is about six months— the
last half of April, al of May, June, July, August, and September,
and thefirst half of October, which istwenty-six weeks. If you start
two weeks earlier, say at the beginning of April, and finish two
weeks later, at theend of October, those four weeks have increased
your growing season by 15 percent. If thisstill doesn't sound like
much, just pictureyour present salary beingincreased by 15 percent.

Now, if you could extend the growing season byfour weeks at
each end, that would be a 30 percent increase, which is something
really worth considering. Unfortunately, that wouldn't automati-
cally increase your cash sales by 30 percent, because the beginning
and end of the growing season are not as productive as the middle.
Sowemight realistically expect a 20 percent increaseinsalesfroma
30 percent increasein season length, which isstill aworthwhile goal.

Of course, in the more southern states, the growing season is
much longer than twenty-six weeks, so the percentageadvantage of
extending the growing season is not as much. However, just the
oppositeistruethefarther north you go. Asthefrost-free growing
season becomes shorter, those extended two to four weeks at the
beginning and end of the growing season could become extremely
valuable.

$ If you want to extend your growing season, move south. A
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Here's another point to consider: inlater winter and early spring,
you're just dyingto get outdoors and get started. It's a very enjoy-
ableand excitingtime of theyear for agardener. Andinthefall, the
weather isso perfect that even though you're winding down from a
hard summer of gardening, it's still a timeto relax and enjoy the
outdoors. If you capitalize on your own enthusiasm, you'll wind up
increasing your productivity.

Protection Needed

Both springand fall weather can bequite erratic, however. Soyou
need protection from theelements, whichisfairly easy and inexpen-
sive to provide, and a little ingenuity, which is free.

Let's consider each season. In the early spring, it's important to
get that soil warmed up. It's been freezing all winter, so we haveto
protect the garden soil from chilly nights and sudden drops in
temperature, whileallowingthesunshineto comethrough. Wealso
want to protect it from any chilly rains and late-season snows or
frosts. All that's needed is a clear plastic cover stretched over our
familiar wireframe(chapter three). Theframesdon't haveto bevery
tall, because nothing is growing under them yet. Tilt the frames a
little so the water will drain off outside your beds. Usually at this
time of the year, we do not want to add any more water to the soil.
Wewant it to start drying out as well aswarming up. (If you havea
compost pile, dothesamething: cover it with clear plasticand let it
start warming up.) If you've laid down mulch or other coveringto
protect your soil through thewinter, removeit beforeyou put onthe
clear plastic.

Test Soil Moisture

If you didn't prepare any of your garden bedslast fall, don't be
afraidtodoitin early spring, providing the soil is not too wet. The
standard test for soil readinessistosqueezeahandful. If it drips, it's
too wet; if it won't form a ball, it's toodry. But if it formsa ball in
your fist and then breaks apart easily when you pokeit, it's ready to
be worked.

Now isthetimeto add lots of compost (remember to check your
pH beforehand) and turn your soil. If you're planting seeds, make
surethe surface soil isfairly fineand uniform. Rake it smooth and
level, then cover it with your wire and plastic protection. If you
expect heavy winds, tie the wire frames down so they won't blow
away. The best ideaisto nail or staplethewiretoyour wood frames,
and attach the plastic to the wire either with clothespins or by
stabbing the wire through the plastic before you attach the wire to
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theframes. Theideal structureisaslight arch. It leavesan air space
between the soil and the plastic wirecover and will allow the heat to
build up inside and be retained at night.

Weeds Are a Good Sign

Onceyou see weeds growing, you know your soil iswarming up
fast. Reach in under theframeswith an action hoeand cut off those
weeds periodically sothey don't takeall the nutrients from your soil.
There's no need to remove them after you cut them off. Just leave
them on top of the beds to become part of your mulch.

When you start plantingyour seeds, you can continueto usethese
samestructures. Lift up onesideof thewireand plant your seeds at
their proper spacing. Sprinkle with a watering can, making sureto
use sun-warmed water, and replace the cover. Now you haveto be
careful, because the sun gets extremely warm in spring, and heat can
build up rapidly in an unvented structure. If thesoil getstoo warm,
the seeds will cook and never germinate. A simple method of
venting your covers isto cut dits in the plastic or fasten one end
open with clothespins.

But as you vent your covers, the moisture could evaporate too
quickly and your seedlings could dry out from the heat. One solu-
tion is to cover or replace the clear plastic with black plastic,
whichever is easier. This will prevent the heat from building up.
Contrary to popular belief, black plastic will not increase the
temperature underneath as much as clear plastic will. Although
many gardening experts recommend laying down black plastic*for
heat-loving plants,” the real reason for using black plastic is that
weeds will not grow underneath it because of the lack of light. The
sun's rayscannot penetrate black plastic. With clear plasticor glass,
on the other hand, the raysstrike the ground and reflect back, but
not through the plastic or glass, causing the" greenhouseeffect.” So
using black plastic to cover the frames will work effectively for
newly planted seeds. If it's fairly tight, it will keep the moisture
inside, preventing the top layer of soil from drying out.

But you must be extremely cautious; check your bedstwiceaday.
Assoon as the seedlings sprout, they must get sunlight or they will
become leggy. One simple reminder isto plant a few of the same
seeds three or four days before you plant the rest. When those
sprout, you know you haveto removethetop becausethe otherswill
besproutingin just afew days. Those seedsaresacrificed in order to
savethe rest of the crop from becoming too leggy to be productive.
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A heating pad or a heating cable can be used to get an early
start in the spring.

Heating Cables

If you really want to start early, and | mean morethan a month
earlier, lay down heating cables or heating mats in your beds. Set
them about four inches under thesoil surface. Of course, you have
toconsider thecost of electricity versustheadvantagesof getting off
toan earlier start. And although thiswill enable the seeds to sprout
much more quickly, after they come up you'll haveto keep thearea
above them warm enough so that late winter cold spells don't do
them in. A lot depends on how adventurous you are. You might
want to try this as an experiment with a few crops to see how it
works out thefirst year.

In al your activities, keep in mind that you're trying to warm
things up early. Obviously, you won't use cold water or open your
coverson cold, windy days. And you might even want to makesome
emergency coversfor your framesout of old blankets which you can
throw onin case of acold snap at night. Most of theseideasarejust
common sense applied to a gardening situation. You want to
increase the temperature a little earlier than nature planned.
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Proceduresin Fall

Inthefall, thesituation isjust the opposite. Y ou're not concerned
about below-ground temperatures because your soil is still very
warm from thesummer and takes along timeto cool off. Y ou want
to control theabove-ground or air temperature. Sincethe plantsare
quitelargeand you're tryingto keep them growing, you havealarge
volumeof air to control, which requiresa higher structure or cover.

e o i &
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In thefall, harvest can be continued if crops are protected from those
first killing frosts.

And sincethesun can beextremely warm onfall days, you've got to
provide venting to prevent temperature buildup, which will cook
your plants or bring your harvest too quickly. Many of the cool
weather vegetables such asthe |l ettuce and cabbage family will bolt
to seed if thetemperature in their enclosures istoo warm. Most of
the cool weather vegetables are hardy, so unless you're protecting
something like lettuce from an evening freeze, you might not want
to put up a cover.
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Here's a chart of those vegetables that can withstand some
frost:

FROSTHARDY CROPS
Beets Cauliflower Radishes
Brussels sprouts Carrots Spinach
Broccoli Kae Swiss chard
Cabbage Lettuce Turnips

Install Frames Early

Ideally, you should havethewireframeinstalled ahead of timeso
that you can cover your beds at a moment's notice if the weather-
man predicts a frost, and uncover them just as quickly the next
morning. Dependingon thecrop, you may want to cover themwith
blanketsor plasticasyou did inthespring, instead of frames, or you
may want to providea heavy mulch cover, allowingthetop leaves of
the plantsto peek through. It will protect thefruit fromfreezing, yet
will expose the plant topsto the sun every day. If you usea mulch
cover of hay or leavesit should belight and airy so that moistureis
not trapped, which can causethe plant to deteriorate or turn moldy.

For somecrops, you might want to consider installing a heating
mat under the soil. For example, radishes: thetopsare quite hardy
and with additional bottom heat and a heavy mulch oncethe plants
arehalf-grown, you could extend their growing period into thecold
weather. Again, weigh the cost of electricity against your antici-
pated profits. If you are considering afall harvest, and you want to
extend the season by two to eight weeks, you haveto plan carefully
when to plant and when tostart providing protection. Of course, no
one knows exactly when to expect thefirst frost or freeze, but by
using your frost charts, you can do some fairly intelligent
guesswork.
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Put your wireframe in position in thefal. That way, when a frost
threatens, you can quickly cover the frame with plastic.

These Keep Growing

Many crops will continuegrowinginto thecold weather months,
although slowly, if they're provided with the barest minimum of
protection. Theseinclude spinach, Swiss chard, and many varieties
of leaf lettuce. The root crops are most adaptable to a winter
harvest, as long as you protect the ground from freezing while
enabling thetopsto continuegrowingslowly. Usually theonly thing
required isa mulch of hay or leaves, which allowsthetopsto peek
out. Some crops, including kale and Brussels sprouts, actually
improve in cold weather: the autumn freezes sweeten the taste. In
fact, it issometimes recommended that these not be harvested until
after thefirst heavy frost. Here again, your wire frame covers will
comein handy.

If you're going to extend your harvest all theway into thewinter,
you can leaveit initsoriginal location, protected by a heavy mulch,
or move it to a more protected area. Carrots and potatoes can be
dug and stored in moist sand in a cool spot such asyour garage or
they can be refrigerated. Usethistechniquetostoreavery largecrop
of something such as carrotsand you can supply your customer all
through thewinter. The object hereisto supply acrop so far out of
season that it will command an extremely high price. This is what
makes all your extra efforts worthwhile. On the other hand, you
may have lost one of your biggest selling points, namely freshly
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harvested produce. Are you now merely competing with the food
industry, which harvests huge quantities and stores them so they can
bedelivered year-round?If so, you're not goingtowin. Y our stored
carrotscan't compete with out-of-season carrotsfrom another part
of the country. The only way you have a fighting chance isif your
buyer insists on organically grown or local produce.

Growing Under Glass

Then there's growing " under glass.” There's nothing wrong with
this, but make sure you can produce enough to keep your buyer
interested. It's a lot of work to set up a greenhouse environment,
even if it's just cloches or a series of plastic-covered wire frames.
Finally, remember your original objective of supplying 10 to 20
percent of your buyer's needs. If you drop down to just a few
percent, you're going to hurt your future summer business as the
buyer may fedl it's not worthwhile tofool with such asmall amount.

Some crops are more profitably sold out-of-season than others,
but you may be put to alot of extrawork and expense to produce
those out-of-season harvests. Other things are always so readily
available year-round becausethey're grown in different parts of the
country so it's tough to compete.

Thelast point to consider isthat it's probably timeyou had arest.
Asthe popular songsays, "' Y ou got to know when to hold them and
know when to fold them.” So quit while you're ahead!

Evenif youlivein Floridaor alongthecoast in southern Califor-
niawhere you could easily grow all winter long, maybe you need a
little rest from your business.
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Chapter 17

Expanding Fast:
(GO Big
But Don’t Dig

not, if that's the direction you're inclined to go. If you've
been successful in your backyard growing and selling for
the past year, it seems natural to expand. That's why companies
grow. Success promotes growth, or at least the desire for growth.

Two important notes of caution. First, be sure you have had a
successful full year under your belt before you think of expanding.
It's important to know all theins and outs of a business beforeyou
try to expand it.

Second, if you were content this past year with growing in your
yard and deliveringto your local restaurant, stop right there. Don't
go any further...don't even read any further. Enjoy your free time
and your extra income, and forget about expanding. Expansion
brings problems. Why go out searchingfor problems? Enough will
find your address without your driving up and down the street
looking for more.

Of course, besides being harder to handle, alarger organization
usually bringsin more money, so if that's what you need to satisfy
your needs (or your ego) —who am | to stop you?I'll even help you
down the road in this chapter with some additional ideas and
suggestions. Here are somefactors to consider before making your
decision.

$ So you have some big ideas about expansion. Well, why

1. What kind of person areyou?Wereyou bornto bein acrowd, or
areyou perfectly happy alone? Do you liketo travel, or areyou
content to putter around thehouse (or garden)? Areyou eager to
sell someone on a new idea or shy about approaching others?
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Duringthis past year, wereyou happier in your garden growing
or at the restaurant delivering?

2. What kind of work do you like best? Are you happiest when
planning the garden layout and ordering seeds, digging, planting
and harvesting, delivering produce, keeping charts and records,
or counting money, banking, and filling out government reports
and forms?(Or wasthehigh point of the past year simply reading
this book?)

3. How successful wereyou, and what seemsto bethe potential in
your area? Are there lots of restaurants, lots of people, lots of
gardeners, or just lots of nothing for miles around?

Your decision on whether to expand depends a lot on your
answers. Y ou probably can tell from your answersto the questions
in 1 and 2 whether you're suited to expansion. But even if your
answers indicate that you're unsuited to having a larger business,
you can still expand— as long as your answers to the questionsin
section 3 were positive— that is, if you were successful and there is
potential for growth in your vicinity. If you're happy and good at
gardening, get someone else to handle the business or expansion
end, to sign up new restaurants, and do the delivery. (Conversely,
you might get someone else to grow vegetables in your yard or
theirs, and you handle the business end.)

Ways to Expand

Keeping these things in mind, here's a whole bunch of ways to
expand:

| . Get othersto work for you at either end of the business so you
have moretimetodothe part you prefer. Carried to the extreme,
you'd simply be a manager, hiring a local gardener to do the
growing in your yard and someone else to do the selling and
delivery. Of course, there won't be much profit left for you, but
you don't have to do much work. You control theidea and it's
your business. You could also consider hiring a second or third
person togardenfor you fromhis yard, and hireany help needed
for delivery. Now your operation becomes larger. This idea at
any scale is particularly good for those who have experienced a
changein their circumstances: a woman who becomes pregnant,
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for example; a man who becomesdisabled; or anyonewhostarts
anew job with different hours. All of these peoplecan still carry
on the square foot gardening program. They become managers
and run the operation at any size they desire.

Whom to Hire

When you get others to work for you, pick honest, reliable,
capable people who are neither friends nor relatives. Hiring the
right person is quite a process, and it pays to spend sometimeat it.
(It's actually more time-consuming than complicated.) It involves
advertising, screening the applicants, looking at their gardens
and/or delivery vehicles, narrowing the selection down to two or
three people, trying them out, and then signing an agreement. This
sequence can be done very casually over thefence, if you insist on
considering neighbors. It's most important to see the person in
action. I've found that there's sometimesa bit of a gap betweenwhat
peopletell you they can do and what they actually can do. No one
lies, but often what wethink of ourselvesand our capabilitiesis not
quitethe same as what others perceive in us. So seeing is believing.

Start with atrial —you might eventry two peopleat thesametime
with theunderstandingthat onewill be picked and theother will be
onstandby. Aneasy way to hold aninformed trial istoask your first
candidate to come over and work with you for an afternoon or so
"toseewhat it's all about." Offer to pay him or her by the hour, and
mention that you're doing this with two or three persons you're
considering. If you advertised in the paper and received eighteen
replies, it doesn't hurtto mentionthistothetop candidates. They'll
be pleased to know they're still being considered, and they might put
out more effort to beat the competition. T o protect your business,
mention right at thestart that, if hired, you expect themtosign an
agreement not to compete in a similar business in the area.

Don't Explain Everything

Y our ideaswill befurther protected if you keep thedetailsof your
business under your hat. Don't explain all the details of whereyou
sell and what you charge. At first it will sufficeto say, "'l raise and
sell vegetables and need somegardening help.” If pressed for details,
say, " That's a businesssecret,” or better yet, " Thoseare all details of
the business that I'll explain later.”

You can learn alot about a person in just afew hoursof working
next to him. Learning the same things may take daysif you merely
talk to him. For example, just about everyonewill tell you that he's a
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fairly fast and efficient worker, but put five people to the same
one-hour task and it will take them from thirty minutes to two
hours. More important, some will do an inferior job and some a
superior job, regardless of thetimespent. Thefastest aren't always
the best.

When you havesomeoneover, havespecific thingsfor him or her
to do—a wide variety —and repeat those same things with each
person you try so you'll have some comparison among them. Try
such tasks as chart planning, soil preparation, seeding, watering,
putting up fencing or cages, harvesting, and sorting. By the end of
three hours, you'll have a pretty fair idea of this person's ability,
speed, adeptness, and neatness.

And most important, you'll know whether you like this person
and can get along with him. If you're aloner and this person isa
talker, helll drive you crazy within a few weeks. Even if you don't
plan to work side by side every day, congeniality isstill very impor-
tant. It's also important that he likes you and the work hell be
doing.

Before heleaves, you might ask him how helikesthiswork and if
he's still interested in doing it. His enthusiasm (or lack of enthusi-
asm) and the reasoning in his answer will tell you alot.

Making a Decision

After thetrial run, say that you have other persons to see before
deciding, but you'll let this person know within a certain number of
days. And makesureyoudo let him know. That's only fair. Dothis
with at least two people, as things can come up and you often need
that second person right away: your first person suddenly moves,
gets sick, decides he doesn't like the work, isn't as good as you
thought, hastofly toL.A. tovisit asick mother...who knows?Have
a second person in the wings, all tested, experienced, ready, and
willingtotakeover. Thissavesalot of searching and talkingall over
again in case of an emergency.

A simple agreement merely states what each party agrees to do
(and not do) and protectsyoualittlefromfutureproblems. Noticel
say "alittle,”" because if someone wants to move suddenly or walk
off the job, your agreement that states "forty-five days notice"
doesn't mean a thing. They're gone and you're left holding the
bag—inthiscase, your pieceof paper. What it doesdoismakesure
you both start out understanding and agreeing to the same condi-
tions. You should also put in a paragraph that he or she won't
compete in any manner within a radius of miles for
years. Although agreements aren't fool proof, I've found that once
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someone signs his name to something, he will usually adhere to
those conditions. Of course, a dishonest or unscrupulous person
will do whatever he pleases, with or without an agreement. Here's a
suggested agreement:

BVPLOYEES AGREEVENT

| agree to work diligently at raising vegetables for
spending approximately

hours aweek My schedule will be flexible but | agree to be
present on established harvest days.

In addition, | will spend whatever time is necessary to keep
the garden in good productive shape, knowing this schedule
will change through the growing season.

| agree to act as a subcontractor — self-insured, self-taxed,
and self-sufficient. | will hold freefrom any liability the land-
owner, other participantsincluding
and any others connected with this business.

Payment for my labor will be $ per hour worked
($ p e rweek). Payment will be made by check weekly on
Saturday noon.

Although I will supply my owntoolsand personal items, all
seeds, plants, equipment, and related itemsincluding harvests
belong to

All ideas, records and data remain the property of

R and | agree not to compete in a
similar busmess within a radius of ten miles for at least three
years, whether I'm still working here or not.

Either party may terminate this agreement within thirty
days by giving written notice.

owner

name

Social Security number

ate
1
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Payments

Thereareseveral waysto pay these new workers. Y ou could make
them partnersand givethem ashareof the profits— withthe percent
of the takedepending on their involvement. Therearethree possible
variations on this method. Y ou can deduct all your expenses and
then give them a share of what's left (the net profits), you can give
them a percent of whatever money istaken in (gross profits), or you
can get very complicated and award them their percentage on a
sliding scale (the morethey raise or sell, the higher percentage they
get).

Or you could simply pay them by the hour. Better yet, you could
pay them by the week. Tell them you don't want to watch them or
worry about how fast they work, when they come or leave, or how
many rest breaks they take, you'll pay them $50 every week for six
months to do whatever is necessary to grow this size garden. There
are many advantages to this type of an arrangement for both
parties— littlepaper work, few recordsto keep, but most important,
it eliminates the clock-watching syndrome that many people get
into. They begin to worry more about exactly what time it is than
how well they are doing their job.

2. Rent or buy additional land for alarger farm. Now you can hire
more people to work for you, and you'll have enough land to
producea big harvest. Remember, thesquarefoot system doesn't
requiremuch land. Youdon't havetogoout and buy ten acres. If
one person can comfortably take care of 5,000 squarefeet work-
ing part-time, one acre (43,560 square feet) would require eight
people. Allowing two extrafor delivery and miscellaneous work,
you could employ ten personsfor every acreyoufarm. That's alot
of people.

If they all produced a good-sized crop from that land at our
estimated rate of $5 per squarefoot of garden space, you could sell
43,560 X 60% efficiency X $5 per square foot o $130,000 worth of
produce. If you paid them at 50 percent wholesale rates for their
harvest, that would leave you $65,000.

Deduct the cost of your extra two people for harvesting and
delivery (1,000 hours/season X $4/hour = $2,000 each) and you
have morethan $55,000 |eft for yourself, for six months'work. And
that work involved no hard labor, no growing, no delivery —just
organizing, supervising, and selling.
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Thisis not to say that you won't have any headaches. You'll be
employing ten persons, dealing with several major customers, and
contending with the weather. Besides, could you find ten good
people (and ten good customers)? I'1l bet you could if you realy
wanted to and you hustled a bit. (Or how about just a half-acre, five
people, and $25,000 profit?)

Finding Land

Back to theland. Where can you get an extra 5,000 squarefeet or
up to an acre? Lots of places. L ook around your town, or advertise
in the newspaper. Stop in to see factories or businesses with extra
land. Try aneighbor, or anyone with alarge back or sideyard. L ook
for empty lots. Sincethisisa businessventure, you'll be willingto
pay rent.

Asyoudrivearound your area, herearethe basicthingsyou'll be
on the lookout for:

a. Theideal piece of land should be fenced, flat, and cleared. It
should get sun all day and have a source of water nearby.

b. It should be accessible by car or truck, and should be geographi-
cally convenient to you and your helpers.

C. It should be reasonably secure from vandalism. Since you won't
be living next door to keep a watch on it, be particular about its
location and security. If it hasoneor more pathsworn throughit,
don't use it. Neighborhood kids have a way of showing their
resentment to anyone disrupting their normal short cuts. (If the
path is made by deer or dogs, you're still in trouble.) Further-
more, a lush garden filled with a bumper crop of attractive
vegetables is a great temptation to passers-by. Ask any vegetable
or orchard farmer about hisfields next to theroad, and hell tell
you at length how fences, signs, and nasty words do nothingto
keep the public out. They treat it like a public picnic ground.

d. It should have as reasonable a rent as possible. How much rent
to pay? This varies so much throughout the United States and
even within states that it would befoolish to give advice here. So
much depends on whether you're in thecity, thesuburbs, or the
country, as well as how much vacant land is available. One
possible guideline is the rental asked of a small house for that
neighborhood. Theland should beabout 10to 20 percent of that
value. For example, if you find a small two-bedroom bungal ow
on an average city lot (say 50" x 100" for $400 per month, you
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should beableto find an empty lot for $40 to $50 per month, or
$500 to $600 per year. However, if someone owns an empty lot
next to his home, he might be very happy to rent it for $200 to
$300 per year, and you've got a bargain.

More expensive neighborhoods or those closer to cities might
bring a much higher rental for that same two-bedroom bungal ow.
Now your land rental will be much more— but you've also increased
your chances of finding more restaurants willing to pay higher
prices. Remember, grosssalesfrom each 5,000squarefeet should be
at least $25,000.

One other idea— do some horse trading. Offer the owner, espe-
cialy if he lives next door, all the free vegetables he can eat in
exchange for the use of the land. If you're dealing with a small
family, you can't lose. Besides, they'll takean interest in the garden
and keep trespassers out (and be lesslikely to trespass themselves).

When renting land, don't forget water. In most parts of the
country water is still our cheapest utility, so you can be generous
and offer to pay the owner's entire water hill for those six months.
Just make sure they don't have a large swimming pool that gets
filled every month.

e. It should have rich soil for this large-scale operation. Once
you've narrowed your selection down to the two or three best
bets, verify how good thesoil is. You can do this by having the
County Extension Service or local agricultural agent write up a
report; you can buy someinexpensive soil test kitsand dig sam-
ples from ten different areas, measure them, and see how they
rate; you can ask three expert garden friends to look them over
and get three completely different opinions; or you can do it the
easy way — fromyour car. Look at what's growing there now. If
you see a tangled, overgrown field of weeds threefeet tall, that's
your place. Weedswill grow injust about any soil, but you'll find
they grow thickest wherethesoil iswell-drained, rich with humus,
and high in nutrients. You can get a pretty good idea of the
natural growth of alot in any season. If there are lots of young
treesand bushes sprouting up, you know it hasn't been used inat
least three years.

Thenext stepistodigfivetest holes, onein each corner and onein
themiddle. See how deepthetop soil is, how many stonesyou find,
and whether it's clay. How deep do the weed roots go? Next, see
what's under the top soil. Isit hard pan (you almost need a pick to
loosen it) or sandy material ? Before you close up the holes, pour a
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bucket of water into each one and see how long it takes to drain.
Drainage is very important for good vegetable growing.

Don't Worry About Weeds

Don't worry about how thick and deep the weeds are. When you
havethelot plowed and rototilled, they'll bechopped up and mixed
in with the soil —free humus the first year. Yes, their seeds will
sprout and try to outgrow your garden, but we haveways of keeping
themincheck. I'd rather start witharichsoil with lots of weedsthan
try to grow in poor soil. It takesyears and yearsto build up a poor
soil but only one or two years to control heavy weeds.

When you dig those five holes, take five cups of soil (baby food
jars are handy) for later testing. Thosetests will tell you the present
pH of thesoil aswell as how much NKPyou'll havetoaddtoraisea
good crop.

Thisideal pieceof property may sound likeatough placetofind,
but don't bediscouraged. Therearelots of them in every town and
village— even in cities. Set up a chart so you can rate and compare
al the places you find.

3. Start a chain. Set up theideain other communities, and manage
it so you have someone to grow cropsand someoneto deliver. If
the restaurant you deliver to is part of asmall chain, ask if the
other locations wouldn't like the same delivery. Then go to that
location— usually at |east twenty milesaway — and set everything
up with alocal grower and delivery person for whom you have
advertised in the local paper. If the restaurant isn't a chain, the
owner will probably know the ownersof many other restaurants
in other communities. Ask him for suggestions and a recom-
mendation and introduction to several others. Don't worry about
becoming your own competition. This expansion into other
communities won't affect your restaurant or your local business.

4. Create a franchise. This is the ultimate form of expansion.
Advertiseall over the county, state, or even country. Y ou can sell
franchises in any area with the use of your trademarked name.
Includeadviceon how to get started: astarter package (consisting
of a soil-testing kit, seeds, seed-starter soil and containers, a
heating cable, a plastic enclosure, vertical growing frames, and
watering devices); a how-to booklet, or, better yet, a copy of this
book; a letter of introduction to restaurants in the area; a price
schedule for their area; a membership sticker and wall plaque;
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continuing advicein theform of amonthly newsletter and advice
by mail; free plans for all wheeled equipment needed; etc., etc.
Purchasers pay an initial fee and have exclusive rights to their
neighborhood as well asthefirst two restaurants of their choice.
Thenthey pay asmall percentageof their salestoyou, the parent
company. They agree to inspections from the parent company,
and agree to adhere to specified standards.

If it all sounds far-fetched, just remember that McDonald's
started out thisway with onerestaurant in California. Just tenyears
ago, a McDonald's franchise cost $20,000. Today they charge over a
half a million dollars just to use their name. Then you haveto buy
the land, build the building, and buy the equipment.

5. Co-op. Another method might beto expand your basicideainto
a co-op in which you get several people to grow in their back-
yards. At the same time you sign up several restaurants. Then
everyone brings hisor her producetoacentral point; it's counted
for credit tothegrower and then combined beforedelivery tothe
various restaurants. This way you'll have a fairly uniform
amount. As one grower gets low on carrots one week, someone
else probably hasan excess. Themore peopleyou have, the more
uniform your total harvest will be. You may be ableto supply 50
percent or more of a large restaurant's needs along with several
other smaller restaurants. Theadvantagetotherestaurantsisthat
they get a more uniform amount each week. They also have more
protection from one person's disaster or wipeout. Y our share of
the proceedsisasmall percentage of thetotal sales. Y ou can still
be one of the growers or just a manager now. Again, you need
agreements and understandings. | hate to suggest it, but as you
grow larger, you may need to hirealawyer. Granted, they tend to
complicate the operation, but they are there to keep you out of
trouble. You're probably going to get more involved with the
government at severa levels, so you'll need some professional
help.

6. Think big. Once you've expanded into a larger organization,
why not diversify into other servicesand products assuggested in
the next chapter. If you've incorporated into acompany, why not
haveadivision for each service?Just think, if you can sell vegeta-
blesto arestaurant, why not homemade cheese? Sooner or later,
peopleyou meet will offer their talents at cheesemaking, pickling,
or sewing aprons. Many of the restaurants today have gift shops
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or sell homemade items at the entrance. Why not yours? Pretty
soon you'll have little old ladies working in al corners of the
county, suppl'yingyour gift shop division with so much material
you'll haveto hire extra peopleto handlethe collecting, delivery,
and paperwork. Your bright lawyer will soon suggest a separate
corporation and your accountant (oh, yes, | forgot to tell you,
you're going to need an accountant by now) will nod in perfect
agreement. Think of all the new work you’ll be creatingfor them.
Oneday your lawyer will show you how you can even do better if
you set up a holding company for all those scattered independent
corporations. Then you'll need a different holding corporation
for your warehouse (didn't | tell you about that?) and it would
make moresensefor you to buy alittle land (only ten acres or so)
just in caseyou want to hire some migrant workersto farm right
on your new property, rather than have all those homeowners
digging up their backyards.

One night you'll wake up and shout, "Of course! A mail-order
business!™" Y ou haveyour gift shop products, your diversified hobby
division, your homemade cheeses— why not sell them all through a
mail-order company? By now you'll be directing a mini-
conglomerate replete with many diversified activities. Pretty soon
you'll find that raising sunflower seedstakestoolong—it's easier to
buy them by the carload from some agribusiness out West. All you
have to do is buy up a small bagging company in Minnesota and
distribute them that way.

Most of you are probably smiling by now over this tongue-in-
cheek story of your phenomenal growth, but I'll bet there are going
to beat least one or two readerswho will go on to similar achieve-
ments. More power to them, if that's what they want.

7. Add new products. Back to earth for most of you realists— how
can you expand but not grow large? Easy. Try diversifying by
offering or handling other products, but keep it on asmall scale.
Think of other products that are related to gardening which you
can offer. The next chapter will discuss many of them, such as
mushrooms, herbs, or special gourmet vegetables (artichokes,
fennel, seakale, leeks, endive, or watercress). How about utilizing
your cooking abilities to make preserves, candied vegetables,
dried fruit?| could go on and on, but what it all boils down to is
this: if you want to expand, think creatively.
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Many small roadside farm stands expand into offeringa full line
of fruitsand vegetables by buyingwholesaleall fruitsand vegetables
that they don't normally grow or that are out of season. Thus, they
can offer their customers full-stop shopping rather than what they
can grow and harvest that week. I'm not suggesting you do that
because you'd then be nothing but a small wholesale-retail grower
and that's not theidea of square foot gardening.

But it doeslead youtothinking of extendingyour growingseason
into thecold months. Why not extend your effortsinto eight, ten, or
even twelve months of harvests? No reason at all. Depending on
your location, you should beabletoget in at least a couple of extra
months by following the chapter on digging a harvest all winter
(chapter sixteen). Infact, all theideasin the next chapter will enable
you to expand your businessiinto the colder months or to offer ad-
ditional products from your land. Only you can decide if you want
toexpand, if it's worth all theeffortinvolved. If it's worth it toyou,
then make your move. The point I've tried to makeinthischapteris
this: the opportunity is there, if you want it. If so, go for it.
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Chapter 18

Expanding Slowly:
Stay Smal?

But Stand Tall

Once your business is under way, you will need to keep
s seeking out ways to improve it, both in terms of the effi-

ciency of the operation and the net revenue. You're 1ook-
ing for the bottom line: you want to enjoy yourself, spendingaslittle
timeaspossibleat the" drudgery* aspects of thework, yet realizinga
fairly handsome return on your time and investment. Once the
business is running smoothly, and that's usually after the first or
certainly the second year, you should start to review your records
and see how you can improve your business.

Which Crops Are Profitable?

Your first step should be to compare the time spent in planting,
growing, and harvesting various crops, and to try to weed out (no
pun intended) those that are unprofitable. Sometimes you have to
keep certain "loss leaders™ because they're popular, but see if you
can't reduce the amount you deliver of that particular crop and
increase the more profitable ones.

Thereare many factorsto consider inidentifyingan unprofitable
crop. How longdoesit take to plant? How pest-resistant isit? How
difficultisit togrow? Doesit require much timetowater? How long
does it take to grow to maturity? How long will it remain in the
ground taking up garden space? How easy or difficult is it to
harvest, and how well doesit hold up after harvesting? Isthe harvest
timecritical, or can it beleft in the ground for another few days or
even aweek past maturity? Doesthe pricefluctuate rapidly, or isit
fairly stable throughout the growing season? Is it the type of crop
that enhances your image— that is, can very few otherssupply it—or
isit available almost anywhere?
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How Secure Are You?

This brings us to the issue of job security. If you want your
businessto flourish, you haveto provide something that no oneelse
can. If your services or product can be secured elsewhere, you're
goingto havea hard timestayingin businesswithout cutting prices.
Why? Because as soon as something can be obtained from two
places, the decision of whereto buy it usually boils down to price.
Keep in mind that you're not necessarily equipped to compete on
prices with anyone else; you're offering high-quality, fresh-picked
produce.

Another aspect of building security is making sure that your
customer is happy. Talk to him occasionally about the long-range
potential. Remind him that you're not trying to supply him with
everything, or even 50 percent of certain items, but that you're
tryingto help his business by supplying fresh, good-tasting vegeta-
bles that no one else can.

Can You Specialize?

Another important technique you can useto further your busi-
ness is specialization. For example, some people have said, " Rad-
ishes are so easy and quick that I'm goingto specialize in them. I’ll
become the radish king of my whole county.” They then set out to
grow two, three, even ten varieties. Otherstry just lettuce, and of
coursethereare so many varieties that it's not hard to specialize in
lettuce alone. Quite often this approach will work out fairly well,
becausea person canfurnish varietiesthat no oneelseisableto, and
can becomequiteexpert at growingone particular crop. Asidefrom
the potential disaster of a disease or pest wiping out hisentire crop,
he might profitably enjoy this idea of specializing. And, whether
you confine yourself to one crop or grow a few, specialization
certainly makes all your planning and growing a lot easier. It's
probably best to consider this after you've been in businessfor a
year or two.

Ary Leftovers?

Another idea for increasing your income is to try selling your
leftover harvest. Of course, we started out with the idea that your
customers are going to get only the very best, the choicest of your
harvest. But what about the runners-up— theundersized or mis-
shaped, theonesslightly damaged by pests? Of course, thefirst idea
isto use those in your own household. They are free groceries.
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If you have enough of them, you might consider someother ways
of disposing of them. Y ou might tell your prime buyersthat you will
throw them in for nothing as a gift, but that idea usually backfires.
Soon they expect that, or they may feel that your regular pricesare
too high. You might sell themat half price, but then that may again
affect the price of your main crop. It would probably be best to sell
them to a different source. Here's where a neighborhood outlet is
quite functional. Aslong as the produce is not badly damaged or
deformed, most people will takeit at a reasonable price. You have
the option of selling it for cash, or even of bartering it for someone
else's goods or services.

How to Barter

Here's anideal used when | started my business. | went toalocal
garageand said, "'If you'll take care of my old pickup truck, I'll give
you a basket of fresh vegetables every week." | continued to pay for
my own gasand oil, but | got freetuneups, oil changes, new brakes,
flat tires fixed, battery charges, just about everything except major
repairs. All | had to do was pick out an assortment of fresh vegeta-
bles and deliver them in a large harvest basket every week. | made
sure they were good-looking, but they didn't haveto bethe perfect
ones that | was takingto my prime buyer.

| worked asimilar barter with alocal deli, so that twiceaweek my
employees and I got free lunches, anything we wanted. Imagine
going in to your favorite deli and, without any thought of cost,
ordering anything you'd like. In exchange, we brought them a full
harvest basket each time.

Of course, there will always be those crops that can't be sold.
Some can't even be given to friends or neighbors. After all, you
don't want to be thought of as producing poor-looking crops. But
thereisone place that will bevery happy to accept everything you
bringit, and that's your compost pile. Don't waste a thing that you
grow.

Have Two Outlets

Another good way to expand slowly istofind two outletsfor your
product. Thisincreases your job security and enables you to make
better use of afluctuating harvest. For example, suppose you have
an unusually largeharvest of any onething. It may happen because
of the weather, poor planning, or just overplanting. But if it's too
much for oneoutlet it will go to waste. Here's when you can easily
split it up if you have two customers.
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Mushroom Crop

Have you ever thought of growing mushrooms in your cellar?
They're relatively easy to grow, bring in a fairly good price, and
require very little work.

Beforedeciding, you might buy oneof thekitssold by mail order
houses. They provide everything you need to get started on a very
small scale. Giveit atry before investing in alot of equipment and
soil. It takes some time to grow mushrooms, but once they start
producing, they comealong at afairly uniform rate. Thenit's just a
matter of starting new batches on a regular schedule.

Fruits and Berries

If you'd liketo earn lots of money in avery short time, but don't
like being tied to daily or even weekly work and delivery schedules,
consider growingfruitsand berries. Many of them arefragileand do
not ship well. This means that they're not always available to
restaurants and stores, and when they are, they command a very
high price. The season isshort for local harvest, so it's tailor-made
toyour preferences.

You'll need afair amount of room to grow these crops, but they
do not require much tending or care throughout the year. If you
havealot of room and want toincrease your income, you might add
fruitsand berries to your squarefoot garden. Thiswould involve a
lot morework duringtheharvest period, but you'll probably beable
to fit it in with your normal schedule.

Strawberries

Strawberries can be grown in your square foot garden beds,
planted four per squarefoot. We plant them that close becausewe're
goingtolet the parent plants grow whilesnipping off all baby plants
(runners). Thisallowsthe parent plant to set the maximum amount
of fruit the following year.

Y ou can choose the spring bearers, which producejust onecrop
per year, or the everbearing varieties, which produce a crop
throughout the summer. Consult catalogs or your Extension Ser-
vicefor the best variety for your area. Prepareyour soil with lots of
organic matter, and be especially fussy when you're planting.

Depth of planting is critical: set too high, strawberry plants will
dry out and die; set too low, they'll rot away. Asfar as pest control,
be prepared to protect the plants from both above and beneath.
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Moles and ground mice can tunnel underground and come up
underneath, even if you have a bird cover over the top. If this
happensinyour area, you might consider lining the bottoms of your
boxes with galvanized hardware cloth before you start adding the
soil. If your soil depth isat least six inches, you'll haveenough depth
to plant in yet the roots can still grow deeply by penetrating the
hardwarecloth, but thecritters can't come up from underneathand
into your beds.

Wire frames covered with clear plastic create a greenhouse.

Another advantage to thewood-bordered bed method isthat you
can easily install frames or wire arches to cover your beds for
protectionfrom birds. Y ou canthen cover thewireframeswith clear
plasticin early spring, creatingagreenhouseeffect. Thiswill get the
plants off to a quick start and produce an earlier harvest. Later on
you can cover them with bird netting. Y ou might al so want to cover
them with vented plastic during inclement weather to keep heavy
rains and possible mildew off your strawberries. Or, if you are
experiencing a particularly hot, dry spring, you might want to use
someshadefilm over your frames to keep your strawberry harvest
from ripeningtoofast. Everything needsitsown good timeto ripen
properly, and whenit's too hot and dry, most of thefruit will remain
small and poorly developed, and will be lacking in sweetness.

Expanding Slowly/237



Keep in mind that strawberries are perennials and will occupy
that space for the entire year, and the spring bearers will produce
just one spring crop. However, that one crop will command a very
high price. Each plant will yield well over a pint and at four plants
per square foot, strawberries can produce a handsome profit of
several dollars per square foot. Check your local prices and youll
get a better estimate.

Of course, the nicest part isthat there's very littlework therest of
theyear. You'll beweeding, mulching, and fertilizing in thesummer
when the plants are setting their fruit budsfor the following spring.
Keep the runners trimmed and mulch after thefirst hard freeze to
protect the plants over thewinter. If you keep the runners or baby
plants pruned off, your parent plantsshould produce for threeto
fiveyears beforethey haveto bereplaced. Theeverbearing varieties
will giveyou asmaller single harvest, but will produce over alonger
period of time. In the southern regions of the country, only the
spring-bearing varieties will grow properly.

Raspberries

Raspberries are another excellent cash crop which brings an
extremely high yield during their two harvests per year (late spring
and late fall). The fall crop is usually much larger and better.
Raspberries require very little work other than keeping the vines
upright, pruning yearly, and spraying occasionally to keep out
diseases and pests.

You won't haveany troubleselling thisfruit, asit's in bigdemand
everywhere in the country. The bushes take up a considerable
amount of room, though, and should be planted in afour-foot bed,
with the plants spaced two feet apart. They will send up many new
shoots, resulting in a multitude of new stalks each year. These have
to bethinned to no morethan one per squarefoot. Sincethefruit is
sofragile, the shippingdistance cannot bevery long, and, asa result,
you very seldom find thesefruitsin the market. When you do, they
usually bring threeto four dollars per half pint. When your bushes
are producing, it doesn't take long to pick a half pint. Again, the
annual cash yield per square foot will reach several dollars.

Blackberries

Another berry that produces a good yield is the blackberry.
Although your yield will be larger than you'd get with raspberries,
the price will be considerably less. That's because you're competing
with many wild varietiesin many parts of thecountry. Most people
find it easier to pick wild blackberriesthan togrow their own. They
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should be planted at about the same spacing as the raspberries.
They're not as fragile as raspberries, so you will find these in the
market. But the demand is still there for fresh-picked blackberries,
soif you havelotsof room, gotoit. Or, better yet, try toadd cashto
your income by locating a wild source. (Get permission if it's on
someone's property.) Now you can let Mother Nature do all the
growingfor you (she's energetic) whileyou stick to harvesting and
selling.

Blueberries

Blueberries are another good seller but require a considerable
investment in both money and time. These berries grow on large
bushes which take several years to develop. Because of their size,
they're moredifficult to protect from the birds. Then, just whenyou
think you have everything covered properly, you'll find that mice,
chipmunks, and squirrelswill get in somehow and climbright up the
stems and eat thefruit inside your bird netting, so you need protec-
tion from the ground up and right over the top.

Many people have ended up building a completely enclosed,
screened cageto housetheir blueberry bushes. They can grow to be
well over six feet tall, so we're talking about considerabletimeand
expense. Blueberries must haveavery acid soil and, likeall berries,
need a fair amount of sunlight. The bushes are heavily laden with
fruit duringearly summer. Y ou get one harvest per year. The plants
require very little care once established, so if you have a large
amount of property and can devote the space to these bushes, you
may find yourself with a fairly good'long-term investment.

Other Berries and Ruits

There are several other fruits or berries, such as gooseberries,
currants, and boysenberries, which you might be tempted to con-
sider. There's not as much demand for them, though, which means
that the pricesthey'd bringwould becorrespondingly low. Theseare
specialty crops, and would not be my first choice for your cash
garden.

Dwarf fruit trees might be another consideration for those who
have a large amount of property. The problem with these trees is
that they takea considerableamount of care, particularly spraying,
to bring thefruit to harvest without blemishes, worms, or disease
spots. Pests, again, are quite a problem, from birds eating the
cherries to chipmunks and squirrels climbing into the trees and
pulling off the peaches, apples, or pears. With one harvest per year,
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none of the dwarf fruit trees would make a particularly good
investment in terms of either money or time. They are certainly not
recommended for small-space cash gardens.

Seedlings

Another cash crop is seedlings. As you're potting them up, it
wouldn't seem like too much more work to have all your excess
seedlings planted in six-packs and then havethese ready for saleto
other growers, either commercial or hobby. The problem is that
once you start this, you're tempted to start planting extra seeds in
order to have excess seedlings. Thiscan take your timeaway from
your cash garden and could seriously impair your ability to produce
a good harvest for the primary business.

Have a good supply of seedlingsready to go at all times.
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Another ideawould beto pot upall your seedlingsand grow them
into transplant size for sale to neighbors or local nurseries. Here
again, you're in atotally new business. There's lots of competition,
but it may be worthwhile if you have the time.

Sprouts

Speaking of seedlings, you might even consider seed sprouting for
sale to your restaurants. There's a big demand for sprouts.
Although thisisanother entirely new business, it's something that's
done indoors and can easily extend your income into the colder
months, enabling you to continue your cash garden right through
the winter. With sprouts, as with all my suggestions, a word of
warning: be careful not to let your supplementary businessinterfere
with your main business—the cash garden— especially during the
peak growing season. Once restaurants, markets, or other custom-
ers become dependent upon you, they don't like to see the supply
dwindle. If they're forced to go toadifferent source, they might not
come back.

Y ou can seethereare many directions to go— movefast and grow
big or take it easy and just improve your present business. In either
case, you want to bein control of thesituationand makesureit's not
only efficient and profitable, but fun.

If you aren't going to enjoy your new business, why even start it?
Having asmall family-run or home businessisthe goal of so many
people. Now that you have accomplished that step— makesureyou
sit back every so often and appreciate what you have.
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Index

Accessibility of garden, 140
Adaptability of square foot gar-
den, 26, 55
Agreement
with customer, 70-72
with employee, 224-225
Agricultural agent, 8, 99, 126,
152, 228
Aidles in square foot garden
and design of garden, 30-32,
137, 141-142
protection of, 191
and soil, 16, 24
Approaching customers, 64

Backup, importance of, 10
Bartering. See Trading
Beans
asacrop, 88
and fertilizer, 153
and light, 79
picking, 209
planting, 92-93, 156
scheduling, 168, 169, 173
season, 78, 164
sowing, 43
space, 86
vertical gardening, 50, 53
yield, 81, 83
Beets
as a frost-hardy crop, 218
and light, 79, 137
planting, 92-93
scheduling, 169, 171-172
season, 78, 164
sowing, 43
space, 86
undersized, 122
Berries, as a crop, 236-240

Blackberries, as a crop, 238
Blueberries, as a crop, 239
Borders of garden, 28, 30, 141
Broccaoli
as afrost-hardy crop, 218
harvesting, 210
planting, 92-93
scheduling, 169-172
season, 78, 164
space, 86
Brussels sprouts
as a frost-hardy crop, 218, 219
season, 78
Bugs. See Pests
Bush crops, picking, 209
Businessman, system designed by,
19
Buying land, 226-229

C

Cabbage
asacrop, 77
and fertilizer, 153
as afrost-hardy crop, 218
harvesting, 210
planting, 92-93
scheduling, 169-172
season, 78, 164
space, 86
Cantaloupe. See Melons
Carrots
asacrop, 79, 89
and fertilizer, 153
as afrost-hardy crop, 218, 219
as agourmet vegetable, 121
and light, 79, 137
and pests, 145
planting, 92-93, 156
profit from, 162-163
scheduling, 169, 171-172
season, 78, 164
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Carrots (continued)
sowing, 43
undersized, 122
yield, 81, 83
Cauliflower
as afrost-hardy crop, 218
harvesting, 210
and light, 79
planting, 92-93
scheduling, 169-172
season, 78, 164
space, 86
Chain of square foot gardens, ex-
pansion to, 229
Charts, drawing of, 178
Children, assquarefoot gardeners,
26
Closing the sale, 68, 70
Collection(s), of pay from custom-
ers, 57, 64, 68, 115117
Compost
to extend growing season, 214
with fertilizer, 190
toimprovesoil, 24, 28, 29, 144,
149
matter for, 151, 203
place for leftovers, 120
in replanting, 46
Cooler in restaurant, 110
Co-op, expansion to, 230
Corn
asacrop, 91
harvesting, 198
and light, 79
scheduling, 173
season, 78, 164
sowing, 43
yield, 81
Counting during harvest, 202,
206, 210
Crops, selection of, 159, 233
Crowdinginsquarefoot garden, 34
Cucumbers
asacrop, 77, 78, 87
as a gourmet vegetable, 121
and light, 137

picking, 207-209
planting, 92-93
scheduling, 168, 170, 173
season, 78, 164, 165
space, 86
vertical gardening, 47, 48, 50, 51,
52, 53
yield, 81
Cultivating, 195
Cup-and-saucer planting, 42, 156
Customers. See Markets

D

Delivery to customer, 64, 105-110

Delivery slip, 113-115, 210, 211

Disease-resistant plants, 87

Diversification, as a method of
expansion, 230-232

Dividers, in square foot garden,
30, 33

Door-to-door selling, 61

Drainage, 138, 189, 229

E

Earthworms, 29, 194
Eggplants
as a crop,. 80, 88
harvesting, 107
and light, 79, 137
planting, 92-93, 156
scheduling, 169, 170, 173
season, 78, 164
space, 86
support of, 36
undersized, 122
yield, 81
Equipment. SeeTools
Estimated tax payments, 131
Excuses of customer for not pay-
ing, 116
Expansion of business, 221-232,
233-241
Expenses, as tax deductions,
127-130
Extension Service, 8, 111, 126,
228, 236
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F

Failure of new businesses, 4
Farm stand. See Roadside stand
Farmers’ market(s), 19, 60, 61, 119
Fees required, 126
Fencing, 139, 145
Fertilizer

to improve soil, 29, 155

and organic gardening, 150

and replanting, 46

and specific crops, 190

and transplants, 41, 42

use of, 152-153

and watering, 35
Frames

building, 142-144

asdividers, 33, 34

for vertical gardening, 48-53

wire, as support, 38-39
Franchise, expansion to, 229-230
Frost

dates of, 160-161

and planting, 165, 168, 169-179

protection from, 216-220
Frost-hardy crops, 218
Fruit crops. See Vine crops
Fruits, as crops, 236, 239-240

Germination of seeds, 182, 183,
184; test for, 176-177

Goals of square foot garden busi-
ness, 123

Gourmet vegetables, 121, 122

Grading produce, 101

Greenhouse, 38, 220

Growing season, 165; extension
of. 213

Handicapped, as square foot gar-
deners, 26

Harvest(ing), 197-212
continuous, 25
and delivery, 107
extension of, 123

frequency of, 105
scheduling of, 165, 166
insquarefoot gardens, 16.44-46
Health food stores, as customers,
62. 73-74
Heating cables, 216
Hill-and-furrow planting, 156,
157, 188
Hiring, 222-226
Humus
and cultivation, 195
function of, 28, 29, 34
in lettuce growing, 194
from mulch, 193
from weeds. 229

Income tax, 126-132
Incorporation, 131
Insects. See Pests

K

Kale
as a frost-hardy crop, 218, 219
season, 78

L

Lawyer(s), need of, 70, 72, 131
Layout of square foot garden, 24,
28, 32
advantages of, 55, 140, 144
on paper, 174
Leaf crops, 153, 204-207
Leftovers, 111, 119, 123, 234
Lettuce
asacrop, 77, 78, 80, 82, 88
extension of growing season,
55, 123
and fertilizer, 153
as a frost-hardy crop, 218, 219
asa gourmet vegetable, 121,122
harvesting, 204-207
and light, 79, 137
and pests, 145
picking, 201
planting, 92-93, 156, 157
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L ettuce (continued)
profit from, 85, 162-163
scheduling, 166, 168, 169-172
season, 78
space, 84, 86
as a square foot garden crop,
194, 195
yield, 81, 83
Licenses required, 126
Light
importance of, 137
minimums for specific plants,
79
for seeds, 40, 182-183
for sprouts, 39
for transplants, 41, 186
Loading for delivery, 212
Location of square foot garden,
137-140

M

Mail-order, expansion to, 231
Managing, after expansion,

223-226
Manure

as compost ingredient, 151

toimprove soil, 24, 28, 144, 149

and replanting, 46
Market(s)

health food store as, 73

identification of, 17, 57-64
Materials

for aisles, 142

See also Tools
Measurement, units of, 101
Melons

and light, 79

scheduling, 170, 173

season, 78

vertical gardening, 50, 51, 53
Moisture

and seeds, 40

in soil, 28, 34
Mulch, 174, 191, 193-194, 218
Mushrooms, as a crop, 236
Muskmelons. See Melons

N

Neighbors
as customers, 59
handouts to, 122
Newspaper
as compost ingredient, 151
as mulch, 157
Nutrients
and replanting, 184
in soil, 28, 34, 193
and watering, 35

o)

Onions
asacrop, 77
and light, 79, 137
and pests, 145
season, 78, 164
Organic growing
and health food stores, 73
or non-organic, 148-149
and pest prevention, 186
Overwatering, 189

P

pH level of soil, 29, 152, 155, 214
Packing boxes, 200-201
Packing vegetables for delivery,
212
Parsley
asacrop, 46
extension of growing season, 55
harvesting, 204, 205
and light, 79
season, 78
Paths. See Aidles
Payment
from customers, 115-117
of employee, 226
Peas
asacrop, 88
harvesting, 209
and light, 79
and pests, 145
planting, 92-93
scheduling, 168, 169, 171-172
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Peas (continued)
season, 78, 164
space, 86
Peat moss
toimprove soil, 24, 28, 29, 144,
149, 151
moistening of, 30
and replanting, 46
Peppers
asacrop, 77, 80, 88
and fertilizer, 153
and light, 137
planting, 92-93, 156
scheduling, 169, 170, 173
season, 164, 165
space, 86
undersized, 122
yield, 81, 83
Permits required, 126
Pests
and fruit trees, 239
in harvest, 207
and organic gardening, 148
protection from, 26, 38, 145, 191
Picking order, 199
Placement of garden, 137-140
Plant needs, 22, 23
Plant spacing, 32, 33, 34
Planting calendar, 165-166
Planting methods, 156
Planting mix. See Soil mix
Plastic cover
uses of, 28, 38, 55, 189, 214-215
black, 215
See also Wire frame(s)
Potatoes
as cold weather crop, 219
ascrop, 77
season, 78
Price(s)
averages, 83
of berries, 239
comparisons, 80-81
and delivery slip, 211
at health food stores, 73
of organic vegetables, 148

setting, 67-68, 95-103, 111, 120

of undersized vegetables, 122

variation of, 80
Profit(s)

from corn, 91

estimates of. 162-163

at health food stores, 73

from lettuce, 85

and price setting, 95-103

of square foot garden, 18

and taxes, 3-4, 126

from various crops, 80-81
Property tax deduction, 131
Protection

of crops, 26, 167, 174, 184, 191,

214

of root crops, 200

of transplants, 185, 186
Pruning, 51
Publications, 132

Q
Quantities
to grow, 67, 159
ordersfor, 106
of seed and transplants. 176
of soil mix, 149
Questions to ask restaurant own-
er, 69

R

Radishes
asacrop, 77, 78, 80, 82, 89
and fertilizer, 153
as a frost-hardy crop, 218
as a gourmet vegetable, 121
and light, 79, 137
and pests, 145
planting, 92-93
profit from, 162-163
scheduling, 168, 169, 171, 172
season, 78, 164
sowing, 43
space, 86
undersized, 122
yield, 81, 83
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Raspberries, as a crop, 238
Receipts to keep, 126
Record keeping, 56, 112-114, 125-
132
Regulations, 8, 125, 131
Renting land, 139, 226-229
Replanting, 44, 46, 184-185
scheduling, 165, 168, 169
Reports required, 126
for incorporating, 131
Restaurants
as best market, 62-75
how they buy, 97
Retail
and health food stores, 73
as a market, 58, 59-61, 102-103
Roadside stand, 19, 60, 68
Root crops
ascrops, 89
and fertilizer, 153
harvesting, 202-203
picking, 199
sowing, 43
Rotating crops, 184
Rototillers, 154-155
Rules, 125, 131

S

Sales plan, 65
Sales tax, 126
Scallions
asacrop, 89-90
planting, 92-93
profit from, 162-163
scheduling, 168, 170, 172
space, 86
undersized, 122
Schedule C, 127-128
Scheduling crops, 164-179, 181
Scheduling deliveries, 105-107
Season(s)
best for specific crops, 78, 164-
165, 170-173
tostart squarefoot garden, 6, 72
Seconds, 119, 123, 199
Security, 139, 234

248/ Cash from Square Foot Gardening

Seedlings
asacrop, 240-241
planting, 41
scheduling, 165
thinning, 44
value of, 42
Seeds
planting, 39-40, 42, 181-184
scheduling, 165-179
for specific crops, 92-93
Selling, 58-62
Shade
during harvest, 107
to extend harvest, 123
and location of garden, 137
as protection, 38, 39, 42, 55,
174, 186, 194
Shade frame. See Frames
Single row gardening, 11, 15, 23,
24, 39
Size of car, 83
Size of garden, 54-55, 145
Size of harvest, 83
Slope, and location of garden, 139
Small Business Administration,
132
Social Security taxes, 131
Sod, 153
Soil
clay, 29, 150, 155
depth of, 29, 150
development of, 28-29, 147-157
and extension of growing sea-
son, 214-218
and location of garden, 137
as plant need, 22-23, 24
and renting land, 228
sand, 29, 150
testing of, 152
for transplants, 40
Soil mixes, 28, 29, 30, 34
and building beds, 144
how to buy, 149-151
and pH leve, 155
and tilling, 154



Space

and aisle width, 31

planning, 174

as plant need, 22-23, 24

and profit, 80, 84, 162-163

for specific crops, 86, 182

for square foot garden, 14, 54,

133

See dlso Layout
Spare time, 3-4
Specialization, 234
Spinach

asacrop, 77, 88

extension of growingseason, 55

and fertilizer, 153

as a frost-hardy crop, 218, 219

harvesting, 204-207

and light, 79

and pests, 145

planting, 92-93

scheduling, 169-172

season, 78, 164

space, 86
Sprouts, as a crop, 241
Square foot gardening, basics of,

12, 16
Squash

harvesting, 207-209

and light, 79, 137

planting, 92-93

scheduling. 170, 173

season, 78, 164

space, 86

vertical gardening, 50, 51, 53
Starting seeds indoors, 182
Starting seeds outdoors, 184
Starting time, 6, 28, 72
Storing

during harvest, 199

at restaurant, 110
Strawberries, as a crop, 236-238
Succession crops. See Replanting
Sun. See Light
Supermarkets, as customers, 61
Supply and demand, 102
Support system, 10

Supports for crops, 37-38, 47-53,
156, 192
Surplus of vegetables. 106
Swiss chard
asacrop, 78, 88
as afrost-hardy crop, 218, 219
harvesting, 204-207
planting, 92-93
scheduling, 168-170. 172
season, 78, 164
yield, 81

T

Tax deductions, 3, 120, 126-132
Temperature
control, 216-220
for seeds, 39-40, 184
Templates, 33
Tilling, 154-155
Timing
of harvesting, 197-198
of starting square foot garden,
72
of transplanting, 186
Tomatoes
asacrop, 77, 78, 80, 82, 87
and fertilizer, 153
harvesting, 107, 198, 207-209
and light, 79, 137
planting, 92-93
scheduling, 168, 169, 170, 173
season, 79, 164
space, 86
undersized, 122
vertical gardening, 47, 48, 50,
51, 52, 53
yield, 81
Tools, 200-201, 205, 207
Town clerk, 126
Trading, 228, 235
Transplanting seedlings, 40
Transplants
care of, 41-42
planting, 39, 92-93, 181-183,
185-186
scheduling, 165-179

Index/249



Transplants (continued)
watering, 36, 157
Travel, asa businessexpense, 127,
130
Trip ticket, 127, 130
Turnips
and fertilizer, 153
as afrost-hardy crop, 218
season, 78
space, 86
undersized, 122

Undersized produce, 120, 122-
123, 211

Unemployment taxes, 131

Unloading, 109

vV

Vacation, 175
Varieties, 67, 87, 121
Vermiculite
to improve soil, 24, 28, 29, 144,
149, 151
moistening of, 30
and seeds, 39-40
Vertical gardening, 30, 47, 140,
141, 192
Victory Gardens, 14
Vinecrops, 47, 50, 153, 207-209

w
Water, 137

250/ Cash from Square Foot Gardening

Water conservation, 157
Watering, 25, 34-36, 50, 187-189
Weather
and harvesting, 199
protection from, 26, 174
for specific crops, 78, 164
Weeding, 25, 44, 190-191
Weighing, 210-21
Wholesale
and health food stores, 73
as a market, 58, 61-63, 102-103
as a price guide, 100
Who's who at restaurant, 108
Wind screen, 174
Wire cage, 24, 26, 185, 191
Wire fencing, 34, 37, 38
Wire frame(s)
and extension of growing sea-
son, 55, 218-219
assupport, 192
and transplants, 41-42
See also Plastic cover
Wood sides, 28, 55

Y
Yield, 81, 83, 133-136, 163

VA
Zoning office, 126



Cash from
- Square Fou
, Gardening

In his best-seller, Square Foot Gar-
dening, Mel Bartholomew showed
gardeners his revolutionary system
of planting in square foot sections
to boost vegetable yields. Now in
his follow-up Mel tells you every-
thing you need to know to be a suc-
cessful square foot gardener — and
more.

Step-by-step instructions make it
easy to grow, harvest, and sell pro-
duce and excess produce for cash.
Using Mel’sunique system, you can
net as much as $5,000 in the grow-
ing season just gardening part-time.
And Mel’s methods can be adapted
to fit all kinds of gardening situa-
tions,such as on patios and rooftops
and even indoors.

Everything the gardener needs to
know to garden — and grow for
cash — is here:

e gardensize, location, and layouts
e planting, growing, and harvesting

e which crops are easy to grow and
sell

e how to deal with owners of res-
taurants and other businesses

e how much to charge and how to
collect in cash

priced N Canada

§Torey Publishing

< pownal, Vermont 05261

STORLEY

Mel Bartholomew, best-selling
gardening author, star of PBS’s
“Square Foot Gardening.”

T e T e e e S S s A e,

Here’s what people are saying
about produce grown by the square
foot method:

“Every good restaurant I know
would love to be able to buy fresh
home-grown produce on a weekly
basis.”

~ Larry Roberts, owner and chef

The Great Escape Restaurant
Setauket, New York

“] have never seen an easier way to
earn extra money. The system Is
simply ingenious.”
Wayne Clifton, square foot
gardener
Apopka, Florida





