
Our first year in the demonstration garden at Millbrook Marsh Nature Center has come to a 
close.  Through a series of workshop we built and planted four raised beds and harvested tomatoes, 
including delicious yellow pear cherry tomatoes, peppers and eggplants, herbs, kale, broccoli and a 
nice head of cauliflower.  Two of the beds have been cleared and planted with cover crops and now 
sprouting a green blanket  a  

We had a number of other workshops and events including a rain barrel workshop, canning workshop, 
native plants and pollinators, a class for OLLI, and a harvest festival dinner, and concluded the season 

with a four-square Pennsylvania Dutch garden theme during the Millbrook Marsh 
Nature Center Historical  Harvest Festival event.  In our next issue we will include 
a poster layout of that event.  It turns out that the way we decided to set up the 
demonstration garden fits into the four-square plan nicely.  We are thinking of 
ways to develop that theme, with traditional foods and gardening practices, next 
year. 

We had the bounty of helping hands from many friends and volunteers and 
interacting with lots of people who attended the events.  Our mailing list has 
grown considerably.  We are already thinking about plans for next year, starting 

in April, and we will stay in touch during the winter months. 

Wishing you all a Happy Thanksgiving 

At our Thanksgiving feasts, we encourage all to take a moment to talk with your families about the 
food we eat, where it comes from and how it is prepared, and to give thanks for the nourishment it 
gives as we savor the sight, smell and taste of each dish.  For those of us who have raised some of 
that food in our own gardens, there is an additional sense of accomplishment and delight in the 
memories of th    
to spread that enthusiasm to our families and neighbors. 

Early Amer ican Food 

This traditional American holiday is centered on a myth of the Puritan 
settlers in New England.  It is a celebration of the harvest, of survival in a 
new world, and of friendship between the settlers and the First People.  
Thanksgiving became an American tradition only during the American Civil 
War (c 1863) and a Federal holiday as America began to emerge from the 
Great Depression and on the eve of our entry into World War II (1941).   



The traditional foods of this celebration are indeed largely from the Americas:  Turkey, sweet 
potatoes, pumpkin and cranberries.  But there is much more to the story. 

The early settlers were certainly not castaways although they did face extreme conditions, a new 
climate and had much to learn in order to survive.  The Pilgrims came on a small ship but they did 

bring tools for farming and building, seeds, animals, cookware and 
weapons.  But they arrived at the onset of winter in a northern clime, and 
that first winter was so harsh that half of their party perished.  Eventually, 
unlike a number of previous settlements in North America, they did 
survive, and the harvest the following year was abundant.  From the fields, 
both English and Indian, would come corn, beans, pumpkins, squash, peas, 
carrots, cucumbers, lettuce, onions, sweet potatoes, radishes, cabbages, 
beets, and turnips, bread from European grain; and from farm and forest, 
sea and stream came wild turkey, ducks and geese, fish, lobster, clams, 
oysters, deer and wild berries, cranberries, walnuts, chestnuts, acorns. 

They settled along a wide climate range from New England to the Carolinas.  For their part, 
Europeans introduced cows, sheep, goats, pigs, horses, rabbits, and chickens.  Europe also supplied 
walnuts, almonds, apples, apricots, peaches, pears, oranges, lemons, olives, black pepper, tea, 
sorghum, sugar cane, bananas, wheat, barley, rice, rye, millet, oats, beets, asparagus, cabbage, 
cantaloupe, cucumber, carrot, eggplant, garlic, lettuce, okra, onions, peas, turnips, watermelons, and 
cotton.  Found in the Americas were beans, bell peppers, blueberries, chili, cocoa, huckleberries, 
maize, peanuts, pecans, potatoes, pumpkins, squash, sunflower, sweet potatoes, tobacco, and 
tomatoes. 

One of my favorite planting methods inherited from the First 
People is the Three Sisters hree vegetables (corn, beans and 
squash) are planted in a single hill.  The corn serves as a climbing 
pole for the beans, and the squash provides cover to block weeds and 
grass.  On this one small mound, these three plants produce all the 
amino acids of a complete protein  tasty and highly nutritious.  The 
picture to the right is from the garden at the Old Manse in Concord, 
Massachusetts.  Emerson lived in that house when he first moved to 
Concord and there he wrote his first book, Nature. 

A mixture of European and American foods were readily 
adapted to colonial agriculture.  Crops depended upon climate and soil, and growing seasons and 
soils varied greatly from New England to the Carolinas and from the coast to the mountains inland 
beyond the fall line.  Several crops were cultivated for export, such as tobacco and cotton.  Lumber 
from the endless forests was harvested for shipbuilding and the European market.  Molasses (sweet 
sorghum) and corn were converted into rum and whiskey, respectively, for both trade and local 
consumption.  Fish were abundant along the coast and many thousands of tons were salted and 
shipped to Europe. 

Over the centuries, agriculture has flourished in America.  Our land has provided a rich 
bounty of foods and a livelihood for generations of families.  Garden Starters has as its mission to 
get more people once again involved in growing the food they eat, food to share, and to relearn the 
love for this good Earth. 
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http://www.clearwaterconservancy.org/GardenStarters.htm

