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Garden recipe:
Pico de Gallo

Gardening experience: 0 years
Favorite thing(s) to grow:  Zucchini,
peppers, tomatoes, ground cherry
and beans 
Gardening tip: Mulching to reduce
weeds and retain moisture in the soil

 
What does the garden mean to
you: "The garden means a place
to connect with the earth, to
grow the freshest food and to
learn a skill. The garden is an
opportunity to connect with our
neighbors and the community, to
share information and smiles."  

Aaron &
Aislinn



Dice the tomato into 1cm cubes
and add to a medium sized bowl
Juice the lime and add it to the
tomato
Press/grate garlic clove into bowl
Cut the jalapeno in half, remove
the seeds. Dice finely and add to
bowl
Finely chop the stems and leaves
of the cilantro and add to bowl
Salt to taste, stir and enjoy with
tacos, tortilla chips, served over 
 fish fillets or pork chops

Garden Pico de Gallo

Ingredients: 1 large tomato, 1 lime, 1
clove garlic, 1 jalapeno pepper, 1
small bunch cilantro, salt

Directions:
1.

2.

3.
4.

5.

6.



A a r o n  &  A i s l i n n
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Gardening experience: Early in our
learning
Favorite thing(s) to grow: We love to
grow things we can eat – vegetables,
herbs, fruits! Our children love
harvesting and eating the food
Gardening tip: Listen to the other
gardeners! We have learned so much
this year. Thank you so much to
everyone who chatted with us and
shared their wisdom

Garden recipe:
Weekend breakfast

Alison,
Catherine,
Cooper &
Clayton

What does the garden mean to you: "Our garden means
connection to the land to and to our community. It’s an
opportunity to teach our children about plants, how to
understand them and live in a good relationship with them. It’s
an opportunity to connect with friends and neighbors. We
didn’t end up buying any plants for our garden this year
because so many neighbors and friends gifted us with seeds
and seedlings for tomato plants, beans, sage, raspberry
bushes, tobacco, mint, and others. Each came with a story.
Friends came to the garden to help us plant, weed and build a
path through the center. We also loved connecting with our
fellow gardeners and neighbors of the garden, who also
shared their knowledge with us to help us grow." 



Chop cherry tomatoes and green onions
Add oil to pan over medium heat. Fry
tomatoes, and onions with herb of choice
Melt cheese on toast, add fried tomato mix,
top with a fried egg and enjoy

Weekend Breakfast

Ingredients: Cherry tomatoes, green onions, oil,
cheese, bread, egg, choice of fresh herb (i.e. dill,
sage, rosemary or basil)

Directions:
1.

2.

3.



J e n n y ,  S a m a n t h a  &  T o b y
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A l i s o n ,  C a t h e r i n e ,  C o o p e r  &
C l a y t o n

E l i c i a  &  M a m i e



Garden recipe:
Summer tea

We've made some
savory chive pancakes
with our herbs  

Gardening experience: 2
years
Favorite thing(s) to grow: dill,
chives & mint

 
What does the garden
mean to you: "This garden
means a safe place where
we can grow our own fresh
food and herbs and a place
where we can watch plants
grow."

Jenny,
Samantha &

Toby



Collect fresh sprigs of lemon balm,
mint, and sage. Dried variety also works
Add to a cup and pour over boiled
water
Steep for 3 minutes, longer for a
stronger taste, shorter for a weaker
taste
Add ice or place in fridge to cool
Add honey to sweeten to taste, and
enjoy

Summer Tea
Ingredients: Sprigs of lemon balm, mint,
sage, honey
Directions:

1.

2.

3.

4.
5.



Gardening experience: 6
years
Favorite thing(s) to grow:
There are so many things
that I love to watch grow
that I can’t pick a favorite! 
Gardening tip: Observation
and listening to other’s
experiences in conjunction
with a bit of research. 

Gardening recipe: 
Anti-inflammatory tea

I graze as I observe & tend
the garden: Snacking on
Chive, Clover, Nasturtium &
Borage flowers, young tender
beans, ripening tomatoes,
cucumbers, lettuce & Kale

Carla

What does the
garden mean to
you: "Food security,
community, and
reconnecting to
nature in our urban
world." 



Add a few sprigs of fresh mint and yarrow to
a cup
Pour over boiling water
Steep for 3 minutes, longer for stronger taste,
shorter for weaker taste
Let cool, add honey to taste and enjoy

Anti-Inflammatory Tea

Ingredients: Mint, yarrow, honey

Directions:
1.

2.
3.

4.



C a r l a
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El v i r a
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El v i r a
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Garden recipe:
Zucchini Fritters are a
fantastic way to use up
a lot of zucchini if your
garden has produced a
lot of them at once!

Gardening experience: 3 years
Favorite thing(s) to grow: My favorite
things to grow are definitely tomatoes! I
love them in so many different dishes, and
home-grown tomatoes have such an
incredible flavor. I grew Shishito peppers
for the first time this year and absolutely
loved it - so easy and so tasty! l also love
growing endless amounts of basil so I can
make lots of pesto at the end of the
season.
Gardening Tip: Grow zucchini vertically!
They can easily take over your garden if
you grow them normally (horizontally), but
if you grow them vertically by tying them
off to a stake, you can have more plants
and more veg! Growing them vertically
also helps air circulation around the plant
to help prevent powdery mildew.

 What does the garden mean to
you: "Gardening is part of my self
care regime. Not only does it feel
fulfilling to grow and eat your own
food, but it's such a great way to
slow down and reconnect with
nature. Sometimes it just feels good
to get down in the dirt and get your
hands dirty!"  Bradley



Lightly sprinkle salt over zucchini and
let sit for 10 minutes. After squeeze out
liquid from zucchini
Add zucchini, flour, eggs, scallions, 1/4
tsp salt, and 1/8 tsp pepper to a bowl
and mix. Line plate with paper towels
Add olive oil to large pan over medium
heat. Scoop 3 Tbsp mounds of mixture
to pan, press lightly. Cook 2 minutes on
each side, or until golden brown
Transfer to paper towel lined plate and
sprinkle with salt.
Serve with sour cream and more sliced
scallions

Zucchini Fritters
Ingredients: 4 cups shredded zucchini, 2/3
cup flour, 2 eggs, 1/3 cup sliced scallions,
2 Tbsp. olive oil, sour cream

Directions:
1.

2.

3.

4.

5.



Brad l e y
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Gardening experience: 20+
years
Favorite thing(s) to grow:
Tomatoes!
Gardening tip: Since my garden
is small - go vertical! - My
Tomatoes and zucchinis are
staked and pruned to go straight
up. Also you can plant new stuff in
August for October produce ....
Also don't plant 4 zucchinis unless
you REALLY want a lot of zucchini. 

Garden recipe:
Swiss chard salad
with lemon
parmesan &
breadcrumbs

Jim

What does the garden
mean to you:  "Its a
beautiful place to pass
some time and to grow
fresh produce. I love it
and get a surprising
amount of fresh veggies
out of it." 



Wash and dry chard, remove stems from leaves. Shred
leaves and add to large bowl
Warm 1/4 cup olive oil in small skillet over medium
heat. Add bread crumbs and cook till golden brown.
Stir in garlic, pinch of salt and pepper flakes. Toast
for 1 minute then remove from heat
Zest lemon into bowl of chard. Juice lemon into small
bowl, add salt and 1/4 cup olive oil and whisk
Add parmesan and 2/3 lemon dressing to chard and
toss till coated. Add more dressing to taste. Toss in
bread crumbs and serve

Swiss Chard Salad with Lemon Parmesan & Bread
Crumbs

Ingredients: 1 bunch Swiss chard, 1/2 cup extra virgin olive
oil, 1 1/2 cups bread crumbs, 1 clove garlic minced, sea
salt, crushed red pepper flakes, 1 lemon, 3/4 cups grated
parmesan

Directions:
1.

2.

3.

4.



J i m
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Gardening experience: 14 years
Favorite thing(s) to grow: Pretty much everything
zucchini, swiss chard, bush beans, tomatoes 
Gardening tip: Water, water, water!

 

What does the
garden mean to you:

"Therapeutic."

Jocelyn



J o c e l y n
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J o c e l y n
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Gardening
experience: 15 years

Favorite thing(s) to
grow: Callaloo,
squash and pumpkins

Kamariya

What does the garden
mean to you: "Makes
me active, helps me
save money on buying
vegetables; for almost 6
months I get fresh,
organic vegetables."



Garden recipe:
Zucchini noodles

Gardening experience: 5
years
Favorite thing(s) to grow:
Zucchini
Gardening tip: I like to grow
flowers or plants that attract
bees 

 What does the garden
mean to you: "Joy of
watching living plants grow,
joy of harvesting, joy of
watching nature working
together, like companion
planting."  

Loretta



Using a spiralizer, julienne peeler, or
mandoline, cut the zucchini into noodle
like pieces
Heat oil in large pan over medium heat,
add garlic and saute for 30 seconds
Add zucchini noodles and toss for 1
minute to warm through, then turn off
heat
Sprinkle grate parmesan, salt and
pepper then give it another toss and it
is ready to eat

Zucchini Noodles
Ingredients: 1 Tbsp olive oil, 2 garlic cloves
minced, 2 medium zucchini, 2 Tbsp grated
parmesan, salt, and pepper

Directions:
1.

2.

3.

4.



L o r e t t a
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Gardening experience: First year
Favorite thing(s) to grow: The kids thought that the
miskodiisiminag (beans) were the coolest because they
wrapped around the maandaaminag (corn) and the beans
were purple! 
Gardening tip: Have backups (seedlings) incase the
animals take off with the ones planted in the garden

Solomon-
Pawis Family

What does the garden mean to you: "Preparing, seeding, tending, and harvesting taught us to celebrate
our connection to the land as an Anishinaabe (First Nations, Ojibwe) family. Our gitigan (garden) was
tended by 3 generations, my two sons and niece, my brother, sister in-law, my husband, and my childrens
grandparents. To us our garden wasn’t just gardening and harvesting food. It’s so much more. Part of it is
connecting to land. Part of it is understanding where our food comes from and the hard work that goes
into preparing the garden, the work that goes into maintaining it and at the end being able to appreciate
the fruits of our labour and the gifts from the land and Mother Earth. The land is our Mother and she gives
us everything we need. Our relationship with her needs to be based on love and respect, and this goes
beyond our garden. It was important for us to teach this to our children through involving them in every
aspect of growing our food & medicines and feeling that connection through getting our hands dirty.
There’s something magical when touching the dirt. Like looking at a fire, we know it’s something our
ancestors did and we are connected to them or can reconnect with them in that sense. We made sure
that our garden also included our Ojibwe language by putting up signs to ensure that all of us could
practice our language. Our garden had traditional story telling in place with the 3 Sisters - corn, beans &
squash. We could teach life lessons from that story and the way the plants in the garden work together.
It’s such a different way than how industrial farming works with one plant as a single crop. The 3 Sister
garden teaches about our individual gifts and how we are stronger together by strengthening
relationships, and living in harmony. Growing up Ojibwe in the city, this garden taught us more about
ourselves. We used it as an opportunity to reconnect to the earth in a city where beneath our feet is
concrete and we are uprooted from the ground, and even our community. It came with challenges too.
Sometimes it felt like we were over our head. It was our first real gardening experience, so all in all it was
a wonderful learning opportunity. We’ve learned a lot and have so much more to learn. We had such a
great experience and we’re so grateful to Scadding Court & Alexandra Diversity Gardens for this
beautiful opportunity. Chi miigwech! (Big thanks)!" 



S o l o m o n -P a w i s
F a m i l y
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Gardening experience: I have been gardening since I was a child.
My father was passionate about gardening and taught me a lot about
growing vegetables. 
Favorite thing to grow:  I'm a big tomato fan and always try to grow
a few heirloom varieties that I haven't tried before. Peppers rank a
close second. 
Gardening tip: Take good care of your soil!  

 

What does the garden
mean to you: "The
garden is a great place
to relax and it's wonderful
to plant and watch things
grow." 

Martin



Mar t i n

2 0 2 2



Gardening experience: 0, first
time ever
Favorite thing(s) to grow:  So
far everything from cucumbers,
leek, chives, zucchini, kale,
tomatoes, eggplant, and beans 
Gardening tip: Cut anything
that has yellow leaves. If helps
it grow better (from my
experience) 

Garden recipe:
Korean
cucumber dish

Su Jin

What does the garden mean to you: "It
means so much to me. I often work at the
Scadding court (restaurant) and have stress
here and there but when I go to the garden I
feel so good. My mother passed away few
years ago and she always told me that she
wanted to have a big garden so that she
can plant vegetables and fruits so I talk to
her a lot there while I garden. It makes me
feel real good."  



Cut cucumbers into bite size pieces and add
to bowl
Lightly salt cucumbers to draw out water,
wait a few minutes then squeeze out all the
water. Cheese cloth can be used
Add Korean chili powder, sesame oil and
sesame seeds to taste
Add salt and vinegar to taste

Korean Cucumber Dish

Ingredients: Cucumber, Korean chili powder,
sesame oil, sesame seeds, salt, vinegar

Directions:
1.

2.

3.

4.



S u  J i n
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Thank you to all the

gardener's who

participated!
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