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younger people. She was only able to take the cla

At first | did not think that the person who walked
Honeyds Caf® in Red Lo
looks under 35 years old. She certainly does not f
rent mold of MGs in Yellowstone County, gray hai
sioners that we are. And that aspect addresses wji
considers to be a direction the MG program shoulf

Bob Wicks, her inspiration while in the classes an
started hosting evening sessions. She highlighted: £ 3
interest in the faitm table movement that young fol ;
especially embrace. If you have read previous intd ¥;
have written, parents were the key influence to motivate

MGs, and Brittany fits that pattern, but her parents took it to the zenith. Her mom an

mother canned produce from a huge garden, and Brittany helped. Tomatoes were
and they are currently Brittanyo6s fa
cited about the outcome of her apple orchard. | have no doubt that the love of gar

transfer soon to her two toddlers, as the apple does not fall far from the tree. They

learning what is ripe in the here and now.

She approached the MG program much like she has proven to tackle any project:

dagr
grow
vVior
gdenin
are ¢

pleted all three levels in one year, 2011, made all the more impressive by the fact
muted from Red Lodge to do it. This focused and ambitious gal just started a gar
called Elevated Harvest last fall with her husband. By March, their CSA had 35 ¢

business all the sweeter. Her interest lies in edibles, not houseplants or flowers.
grows hydroponic (growing in water w
Philosophy from the University of Montana (Go Griz!), Brittany has the perseverar

business a success. Their lettuce is distributed to numerous vendors in this region.

cides, herbicides, or sprays, they however are not currently seeking organic certificati

donate produce to the Food Bank and accept SNAP dollars.

Winter Color

Creat¢ our own Sunshi



https://www.dropbox.com/sh/mjrevbvziy0vypp/AAC9ikQY3MmEGZPSULugui-0a/2014 Ruth Towe.jpg?dl=0
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What a whirlwind of passion! Her broad experience includes gardening when floating from apartment to apartment d
versity years, and working during harvest on a grain farm. Her favorite Level 3 work involved grafting. §mbeessfully ¢
trees, her participation in the MG program has her
and Marcella Manuel conduct an annual seed swap. Embrace changerirakiewheldardening is a palpable act of hope.
Try again. Her philosopher emerges; ideas precede actions.

| feel like | completed Level 4 of the MG program after this interview! Consider the following definijomsiragyitaponics
fish.haskep fruit from Saskatchewan that can be eatanth |r av
without the thorns. Its bush like structure must be netted from birds, and it grows to one and a half met&uw#all.|REAF
Energy Assistance Program. Brittany and her husband were currently applying for a grant during the timeraf the inte
mended: consider adding Passion &amp; Stir podcast from the Share Our Strength program, which is the backbone
Hungry movement, to your cultural intake. Plus pistachio and carrot top pesto is her current favorite i flmepkitchen. sl
leafy Asian herb. On the broader plane, Brittany recognizes that growing our own food is a powerful moweilwhich ties
ture, creating an economic connection with the environment. Will local food become the upper echelon? How can w
sustainable local economy? She has been a formative link during the conception phase in creatomvaittodbfiroducer
ern Plains Resource Council. The next generation of gardeners will revitalize and inform us all! Brittangavidindake su
| et s thank her for richly adding to the conversat.

https://www.freightfarms.com/blog/freiftmer qgaelevatecharvest

Sibmitted by Bess Lovec

Nigella

= Among the interesting flowers that are easy to grow from seed are
the intricate and dainty nigella, ofitc@Mglist. Grown in Eliza
bethan cottage gardens and popular for centuries, they aif
fan favorite in nurseries and garden centers these days si
not great transplant candidates. They are so easy to grow
S that it is truly a shame if you never try them formeéghitinsec
son long delight in any sunny location. To create a display
-spring to late summer, sow successive plantings from ea
early summer. Plant when weather ranges bef@erosbof

the day in full sun with a |little spalig hi pl
drainage for soil, so water when dry and apply a little fertilizer in July and August. W\gS

deeply cut first leaves to break through in about 10 days and then prepare to enjoy g8

ple branchese2B pl ant s wi | | produce bl ooms ate

finely divided and lend an airy quality to the middle of edge beds and cottage garde/§ &
doesndt st odthe seedtpdd istust as délightdubwith alikellcase tipped witl
spikes and surrounded by tii&aebllar. These can be dried for quaint little arrangeme™
to selseed for next year.

Submitted by Corinna Sinclair
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