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Around the Garden 

We Plant, God Grows.  Our motto is 

displayed prominently on these painted 

pallets near the entrance.  God blessed our 

community with 1,651 pounds of white 

potatoes grown in our garden!  Think about 

it.  One thousand, six hundred and fifty-one 

pounds nurtured, harvested, cured, packaged, 

and made available by volunteers.  That’s 

you!  Yes, it took months for them to grow, it 

required hours to weed, mulch and control 

pests.  It needed the hands of many to harvest 

and cure the potatoes.  Hours went into 

packaging and delivering potatoes. The 

result?  1,651 pounds of fresh nutritious food 

made available to people in need.  Thank 

you! 

Check the back page of this newsletter to see 

what else we harvested so far this year. 

The summer rush is about finished.  Corn is 

gone. Its space in the garden is now available 

for a cabbage crop.  Cucumbers and summer 

squash are gone.  We’re still harvesting 

tomatoes, okra, some eggplant, and will soon 

harvest butternut squash and then sweet 

potatoes, our Featured Crop for this month 

(See page 3).  Garden maintenance continues. 

What We Need 

Volunteers.  Two of our most regular volunteers/leaders will be absent for part of September. 
Additional help in their absence would be a wonderful gift.  We still need a person willing to help 
spray for pest control.  You will receive training and assistance. 
Sweet Potato Harvest.  Many hands make light work, as the saying goes.  We’ll harvest sweet 
potatoes on either the first or second Saturday in October.  We’ll get word out as soon as we can.  
As it was for potato harvesting, this will be a fun family event. 
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Beautiful zinnias and sunflowers around the 

garden provide a feast for our eyes.  We 

would love to gain 

a few volunteers 

interested in 

helping cut and 

deliver some of 

those flowers to 

people whose days 

need to be 

brightened.  Might that volunteer be you? 

Thank you for continuing to support this 

important ministry. 

How You Can be a Part of This 

Ministry 

If you can help: 

• Maintain garden by weeding, 

mulching, planting, harvesting 

• Produce mulch from dried leaves 

• Maintain and operate an irrigation 

system  

• Maintain an electric fence 

• Keep garden tools sharp and ready to 

use 

• Deliver produce by driving to 

various food banks we serve 

we would love to have your participation. 

Other times can be accommodated if you 

can’t make it at a scheduled time. To get 

involved, contact Judy Speas at Centerville 

Baptist Church, or Janet Grubbs at Great 

Bridge United Methodist Church. 

 

Spotlight on Volunteers 

Sylvia Rowland says The Fentress Giving 

Garden is a wonderful garden in many ways. 

Along with providing fresh food to 

numerous people, she loves the way it also 

pulls together those who work the garden. 

Sylvia became aware of the garden when her 

church, Great Bridge United Methodist, was 

invited to help Centerville Baptist Church 

with the garden. She was happy to help and  

was part of the group that started helping 

this year. Sylvia says it was all new to her 

and she’s learned a lot. She is always 

amazed at the garden each time she arrives 

to work. She knows God’s hand is there and 

it is a wonderful feeling!  

Sylvia is a Master Gardener and also 

supports Plant A Row, so she is very aware 

about getting food out to those in need in 

our community and is inspired by all the 

people working together to get the job done. 

Food goes to two places Sylvia is directly 

involved with—Plant A Row and Agape 

Food Pantry. It is a joy to see so much fresh 

food come in to be distributed. Sylvia loves 

the feel of God’s hands at work in the 

garden.  

Jane and Lee Atkinson aren’t always 

visible to our gardeners or guests, but their 

participation is critical to our success. Jane 

delivers our produce to any of our several 
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food pantry partners.  We can grow as much 

as we want, but it must make its way to a 

food pantry for distribution to those who 

will eat it.  Jane makes that happen. Lee 

brings his many skills to the garden to keep 

things operating, enhance safety and 

improve our ability to function effectively 

and efficiently.  Electrical appliance needs 

repair?  Call Lee.  Water safety signs need to 

be manufactured and installed? Call Lee.  

Leaves need to be ground into finer mulch. 

Lee’s your man. Jane and Lee are huge 

believers in the mission that is the Fentress 

Giving Garden.  They come to us from 

Great Bridge United Methodist Church, and 

joined us this spring when GBUMC 

partnered with the Fentress Giving Garden. 

We are so grateful to Sylvia, Jane, and Lee 

and all of our volunteers for their support that 

enables this ministry. 

Featured Crop: Sweet Potatoes 

By: Cindy Cadieux 
 

Sweet potatoes were planted at Fentress 

Giving Garden (FGG) on Saturday, June 4. 

Given the typical time to harvest of 95-120 

days, I have marked September 24 on my 

calendar as a possible harvest day. Counting 

down to the sweet potato harvest is akin to 

counting down to Christmas. The sweet 

potato harvest leads to all kinds of yummy 

sweet potato dishes, something to be 

thankful for. The countdown to Christmas 

leads to the celebration of the birth of Jesus, 

someone to be thankful for.  

Sweet potatoes are a superfood. You have 

probably heard of superfoods, foods that are 

especially healthful and nutritious. 

Specifically, sweet potatoes have a lot of 

beta carotene, a strong antioxidant and 

vitamin A. Together, beta-carotene and 

vitamin A contribute to a strong immune 

system, good skin, vision, bones and many 

other things.  

Tip: When it comes to superfoods, and fruits 

and vegetables in general, most of the 

nutrition is in the skin/peel or just below the 

surface of the skin/peel. Eating the skin/peel 

is important to obtain the most nutrition 

from the food. 

Sweet potatoes are inexpensive and store 

well as long as they are stored in a humid, 

well-ventilated spot at temperatures 

averaging 55-58ºF. Once you’ve cooked 

sweet potatoes, they keep well in the 

refrigerator for about a week. Cooked sweet 

potatoes also freeze well.  

Sweet potatoes can be boiled, baked, 

mashed, grilled, steamed, microwaved, and 

deep-fried. To avoid discoloration, drop 

peeled sweet potatoes in water until ready to 

assemble the recipe. When it comes to sweet 

potato recipes, in my opinion, few compare 

to sweet potato pie or sweet potato biscuits. 

If you have never had either, treat yourself if 

you have the opportunity. You will not be 

sorry.  

The following recipe is made gluten-free by 

the use of brown rice flour. This makes a 

tasty cornbread that can be enjoyed by all. 

Sweet Potato Cornbread (Servings:  

Makes 24 pieces) 

1 cup puréed or mashed sweet potato 

1 1/2 cups cornmeal, fine or medium grind 

1 1/2 cups brown rice flour 

1 teaspoon baking powder 

1/2 teaspoon baking soda 

1/2 teaspoon salt 

1 egg 

1/4 cup maple syrup 

1/3 cup coconut oil or butter, melted 

1. Preheat oven to 350º F. 

2. Cut the sweet potatoes into 2 to 3 inch 

pieces. Steam the sweet potatoes until 

they are soft (about 10 minutes). Then, 

purée or mash them, adding 2 to 4 

tablespoons of water if needed to make 

smooth. 
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3. Mix together the dry ingredients 

(cornmeal, flour, baking powder, baking 

soda, and salt) in a bowl. 

4. In a separate bowl, mix together the sweet 

potato purée, egg, maple syrup and 

melted coconut oil or butter. 

5. Add the dry ingredients to the wet 

ingredients and gently mix. Batter should 

be thick and moist. 

6. Grease a 9” x 13” pan and pour batter into 

pan. Bake for 25 to 30 minutes or until an 

inserted knife comes out clean. 

 

 

Tip: 

If you are avoiding eggs, consider the 

following egg substitutions for baking: 

1 egg = 1/4 cup unsweetened applesauce, or 

1 tablespoon ground flaxseed with 

1/4 cup hot water; let sit for 5 

minutes to create a gelatinous 

consistency. 

Source:  Food as Medicine Everyday:  

Reclaim Your Health with Whole Foods by 

Julie Bailey, ND and Courtney Jackson, ND. 

 

We Have Harvested This Year 
The growing season is in full swing now, and our crops are producing abundantly.  Look at the 

table below to see what we harvested and donated so far. All numbers are harvest weight in pounds: 

Vegetable August 

2022 

Total 
Butternut Squash 4 4 

Cabbage  285 

Carrots  25 

Collards  386 

Corn *  632 

Cucumber 3 547 

Eggplant 77 142 

Garlic  56 

Green Beans 3 213 

Okra 46 55 

Onions  585 

Peppers * 78 181 

Potatoes * 1651 1673 

Radish  97 

Sugar Snap Peas  45 

Summer Squash 13 178 

Tomatoes 688 1111 

Zucchini 32 177 

* Corn numbers above do not include over 420 dozen ears gleaned from Bergey’s farm.  

Peppers include banana peppers, green bell peppers and jalapeño.  

 

The Fentress Giving Garden 
Find us on Facebook 

The Fentress Giving Garden @fentressgivinggarden  


