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The garden, ready for winter. 

 

 Thank you! Thank you! Thank you! 
Our giving garden would not succeed without the generosity of farmers, organizations, and 

individuals who have donated goods or services for our use. We received donations from 

Deitra’s Angels of weed fabric, children sized garden tools, ‘Grand-Pa’s’ weeding tools (can’t 

wait to see if they work), garden tool bags and aprons, and even a couple of umbrellas that we 

might be able to use over the sand box. Solid Rock ministries gave us many milk crates to hold 

harvested potatoes. Robin and Tom Freeman donated ‘ewe poo’ to improve the health of the 

garden and 3W’s Farm hauled it for us. Aubrey’s tree cutting service brought us free wood 

chips. Vernon Chilton was gracious to help move things in the garden with his tractor/ 

bucket. During the summer we were permitted to glean about 800 dozen ears of corn from 

Bergey’s farm. We had a fertilizer fairy, a bluebird house fairy and numerous tomato cage 

fairies.  That is to say, people with giving hearts brought those things to us, but we don’t know 

What We Need 

Pine Straw.  If you have more pine straw than you can use, the garden can put it to good use. 
Contact Judy Speas or Janet Grubbs to learn where to drop it off.  Or, if you see bags of it laying 
beside the road, let Judy Speas know where they are. We’ll collect them. 
Intact bricks.  We use them to hold down insect covering, etc. over plants. Again, we can pick 

them up if needed.  
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who those people are.  God knows who they are! In addition, numerous people with servant 

hearts gave their time, energy, and good cheer throughout the spring, summer, and fall.  To each 

and every person, business, or organization who helped make this ministry a success, we say: 

“Thank you! Thank you! Thank you!” 

 

 

Around the Garden 

Cabbage, carrots and collards are growing.  

They’ll grow slowly in the shorter, cooler fall 

days, allowing time for us to tend to other 

tasks around the garden.   

It’s been a bountiful year. Check the back 

page of this newsletter to see what else we 

harvested so far this year.  That we have been 

able to produce so much nutritious food and 

make it available to people in need is indeed 

a blessing.  Thank you to all who have made 

this possible.  Many, many hands enabled this 

ministry through garden labor, property 

maintenance, harvesting, distributing 

produce, contributions and prayers. 

We are already looking forward to next year 

in the garden.  We hope you’ll join us.  This 

newsletter will take a winter rest, too.  We’ll 

return in the spring. 

How You Can be a Part of This 

Ministry 

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. 

To get involved, contact Judy Speas at 

Centerville Baptist Church, or Janet Grubbs 

at Great Bridge United Methodist Church.  

Spotlight on Volunteers 

Bernadette Meyers has been involved with 

the Fentress Giving Garden since it 

began.  She recalls helping plan the first 

plants in the garden with her Centerville 

Baptist Church garden friends, Judy and 

Pam in the spring of 2018.  A number of 

church members had been interested in 

starting a garden to help provide healthy 

food to the community and 2018 was the 

year they were able to see the dream 

realized.  Bernadette says they “fumbled our 

way through and learned as we went, adding 

more volunteers with different skill levels, 

improving the garden with each new 

volunteer.”  

Bernadette says she particularly likes 

working in the garden during the cooler times 

of day.  She enjoys the fellowship of other 

gardeners/novice gardeners, sharing 

conversations among the plants, sharing our 

lives with one another, and sometimes, she 

says, they even talk to the plants!   

This year, Bernadette was instrumental in 

adding Chesapeake Public School SECEP 

program to our volunteer roster this 

year.  The Southeastern Cooperative 

Educational Programs, focus on special and 

alternative education opportunities. She says 

the students have been such a blessing to 

us. They are eager to work and learn and we 

have all enjoyed the fresh energy the students 

and teachers have infused into the garden's 

ministry.  Bernadette speaks for all of us 

when she says “We are so thankful for all our 

volunteers that span across all 

generations.”  We, participants in this 

ministry, are grateful to Bernadette for her 
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love, labor, and leadership.  And, to be sure, 

we’re all still learning! 

Featured Crop: Collards 

By: Cindy Cadieux 

Fentress Giving Garden (FGG) soon will be 

harvesting collards. Can life get any better? 

Are your taste buds ready? To eat collards is 

to experience Southern cuisine at its finest 

(in my opinion). Sitting down at a table 

laden with collards, sweet potatoes, black-

eyed peas, and cornbread might make one 

think of a heavenly banquet. You might 

have even inherited a collard chopper from 

your grandmother if you grew up in Virginia 

or parts south. Collards can be grown year-

round but they love the colder weather. In 

fact, they taste better if they are harvested 

after a frost because some of the starch in 

the leaves turns into sugar that balances 

what some may taste as bitter flavor. Do not 

be afraid to give collards a try. 

If you are health-conscious, you will not go 

wrong eating a bowlful of collards low in 

calories and rich in fiber, calcium, folic acid, 

vitamin A, vitamin C, vitamin K, iron, zinc, 

and more. Collards are a member of the 

cabbage family (but you do not have to tell 

this to those in your household who do not 

like cabbage). Collards can be prepared in 

many ways - braised, stir-fried, puréed, 

simmered as in a soup, baked as in a 

vegetable casserole - but there is only one 

traditional way to cook them. Wash them 

very thoroughly by dunking them in a sink 

full of tepid water and swish them around. 

Pull them out carefully, drain the water, and 

repeat a couple of times. Put them in a big 

pot and boil them until the leaves are very 

soft, the longer the cook time the better, with 

a piece of smoked hock. Serve them on a 

table set with salt and pepper, vinegar, hot 

sauce, or whatever condiment your family 

likes, and let everyone season them to their 

liking. If I am being honest, this is my 

favorite way to eat them. But I also like to 

try new healthful recipes and use foods in 

new ways. I favor cooking whole foods in 

simple ways so I selected the following 

recipe that does just this. I hope you try it 

and love it.   

Collards and Sweet Potato Crunch Bowl 

This recipe is described as Southern-style 

soul food when you’re feeling skinny!  

1 pound sweet potato (about one large 8-

inch tuber), scrubbed and diced into ½-

inch pieces 

1 pound collards 

1 cup cooked black beans, drained and 

rinsed 

4 scallions, green part only, thinly sliced 

1 cup Sriracha & Smoked Pecans (recipe 

below) 

Orange Smoke Vinaigrette 

¼ cup freshly squeezed orange juice 

1 tablespoon olive oil 

1 tablespoon apple cider vinegar 

1 tablespoon pure maple syrup 

¾ teaspoon smoked sweet paprika 

½ teaspoon salt 

Sriracha & Smoked Pecans 

1 ½ cups raw pecan halves 

2 tablespoons maple syrup or agave 

nectar 

1 heaping tablespoon Sriracha 

½ teaspoon liquid smoke 

½ teaspoon coarse salt 

Preheat the oven to 325°F. In a 13 x 9-

inch metal or ceramic baking dish, 

combine the pecans, maple syrup, 

Sriracha, and liquid smoke. Stir until the 

nuts are completely coated. Sprinkle with 

salt. 

Roast the nuts for 16 to 18 minutes, 

stirring occasionally, until a sticky glaze 

forms. Remove from the oven and 

immediately transfer the nuts to a lightly 

oiled sheet of parchment paper or 

aluminum foil, and use a fork to break 

apart any cumps of nuts. Once completely 

cooled, store the nuts in a tightly covered 

container. Use within 2 weeks. 

1. Preheat the oven to 400°F and line a 

baking sheet with parchment paper. On 
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the parchment, toss the diced sweet potato 

with the olive oil. Roast for 20 to 25 

minutes, stirring occasionally, until the 

cubes are browned and tender. When the 

potatoes are done, turn the oven off and 

open the door of the oven to cool slightly. 

Keep the potatoes in the oven to stay 

warm until ready to serve. 

2. Remove the stems from the collards by 

folding a leaf in half and cutting away the 

thick, tough part of the stem. Shred the 

collards by stacking the leaves, rolling 

them into a tight tube, and slicing them 

into shreds ½-inch wide or thinner. 

Transfer the shredded collards to a salad 

spinner, wash, and spin dry. Move the 

collards to a large mixing bowl and add 

the black beans, scallions, and pecans. 

3. Whisk together the vinaigrette 

ingredients. When ready to serve, add the 

warm sweet potato chunks to the salad, 

and pour on the dressing. Toss and serve 

immediately. 

Source:  Salad Samurai:  100 cutting-edge, 

ultra-hearty, easy-to-make salads you don’t 

have to be vegan to love by Terry Hope 

Romero. 

 

 

We Have Harvested This Year 
All numbers are harvest weight in pounds: 

Vegetable Sep - Oct 2022 Total 
Butternut Squash 428 441 

Cabbage  285 

Carrots  25 

Collards  386 

Corn *  632 

Cucumber  547 

Eggplant 74 224 

Garlic  56 

Green Beans 3 216 

Okra 51 106 

Onions  585 

Peppers * 112 328 

Potatoes   1673 

Radish  97 

Sugar Snap Peas  45 

Summer Squash  178 

Sweet Potatoes 2600 2600 

Tomatoes 205 1363 

Zucchini 1 178 

 Total 9,963 

 

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

Find us on Facebook 
The Fentress Giving Garden @fentressgivinggarden  


