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Spring is evident at the Community Gardens in Plainview and the 

gardeners are ready to get started! 

The first community garden is located at 1008 Baltimore St., and 

was started in 2002. This garden is fenced and features three 

raised beds, two flowers beds, two benches, a storage shed, 

crepe myrtles, and trees. 

The second garden is located at 903 W. 28th St. and was started 

in 2003. It is also fenced and features four raised beds, two 

benches, crepe myrtles and a storage shed. 

The community gardens are a result of a partnership between 

the City of Plainview, Keep Plainview Beautiful (formerly Pitch-In 

Plainview), and RSVP. Area businesses donated funds to 

complete the gardens in 2002 and 2003. 

Much thanks goes to the City of Plainview for providing the lots 

and water. The City Parks Department till the soil, provide mulch 

and help with the maintenance of the gardens. 

The Garrison Institute on Aging, Texas Tech University Health 

Science Center, through grant funding has generously purchased 

items for the gardens.  

Gardeners work very hard in their garden plots, and the produce 

belongs to each gardener. 

Benefits from gardening, in addition to enjoying fresh produce, 

include getting lots of exercise and making new friends who also 

enjoy gardening.    …...Linda Milner Shipp 
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Wayland Community Garden  
Spring Update—April 2, 2014 

 

 March 22 turned out to be an absolutely perfect workday in the garden!  Mark 
Hilliard, Herb Grover, Candace Keller, and the Bowen family worked to secure the 
raised beds we put in late last summer.  The beds are 2 and 3 blocks high; without 
anchoring, they will bulge and eventually collapse.  Not something we want to hap-
pen!  So we got some unwanted rebar from Wayland and bought a few pieces from 
84 Lumber.  Herb cut them to appropriate lengths and the rest of us took turns 
hammering them in.  Next, we used dirt that Wayland has had piled up for months 
on Utica St., about a block north of the garden.  After the rebar was in, we used 
this fill dirt to pack the blocks.  Tamp rods helped to get as much dirt in as possi-
ble, though we will still have to go back and top off the blocks as the dirt settles.  

All of this work is meant to make the garden a safe and long-lasting place. 

 Because the day was so beautiful, Peter and Mark 
decided to go ahead and dig the holes for the garden 
sign.  The Garrison Institute has provided major funding 
for the garden, and the sign has both their name and 
Wayland’s on it.  Peter and Mark had hoped to get the 
sign itself up since we so little wind, but because the 
concrete is stored in a dry WBU maintenance shed, we 
could not get to it on a Saturday afternoon.  That job at 

the top of the list for the next workday. 

 One of the best bonuses that day was having people 
stop by to visit and see what we were working on.  We have a new recruit who 
wants to help with the garden!  Her grandsons are at a good age to be outside help-
ing as well.  You don’t have to be connected to Wayland to help out – it is, more 
than anything, a community garden.  Stop by 8th and Utica to take a look, or con-
tact me if you’d like to be on the e-mail list to get general garden info 

(lynette.bowen@sbcglobal.net). 

 In late February, I had the chance to speak to the Rotary about lasagna gar-
dening.  Because of that opportunity, we will be doing the same presentation at the 
end of April for HK20/20, a local program whose purpose is to improve the health 
of children and their families.  Gardens, no matter how small or large, have such a 

good impact on our community and our families. 

 

Happy gardening! 

Lynette Bowen 
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Safe Food Facts for Community Gardens 
  

Quick Facts… 
 
 Community gardens offer unique opportunities to enjoy the rewards of growing your own food. 

 To ensure safety and quality, community gardeners should manage gardens and handle fresh 
produce       properly. 

 Following these practical tips can help you enjoy safe garden grown fruits and vegetables.. 
 

Microorganisms can be difficult to remove by washing – the most effective way to ensure the 
safety of fruits and vegetables is through the prevention of contamination. To promote safety from 
the garden to the table, gardeners can follow these recommended steps when gardening, trans-
porting, serving, preparing, and preserving fresh fruits and vegetables.  
 

At the Garden  
 
Water. Use potable water (equal in quality to tap water) in community gardens and when rinsing 
fresh produce following harvest. If well water is used, regular maintenance should be performed 
to prevent contamination of the water from surface runoff or soil penetration. Test well water every 
one to two years and more frequently when the well is in poor condition. Irrigation practices such 
as soaker hoses or drip irrigation, which minimize contact between the water and edible parts of 
plants, reduce the potential for contamination. 
 
Soil Amendments. Manure and other materials must be composted to proper temperatures to kill 
harmful bacteria. Disease-causing bacteria may survive in uncomposted (raw) manure up to a 
year or longer. Thoroughly wash tools and gloves that have been in contact with manure before 
using in the garden area. Composting plant materials alone (without manure) will help avoid po-
tential problems with bacteria that cause human disease.  
 
Soil and Plant Treatments. The use of fertilizers, insecticides or weed repellents that may affect 
other plots is generally prohibited. Most community gardens follow organic production standards 
and do not allow the use of products not certified as organic.  
 
Animals. To prevent contamination of soil and produce with fecal material, restrict garden access 
to pets, livestock, and wild animals.  
 

Debris. Limit vegetation surrounding garden areas. Patches of vegetation or debris can serve as 
gathering places for rodents and other pests. Remove decaying produce from the garden to avoid 
attracting flies and other insects.  
 
Gloves. Wearing gloves when gardening is recommended; gardening gloves with nylon liners or 
rubber coatings offer more protection than canvas gloves. Always wash hands after working in the 
garden, even if gloves are worn. In addition to wearing gloves, gardeners should be up-to-date on 
tetanus boosters as Clostridium tetani bacteria live in the soil and enter the body through breaks 
in the skin. To reduce risk of exposure to Toxoplasma gondii, potentially harmful parasites associ-
ated with cat feces, pregnant women should always wear gloves when gardening. 
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On the Way Home  
 
Harvest Totes. All equipment used in harvesting such as bins, totes, gloves, buckets, and bas-
kets should be made with food grade materials and cleaned routinely with soap and water to pre-
vent microbial contamination.  
 
Transport. Heat can take a toll on freshly harvested greens and other types of produce, causing 
a decrease in nutrients, quality and safety. Bring a cooler with ice packs for transporting fresh 
produce home, particularly if you have other stops to make along the way. 
 

At Home 
 
Storage. Most fruits and vegetables store best in the refrigerator at 35 to 40F. Tomatoes and 
melons can be stored at room temperature until ripe or cut, and then refrigerated. It is recom-
mended not to wash produce before storing. Washed produce may deteriorate faster during stor-
age, especially soft fruits such as strawberries. Before storing produce, separate and discard 
spoiled fruits or vegetables to prevent the spread of spoilage organisms. 
 
Preparation. Always wash fresh fruits and vegetables just before use. Under running water, rub 
fruits and vegetables briskly with your hands to remove dirt, insects, and surface microorgan-
isms. If immersing in water, a clean bowl is a better choice than the sink. Produce with a hard 
rind or firm skin may be scrubbed with a vegetable brush. Fruits and vegetables should not be 
washed with detergent or bleach solutions. Many types of fresh produce are porous and could 
absorb these chemicals, changing their safety and taste. If you plan to sell or share fresh pro-
duce that has been grown in the community garden, let users know that it needs to be 
washed thoroughly before consuming. 
 
Preservation. Fresh garden produce can be preserved by freezing, canning or drying. Fruits, 
tomatoes and pickled vegetables may be canned in a boiling water bath using USDA recom-
mended processing times. *To adjust boiling water bath times for altitude, add 1 minute for each 
1,000 feet above sea level if the time is 20 minutes or less. If the processing time is more than 20 
minutes, increase by 2 minutes per 1,000 feet. Tomatoes should be acidified to ensure safety by 
adding 1 tablespoon of bottled lemon juice or ¼ teaspoon citric acid per pint. 
 
Vegetables (low-acid foods) must be canned in a steam pressure canner at 240F for the appro-
priate time to destroy heat-resistant bacteria. *When using steam pressure canners at altitude, 
increase the processing pressure by ½-pound per 1,000 feet above sea level (12.5 pounds for 
5,000 feet; 13.5 pounds for 7,000 feet; 15 pounds for 10,000 feet) if using dial gauges. If using a 
weighted gauge, use the 15-pound weight between 1,000 and 10,000 feet elevation. 
 
 

Resources 
CDC 2009. Garden Health and Safety Tips. Centers for Disease Control and Prevention, 
www.cdc.gov/family/gardening/.  
Colorado Farm Fresh. 2009. Safe Food Facts for Farmers’ Markets by P. Kendall, 
www.coloradoproud.org. 
Islam, M., M. Doyle, S. Phatak, P. Millner, and X. Jiang. 2005. Survival of Escherichia coli 
O157:H7 in soil and on carrots and onions grown in fields treated with contaminated manure 
composts or irrigation water. Food Micro. 22:63-70. 

http://www.cdc.gov/family/gardening.
http://www.cdc.gov/family/gardening.
http://www.coloradoproud.org/
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225 Broadway, Suite 6, Plainview, TX 

79072 

Tel. 806.291.5267   Fax:  806.291.5266 

Gary.cross@ag.tamu.edu 

http://hale.agrilife.org 

 

GARY CROSS, 

CEA-AG/NR 

Educational programs of the Texas A&M AgriLife Extension Service are 

open to all people without regard to race, color, religion, sex, national 

origin, age, disability, genetic information or veteran status. 

The Texas A&M University System, U.S. Department of Agriculture, and 

the County Commissioners Courts of Texas Cooperating 

Rinse veggies rig
ht in

 the 

garden and then re-use 

the water on the plants. 


