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February:
From the latin februa, “to cleanse.” The
Roman Februalia was a month of purification
and atonement.
Now that January is behind us, we can actually
almost imagine the arrival of Spring. That’s being
optimistic of course, but it’s certainly on the way,
especially for the West Coast. And what better time
than now to think of healthier eating, and what
different vegetables you might want to try in your
garden this year. If you have not yet done so,
perhaps it’s time to introduce Asian Greens into your
garden, into your kitchen, and into your diet.
Here’s a few of the more popular ones to try.
Amaranth
Also known as Chinese Spinach, the highly
decorative red, green or striped foliage makes
Amaranth stand out in any garden. Be sure to look for
the edible varieties, as some are ornamental only.
Amaranth is an ancient grain crop, and was grown
and harvested for centuries by the Incas in South
America , and was also popular in Asia, Europe, and
Central America. This plant is heat and drought
tolerant, and is not prone to disease and pests.
Amaranth is ideal in any recipe that calls for spinach,
such as stir-fries, soups and pastas. (You will find 3
varieties available at West Coast Seeds).
Komatsuna
A Japanese mild tasting green with a mustardy bite,
Komatsuna, aka mustard spinach, has round, slightly
crinkled, dark green leaves borne on sturdy stalks. It
grows very quickly and is best harvested at the baby
green stage, 4 – 6 inches tall. For a second crop,
remove the entire plant and reseed. You can eat the
leaves, stems, and flowers and serve raw in salads or
cooked into quiche and any dish where you would
use spinach.
Mibuna
Hardy Mibuna is a green that can tolerate partial
shade. Its narrow, rounded, green leaves offer an
attractive contrast when planted alongside mustards.

Harvest is best at the baby greens stage, for a mild
and peppery taste – the flavor will intensify as the
plant matures. Mibuna is a good crop to cut and
grow again, and can regrow several times over the
season. This plant works well in mixed greens
salads, as well as into soups.
Garland Chrysanthemum
Not all garden mums are edible, but this one is. A
native to the Mediterranean, both the greens and the
yellow flowers can be eaten on this gorgeous plant.
Ideal for the West Coast, this cool-weather crop can
be planted in partial shade or full sun. Be sure to
harvest the leaves when they are young and tender,
and add to salads, soups, and stir-fries.
Mizuna
Closely related to mustard, this mild and crunchy
green is actually similar to cabbage, with a hint of
horseradish. This cool-weather crop will germinate
at low temperatures, and can even withstand a light
frost. Additionally, Mizuna also handles the heat of
summer. Again, harvest the leaves when they are
tender and reseed early for a second crop. Mizuna is
delicious in mixed green salads, or in the usual soups
and stir-fries.
Growing Tips for your Asian Greens
Asian Greens enjoy well-draining soil that is rich in
organic matter. Stick to a regular watering schedule,
as most greens will not tolerate drought. Water
deeply at the base of the plants.
All greens can be grown in containers easily, if space
is an issue. Just be mindful that all containers
generally dry out faster than garden sown, so be sure
to step up the watering if needed.
Asian Greens are ready to harvest within a week or
two of planting, so plant them successively over your
growing season to enjoy the ‘fruits’ of your labour
over a longer time frame. Most are cut-and-comeagain crops, allowing an abundance of fresh pickings.
These are only a few of the greens available, and
what you will choose will depend upon your culinary
tastes, your planting options, and your sense of
adventure! I found most of these greens listed in the

most recent West Coast Seeds catalogue, with a
number of varieties available.
My biggest problem will be which ones to choose!

Wanted: Beekeepers!
Long time BRAGS member Janice Bobic has
exciting news to share!
“It has been some time in the planning, but the newly
formed Burnaby Region Beekeepers Association is
getting off the ground!
This association is now a branch of the British
Columbia Honey Producers Association (BCHPA),
the Provincial body representing all beekeepers in the
Province of BC. There are many benefits to being a
member and a part of the larger body of beekeepers”.
Janice Bobic, Beekeeper / Certified Bee Master
My Father’s Garden, Burnaby
Phone: 604-298-6164 or jbobic@telus.net.
If you are a beekeeper, or would like to find out more
about becoming a beekeeper, please contact
Janice!!
!

Ecosculpures created by Burnaby Village Museum
staff.

~ photos by Janice
If you have something interesting for your fellow
BRAGS members to hear about, please share with us!
We welcome your input.
Send to Cheryl Fiddis @ ecfiddis@telus.net

BRAGS Membership
The dues are due! Please visit Anne at the membership
desk if you haven’t yet paid your 2016 dues or to join
up – still only $12 per year. Members share various
gardening interests and enjoy monthly guest speakers,
plus are entitled to discounts of regularly priced items
at GardenWorks and other garden centres, simply by
presenting their membership cards. Monthly meetings
(excepting July & August) start at 7 pm at the Burnaby
Village Museum, - Main Building, up on the 2nd floor.
Easy to get to with ample free parking and
! refreshments are served! Please join us if you are
looking to join a local garden club.
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Upcoming Meetings/Events
February 3, 2016
“Soil Compost” by Jerry & Audrey.
Pre-Orders for compost/soil amender taken at the January meeting will
be delivered to this February meeting. Please be ready to pay and take
away any bags you ordered. If you are unavailable to attend this
meeting, and placed an order, please make prior arrangements for a
friend to pick up and pay for you. 30 litre bags are $6 each. Please
have exact cash available for payment!

March 2, 2016
Howard Wills of Fernwood Nursery in the U.K. will speak on
“Sempervivums”.
Join us for an interesting evening to learn about the history of these
beautiful and hardy alpine succulents.

April 6, 2016
Paul Buikema on ‘Pest Management’. This presentation will include
tips on how to deal with Burnaby’s infamous Chafer...be sure to invite
a friend to this one!

Out & About Etc…
GW Customer Appreciation Day,
February 18, 2016
Be sure to mark the date for GardenWorks 15% savings all day.
Don’t forget your membership card to get your discount!

Alert: Save The Date!
Sunday, May 1st, 2016! Rhodofest!
We still need help to coordinate the Plant Sale this year. Please
approach Wendy if you would be interested in taking this on. The
Plant Sale is an important part of Rhodofest and we need your help to
make it happen!
Sign up sheets to volunteer at Rhodofest will be available soon…we
look forward to your continued support to make this annual event
another huge success! Please talk to Verna and June if you already
know you are available to help, - this fun event once again requires a
co-ordinated effort by our whole BRAGS team that day. Thanks!

