
 

 

MASTER GARDENERS OF RUTHERFORD COUNTY 

Our grandmothers and great-
grandmothers usually kept a fruiting 
apple, cherry, or peach tree in their 
front yards, and grew vegetables and 
herbs near the kitchen door. The 
trees were beautiful at blossom time, 
but their main purpose was to 
provide fruits to be eaten fresh and 
preserved for the months ahead. The 
beauty was a bonus, not a 
requirement. Somewhere between 
that era and today we have decided 
that edible plants are generally “too 
messy” to deal with.  We’ve gone to 
planting sterile, non-fruiting varieties, 
just for foliage and or blooms.  

However, since the 1980’s “edible 
landscaping” has become of more 
interest to gardeners looking to find a 
way to make their home landscaping 
more environmentally friendly, save 
money, and to control the content 
and quantity of chemicals going into 
our bodies and water systems.   

There are basically 2 methods of 
making your landscaping edible:  

1. Dig up most or all of your 
lawn and plant a garden in it 

2. Find ways to incorporate 
edible plants that would 
normally be located in the 
garden into your existing (or 
new) ornamental areas. 

The first option is not gaining much 
popularity in our area, so let’s focus 
on finding ways to incorporate 
edible plants into a typical suburban 
landscape design: 
 
First of all, remember, an edible 
landscape applies design 
techniques and aesthetics to your 
home garden just like traditional 
landscaping. It's still about creating 
a visually attractive outdoor space 
that just happens to include things 
you can harvest and consume.   
 
Edible plants come in all shapes 
and sizes — trees, shrubs, plants — 
they can be as attractive as 
ornamentals and still produce food 
you can eat. In choosing a location 

most fruits and vegetables need at 
least 6 hours of full sunlight every 
day.  Good soil loosened with plenty 
of organic material, good drainage 
are all just as important for edible 
landscaping as they are for the 
flower bed.   
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1. Fruit trees planted 
as a shade trees.  
Trees can be grown 
as large trees or 
trained on fences or 
walls as “espalier”. 

2. Berry producing 
shrubs can be 
planted along the 
edge of a deck or 
patio. Raspberries 
or blackberries work 
well as hedges, 
living fences, or 
screens. Grow 
blueberries, 
currants, and 
gooseberry bushes 
as foundation 
plantings along your 
house or as an 
informal hedge.  

3. Hardy grapes can 
be planted on the 
south facing garage 
or house wall with a 
trellis for support.  
Other vining plants, 
such as squash, 

Edible    
beans and peas can 
climb along an 
arbor, pergola, 
chain link fence, or 
trellis.   

4. Attractive perennial 
and annual greens 
can co-exist in a 
flower bed and 
provide fresh hardy 
kiwi, nutritious 
salads for many 
months. Many 
flowers themselves 
are edible and can 
be used as colorful 
additions to salads.  

5. Herb gardens are 
beautiful in their 
own right and add 
many rich colors, 
textures, smells and 
tastes to the 
landscape. Edible 
plants (creeping 
thymes, chamomile, 
alpine strawberry, 
etc.) can also be 
used as alternative 
ground covers.  
Rosemary can be 

used as a shrub, or 
background plant in 
a sunny border. 

6. Try locating 
assorted pots near 
the back door 
containing 
frequently used 
herbs, salad greens, 
tomatoes, and 
flowers. Container 
plantings featuring 
rainbow chards, 
colorful kales, 
culinary herbs, and 
other edibles and 
non-edibles make 
attractive groupings. 

However you choose to 
incorporate edibles into 
your landscape, you will 
find the experience to 
be surprising, rewarding 
and if the rabbits don’t 
get there first: delicious! 

Reference: Various Sources 
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Pictures of edibles in the 

landscape copied from the 

internet site as follows: 

National Gardening Assn.; 

Edible Landscaping with 

Charlie Nardozzi; The 
Queen of Edible 
Landscaping, Ros Creasy 

“Lemongrass (Cymbopogon citratus) contains citronella, a natural oil that repels 

mosquitoes. It is an ornamental grass that reaches 2 to 4 feet tall and 2 to 3 feet 

wide in one growing season. Typically grown as an annual. Hardy to Zone 10, 

where it is a perennial. It has fragrant narrow green leaves. Grow in average, 

well-drained soil and full sun. It tolerates some light shade. Makes a good 

container plant.” 

*http://www.hortmag.com/article/lemongrassmosquitoes/ 

A Plant To Repel Mosquitoes 
Lemongrass 

Repels Mosquitoes* 
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All Brown Bag programs will be held 

at the Lane Agri-Park located at 315 

John R. Rice Blvd. in Murfreesboro, 

TN. Classes will begin at 11:30 a.m. 

and conclude around 12:30 p.m.  

There is no charge for those 

attending Brown Bag sessions.  You 

are welcome to bring a lunch and eat 

during the meeting. 
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• June 6 --Secret Garden Tour - Benefits the Discovery Center at Murfree Spring. (615-890-

2300. 

• June 6 – Seeds of Home Garden Tour 9:00-4:00 a.m. Oak Hill, Belle Meade & Green Hills 

(615-298-5573 

• June 6-7 – 2009 Parade of Ponds/Pond Tour – Nashville Pond Society – Gallatin, Mount 

Juliet & Hendersonville (www.nashvillepond.org) 

• June 7 – Open House  2:00-4:00 p.m. Community Center & Livestock Barn (Farmers’ 

Market & General Public Events & Activities) Lane Agri-Park – 315 John R. Rice 

Blvd., Murfreesboro 

• June 12 – 6:00-11:00 a.m. --Rutherford County Farmers Market Opening  – Lane Agri-

Park --  Every Tuesday & Friday thereafter through October 

• June 18 – From Bloom to Bouquet from your garden – Cheekwood (615-356-8000) 

• June 20 – Horticulture for Homeowners Field Day – Ellington Ag Center Nashville 

(UT/TSU Extension Davidson Co & Davidson Co Master Gardeners 

• June 20 – Daylily Show – Cheekwood (615-356-8000) 

• June 20 – The 2
nd

 Annual Garden Party Benefit – Chattanooga 

(TNMastergardener@aol.com) 

• June 27 – Linebaugh Library Plant & Nature 10:00 a.m. 

• June 29-30 – 4-H Jr. Gardeners Camp 

• June 30 – Sensational Salvias Garden Workshop – Cheekwood (615-356-8000) 

 

UPCOMING EVENTS OF INTEREST 

BROWN BAG 2009 

June 25 Mulching Your 

Landscapes 

July 23 Round Table With 

Extension Agents 

Aug 29 Turf Management 

Field Day 

Sept 24 Low Maintenance 

Shrubs 

Oct 22 Low Maintenance 

Trees 

Nov 19 Pruning Trees & 

Shrubs 

 

Committee Chairs 2009 

Sam Davis Home           Goetz 

Linebaugh Library Series       Arnold 

Fall Extravaganza       Lindquist 

Newsletter                          K. Smith 

Website               Ellis 

Demonstration Garden              TBA 

Demonstration Vineyard            TBA 

Demonstration Orchard             TBA 

RECIPE OF THE MONTH 
From:  Ann Miller 

 
FRENCH TOAST WITH FRESH BLUEBERRIES 

 

     
 
Preheat oven to: 350° 
 
6 eggs, well beaten 
Add 3 cups whole milk; whisk 
Add ¾ cups maple syrup 
Pinch salt 
2 teaspoons ground cinnamon 
Zest of 1 lemon 
½ loaf challah bread (you can use sour dough bread) 
 
Cut bread in 1 inch squares 
Add bread to custard to coat 
Add 2 cups fresh blueberries 
Place in buttered baking dish and spread out 
Top with 3 teaspoon sugar & 1 teaspoon cinnamon 
Mix and put on top. 
 
Bake 350 for 40-45 minutes 



 

 

 

 

 

 

 

 

 

 

 

 

A listing of names and 

titles  

Master Gardeners of 
Rutherford County 

Rutherford County 
Extension 

Lane Agri-Park 
315 John R. Rice Blvd. 

Suite 101 
Murfreesboro, TN 37127 

About Our Organization 

Phone:  615-898-7710 
Fax:       615-898-7999 

E-mail Newsletter Editor 
ksmith555@bellsouth.net 

 

“The Scoop” is the official newsletter of the Master Gardeners of Rutherford County, 

Tennessee and is published by email the first week of the month.  Those members 

without email and who are not able to attend meetings may receive the newsletter by 

U.S. Postal mail.  The deadline for articles, pictures, events, etc. to be included in the 

newsletter is due the fourth Friday of each month. 

Meetings are held on the third Monday of each month at the Lane Agri-Park at 6:30 

p.m., unless specified.  Membership is $25 for a single, or $35 for a couple residing at 

the same address.  All memberships are valid January through December and are 

pro-rated for new members only. 

Memberships in the Master Gardeners of Rutherford County are open to those 

interested in learning, teaching, and volunteering for the purpose of educating the 

community in all phases of gardening. 

Please Note:  Master Gardener Certification requires 40 hours of training plus 40 

hours of volunteer service.  Recertification requirements are 25 volunteer hours, plus 8 

hours of continuing education per year.  Attendance at meetings counts as 1.5 hours 

of continuing education and 1.5 hours of administration. 

We’re on the Web! 

See us at: 

www.mastergardeners-rc.org 
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Trade and brand names are used only for information.  UT/TSU Extension does not 

guarantee nor warrant the standard of any product mentioned; neither does it imply 

approval of any product to the exclusion of others which also may be suitable. 

 

Programs in agriculture and natural resources, 4-H youth development, family and 

consumer sciences and resource development.  University of Tennessee Institute of 

Agriculture, U.S. Department of Agriculture, county governments cooperating, UT 

Extension, and Tennessee State University provide equal opportunities in programs 

and employment. 
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