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Dear Friends and Garden Enthusiasts,

Gardening is such an important part of our cultural heritage. 
As growing evolves, having experts and others who can keep 
our crops bountiful and safe is critical. In addition to our WVU 
Extension experts, we are very fortunate to have a dedicated 
group of volunteers who work to beautify, serve and enhance 
our West Virginia communities.

The WVU Extension Master Gardener program provides 
educational courses and training in various aspects of 
horticulture. Participants gain a better understanding of 
horticultural and environmental issues through community 
engagement in gardening and beautification projects at 
schools, parks, public institutions, community organizations 
and locations throughout the state. From the State Fair 
of West Virginia to the Governor’s mansion in Charleston, 
more than 1,400 master gardeners provided the equivalent 
of $626,738 in volunteer service hours to our West Virginia 
communities in 2021. That is truly amazing – thank you for 
this outstanding service! You can learn more online  
at extension.wvu.edu/lawn-gardening-pests/ 
master-gardener-program.

A new year will be here before we know it. As you’re  
making resolutions and setting goals, I encourage you to  
read through the “Colors of the Garden” calendar, which 
features different variations of fruits and vegetables we grow 
and eat, including how they differ in certain vitamin content. 
We hope you’ll try your hand at growing some of these 
different and delicious varieties in your garden in 2023.

Sincerely,

Jorge Atiles, Ph.D.
Dean of Extension and Engagement
WVU Extension
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Plan spring  
landscape design

Gently remove  
snow or ice from 
evergreens and  
shrubs

Seed tomatoes  
for early high  
tunnel planting

Service power 
equipment

Clean garden tools

Plan garden layout 

Cut poinsettias to 
6 inches and place  
in sunny windows

Seed spinach in 
cold frame or high 
tunnel 

New Year’s Day

Increase humidity  
for houseplants 

Browse  
seed catalogs

Test germination  
of stored seeds

Use grow lights for 
vegetable seedlings

Organize a  
community garden

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

Order herb seeds

Harvest overwintered 
Brussels sprouts

Order seed varieties

Harvest overwintered 
kale

Create a garden map

New Moon

First Quarter

Full Moon

Last Quarter

COLORS OF THE GARDEN

Martin Luther  
King Jr. Day 

Order harvest  
supplies

JANUARY

Order strawberry 
plants

Order fertilizer  
and lime according  
to soil test results

Seed mache or 
claytonia in cold 
frame 

Sharpen tillage tools

Use grow lights  
12 to 14 hours per  
day on transplants
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Scan the QR code to unlock bonus content, including helpful videos  
and fun coloring sheets, on our Garden Calendar site.



Importance of Color
By Lewis Jett, WVU Extension Specialist – Commercial Horticulture

An exciting benefit of gardening is the vast palette of colors that 
can be observed with garden plants. Vegetables, flowers, herbs 
and fruits contain natural pigments that can be visually seen as 
red, orange, yellow, green, blue, purple, white, black and brown. 

The color of crops commonly grown in West Virginia gardens 
is derived primarily from pigments like chlorophyll, carotenoids 
and anthocyanins. These pigments can exist alone or in 
combinations, creating various shades of colors.

The robust green color of leafy vegetables, such as spinach, 
kale, collards and lettuce, is from the pigment chlorophyll, which 
is primarily responsible for the process of capturing light energy 
by photosynthesis. Green vegetables are an excellent source of 
many nutrients and vitamins, such as vitamins C and K. 

Leafy green vegetables are also a source of antioxidants, such 
as carotenoids. Carotenoids, when dominant, produce distinct 
red, yellow and orange colors in plant organs and include 
important compounds, such as beta-carotene and lycopene, 
which are found in red tomatoes, beets, red peppers, sweet 
potatoes, winter squash, carrots and watermelons. Beta-
carotene and lycopene can reduce certain types of cancers. 

Anthocyanins produce shades of red, purple, blue and black in 
plants and provide nutrients that can be found in crops, such as 
black raspberries, purple or black tomatoes, blueberries, purple 
asparagus, eggplants, red cabbage, purple carrots, and blue or 
purple Irish potatoes. 

Vegetables that lack pigments and are white, such as leeks, 
garlic, fennel and onions, also contain essential nutrients,  
such as vitamin K, calcium and antioxidants, which prevent 
many types of chronic diseases in humans.
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Happy Birthday 
WVU! 

Seed cauliflower 
(indoors)

Presidents Day 

Apply dormant oil  
spray to fruit trees

Clean dust from 
houseplants with  
damp cloth 

Seed celery (indoors)

Seed collards and  
kale (indoors) 

Seed peas (outdoors) 
south of U.S. Rt. 60

Seed cabbage 
(indoors)

Plant Irish potatoes  
in high tunnel

Seed broccoli 
(indoors)

Groundhog Day 

Order herb seeds 

Seed head lettuce 
(indoors)

Order blackberry 
and raspberry plants

Apply lime and 
fertilizer

Order fruit trees 

Build a high tunnel

Seed leafy salad 
greens and radishes 
in high tunnel

Build a low tunnel  
or cold frame

Seed leeks (indoors) 

Apply lime sulfur  
to blueberries

Ash Wednesday

Mow asparagus 
ferns

Seed onions and 
greens in cold 
frame or low tunnel

Prune blueberries, 
raspberries, 
blackberries  
and fruit trees

Start a kitchen 
herb garden

Prune grapes

First Quarter

 

Harvest 
overwintered 
vegetables

Valentine’s Day  

Order seed potatoes

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

Last Quarter

COLORS OF THE GARDEN

Full Moon

Propagate grapes 
and blueberries from 
hardwood cuttings 

Propagate 
elderberries from 
cuttings

FEBRUARY

New Moon

extension.wvu.edu

Prune deciduous 
tree and shrubs

Presprout  
seed potatoes

Build a raised bed 
garden

JANUARY 2023
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To add more colorful produce to your plate, check out the recipes 
at the back of the calendar and on our Family Nutrition Program’s 
YouTube channel.



Leafy Greens 
By Jody Carpenter, WVU Extension Agent – Barbour and Randolph Counties

Nothing packs a nutritional punch quite like leafy greens. The 
dark greens supply folate, a B vitamin that promotes heart 
health. The vitamin K of dark green leafy vegetables provides 
many health benefits, including protecting bones from  
osteoporosis and preventing inflammatory diseases.
Thanks to their high content of antioxidants, green leafy 
vegetables also may be one of the best cancer-preventing 
foods. Studies have shown that eating two to three servings  
of green leafy vegetables per week may lower the risk of  
certain cancers and heart disease.

Leafy greens, such as lettuce, spinach, kale, cabbage and 
collards, can easily be grown in West Virginia. And under  
proper management, you can end up with multiple harvests 
throughout the year. While they may be called leafy greens, 
these vegetables can also be shades of red, yellow and orange. 

If you’d like to add some vibrant leafy crops to your garden, 
here are some recommended varieties.  

For classic green varieties, try Astro and Rocket arugula, 
Flash collards, Siberian kale or Space spinach. To incorporate 
some red leafy vegetables, consider Redbor kale, lettuces 
like Magenta, Cherokee, Redsails or Skyphos, and Red Kitten 
spinach. Citrus is a variety of Chinese cabbage that has hints  
of orange in its foliage. 

For a multicolored option, Bright Lights Swiss chard mix, with 
its green leaves and stunning orange, yellow and red stems,  
is the perfect leafy vegetable for a colorful sauté or salad.

Plant a variety of colored leafy greens so you can mix and 
match colors and health benefits. Combinations like the red 
leaves of Redbor kale mixed with the green of Space spinach 
make for a vibrant, delicious and nutritious dish.
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Seed microgreens

Plant or seed 
shallots

Plant broadleaf 
evergreens

Seed leeks as 
transplants

Seed leaf lettuce 
and spinach  
(indoors)

Seed tomatoes 
(indoors)

Spring Begins 

Seed salsify

Set head lettuce

Seed peas (outdoors)

Plant nonflowering  
trees and shrubs

Take cuttings  
from herbs 

Seed chives

Seed peppers 
(indoors)

 

Seed Swiss chard 
(indoors)

Divide old rhubarb 
planting

St. Patrick’s Day 

Seed radishes, 
spinach and leeks 
(outdoors)

Seed spinach 
(outdoors) 

Seed radishes 
(outdoors)

Plant rhubarb 

Plant potatoes

Fertilize asparagus 
and rhubarb beds

Begin dogwood 
anthracnose control

Use row covers 
for freeze protection

WVU Day of Giving

Seed eggplant  
(indoors) 

Order specialty 
seed potatoes

Plant onion sets

Order rhubarb  
crowns

Plant asparagus  
(outdoors) 

Transplant 
strawberry plants 

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

First Quarter

New Moon

Seed celery  
as transplants

Fertilize spring- 
flowering bulbs

 

Seed parsnips

Plant roses

Seed lavender  
(indoors)

Seed cutting celery  
(indoors)

Remove dead leaves 
from overwintered 
strawberries

Last Quarter

Full Moon

COLORS OF THE GARDEN

MARCH
Seed peppers 
(indoors) for high 
tunnel production 
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Daylight Saving Time 
Begins

Seed globe  
artichokes (indoors)  
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Purple Carrots
By Jennifer Friend, WVU Extension Agent – Harrison County

When you think of carrots, you most likely picture a bright 
orange carrot found in a salad, beef roast or crunchy snack. 
However, carrots come in a multitude of colors, including 
purple! In fact, it’s believed that the first domesticated  
carrots weren’t orange at all – they were purple and white. 

So why should you try growing or eating purple carrots?  
Purple vegetables have antioxidants called anthocyanins, 
which delay cellular aging and help prevent the formation  
of blood clots. Anthocyanins also help with muscle recovery 
after intense exercise. Furthermore, they can inhibit the 
development and progression of some types of cancers. 

Carrots are a cool-season crop that grow best in loose,  
deep, well-draining soils. They should be planted in rows  
12 to 18 inches apart with six to 12 carrots per foot. Carrots  
can be slow to germinate, sometimes taking one to three 
weeks. During the germination period, it’s important to keep 
the soil from crusting and compacting by avoiding foot traffic 
through the area and planting in loose soil. 

Coated or pelletized carrot seeds germinate faster and are 
easier to sow than raw seeds. Once germinated, you may want 
to thin seedlings up to 2 inches apart depending on how large 
you want your carrots to be. Uniform soil moisture is important 
throughout the growing season. Begin harvesting carrots when 
the roots are at least ½ inch in diameter. For a continuous 
supply of carrots, stagger seedings three to four weeks apart.

If you want to add a new color to your carrot crop, consider 
varieties such as Deep Purple, Purple Haze or Purple Sun.  
Deep Purple and Purple Sun are very dark to the core, while 
Purple Haze carrots have an orange interior. Not only can you 
add more color to your garden by planting purple carrots, but 
you also can add a new color to your dinner plate or snack tray! 
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Monitor for  
asparagus beetles 

Seed kale and 
collards

Seed Ethiopian kale

Seed radishes 
(outdoors)

Apply crabgrass 
control

Passover Ends 

Seed or plant 
collards

Fertilize lawn

Plant perennials 

Start compost pile 

Remove row cover  
from strawberries

Earth Day 

Seed sweet corn 

Apply pre-emergent 
landscape weed 
control

Seed annual herbs 

Seed colorful  
carrots and  
Swiss chard 

Seed endive 

Transplant leeks 

Seed chives  
(outdoors) 

Seed new lawn 

Loosen mulch 
on strawberries 

Seed watermelons 
(indoors) 

Seed late tomatoes 
(indoors) 

Seed celery  
as transplants 

Order sweet  
potato slips or  
bed sweet potatoes 
for transplanting

West Virginia  
Arbor Day 

Use row covers  
to protect flowers 
and tender plants

Passover Begins 

Plant red, blue and 
gold potatoes

Plant raspberries 

Plant cabbage 
and kohlrabi 

Seed beets and  
kale (outdoors) 

Seed basil for 
transplant (indoors)

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

Refresh mulch in  
landscape beds 

Seed or transplant  
peas (outdoors) 

Buy herb  
cuttings/plugs

Start grafting  
tomato plants

First Quarter

Full Moon

Plant summer-
flowering bulbs 

Plant red, black  
and golden  
raspberry plants

 

Seed parsnips 
(outdoors) 

Seed dill (indoors) 

Plant blackberries

April Fools’ Day 

Seed onions,  
beets and radishes 
(outdoors)

Last Quarter

Easter

Seed tomatillo  
for transplants

Seed flat-leaf 
parsley 

Seed or transplant 
lemon balm 
(outdoors)

APRIL

National Arbor Day

Seed ground cherries

New Moon

30
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Seed or plant  
broccoli, cabbage  
and cauliflower 
(outdoors)

Plant fruit and  
hazelnut trees

Seed leaf lettuce 
(outdoors)

Plant or seed shallots

Seed orange and 
purple carrots

Transplant 
strawberry plants

Seed Asian greens

Begin spraying fruit 
trees after petals fall

COLORS OF THE GARDEN

MAY 2023
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It’s National Garden Month! Scan the QR code to access a helpful video on setting up your garden.



Unique Tomatoes
By Brian Sparks, WVU Extension Agent – Fayette and Nicholas Counties

One of our favorite summer crops is the colored tomato.  
Tomatoes can be considered a “wonder fruit” because of their 
health-promoting phytonutrients. Phytonutrient-rich tomatoes 
are usually a vibrant red, orange or yellow color and help paint 
a beautiful picture of health.  

Tomatoes that are red have high amounts of lycopene, which 
helps slow our skin’s aging and helps fight against certain 
chronic diseases, as well as vitamins C, B3, B5, B6, E and K. 
Red tomatoes contain more vitamin A than any other color. 

If you are looking to add varieties of tomatoes to enhance your 
health, try a few of these. The Mr. Stripey is a red and yellow 
striped variety with an appearance that is considerably different 
than other tomatoes. They have a sweet flavor and an average 
size of 1 to 2 pounds. The Mr. Stripey is considered a “slicer” 
tomato, but they can be used in many ways.  

A variety that is more suited to sauces and is considered high 
in phytonutrients is the San Marzano. San Marzano is a small, 
plum tomato variety that has an elongated, thin oval shape with 
a pointed tip that averages 3 ounces. This is a dark red tomato 
with an easy to peel skin over a flesh with very few seeds. 

Other suggested varieties for West Virginia include Brandywine, 
Celebrity Plus, Big Beef, Mortgage Lifter, Mt. Fresh Plus, 
Hillbilly and Kellogg’s Breakfast. Grape and cherry varieties  
like Sun Sugar, Cupid and Valentine also are excellent choices.

Tomatoes can grow roots along their stems, so when planting 
a tomato transplant, put it in the ground up to its first set of 
leaves and allow 36 inches between plants. 

Even the most unique tomatoes should be staked, caged  
or trellised to allow enough support for the fruit and adequate 
airflow, which helps prevent blight. Mulching around the plants 
will help reduce disease and help the soil hold moisture.    



National Learn About Composting Day  
is May 29! Scan the QR code to learn  
how to start your own compost pile. 
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Remove strawberry 
blossoms on newly 
transplanted plants

Control broadleaf  
weeds in lawn 

Seed summer squash 
and cucumbers 
(outdoors)

Plant red, blue  
and gold potatoes

Transplant or seed 
Chinese cabbage

Seed snap beans 
(outdoors) 

Seed head lettuce 
(outdoors) 

Seed leaf lettuce  
and winter squash 
(outdoors)

Happy Birthday 
Cooperative 
Extension! 

Seed late celery 
(outdoors) 

Seed thyme

Plant early celery 
and tomatoes 

Grow mint in 
containers

Seed annual flowers

Transplant or seed 
melons

Fertilize houseplants

Plant tomatillos 

Plant large pumpkins

Seed lima beans 

Plant peppers,  
okra and cabbage

Harvest established 
asparagus

Seed sweet corn

Seed borage and 
zinnias to attract 
pollinators

Prune azaleas, 
viburnum, lilac   
and forsythia  
after blooming

Prune tomatoes  
at first flowering 

Plant an  
herb garden

Plant tomatoes  
and eggplant 

Turn compost

Begin control 
measures for 
cucumber beetle

Seed or transplant 
basil

Seed Malabar 
spinach

Install row covers  
to exclude insects 
on cabbage and 
broccoli

Seed fennel

Plant fingerling 
potatoes

Seed sweet corn 

Seed cilantro 
(outdoors)

Plant bok choy

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

Stake and mulch 
tomatoes

Trellis cucumbers

Plant figs

Seed or transplant 
parsley

Transplant onions

Last Quarter

New Moon

First Quarter

COLORS OF THE GARDEN

Full Moon

Plant asparagus 
beans

Transplant fennel

Plant sweet  
potatoes 

Harvest scapes  
from hardneck garlic 

MAY

Seed leaf lettuce 
as a companion 
plant with trellised 
cucumbersMemorial Day Seed Roma beans

Mother’s Day

extension.wvu.edu

Plant jack-o’-lantern 
pumpkins
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Purple Asparagus
By Stacey Huffman, WVU Extension Agent – Mineral County,  
and Lewis Jett, WVU Extension Specialist – Commercial Horticulture

When we think of asparagus, what usually comes to mind is  
the dark green, mild earthy-tasting spring treat. While all this  
is true, the asparagus family also offers beautiful purple 
cultivars that can be grown right here in West Virginia.

No matter the color, asparagus is high in potassium, fiber and 
vitamin B6. However, purple asparagus, which gets its color 
from anthocyanin, will deliver a sweeter taste and more  
vitamin C per serving than its green counterpart. 

Establishing purple asparagus is the same as green asparagus 
in the soil requirements and planting methods. Asparagus is  
a perennial vegetable that can produce for more than 15 years. 
Choose a site that gets full sun, has well-drained soil and is  
free of perennial weeds.

Take the time to perform the all-important soil test – this  
should be your first step in all planting, but especially when 
you’re making a commitment to an asparagus plot. Asparagus 
does well in soils with a relatively high pH of 6.8 to 7.0. 

While you can start your asparagus from seed, it is 
recommended to purchase one-year-old crowns and plant 
8 inches apart in early spring when the weather is still cool. 
Traditional green varieties should be planted 12 inches apart. 

For West Virginia, recommended varieties of purple asparagus 
include Purple Passion and Pacific Purple.

Harvest purple asparagus when the stalks are at least the 
thickness of a pencil and around 6 to 10 inches tall. The flavor  
of purple asparagus will be the same for most cooking  
methods, but the beauty of the deep purple color is best  
when it’s steamed.
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Seed parsley

Seed cabbage, 
cauliflower, broccoli 
and Brussels sprouts 

Plant celery 

Mulch garden to 
control weeds and 
conserve moisture

Seed bush limas 

Begin control  
measures for squash  
vine borer

Seed sweet corn, 
beets, pumpkins  
and winter squash

Pinch blackberry 
canes

Monitor for 
garden pests 

Plant tomatoes

Summer prune  
apples and peaches

Plant gourds

Control cabbage 
worms with DiPel® 

or row cover

Transplant thyme

Deadhead annuals 
to encourage more 
flowers

Renovate (e.g., leaf 
removal, fertilize, 
etc.) strawberries 
after last harvest

Pinch back 
garden mums

Seed dill

West Virginia Day 

Seed pole limas 
and snap beans 

Prune pine trees

Summer Begins 

End asparagus 
harvest

Side-dress sweet 
corn that is knee-
high with additional 
nitrogen

Seed pumpkins 
and winter squash 

Seed leaf and 
bibb lettuce

Juneteenth 

Treat lawn for white 
grubs using systemic 
insecticide

Seed Brussels 
sprouts

Seed or transplant 
savory

Seed lettuce as a 
companion plant  
to tomatoes

Father’s Day

Seed snap beans 
and carrots 

Seed summer squash 
and corn for late crop

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

Add non-seed- 
bearing weeds  
to compost 

Seed peppers

Plant basil 

Stake peppers

Transplant rosemary

Plant cilantro 

Harvest summer 
squash

Last Quarter

New Moon

First Quarter

Full Moon

COLORS OF THE GARDEN

Plant late tomatoes 
and peppers 

Fertilize asparagus

JUNE

Flag Day 

Plant peppers

Prune spring-
flowering shrubs

Seed half-runner 
and pole beans

extension.wvu.edu

Begin bagworm 
control

Seed basil as tomato 
companion plant

Harvest beet greens

Turn compost

MAY 2023
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Did you know our Energy Express summer literacy program 
serves nearly 2,000 youths each year? Scan the QR code to 
learn more! 



Golden Raspberries
By Candace DeLong, WVU Extension Agent – Hampshire County

Golden or yellow raspberries are a color variation of the 
common American red raspberry, Rubus strigosus. Although 
there is a golden raspberry native to the Himalayan mountains, 
the golden raspberries you can buy here in the United States 
likely resulted from a natural mutation that turns off the plant’s 
ability to produce dark colored pigments, also known as 
anthocyanins. These “albino” berries appear yellow or  
golden because they lack the pigments needed to turn  
them red, blue or purple.  

Despite a lack of anthocyanins, these golden berries are  
full of vitamins B and C, dietary fiber, folic acid, iron, copper, 
magnesium and antioxidants. Plus, they have lots of good-for-
you phenolic compounds, including the anti-inflammatory and 
cancer-fighting ellagic acid. Golden raspberries have a sweet, 
mild taste and can be used in any recipe calling for raspberries. 
They have soft fruit and are typically found at local markets.

Plant breeders have taken this delicious small fruit and 
developed multiple golden-yellow cultivars of raspberry,  
some with pale white-yellow fruit, some with orange hues  
and others that ripen into a pink sunset color. 

If you are interested in growing your own golden raspberries, 
recommended cultivars for West Virginia include Anne,  
a muted, lemony-yellow colored raspberry; Double Gold,  
a pinkish-yellow colored berry; and Fall Gold, which has an 
orange-champagne colored berry. These three cultivars are  
all primocane bearing, meaning they will produce fruit on the 
ends of first-year canes in the late summer or fall.
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Watch for 
Japanese beetles 

Order garlic seed 

Harvest new 
potatoes with 
tender skins 

Seed borage

Pinch the top of  
black raspberry  
canes 

Harvest summer 
squash

Seed late cabbage 
and cauliflower for 
fall harvest

Seed fall cucumbers 

Water young trees  
and shrubs during  
dry periods

Transplant Brussels 
sprouts, cauliflower, 
broccoli and Swiss 
chard

Seed collards  
and kale for fall 

Don’t let weeds  
go to seed

For the largest 
flowers, remove  
side shoots from 
main stem

Plant cauliflower 

Plant fall broccoli 
and Swiss chard

Plant Brussels 
sprouts

Plant grape or 
cherry tomatoes 
for fall 

Seed late sweet 
corn and beets 

Mulch to conserve  
soil moisture

Order garlic cloves 
for fall planting

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

First Quarter

Full Moon

New Moon

Pinch basil to retain 
four pairs of leaves 
per plant

Take cuttings from 
herbs

Independence Day

Watch for early and 
late tomato blight 

Seed colorful 
carrots and  
Swiss chard

Seed dill

Turn compost

Add non-seed-
bearing weeds  
to compost 

JULY

Last Quarter

Seed beets
30 31
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Plant peppers  
for fall crop

Seed summer 
squash for fall crop

Plant Chinese 
cabbage

Remove raspberry 
canes after fruiting

Seed late corn,  
snap beans, kale 
and broccoli

Seed or plant endive
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Youths received more than $90K in scholarships to attend a WVU Extension camp, including Junior Firefighter Camp, 
4-H state/county camps and Conservation Camp. Scan the QR code to support a future camper.



Rainbow of Peppers
By Emily Morrow, WVU Extension Agent – Jefferson County

Peppers are a staple in most gardens. While green peppers 
seem to be the most popular and abundant, most varieties 
start green and ripen to any number of colors — yellow, 
orange, red and purple, to name a few. The variety of a  
pepper will dictate its color and flavor.

All peppers contain antioxidants that support heart and  
eye health, in addition to anti-inflammatory properties. Color 
plays an important factor in the taste and nutrient quality of  
the vegetable. Green peppers, being less ripe, are slightly  
bitter in taste. This also explains why green peppers tend  
to be cheaper, since they are harvested sooner. When left to 
mature to a yellow, orange or red color, the vegetable grows 
sweeter and increases in the content of vitamins A and C.

Red peppers are not only considered to be the sweetest,  
they also are the most nutrient-dense. This color of the  
popular vegetable contains the most beta-carotene, an 
antioxidant with cancer-fighting properties. Yellow peppers 
have more vitamin C than green peppers but less vitamin A  
and beta-carotene, while orange peppers contain more  
vitamin A.

When it comes to growing peppers, staking plants will help 
prevent sunburn as the fruit ripens on the vine. Mulching 
around the plants will prevent soil moisture loss and reduce 
diseases.  

If you’re looking to add a rainbow of color to your pepper crop, 
suggested varieties for West Virginia are Red Knight, a green 
to red bell pepper; Carmen, a sweet, red Cuban-type pepper; 
Early Sunsation, a green to yellow bell pepper; Milena, an 
orange bell pepper; Flavorburst, a green to yellow/golden bell 
pepper; and Blushing Beauty, a bell pepper that undergoes a 
unique, slower color change from ivory to orange to red.
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Seed radishes  
and leeks

Apply nitrogen 
to strawberries

Watch for powdery 
mildew on pumpkins 
and winter squash

Take note of  
new varieties

Seed beets

 

Seed turnips

Seed lettuce 
for fall crop 

Watch for  
downy mildew

Water plants deeply 
each time 

Seed beans and 
peas for fall crop

Seed lawn

Seed fall cucumbers 

Control broadleaf 
lawn weeds

Seed collards

Chill spinach, beet 
or carrot seed for 
1 to 2 days before 
sowing

Plant Chinese 
cabbage

Seed spinach 

Seed fall carrots 
Seed mustard 
greens and radishes

Seed bok choy

Plant cabbage  
for fall crop

Seed fall beets

Harvest okra pods  
every other day 

Plant collards

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

Install sod 

Seed fall herbs

Last Quarter

First Quarter

Full Moon

New Moon

Seed winter 
sprouting broccoli

Seed rutabagas 

Seed Asian greens

COLORS OF THE GARDEN

Plant strawberries

AUGUST

Turn compost

Full Moon

extension.wvu.edu

Seed arugula

Seed Ethiopian kale 
as replacement for 
arugula

JULY 2023
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Color Diverse Melons
By Brandy Brabham, WVU Extension Agent – Roane County

While cantaloupe, honeydew and watermelon are the most 
known types of melons, there are many lesser known varieties. 
From heirlooms to hybrids, the colors, textures, shapes and 
sizes are endless. Rinds can be smooth or netted and range  
in colors from dark green, light green, striped dark and light 
green, to shades of tan, yellow, orange, gray and red. Flesh 
color can be red, pink, green, yellow and orange – there is  
even a white-flesh watermelon called White Wonder. 

Melons are a tender, warm-season annual that prefers a soil  
pH of 6.2 to 6.8. Plant in well-drained soil once the threat of  
frost has passed and the soil is warm. It is most common  
to direct sow seeds. Plant in locations with 6 to 8 hours of  
sunlight per day. If using transplants, seeds can be started 
indoors three weeks prior to transplanting. Melons produce 
mature fruit 75 to 100 days after seeding. The average yield  
is about three to four cantaloupes or honeydews per vine  
and anywhere from two to three watermelons per vine.

Plant spacing within rows for cantaloupes and honeydews 
should be a minimum of 2 feet with 5 to 6 feet between rows. 
Watermelons should be spaced 3 to 4 feet apart in rows with  
6 to 7 feet between rows. A consistent supply of about 1 to  
2 inches of water every seven to ten days is ideal for melons, 
which can be done with frequent watering or drip irrigation. 
Mulch also will help with soil moisture retention and reduce 
foliar diseases. To maintain flavor and prevent potential  
fruit cracking, apply half as much water per application  
as the fruit approaches maturity.  

Watermelons contain the red pigment lycopene, which is  
a plant carotenoid pigment. Lycopene has many health  
benefits, such as helping you stay hydrated, reducing 
inflammation, improving digestion and more. Melons  
also are an excellent source of vitamins A and C.
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Labor Day 

Plant crocus

Dig late potatoes

Turn compost

Harvest  
colored peppers 

Begin pumpkin 
harvest

Water young trees 
and shrubs during 
dry periods

Plant garden mums 

Control broadleaf 
weeds in lawn 

Order spring- 
flowering bulbs

Seed fall carrots

Seed spinach

Autumn Begins 

Plant hyacinths

Harvest storage 
onions

Take a fall soil test 
from lawn and 
garden 

Seed rye and  
hairy vetch for 
winter cover crop 

Seed lettuce  
in high tunnel

 

Plant fall turnips  
and radishes 

Save seeds 

Divide peonies 

Plant elephant 
garlic 

Seed salad greens  
in high tunnel

Seed carrots in  
high tunnel or  
cold frame 

Harvest early 
pumpkins

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

Harvest early-planted  
sweet potatoes

Last Quarter

First Quarter

Full Moon

New Moon

Bring rosemary 
plants indoors 
before frost

Repot houseplants

Transplant winter 
sprouting broccoli

Patriot Day 

Seed scallions 
(bunching onions)  
in a cold frame

Don’t let weeds  
go to seed 

Build a cold frame 

Plant hardy 
evergreens 

COLORS OF THE GARDEN

SEPTEMBER

Save heirloom 
tomato seeds

Seed carrots for 
overwintering in 
cold frame or early 
winter harvest in a 
high tunnel

extension.wvu.edu

Seed leeks for 
overwintering in 
cold frame

Plant shallots and 
potato onions

Seed cover crop 

Prepare root cellar

Renovate lawn or 
reseed bare spots

Aerate lawn

Seed lettuce for  
fall crop

Seed fall spinach

Seed fall spinach

Begin 14 hours  
of darkness to turn 
color of poinsettias

AUGUST 2023
 S M T W T F S 
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Fall is a great time to take a soil sample from your lawn or garden and send it  
to the WVU Soil Testing Lab. Scan the QR code to learn more about soil testing! 



Rainbow Roots
By Evan Wilson WVU Extension Agent – Cabell and Wayne Counties

Many West Virginia gardeners grow traditional garden 
vegetables, such as beans, corn and tomatoes, as well as 
common root crops, like potatoes. And recently, a variety of  
new and unexpected colored vegetables have come to market 
for home gardeners to try and enjoy. 

If gardeners are looking to add more color to their garden 
harvest, there are several bright and unique options that 
growers might not think about because their produce develops 
beneath the soil. In addition to potatoes, other root vegetables 
like radishes and turnips are an excellent choice for gardeners 
and come in a range of colors. 

Colorful and flavor-filled varieties of radishes include Cherriette, 
Easter Egg radish mix, Purple Plum and Watermelon. The 
Cherriette is a bright red. For the widest variety of colors, the 
Easter Egg radish mix offers shades of red, yellow, purple and 
white. For the purple fans, the Purple Plum variety will provide 
the rich color of its namesake fruit. The Watermelon radish gets 
its name from its bright pink interior with a whiteish-green skin 
that resembles the sweet summer fruit. 

To try new varieties of turnips, we recommend Tokyo White.  

For a successful crop, plant radish and turnip seeds 1 to  
2 inches apart in rows that are 18 to 30 inches apart. As  
turnips sprout, thin to leave an 8-inch spacing between plants. 
Plant turnip seeds ¼ to ½ inch deep and thin to ½ to 1 inch 
between plants. If broadcasting, thin to 2 to 3 inches apart. 

For a continuous harvest of radishes and turnips, sow the 
seeds every two weeks beginning in April through late summer. 
Radishes are typically seeded in spring and late summer since 
they grow best in cool weather. Turnips can be seeded from 
spring through later summer. The flavor of turnips can be 
enhanced by harvesting after the plants have been exposed  
to a light frost.
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Dig canna, dahlia, 
gladiolas and tubular 
begonias

Harvest green 
tomatoes and gourds 
before frost

Cure sweet 
potatoes

Divide perennials

Plant spring bulbs 

Plant or transplant 
lilies that flower 
July 15 to Sept. 15

Turn compost

Mow lawn for  
last time

Prepare landscape  
bed for spring  
planting

Plant or transplant 
deciduous trees  
and shrubs after  
leaves drop Plant garlic

Mulch greens  
(chard, collards, etc.) 

Save wildflower 
seeds for spring 
planting

Harvest pumpkins 
and winter squash

Harvest sweet 
potatoes

Seed carrots for 
overwintering in  
high tunnel

Sunday Monday Tuesday Wednesday Thursday Friday Saturday
Last Quarter

First Quarter

Full Moon

New Moon

Top Brussels sprouts 
to size up sprouts

Halloween

COLORS OF THE GARDEN

Cure onions for 
storage

Build a high tunnel

OCTOBER

Seed spinach 
for overwintering 

Have garden soil 
tested

Columbus Day

Remove old crop 
residue and seed 
winter cover crop 

extension.wvu.edu

Store winter squash 
in cool, dry location

Plant multiplier  
or potato onions

Prune roses  
and root cuttings
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National Fire Prevention Week is Oct. 8-14. Don’t forget to check 
your smoke detectors! Replace batteries every six months and 
smoke detectors every 10 years. 



The Color of Beets
By Karen Cox, WVU Extension Agent – Ohio County

Beets come in many colors – white, golden, red, purple and 
even candy-striped. Plus, the bright green tops are edible 
too! Plant a rainbow in your own garden by planting a mixture 
of varieties like Red Ace, red beets with red-veined leaves; 
Kestrel, deep red, sweet baby beets; Bull’s Blood, a dark red 
beet used for the tops; Touchstone Gold, a beet with a bright 
gold inside and green tops; and Guardsmark Chioggia, an 
Italian heirloom beet variety that is exceptionally sweet and  
has concentric rings of white and red inside. 

Beets are a cool-season crop harvested for their leaves and 
roots. Start planting beets in April and seed or transplant every 
two weeks; however, remember that extended hot, dry weather 
will not produce quality beets. Beets are an excellent fall crop 
that can be seeded in August for harvest in October. While 
beets can tolerate partial shade, they don’t grow successfully 
with uneven moisture or crowding. Loose soil high in organic 
matter is best for beets, and keep them covered with soil as 
they grow to avoid a tough, corky layer from developing. Beets 
are botanically related to spinach and Swiss chard, so avoid 
planting beets in the same areas you had these crops for about 
two years. Harvest when beets are between 1 and 3 inches in 
diameter.  

This vegetable is a great source of folate, fiber, manganese, 
potassium, iron and vitamin C. But, the true power of beets  
is in their color, which comes from a chemical called betalain. 
Betalain is a natural, water-soluble red dye that is used in 
many foods and cosmetics. Red and yellow beets provide 
natural antioxidants and have anti-inflammatory properties. 
The stronger the color, the more healthy chemicals are in the 
vegetable. Eating beets and their greens also can help reduce 
cholesterol.
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Remove stakes 
and trellises

Mulch carrots 
for winter use

Water trees and  
shrubs thoroughly  
if fall has been dry

Remove diseased 
plant debris from 
garden

Veterans Day 

Apply lime and  
fertilizer according  
to soil test

 

Winterize 
garden tools Mulch strawberries Turn compost

Mulch perennial 
beds Fertilize houseplants

Cut hardy  
chrysanthemums  
to 2 or 3 inches  
and mulch

Daylight Saving 
Time Ends

Harvest salad greens 
from high tunnel

Fertilize under 
deciduous trees 
and shrubs

Turn compost

Harvest parsnips
Harvest Brussels 
sprouts

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

Mulch perennial  
herbs

Last Quarter

Full Moon

New Moon

Mulch thyme plants 
before winter

COLORS OF THE GARDEN

Mulch garlic

NOVEMBER

Thanksgiving Day

Plant leeks  
in cold frames

Plant short-day 
onions in cold 
frames

First Quarter

Harvest parsnips

extension.wvu.edu
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Need help putting your garden to bed? 
Scan the QR code to watch a video on 
preparing your garden for winter!



Colorful Potato Patch
By J.J. Barrett, WVU Extension Agent – Wood County

Growing Irish potatoes (Solanum tuberosum) is a family 
tradition here in the Mountain State. Potatoes are a staple  
food across the world due to their adaptability, yield, nutritional 
value and storage quality. Irish potatoes are not roots, but 
specialized underground storage stems called “tubers.”   

Plan ahead for your potato patch. One pound of seed  
potatoes will yield 10 pounds of usable potatoes. Purchase 
certified seed potatoes. Do not buy potatoes from a grocery 
store for planting – most have been chemically treated so  
they do not sprout. 

Potatoes love rich, well-drained, sandy soil. Poorly drained 
soils are more likely to produce diseased tubers. Cultivate well 
before planting. If you have a lot of clay, you may benefit from 
growing in a raised bed or container. Keep the soil pH slightly 
acidic, between 5.2 to 5.5, and your potato crop will be less 
susceptible to common scab fungus. 

Irish potatoes can be a diverse range of colors. The color 
in purple and blue potatoes comes from the anthocyanin 
pigments in both the skin and flesh, the same compounds  
that give color to eggplant, red cabbage, blackberries and 
concord grapes. Recommended blue and purple varieties 
include Adirondack Blue and Purple Majesty.

Red-skinned potatoes are a popular choice and high in 
antioxidants. Chieftain is a red-skinned, white-fleshed, mid-
season potato with wide adaptability, good yield potential  
and disease resistance. Adirondack Red has lightly netted  
pink flesh with a fine, succulent texture. 

Keuka Gold is a yellowish-buff-skinned potato with light  
yellow flesh, similar to Yukon Gold, but not as early. It is 
resistant to scab and is a good, all-purpose eating potato.
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Turn compost

Turn compost 

Protect shrubs  
from harsh weather

Buy live Christmas 
tree

 

Mulch hybrid roses 

Select cut 
Christmas tree with 
flexible needles

Hanukkah Begins

Begin harvest of  
high tunnel carrots  
and lettuce

Overwinter spinach 
and Swiss chard

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

Mulch perennial  
herbs

 

Harvest Brussels 
sprouts

Last Quarter

First Quarter

Full Moon

New Moon

Winter Begins

Christmas Day
Plant live  
Christmas tree

DECEMBER

COLORS OF THE GARDEN

Hanukkah Ends

31
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New Year’s  
Eve 
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It’s a great time to think about goals and resolutions. WVU Extension Today’s December episode 
will help get you started. Tune in monthly on West Virginia Public Broadcasting to learn more.







Here For You
WVU Extension combines knowledge and research to bring 
the people of West Virginia trusted, reliable resources for  
their everyday lives. While the Garden Calendar provides 
basic gardening know-how and tips, next-level gardening 
assistance and information are available through additional 
WVU Extension programs. 

1. Open smartphone camera and scan QR code.
2. Click pop-up link and explore!

WVU Soil Testing Laboratory
Soil testing is the easiest and most reliable method 
of assessing a soil’s nutrients. To learn more about 
WVU’s soil testing services, visit extension.wvu.
edu/soil-testing.

WVU Plant Diagnostic Clinic 
The WVU Plant Diagnostic Clinic identifies all kinds  
of plant problems for homeowners, gardeners, 
landscapers, growers and farmers. The clinic 

recommends ways to treat or prevent the problems. For more 
information on the WVU Plant Diagnostic Clinic, visit extension.
wvu.edu/plant-diagnostic-clinic.

Additional Resources
WVU Extension Master Gardener 
Program
The WVU Extension Master Gardener program  
lets residents expand their gardening knowledge 

and skills by taking part in basic and advanced horticulture 
training. To learn more about becoming a Master Gardener,  
visit extension.wvu.edu/master-gardener-program.

WVU Extension Family Nutrition 
Program 
The Family Nutrition Program helps families, 
youths and adults improve their health by sharing 

low-cost, healthy recipes, as well as other healthy lifestyle 
programs. For more information on how you can benefit from 
the Family Nutrition Program, visit extension.wvu.edu/family-
nutrition-program.

For more help with your gardening efforts, 
contact your local WVU Extension office. 



– over –

Ingredients:
6 carrots, peeled and chopped
1 celery rib, finely chopped
2 leeks, thinly sliced (white and green  
 parts only)
½ cup orange juice
½ cup light coconut milk
4 cups low-sodium vegetable broth
½ teaspoon pepper

Creamy 
Carrot  
and Leek 
Soup

Makes 6 servings

– over –

Ingredients:
2 tablespoons olive oil
2 tablespoons apple cider vinegar
1 tablespoon thinly sliced green onion
2 teaspoons fresh basil or  1/2 teaspoon dried basil
1 teaspoon sugar
1/2 teaspoon Dijon mustard
1/8 teaspoon pepper
3 large yellow sweet peppers, thinly sliced into 
 rings
3 large red tomatoes, sliced
Spinach leaves
1 ounce reduced fat mozzarella cheese

Yellow 
Pepper and 
Tomato 
Salad

Makes 6 servings

– over –

Ingredients:
1 pound thick asparagus spears
1 tablespoon olive oil
Salt and pepper, to tasteSimple 

Grilled 
Asparagus

Makes 4 servings

– over –

Ingredients:
1 apple, diced 

1 teaspoon lemon juice 

½ cup diced celery 

½ cup peeled and grated carrot 

¼ cup raisins

½ cup (4 ounces) vanilla yogurt

Apple 
Salad

Makes 4 servings



Directions:
1. Place all ingredients in a crockpot and cook on low for 8 hours, or until 

carrots and leeks are tender.

2. Transfer soup to a blender and puree until smooth, or use a handheld 
immersion blender to puree.

Nutrition information per serving: 80 calories; 1.5 g fat;  
15 g carbohydrates; 1 g protein; 3 g fiber; 150 mg sodium

WVU is an EEO/Affirmative Action Employer. Underrepresented class members are encouraged to apply. This includes: minorities, females, 
individuals with disabilities and veterans.

Directions:
1. In a screw-top jar, combine olive oil, vinegar, green onion, basil, sugar, mustard 

and pepper. Cover, shake well and then chill.
2. In a skillet, cook sweet pepper rings covered in a small amount of boiling water 

for 1 to 2 minutes or until crisp-tender; drain and cool. Chill, if desired.
3. To serve, arrange tomato slices and sweet pepper rings on a spinach-lined 

platter. Sprinkle mozzarella cheese atop salad. Shake dressing well and  
drizzle over vegetables.

Nutrition information per serving: 96 calories; 6 g fat; 12 g carbohydrates;  
7 g protein; 2.5 g fiber; 331 mg sodium

WVU is an EEO/Affirmative Action Employer. Underrepresented class members are encouraged to apply. This includes: minorities, females, 
individuals with disabilities and veterans.

Directions:
1. Set the grill to high heat.

2. Prepare the asparagus by breaking or cutting off any tough bottom ends (save them for stock  
or discard).

3. To contain the spears while putting them on and taking them off the grill, place the asparagus  
in a pan.

4. Coat them with olive oil. Sprinkle salt and pepper over them, as desired.

5. Place on the grill and cook for 6 to 8 minutes if the spears are thick or 3 to 5 minutes if the 
spears are thin.

Note: Adding a squeeze of lemon juice over the asparagus just before serving brightens the flavor.

Nutrition information per serving: 57 calories; 4 g fat; 4 g carbohydrates; 3 g protein; 2 g fiber; 
115 mg sodium

(Adapted from simplyrecipes.com)

WVU is an EEO/Affirmative Action Employer. Underrepresented class members are encouraged to apply. This includes: minorities, females, 
individuals with disabilities and veterans.

Directions:
1. Wash the apple, celery and carrot. Dice the apple and celery. Grate  

the carrot.

2. In a bowl, toss the diced apple with lemon juice to prevent browning.  
Add celery, carrot and raisins. Stir in the yogurt.

3. Cover and refrigerate for at least 1 hour before serving to allow the flavors 
to mix together.

Nutrition information per serving: 90 calories; 0 g fat; 23 g carbohydrates; 
1 g protein; 2 g fiber; 25 mg sodium

(Adapted from Eating Smart, Being Active)

WVU is an EEO/Affirmative Action Employer. Underrepresented class members are encouraged to apply. This includes: minorities, females, 
individuals with disabilities and veterans.



– over –

Ingredients:
3 tablespoons extra-virgin olive oil, plus more for brushing

3 thick slices country bread

1 medium zucchini or summer squash

½ large onion 

Salt

Black pepper

1 clove garlic, minced

2 tablespoons red wine vinegar

4 cups diced mixed tomatoes

1 cup cubed fresh mozzarella

½ cup packed fresh basil

Balsamic glaze, for drizzling (optional)

Grilled 
Panzanella

Makes 8 servings

– over –

Ingredients:
1 tablespoon honey

1 tablespoon lemon juice

6 cups melon cubes

¼ cup fresh mint

Note: Try watermelon, honeydew,  
cantaloupe or other seasonal melons  
from your local farmers market or  
grocery store.

Melon 
Mint 
Salad

Makes 6 servings

– over –

Ingredients:
2 pounds red potatoes

2 tablespoons fresh rosemary  
 (or 1 tablespoon dried), plus more  
 for garnish

½ large lemon

2 tablespoons olive oil

½ teaspoon garlic powder

1 teaspoon kosher salt

Fresh ground black pepper

Rosemary 
Roasted 
Potatoes

Makes 6 to 8 servings

– over –

Ingredients:
Root vegetables (carrots, beets, radishes, 
 sweet potatoes)

1 tablespoon oil

Pinch of salt

Pinch of garlic powder

Pinch of paprika

Pinch of parsley

Note: Have fun by trying your own  
seasoning blend!

Veggie 
Chips

Makes 6 servings



Directions:
1. Preheat oven to 450 F.

2. Wash the potatoes, then slice them into ½- to ¾-inch cubes.

3. Finely chop rosemary and slice the half lemon.

4. In a large bowl, stir together potatoes, olive oil, garlic powder, salt and several grinds of fresh 
ground black pepper.

5. Line a baking sheet with parchment paper or aluminum foil. Spread the potatoes in an even layer 
on the sheet.

6. Top with the lemon slices and sprinkle with rosemary.

7. Roast for about 30 to 40 minutes until potatoes are cooked through and browned, stirring once.

8. If desired, garnish with more finely chopped rosemary.

Nutrition information per serving: 170 calories; 4.5 g fat; 26 g carbohydrates; 4 g protein;  
2 g fiber; 400 mg sodium

WVU is an EEO/Affirmative Action Employer. Underrepresented class members are encouraged to apply. This includes: minorities, females, 
individuals with disabilities and veterans.

Directions:
1. Preheat the grill to medium heat. 
2. Wash all vegetables. Slice squash in half and onion in quarters.
3. Brush oil all over bread, squash and onion. Season with salt and pepper.
4. Grill bread until it is lightly charred and toasted (30 seconds to 1 minute per side). Grill squash and 

onion until they are lightly charred and crisp-tender (3 minutes per side).  
5. Remove from grill. Rub garlic on both sides of the bread, then let everything cool slightly. 
6. Cut bread into bite-size cubes, thinly slice squash crosswise and chop onion.
7. In a large bowl, whisk together oil and vinegar, then season with salt and pepper. 
8. Add bread cubes, squash, onion, tomatoes, mozzarella and basil to the mix. Toss to combine and 

drizzle with balsamic glaze. Serve immediately.

Nutrition information per serving: 180 calories; 9 g fat; 18 g carbohydrates; 7 g protein; 4 g fiber;  
210 mg sodium

(Adapted from delish.com)

WVU is an EEO/Affirmative Action Employer. Underrepresented class members are encouraged to apply. This includes: minorities, females, 
individuals with disabilities and veterans.

Directions:
1. Preheat oven to 400 F. 
2. Wash vegetables, then peel to create very thin strips. 
3. In a bowl, mix spices together and set aside. 
4. In medium bowl, toss peels in oil and a pinch of salt. 
5. Spread the peels out evenly on a baking sheet.
6. Roast about 20 minutes (tossing halfway through), until the peels are dried but not burnt. 

Keep a close eye on them while in the final minutes – they burn fast!
7. Sprinkle the cooled chips with the seasoning mix you made or with spices of your choice. 

Store chips in a cool, dry place for up to three days.

Nutrition information per serving: 110 calories; 5 g fat; 16 g carbohydrates; 1 g protein;  
3 g fiber; 150 mg sodium

(Adapted from tasty.com)

WVU is an EEO/Affirmative Action Employer. Underrepresented class members are encouraged to apply. This includes: minorities, females, 
individuals with disabilities and veterans.

Directions:
1. In a large bowl, stir together honey and lemon juice.
2. Wash and dry the melon, then slice it in half.
3. Laying the melon half flat-side down, slice into 1-inch slices. Carefully, slice rind  

off each slice.
4. Chop each slice into 1-inch cubes.
5. Add 6 cups of melon to the large bowl.
6. Tear the mint leaves into small pieces. Add the mint to the bowl.
7. Gently stir to coat the melon cubes with the honey, mint and lemon juice mixture.

Nutrition information per serving: 70 calories; 0 g fat; 16 g carbohydrates; 1 g protein; 
1 g fiber; 25 mg sodium
(Adapted from Katie Webster, Healthy Seasonal Recipes, healthyseasonalrecipes.com/melon-mint-salad)

WVU is an EEO/Affirmative Action Employer. Underrepresented class members are encouraged to apply. This includes: minorities, females, 
individuals with disabilities and veterans.
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3

4 ACTION THRESHOLD  
Apply safe pesticides only when  
pest-counts in traps exceed 
economically damaging levels.

5

2

HERE’S A LOOK AT THE IPM PROCESS

What is IPM?
Integrated pest management 
is a science-based, sustainable 
approach to manage pests by 
employing multiple methods of 
control rather than relying solely 
on pesticides. The goal of IPM 
is to maintain pest populations 
below levels that cause economic 
damage while lowering costs for 
growers and reducing human  
and environmental risks.

For a list of our expert IPM 
recommendations for each  
month, scan the QR code  
or visit extension.wvu.edu/ 
controlling-garden-pests.

MONITOR
Maintain traps to attract pests 
and check populations.

DEPLOY
Use non-chemical tools to reduce 
reproduction of pests.

IDENTIFY
Identify the type of pest 
and how many you have. ACTION THRESHOLD

Apply safe pesticides only when pest 
counts in traps exceed economically 
damaging levels.

RECORD KEEPING
Keep track of pests and pesticides for future reference.



Interested in preserving your garden’s bounty? Preserving food is an excellent, efficient 
and safe way (when following tested recipes) to keep your harvest throughout the winter 
months when fruit and vegetable products are generally at a minimum. Which method  
of preserving is right for you? Find out below!

Preserving Your Harvest at Home

Freezing
Most fruits and vegetables and 
virtually all meat store well in a 
freezer. Freezing is great for raw  
and cooked products. It takes 
relatively little equipment, only 
requiring freezer-safe containers, 
bags or a vacuum sealer, and a 
blancher or stockpot (for blanching 
raw vegetables). Most frozen items 
kept at 0 F or below will retain quality 
for at least six to 12 months, or much 
longer if properly vacuum sealed. 
Storage of frozen items does require 
electricity and available freezer space.  

Canning
Properly canned foods are shelf stable 
and will maintain good quality if stored 
in a cool, dry, dark place between  
50 and 70 F. Contrary to popular belief, 
canned foods will not be good forever. 
Instead, only the amount of food that 
can be eaten within one year should 
be canned. Canning does require 
several different pieces of equipment 
and utensils, including water-bath  
and pressure canners, jars, lids,  
rings, jar lifter and bubble remover.

Drying
Food drying is generally used as 
a supplemental food preservation 
method to canning and freezing, 
because many items cannot be safely 
dried. Drying is great for making shelf-
stable snacks, such as fruit leathers 
and jerky, and the perfect way to 
preserve large amounts of herbs  
to be used in cooking.

Learn
More
Here



The 2023 WVU Extension Garden Calendar is produced 
and distributed each year as a service to West Virginia’s 
home gardeners and agricultural producers. This project 
is just one of many meaningful resources and programs 
provided by WVU Extension. If you like the calendar  
and would like to help us offset the costs of printing 
this piece, you can make a donation at give.wvu.edu/
gardencalendar.

Editorial Board:

Jorge H. Atiles, Dean of Extension and Engagement,  
WVU Extension

Tara Curtis, Director of Communications and Marketing

Ronnie Helmondollar, Director of Agriculture and  
Natural Resources

Lewis Jett, Commercial Horticulture Specialist

Creative direction, editing and design by WVU  
Extension Office of Communications

Additional content provided by WVU Extension 
specialists, Rakesh Chandran, Carlos Quesada,  
Mahfuz Rahman and Gina Wood, and Family and 
Community Development agent, Hannah Fincham.

In accordance with Federal law and U.S. Department of Agriculture (USDA) civil rights 
regulations and policies, WVU is prohibited from discriminating on the basis of race, 
color, national origin, sex, age, disability, and reprisal of retaliation for prior civil  
rights activity.

Trade or brand names used in this publication are for educational purposes only. 
The use of such product names does not imply endorsement by the WVU Extension 
Service to the exclusion of other products that may be equally suitable.  

Reasonable accommodations will be made to provide this content in alternate 
formats upon request. Contact the WVU Extension Office of Communications  
at 304-293-4222. For all other ADA requests, contact Division of Diversity,  
Equity and Inclusion at diversity@mail.wvu.edu.

              

Weirton

Wheeling

Morgantown

Clarksburg

ZONE A ZONE C
Parkersburg

ZONE B

ZONE B

Lewisburg

Martinsburg

Beckley

Huntington

Charleston

ZONE A

ZONE C

Moore�eld

Blue�eld

 

PLANTING ZONES
Local weather conditions may alter  
killing-frost and frost-free dates, which 
are based on statewide averages over  
the past 20 years.

Zone A 
145-day growing season
May 10 frost-free date 
October 5 first killing frost

Zone B 
160-day growing season
April 30 frost-free date 
October 10 first killing frost

Zone C 
180-day growing season
April 20 frost-free date 
October 20 first killing frost
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