
 

This month in your garden: 

• Prune roses. Now is the time to begin applying rose food on a monthly basis. I.e. Rose Glo, an 

organic fertilizer. 

• Prune trees and shrubs while dormant. Don’t butcher your crepe myrtles!. Prune spring-
flowering shrubs such as azaleas, spireas, and redbuds after they’ve bloomed. Feed with Nutri 
Star or Micro-life, once after they bloom and then again in June 

• Birds -Clean birdbaths and feeders. Keep feeders full!! Our feathered friends are hungry. 
• Hummingbirds -Put out hummingbird feeders. It is migration time! To keep birds at your feeder, 

maintain a fresh nectar supply, and empty and wash the feeder each time you refill. 
Hummingbirds remember where they find a reliable food source and will return year after year. 

• Feed Hibiscus, Bougainvillea, Plumeria, with Nutri Star. This will help plants to put out new lush 
growth and plenty of blooms 

• Mulch -Spread a fresh layer of mulch around trees, shrubs, and beds to protect roots, retain 
moisture, and prevent weeds.  

• Pests -Apply dormant oil to smother insects before they become a problem. Apply to hollies, 
magnolias, and camellias for scale. 

• Houseplants -In mid-March, move houseplants outside into shade and repot if necessary. Feed 
with fertilizer. 

• Plant veggies -peppers, okra, cucumbers, eggplant, climbing spinach and more. 
• (check vegetable planting calendar for Harris County 

https://harris.agrilife.org/hort/publications-links/veggies-herbs/  ) 
• Plant fruit trees, shade trees, and ornamental trees. Be sure to apply mulch around the root 

zone to keep moist and avoid weeds. Make sure trees are watered regularly during first few 
years of growth, while tree acclimates. Add mycorrhizae to planting hole to also aid 
establishment of the tree. Use Super Thrive or Root Stimulator every few weeks for the first 
three months after planting. 

• Plant shrubs such as roses and azaleas. Use a Root Stimulator every two weeks for the first few 
months after planting. 

• Plant Sun Perennials – examples  include Shasta daisy, rudbeckia, gaillardia, verbena, coreopsis, 
lantana, perennial salvias, bee balm… 

• Plant colorful Shade Perennials- examples include  firespike, shrimp plant, Persian shield, 
leopard plant, cat whiskers, ruellias, turk’s cap, sweet potato vine… 

• Plant color annuals such as marigolds, petunias, osteospermum, perilla, coleus, dusty millers, 
annual phlox, geraniums, impatiens, begonias… 

• Plant herbs – basil, rosemary, thyme, oregano , chives 

 

 

https://harris.agrilife.org/hort/publications-links/veggies-herbs/


Save The Date*  All our meetings and field trips are on the NFWC calendar  

March –       April – 
Meeting – Thursday, March 9th   Garden Workshop – Thursday, April 6th 

NFC Clubhouse 1:00      Rock Painting* 

guest speaker- John Panzerella    Location: Barbara’s garden* 

Panzarella Citrus      *Working on this and timing 

       Growing Citrus in Houston 
 

Field Trip – Thursday, March 23rd   Meeting – Thursday, April 13th 
Enchanted Gardens Nursery    Holly Saunder’s garden 1:00  

11:30      guest speaker- Marti Graves 

Garden Workshop – Thursday, March 30th  The Lonestar Chapter of the American Hibiscus Society
 

Location: NFC 12:00      Hibiscus 101 – heat loving beauties 

Make a Terrarium     

Field Trip – Thursday, April 27th 

       Atkinson Farm 

       10:00 – Pick Your Own Strawberries 

 

 

Garden Happenings this Month– 
            

Hummingbird Nectar Recipe 
Materials: 

• 1/4 cup refined white sugar 
• 1 cup boiling water 
• Bowl 
• Spoon 

Note: Please do not substitute honey, which 
can promote dangerous fungal growth, or use 
red food coloring, which is not necessary and 
could also prove harmful to birds.  

Steps: 

1. Mix sugar and boiling water until sugar is 
dissolved.  

2. Cool and fill feeder. 

3. Hang up your feeder outside and wait for 
the hummingbirds to come. 

 

 

 

 



https://jfgarden.org/budding-out-plant-festival/ 

BUDDING OUT PLANT SALE AND      

FESTIVAL  
Join The John Fairey Garden on Saturday, March 18th, for 
our annual Budding Out Plant Sale and Festival, a premier 
plant sale that offers rare and hard to find plants from 
The John Fairey Garden nursery and other select plant 
vendors from the region. We will offer rare plants 
suitable for the most discerning plant collector or 
distinctive plants for the beginning gardener. Additional 
offerings will include art, ceramics, jewelry, food, music, 
and other entertainment for the whole family.  

 

    

  

SAT, MAR 25: HERB FESTIVAL AT 
THE WYNNE HOME. Texas Thyme 
Unit, Herb Society of America. 8am-
2pm. 1428 11th St., 
Huntsville. texasthymeunit.org, 936-891-
5024 

 

 

 

https://hbg.org/events/march-for-monarchs-2023-03-18-10-00/ 

https://jfgarden.org/budding-out-plant-festival/
https://r20.rs6.net/tn.jsp?f=0010_KXxxbQvcZFv6uFoEQOLSFuVwLizU1WE3xa1MYP2vZC5jmpUMWbwQBh1g3VC09uv3XGrySi0LjO-kBH2PX35RHRkwtXbdz9PkUOtNjosol8Jyf-6V-0sYLd6s3uLFfnDFrupLFrr67Esz5YNMyUtQ==&c=Vp5chylZWVKStK_YfgsbGinTeZoQjE4OfDJEwShvwX_gVu1gipjdew==&ch=-BslfOjuXmITgf_XgbmmbF9uWoNDRmMLmO2upSy72QzU1JTAdrS5xA==
https://hbg.org/events/march-for-monarchs-2023-03-18-10-00/


Third Tuesday, 11:00 A.M. – 12:00 P.M. 

Harris County Public Library Facebook Live 

No reservation required. Watch on Facebook – 

facebook.com/harriscountypl/live 

Third Tuesday of each month 
March 21 – Benefits of Growing Native Plants 

 
We’ve been tucked away going through our own metamorphosis, renovating our butterfly 
rainforest from the skylight to the soil. Now we’re ready to fly. Join us for the reopening 

and you’ll get your very own butterfly to release into its new home! 
Two Events: March 10th and March 11th 6:30 p.m. to 8:30 p.m. 

Crafts • Food trucks • Cash bars • And endless strolls among the butterflies 
https://www.hmns.org/cockrell-butterfly-center/cockrell-butterfly-center-grand-reopening/ 

 

 

 

https://www.dallasarboretum.org/events-activities/dallas-blooms/ 

https://www.hmns.org/cockrell-butterfly-center/cockrell-butterfly-center-grand-reopening/
https://www.dallasarboretum.org/events-activities/dallas-blooms/


Garden to Kitchen – Add some versatile swiss chard to your garden 

 
Swiss chard is a leafy vegetable that’s closely 

related to beets.  It can be green or red, and the 

stems too can be vibrant yellow or bright red.  In 

fact, the vibrant colors of swiss chard are a 

beautiful addition the landscape  in the cooler 

months here in Houston – it isn’t just for the 

kitchen garden. 

If you’ve cooked with beet greens before, you’ll 

find that chard has a lot of similarities. The 

mature leaves are lush and relatively coarse when 

they’re raw, but they wilt down beautifully when 

they’re braised or sautéed. Their earthy flavor 

pairs really well with garlic, nuts, dried fruits like 

currants and raisins, and acids like lemon juice 

and vinegar. Chard stems are edible, too, so don’t 

toss them when cooking the leaves! Simply add 

the stems to the pan a few minutes before adding 

the leaves so that they have a chance to soften. 

They also pickle nicely, so they’re a great way to 

add crunch to salads, sandwiches, and bowls. 
 

Apart from the texture and colors, it is worth adding to your garden or landscape for the nutritious value 

alone! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

https://www.loveandlemons.com/beet-greens/
https://www.loveandlemons.com/pickled-chard-stems/


Swiss chard is often found in salads and recipes for salads with swiss chard are common.  Chard is also 

often sauteed.  Yet there are other ways to cook it up.  Below are some recipes with a Mediterranean 

twist so you can add this healthy green to your diet as well,  as a link in case you want to learn more – 

Yum! 

 

The following 2 recipes are from The Foods and Wines of Spain by Penelope Casas. 

 
Potaje de Acelgas y Garbanzos   
  

(Swiss chard and Chickpea Soup)  Serves 6 
START PREPARATION ONE DAY IN ADVANCE 

1pound chickpeas 

½ head garlic, unpeeled, in 1 piece 

1 bay leaf 

1 whole onion, peeled 

Salt 

1 pound swiss chard 

1 tbls. Olive oil 

2 slices French=style bread, ¼ inch thick 

1 garlic clove,peeled 

Few strands saffron 

4tbls. Diced cured ham (prosciutto or pancetta works)* 

2tbls. Minced parsley 

 

*This can be omitted for a vegetarian version and chopped hardboiled eggs can be added as garnish when serving 

 

Soak chickpeas overnight in water to cover.  Drain and place in a pot with water to cover. Add the ½ head of garlic. 

Bay leaf, whold onion and salt.  Bring to a boil, cover, and simmer until the chickpeas are tender, about 11/2 – 2 

hours.  Discard garlic and onion. 

 

Wash the swiss chard well, remove stems and coarsely chop the leaves.  Do not dry.  Place the still wet chard in a 

pot, add salt, and cover and cook slowly until tender. 

 

In a skiller, heat the oil and fry the bread and garlic clove until both are golden.  Transfer to a processor or blender, 

leaving the remaining oil in the skillet.  Blend the garlic and bread in the processor with the saffron.  Gradually pour 

in about 1 cup of the cooking liquid from the chickpeas and blend until smooth.  Add this mixture to the chickpeas. 

Salt to taste.  Stir. 

 

Reheat the reserved oil in the skillet, add the chard, ham, and parsley and saute lightly for a minute.  Add this 

mixture to the chickpeas, stirring so that the chard separates and mixes in well.  Cover and cook 10 minutes more. 

Serve in soup bowls – there should be some liquid, but the potaje should be thick. Potatoes may be boiled with the 

chickpeas for the last 30-40 minutes of cooking.  

 

 

 

 

 

 



 

Acelgas y con Pasas y Pinones  - a specialty from Catalonia, the area around Barcelona  

(Greens with Raisins and Pine Nuts)  Serves 4 

 

3 tlbs. Raisins 

1 pound Swiss chard 

Salt 

3 tbls. Olive oil 

2 cloves garlic, minced 

2 tbls. Minced onion 

3 tbls. Pine nuts 

Freshly ground pepper 

 

Soak the raisins in warm water while 

preparing the greens.  Place the greens in 

boiling water for 5 minutes; drain.  Return 

the frees to the pot, cover with water, add 

the salt and 1 tablespoon of salt and 1 

tablespoon of the oil.  Return to a boil and cook 10 minutes, or until tender.  Drain and chop coarsely.  

Heat the remaining 2 tablespoons of oil in a skillet. Saute the garlic and onion until the onion is wilted.  Add the 

greens and the raisins, drained, the pine nuts, salt, and pepper.  Cook five minutes.  The greens may be eten right 

away, but gain in flavor when left several hours and then reheated. 

 

The following recipes add swiss chard to pasta recipes – another way to get your greens. 

 https://www.foodnetwork.com/recipes/giada-de-laurentiis/rigatoni-with-greens-3607377 

https://www.foodnetwork.com/recipes/giada-de-laurentiis/rigatoni-with-greens-3607377


Recommended by Garden Girls TX… 

 

https://www.simplyrecipes.com/what-is-

swiss-chard-and-how-to-cook-it-5198028 

 

 

 

 

 

 

 

 

 

 

 

 

 

https://www.simplyrecipes.com/what-is-swiss-chard-and-how-to-cook-it-5198028
https://www.simplyrecipes.com/what-is-swiss-chard-and-how-to-cook-it-5198028


 

GARDEN CREATIONS  - Create Your Own Small Herb Garden 
 

Most herbs are smaller plants with shallow 

root systems. The planter, pot, or container 

you pick to grow your herbs in needs to be 

at least 6 inches deep, but it is even better 

to use something that's a foot deep, 

especially if you're growing herbs in the 

Apiaceae family like cilantro, dill, and 

parsley, which grow a large taproot. It is 

best to pick a container at least a foot wide 

so that you can grow several different types 

of herbs in one container.  

 

 

 

 
1) Get a Container  

For this herb garden a 3/5 gallon Behrens steel 

container was used – these are easily found at 

hardware stores like Ace. 

 
Note: If you purchase a steel tub that has a sticker on it, those 

things can be a difficult to remove. Goo gone can be used to get 

all the sticky residue off or try to using a heat source right over 

the label to remove the glue before pealing off the sticker. 

Holding a hairdryer close to the label for about 30 seconds 

should do the trick. 

 

2) Add Drainage Holes 

If your container doesn’t have good drainage holes in the bottom, be sure to add some with a 

drill.  Herbs do not like sitting in extra water.  The surest way to kill an herb is to overwater it in 

a container with bad drainage! 
 

3) Pound Out Rough Edges  

After drilling check the holes to see if metal is sticking out. If so, pound them down so they will 

not poke out. 
 

 

 

 

 

 

 

 



 

 

 

4) Put a Weed Barrier at Bottom of Container 

Before filling your container with soil, put a landscape cloth, weed barrier 

cloth, or a coffee filter inside the bottom of the container to keep the soil 

from leaving the container every time you water. 

 
 

5) Put In Some Drainage Material 

A layer of packing peanuts can be used to help make a layer on top 

of weed barrier to help make sure herbs’ roots do not sit in water.  

Rocks can be used as well but packing peanuts are lighter. 

 
6) Add Soil 

Fill container with a well draining  soil. 

The Ground Up on Brittmore has a special 

Blend for veggies and herbs. 

 
7) Mix in Some Worm Castings for Extra Boost of Nutrients  

    Buchanans carries a local brand. 

 
8) Top Off With a Good Quality of Compost. 

Ace Carries Nature’s Way Resources Leaf Mold Compost.  This is a very 

good quality compost, not only good for herbs, but for all plants and 

lawns. 

 

 
 

 
 

 
 

 

 

 

 

 

 

 

 
9) Rake All the Goodness Together 

Level your mixture out. 

 

 

 



 
10) Plant Herbs 

When deciding which herbs to plant together in a container, the most important consideration 

is water preferences.  Group herbs that have similar water needs.  Also it is important to think 

about future size – some types of rosemary, for example, grow to a bush and would not last long 

in a small container.  Herbs such as thyme, oregano, sage, & marjoram have less water 

requirements than dill, cilantro, parsley and basil.  Time of year is another important 

consideration in Houston. (Check Planting calendars later in this newsletter)  Cilantro, dill, and 

parsley are cooler weather herbs.  
 

 

 

 

 

 

 

 

 

 

 

 

 

11) Add Finishing Touches 

Labels are a nice addition. These can be hand painted rocks. (Rock 

Painting workshop coming up in April).  Or there are ones available 

on ETSY. Care instructions labels are yet another useful touch.  

These can be the tags that come with herbs from the nursery, or  

diy labels.  A magnet herb label can be added on the outside of 

your container. 

 

 

 
12) Find the Perfect Spot for  

Your Container 

Give the container a gentle 

watering – do not water from top – it is best to 

add water at base of plant.  Place your container 

somewhere where it’ll get 4  hours sunlight a day.  

In our hot summers it is not necessary to get sun  

 

 

 

 

13) Enjoy Your Herbs! 
The herbs can be used right away. Snip a bit off and use it in your recipes. However, do not cut 

more than 1/3 of a plant at a time. 



Plant of the Month – Mexican Torch Sunflower– (Tithonia rotundifolia).  

Mexican sunflowers are ideal for the beginner gardener who wants 
pops of color to fill in a large blank spot in the flower border. They're 
also great for cut flower arrangements while producing enough to 
attract scores of butterflies and beneficial insects like parasitic wasps. 
These flowers aren’t fussy about soil and don’t need much care after 
they start growing.   

These annuals are a welcome addition to the butterfly garden thanks 
to their nectar-rich shallow blossoms that meet a pollinator’s needs. 
Unlike many butterfly-friendly plants that are small in stature, the tall 
blooms of the Mexican sunflower bring butterflies right up to eye level, 
making them easier to observe. A mature stand of sunflowers makes a 
good addition to the vegetable garden, as the pollinators they attract 
will help increase your vegetable yields.   

One packet of Mexican sunflowers will give you many vasefuls of cut 
flowers throughout the summer. Plant them with companions that 
thrive in the same sunny site and average soil, like cosmos and 
zinnias, which will also act as cut-and-come-again blooms for the 
cutting garden.   

Sunflowers are edible, with a bittersweet flavor. The petals add a 
pretty pop of color ion salads and desserts. The young, sunflower 
buds are edible, with a flavor similar to artichoke hearts. They can be 
grilled, marinated, or sauteed for an unusual appetizer or side dish. 

 
Botanical Name: Tithonia rotundifolia 
Family: Asteraceae 
Native: Mexico and Central America 
Hardiness: Annual 
Plant Dimensions: 4'–6' tall 
Variety Information: 3" wide, fiery orange, daisy-like flowers with golden centers.  
Exposure: Full sun 
Bloom Period: Summer to frost 
Attributes: Attracts Hummingbirds, Attracts Pollinators, Cut Flower, Deer Resistant, Drought 
Tolerant, Heat Tolerant 
 
Seeds are available at Cornelius or online from various companies.  Here is a link to Botanical 
Interests: 
https://www.botanicalinterests.com/product/Torch-Mexican-Sunflower-

Seeds?gclid=CjwKCAiAr4GgBhBFEiwAgwORrQKnfqD4rlDMDMJ01LnwEVqmE1xKcZrw39ZJvVg4FWaSeKBf45jLhBoCdrgQAvD_BwE 

 

 

https://www.thespruce.com/flower-border-ideas-2132007
https://www.thespruce.com/growing-butterfly-weed-in-your-garden-2539531
https://www.thespruce.com/how-to-make-a-butterfly-garden-4427931
https://www.thespruce.com/flowers-for-the-vegetable-garden-1403383
https://www.thespruce.com/how-to-grow-cosmos-4125538
https://www.thespruce.com/how-to-grow-zinnias-4121894
https://www.thespruce.com/cut-flower-garden-of-perennial-favorites-4070282
https://www.botanicalinterests.com/product/Torch-Mexican-Sunflower-Seeds?gclid=CjwKCAiAr4GgBhBFEiwAgwORrQKnfqD4rlDMDMJ01LnwEVqmE1xKcZrw39ZJvVg4FWaSeKBf45jLhBoCdrgQAvD_BwE
https://www.botanicalinterests.com/product/Torch-Mexican-Sunflower-Seeds?gclid=CjwKCAiAr4GgBhBFEiwAgwORrQKnfqD4rlDMDMJ01LnwEVqmE1xKcZrw39ZJvVg4FWaSeKBf45jLhBoCdrgQAvD_BwE


These Are a Few of My Favorite Things  

Lori Porter explains about how she grows lavender… 
Lavender!  

 
Attention all lovers of lavender! Have you ever seen 
Provence in the Spring with its incredible lavender fields? 
Did you know Fredericksburg also has amazing lavender 
fields?  
 
With the onset of Spring, you may be considering adding 
some to your garden, but feeling a bit hesitant if you’ve 
never grown it previously.  There are 47 species and over 
450 varieties of lavender from English to French to 
Portuguese, and lucky for you, we Texans have our own 
variety created especially to thrive in tough Texas weather. 
While it is easy to kill (usually because of over-watering), if 
you just follow a few 
simple rules, you’ll find 
it’s just as easy to grow.  
 
You’ll want dry, alkaline 
soil, lots of sun, and 
heads up, you will need 
to protect it from frost. 
It also performs better if 

pruned twice annually.  But don’t be intimidated; it is actually a pretty 
low maintenance plant!  
 
Why plant lavender? Well for starters, it makes a lovely fragrant 
hedgerow. Additionally, it blooms twice a year, and both the leaves 
and flowers can be used for soaps, bath salts, candles, essential oils, 
cut flower arrangements and in recipes. Bees and butterflies also love 
it! Here are my five tips for lavender success.  
 

1. Plant it high and dry. Mound your soil up so that it sits higher 
than the rest of your bed. Lavender does not like wet feet! 

2. Amend your soil. After checking the pH for acidity, add some sandy soil and maybe even a small 
amount pebbles. Sand and pebbles will allow for better drainage. 

3. Give it plenty of space. It will triple in size very quickly. It needs about 24-36” so that it doesn’t 
touch other plants and moisture cannot hang out around the base. Consider that it needs air 
flow to avoid mold and humidity.  

4. It truly wants full sun. I’ve found that many flowering plants which have tags that say “sun or 
part sun” may want shade because it gets so hot and dry in Texas. Not lavender! Plant it in your 
sunniest spot.  



5. Maintenance: A) prune it twice a year in a “dome” fashion to promote blooms. Prune only soft 
tips, don’t go down to woody stems. B) Cover it before a freeze, as frost will certainly kill it. C) 
Water once a week initially, but once established, it only needs watered about once a month. 
Drip lines work much better than sprinkler heads if you can swap them out (so the leaves don’t 
get continually soaked).  

 
That’s it! Plant it high, keep it dry, protect it from freeze. One final word about lavender, it is typically 
only about a five year plant, so don’t place it in a primary focal area of your garden as an anchor.  
 
I hope you’ll try it out. It is definitely satisfying to grow!  Happy gardening! 
 

• Lori Porter - 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Some Videos of Note for March: 

 

https://buchanansplants.com/category/video/  Organic Lawn Care  
  

https://www.youtube.com/watch?v=Iim2HhjjMeA  Mulch: We've Got You Covered 

 

https://www.facebook.com/InTheGardenHTX/videos/969255827030101  Trimming Roses 

 

 

The life cycle and uniquely long annual migration of 

North America's monarch butterfly is examined in 

this nature documentary. 

Available on Amazon Prime 

 

 

 

 

 

 

 

 

 

Some Articles of Note for This Season: 

Plant for Pollinators 

https://www.houstonchronicle.com/life/gardening/article/Plant-for-pollinators-15480258.php 

 

Houston Azaleas from A to Z 

https://www.houstonchronicle.com/life/article/Houston-azaleas-guide-A-to-Z-13671333.php 

 

Don’t Murder the Crepe Myrtles When Pruning 

https://www.houstonchronicle.com/life/gardening/article/Don-t-murder-the-crape-myrtles-when-

pruning-12547530.php

https://buchanansplants.com/category/video/
https://www.youtube.com/watch?v=Iim2HhjjMeA
https://www.facebook.com/InTheGardenHTX/videos/969255827030101
https://www.houstonchronicle.com/life/gardening/article/Plant-for-pollinators-15480258.php
https://www.houstonchronicle.com/life/article/Houston-azaleas-guide-A-to-Z-13671333.php
https://www.houstonchronicle.com/life/gardening/article/Don-t-murder-the-crape-myrtles-when-pruning-12547530.php
https://www.houstonchronicle.com/life/gardening/article/Don-t-murder-the-crape-myrtles-when-pruning-12547530.php
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Some resources from Randy Lemmon Houston gardening guru who passed 

away on January 4, 2023… 

 

https://randylemmon.com/lawns/randys-lawn-care-schedule-organic/ 

 

 

  

https://randylemmon.com/lawns/randys-lawn-care-schedule-organic/
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 Randy Lemmon’s Mulch Ten Commandments 

 https://randylemmon.com/mulch/mulch-the-ten-commandments/ 

https://randylemmon.com/mulch/mulch-the-ten-commandments/
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PLANTING TIME! 
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On a Lighter Note… 

 


