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Course Specifics

~. Hours: 2 Lecture hours per week
2 Laboratory hours per week

B. Units: 1 unit

C. Advisor (y/ies) : OH50, OH101, or previous gardening experience

D. Course Description: A course providing study and hands-on gardening
experience that prepares students to manage soil in a food garden and
to plant a well-planned and productive fall or winter garden.

E. Field Trips: No

~. Method of Grading: Letter Grade or Credit/No Credit

3. Repeatability: Once

:atalog Description

rwo hours of lecture and two of participatory laboratory (in the garden,
jreenhouse, or potting area). Seasonal topics in vegetable and culinary
~erb gardening, including soil preparation and fertilizing, compost
naking, growing fall and winter crops, and different gardening/farming
~hilosophies. Special emphasis on growing and using crops in the cabbage
~nd onion plant families and artichokes. Appropriate for students seeking
:areers in horticulture or small-scale agriculture as well as for home
jardeners. Stands alone, but is part of a series of three courses on food
jardening. It is strongly recommended that students have previous
=xperience in gardening or biology or have taken OH 101 or OH 50.
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IlIa. Needs/Justification/Goals

No horticulture program can be complete without coverage of food crops.
Some students are interested in exploring the possibility of owning or
working in small farming businesses, and students who are training to be
professional landscapers and gardeners want to be able to design food
gardens or advise clients about food gardening. In addition, teachers
need gardening expertise in order to successfully integrate school
gardens into their curriculums. The course also serves as an intake
course for potential horticulture majors who begin as home gardeners.

IV. Course Objectives

The student will:

A. Be able to plan a fall/winter garden for a Bay Area garden location
and will be able to adapt the timing and crops to other locales.

B. Be able to contrast gardening/farming styles and identify the style
into which specific practices fit (e.g. organic, biodynamic).

C. Be able to describe composting methods, explain why they work, set up
small compost systems, meet health requirements, and correct problems
that develop in the processes.

D. Be able to assess soil physical qualities and fertility for vegetable
gardening, using soil tests and/or direct observation, and be able to
improve soil to grow better crops. Be aware of possible soil
contaminants and the importance of having soil tested for them.

E. Be able to apply knowledge of the similarities and differences among
crops in the cabbage and onion plant families to enhance the
productivity of these plants. Be able to grow artichokes.

III. Course Content

A. Introduction
1. Needs of vegetables and culinary herbs in general
2. Climate and microclimate of the Bay Area
3. Safety with wheelbarrows and hand tools
4. Orientation to lab area

B. Styles of Gardening/Farming
1. Explanation of various styles (organic, biodynamic, intensive,

square-foot gardening, one-straw revolution, etc.)
2. Analysis of benefits, drawbacks, and ways to assess various

methods. Explanation of the importance of choosing specific goals
and being aware of local conditions
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Soils
1. Physical properties and amendment to improve them
2. Fertility and fertilization practices
3. Methods of digging and digging practice
4. Soil tests: How to obtain and interpret them
5. Soil contaminants: testing for them and avoiding them

Composting
1. The benefits of composting
2. Understanding how and why composting works
3. Experience setting up a nhot n pile and a redworm-assisted system
4. Meeting health regulations
5. Troubleshooting compost systems

Fall/Winter Crop Production
1. Planning a planting calendar to maximize production
2. Vernalization (cold-induced flowering) as a factor in crop

development
3. Daylength (short or long-day-induced flowering) as a factor In crop

development

Cabbage and Onion Plant Family Crops, Artichokes
1. Basics of plant classification and scientific names
2. Characteristics of these crops, including less common ones, their

appearance, development, productivity, and nutritional properties
3. Culture of these crops in the Bay Area, their general cultural

needs, pests, and other difficulties that may arise in growing
them.

structional Methodology

Assigments

1. Reading assignments in textbook and in handouts

2. Preparation of Vegetable how-to-grow sheets that require
understanding concepts and using references to find practical
information

3. Physical participation in gardening skills taught

Evaluation

1. Attendance and class participation in both classroom and laboratory

2. Written quizzes and final examination. Tests require both the
ability to use references to find information, and the ability to
think through and solve practical gardening problems in the subject
matter covered in the course.
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C. Textbooks and Other Materials

1. Required Text: Pam Peirce, Golden Gate Gardening: A Guide to Year
Round Abundance In the San Francisco Bay Area and Coastal
California from Mendocino to Monterey, Seattle, WAf Sasquatch
Books, 1998

2. Handouts from the instructor

3. Handlens, gardening gloves, appropriate gardening attire, to be
obtained by students

4. Tools and equipment, seeds and plant material, provided by
department

5. Other references suggested:

Mary Appelhof, Worms Eat My Garbage, Kalamazoo, MI, Flowerfield
Press, 1997.

Mel Bartholemew, Square Foot Gardening, Emmaus, PAl Rodale Press,
1981

Stu Campbell, Let it Rot, The Home Composter's Guide to Composting,
Pownal, VT, Garden Way Publishing, 1975.

Rosalind Creasy, Edible Landscaping, San Francisco, CAl Sierra Club
Press, 1982.

Stephen Foster, Herbal Renaissance, Layton, UTI Gibbs Smith Pub.,
1993.

John Jeavons, How to Grow More Vegetables Than You Ever Thought
Possible ... , Berkeley, CAl Ten Speed Press, 1982.

Oscar A. Lorenz & Donald N. Maynard, Knott's Handbook for Vegetable
Growers, Second Edition, N.Y., NY, Wiley-Interscience, 1980.

Ruth Stout, How to Have a Green Thumb Without an Aching Back, N.Y.,
NY, Simon and Schuster, 1955.

John M. Swaider, Ph.D., George W. Ware, Ph.D., J.P. McCollum, Ph.D,
Producing Vegetable Crops, Danville, IL, Interstate Publishers,
Inc, 1992.

V. Requested Credit Classification

Degree Applicable [meets all standards of Title V, Section 55002 (a)].
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