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Wangari Gardens is a new 2.7 acre garden park being created by its 
surrounding neighborhood in the heart of Washington, DC. As a 
very diverse, friendly, and community-oriented neighborhood, this 
area of the city suffers from high obesity, diabetes, and heart disease 
rates, as well as malnutrition, especially among children. There are 
few grocery options available, and many residents rely on corner 
stores, which sell little amounts of fresh produce or healthy food. 

Neighbors have come together to turn a largely unused green 
space into a garden and park that will help connect the community 
through growing healthy food, and making a beautiful gathering 
space for children and their families. 

The name Wangari Gardens was given in honor of the late Professor 
Wangari Maathai, an activist who fought for peace, environmental 
and social justice, and for women's equality in East Africa. A Nobel 
Peace Prize winner, Professor Maathai founded the Greenbelt 
Movement, which is responsible for planting 40 million trees in 
Kenya. We wish to honor her life and continue her message of harnessing unused green space for the nonprofit 
benefit of the surrounding community. Her legacy of bringing community together to protect the environment 

while bettering their lives is what inspired us to name the 
park Wangari Gardens.

Wangari Gardens is a unique garden in the sense that 
it serves more than just its plot holders. The focal point 
of the garden is a 60-plot community garden, including 
accessible plots for people with disabilities, rented out 
to local community members. Almost a dozen are given 
away for free to low-income families. In addition to their 
plots, each plot holder signs an agreement to spend at least 
2 hours a month watering and maintaining numerous 
public gardens. We have a 45 fruit tree orchard, a huge 
vegetable garden, a berry garden, an outdoor classroom, 
and other small gardens that are all open to the public. 
Anyone is allowed to come pick fresh fruit and vegetables. 
We didn't want to make our garden exclusive to only 
people who get plots. We call this model a "garden park." 

Our mission is for Wangari Gardens to be a garden park, cared for by community members, as a gathering space 
for education, food production, and recreation. It truly is an oasis in a busy, active part of the city. 

On the first day of construction, dozens of 
community members built almost 60 raised 
beds and a fence around the plot area.

About Wangari Gardens
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Vinaigrette
Submitted by Regina Anderson

This vinaigrette is a favorite go-to of mine. It is quick and easy, and the curry adds a touch of something different 
to my dishes when I'm bored of balsamic.

I mix this vinaigrette into red lentils and quinoa, and I top that over a bed of spinach from the garden. I've 
also mixed this into cooked bulgar with a ton of veggies that are exploding in the garden like cucumbers and 
tomatoes. I'll also toss in chickpeas or salmon. I tend to use this vinaigrette with a grain of some sort.

Curry is a wonderful blend of spices that has may health benefits. Tumeric, one of the spices often found in 
curry is said to help with decreasing swelling in joints. The chili peppers and other spices in curry also contain 
vitamins C and A—those are the helpful vitamins that help keep our immune system strong so germs have a 
harder time entering our body. If your curry contains anise or allspice, those great spices help ease indigestion 
and help with stomachaches. 

The list goes on and on about the benefits of having curry in your diet. To reap the benefits of curry, like most 
things, it should be part of your balanced diet--so be sure to keep it in the rotation!

Ingredients
1/2 cup white wine vinegar (or apple cidar vinegar)
1 1/2 Tbsp curry powder of your liking
2 garlic cloves, pressed
2/3 cup extra-virgin olive oil (or a little less actually)

Directions
1. Mix!
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Puree of Pumpkin Soup
Submitted by Christie Balch

Ingredients
4 Tbsp butter
1 large onion
1 medium leek
1 pound canned or fresh pumpkin puree (you 
can use butternut squash puree as well)
4 cups stock (veggie or chicken)
1 tsp salt

1/2 tsp curry powder
1/4 tsp ground nutmeg
1/4 tsp ground white pepper
1/4 tsp ground ginger 
1 bay leaf 
1 cup half-and-half (or 12 oz soft silken tofu)

Directions
1. Chop onion and leek; saute in butter until translucent. Add stock and spices; heat until boiling. Add 

pumpkin. Lower heat a bit. Add half-and-half before serving and heat through. Very good with wild rice.
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Zuke Special #1117
Submitted by Michael Hechter

Ingredients
5 medium-sized zucchini
2 Tbsp olive oil
1 onion (yellow or white)
2 cloves garlic
2 medium-sized tomatoes
3 Tbsp soy sauce

2 tsp curry powder
pinch of black pepper
1/2 cup basil
1 cup rice (brown or white)
NEEDED: Frying pan with cover

Directions
1. Start cooking the rice. (This will need time to cook as you prepare the main course [15 minutes for white 

rice; 45 minutes for brown.])
2. Rinse the zucchini and cut into 1/4-inch slices.
3. Cut the tomato into small wedges.
4. Dice the onion.
5. Mince the garlic.
6. Heat up a 10-inch frying pan with olive oil over medium heat. Add in onion segments and garlic. Stir and 

cook for about 5 minutes. Add curry powder.
7. When onions are cooked through, add zucchini slices. Add soy sauce. Stir! Cover skillet and cook for about 5 

minutes over medium-to-high heat until tender, stirring occasionally.
8. When zucchini are tender, add tomatoes. Stir! Cover and cook for about 5 minutes over medium-to-high 

heat until tender, stirring occasionally.
9. When tomatoes are tender, the main course is done!
10. Chop the basil. And stir basil into the cooked rice along with a pinch of black pepper until well-blended.
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Hot Sauce
Submitted by Ben Schifman

Sriracha, Chalula, Tobasco, Valentino -- there are many brands of hot sauce and I love them 
all. But none taste quite the same as a hot sauce made with your excess fresh peppers!

WARNING: Boiling tons of peppers in vinegar makes a gas that you don't want in your 
eyes or lungs. Open a window and make like Bill Clinton ("don't inhale") when you're 
making this recipe. 

Ingredients
1/2 pound or so of hot peppers. For 
red sauce, use red peppers, for green 
sauce, use green peppers. (Green 
peppers turn red when left on the 
plant for a while.)
1 Tbsp neutral oil (e.g., corn, canola)
1 cup vinegar
1 Tbsp Salt

Optional other ingredients: 
For green hot sauce: 1 cup cilantro, 1 
cup tomatillos, 1/4–1/2 cup garlic
For red hot sauce: 1 cup ripe 
tomatoes, 1/4–1/2 cup 
garlic

Directions
1. Heat 1 Tbsp neutral oil in a medium saucepan.
2. Chop the peppers and any other optional ingredients, sauté for a few 

minutes. If you want a smokier, chipotle-like flavor you can crank up the 
heat and scorch the peppers; a cast iron pan helps with this. .

3. Add 1 cup vinegar.
4. Add 1 Tbsp salt.
5. Bring ingredients to a boil, then simmer for 5 minutes (open a window, 

fumes will be bad).
6. Blend in a blender until you get the consistency you want. 
7. For a thinner sauce (e.g., consistency of tobasco), run 

through a sieve until it is as thin as you like. 

Best flavor occurs after sitting for at least a week in the 
fridge.
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Pickles
Submitted by Ben Schifman

If only there was a way to store the tremendous glut of cucumbers that--OH WAIT--there is, and it is 
DELICIOUS. 

These are the easiest pickles to make. You don't have to boil them; the cucumbers turn into sour pickles all on 
their own as the salt is absorbed into them and probiotic, lacto- bacteria (similar to that we use to make yogurt, 
cheese, sour kraut, etc) do their magic. For a batch this big, you'll need a tub or crock. For fewer cucumbers 
obviously a smaller container will work; I've done batches as small as a single mason jar, just keep the ratios 
roughly the same. Hat tip to the book Wild Fermentation by Sandor Katz. 

Ingredients (for about 1 gallon):
3–4 pounds cucumbers (small to medium size)
~ 3⁄8 cup (6 Tbsp) salt
1/2 gallon of water
3–4 heads fresh flowering dill, or 3–4 Tbsp/45 to 
60 milliliters of any form of dill (fresh or dried 
leaf or seeds)
2–3 heads garlic, peeled
1–2 Tbsp black peppercorns
Optional:
carrots
Whole cloves
Coriander seeds
dried peppers
celery seeds
really any spice you think would be good
1 handful fresh grape, cherry, oak, and/or 
horseradish leaves (if available—the tannins in 
leaves help with crispness)

�



9

�

Directions
1. Rinse cucumbers, making sure their blossoms are removed. Scrape off any remains at the blossom end. If 

you’re using cucumbers that aren’t fresh off the vine that day, soak them for a couple of hours in cold water to 
freshen them.

2. Dissolve salt in 1/2 gallon of water to create brine solution. Stir until salt is thoroughly dissolved.
3. Clean the crock (or bucket or whatever you're using to store the cucumbers), then place at the bottom of it 

dill, garlic, fresh grape leaves, and a peppercorns with any other spcies you're using.
4. Place cucumbers in the crock.
5. Pour brine over the cucumbers, place the (clean) plate over them, then weigh it down with a jug filled with 

water or a boiled rock. If the brine doesn’t cover the weighed-down plate, add more brine mixed at the 
same ratio of just under 1 Tbsp of salt to each cup of water. IT IS IMPORTANT THAT CUCMBERS ARE 
COMPLETELY COVERED IN BRINE. The bacteria that are pickling the cucumbers are anaerobic (that is, 

they live without oxygen). If the pickles are exposed to oxygen, eventually 
other aerobic (oxygen-liking) bacteria or mold will grow.

6. Cover the crock with a cloth to keep out dust and store it in a cool place.
7. Check the crock every day. If a slight skin of mold forms, this is normal and 

no cause for concern. Skim any mold from the surface, but don’t worry if you 
can’t get it all. If there’s mold, rinse the plate and weight. Taste the pickles 
after a few days.

8. Enjoy the pickles as they continue to ferment. Continue to check the crock 
every day.

9. Eventually, after one to four weeks (depending on the temperature), the 
pickles will be fully sour. Continue to enjoy them, moving them to the fridge 
to slow down fermentation.
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Parmesan Zucchini Sticks  
with Smoky Roasted Romesco Sauce
Submitted by Nancy Khan

Ingredients
Sauce:

3 medium red bell peppers
2 plum tomatoes, halved lengthwise
1/2 cup french bread baguette, crusts removed, 
cubed
1 1/2 Tbsp smoked almonds
1 Tbsp extra-virgin olive oil
1 Tbsp sherry vinegar or red-wine vinegar
1/4 tsp Spanish smoked paprika
1/4 tsp kosher salt
1/8 tsp ground red pepper
1 large clove garlic

Zucchini:
3 large zucchini (about 1 1/2 pounds)
1 cup dry breadcrumbs
1/2 cup Panko
1/4 cup fresh parmesan cheese (about 1 oz), 
grated
1/2 tsp salt
1/2 tsp freshly ground black pepper
1/2 cup egg substitute
Cooking spray

Directions
1. Sauce: Preheat broiler. Cut bell peppers in half lengthwise; discard seeds and membranes. Place bell pepper 

halves and tomatoes, skin side up, on a foil-lined baking sheet; flatten bell peppers with hand. Broil 10 
minutes or until blackened. Place in a zip-top plastic bag; seal. Let stand 15 minutes. Peel and coarsely chop, 
reserving any liquid. Combine bell peppers, reserved liquid, tomatoes, and remaining sauce ingredients in a 
blender or food processor; process until smooth. 

2. Zucchini: Preheat oven to 400 °F. Cut zucchini in half crosswise; then cut each half lengthwise into 8 wedges. 
Combine breadcrumbs, panko, cheese , 1/2 tsp salt, and black pepper in a shallow dish. Dip zucchini in egg 
substitute; dredge in breadcrumb mixture. Place zucchini on a wire rack coated with cooking spray. Lightly 
coat zucchini with cooking spray. Bake at 400 °F for 25 minutes or until golden brown. Serve immediately 
with sauce. Yield: 8 servings. The sauce can be used with grilled meats too.
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Baked Zucchini – Italian Style
Submitted by Nancy Kahn

Delicious, quiche-like casserole.

Ingredients
2 Tbsp Butter 
6 small zucchini, cut into 1/4 slices and 
quartered
1/3 cup red bell pepper, chopped
1 tsp Italian seasoning
1/2 tsp salt

1/4 tsp each: pepper and garlic powder
4 eggs
1 cup light cream or half-and-half
1 cup shredded provolone cheese (about 4 oz)
2 Tbsp flour
1 Tbsp grated romano or parmesan cheese

Directions
1. Preheat oven to 350 °F. Heat butter in large skillet over medium heat until melted. Add zucchini, red pepper, 

and seasonings. Sauté about 5 minutes or until vegetables are tender-crisp; set aside. Beat eggs until foamy. 
Stir in cream, provolone cheese, and flour. Add vegetable mixture. Pour into buttered 1 1/2 quart baking dish. 
Sprinkle romano or parmesan cheese over top. Bake about 40 minutes or until a knife inserted near center 
comes out clean. Let stand about 5 minutes before serving.
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Fried Green Tomatoes with Sriracha Yogurt Sauce
Submitted by Michael Durante

Around October in DC, green tomatoes can be a gardener’s best friend or worst enemy: it’s all about your 
approach. Some may think them a tease; a reminder of the tasty tomato season coming to pass; a burden that just 
keeps on growing when you’re thinking about planting your winter greens. You can let the green guys sit on your 
counter to ripen, but they’re never as good as their vine-ripened brethren. It’s best to embrace green tomatoes for 
what they are: delicious treats that need just a little love to bring out their unique goodness. This simple recipe 
will do the trick.

Ingredients

For the tomatoes
Green tomatoes
One egg per half dozen tomatoes
2 cups corn meal per half dozen tomatoes
Salt, pepper, cayenne
Vegetable oil for frying

For the sauce
6 oz plain Greek yogurt
1 Tbsp sriracha, or your favorite hot sauce
1 tsp lemon juice
Salt to taste

Directions
1. Pick some green tomatoes of any sort from your garden, or ask a gardening friend for some—they’ll happily 

oblige, especially late in the season.
2. Cut the tomatoes into 1-inch rounds.
3. Dip the cut tomatoes into an egg wash, then into a mixture of corn meal, salt, pepper, and cayenne pepper. 

Continue dipping until all the tomatoes are ready for frying.
4. Fry tomatoes in a pot of vegetable 

oil over medium heat until golden 
brown. Use just enough oil for the 
tomatoes to be fully submerged; 
you’ll need to add extra oil over 
time if you’re making a large batch. 
Allow them to dry and cool before 
tasting.

5. To prepare the sauce, just mix all 
ingredients together in a bowl. 
Adjust amounts to suit your taste.

6. Enjoy! These are best when still 
warm.
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Slow-Roasted Tomatoes
Submitted by Lisa Krift

Below is our favorite way to prepare sun-ripened, freshly harvested tomatoes - delicious as a side dish with 
everything from steak to meatloaf, over pasta, or smeared on crusty bread! The flavor is intense and jammy. Oil 
left over in the pan is fabulous, too! (from Cook's Illustrated Perfect Vegetables, 2003)

Ingredients
1/2 cup extra-virgin olive oil
4 medium cloves garlic, sliced thin
1 cup lightly packed fresh basil leaves, coarsely 
torn into large pieces

2 pounds vine-ripened tomatoes (any kind, 
mix and match) cored and cut crosswise into 
1/2-inch-thick slices
1 tsp coarse salt

Directions
1. Adjust oven rack to lower-middle position and heat to 325 °F. Lightly coat bottom of 9x13 baking dish with 

2 Tbsp of oil and evenly sprinkle half of garlic and basil leaves across the bottom of dish. Lay tomato slices in 
dish, overlapping edges if necessary to fit. Cover tomatoes with remaining garlic, basil, and oil and sprinkle 
with salt.

2. Roast until tomatoes are slightly shriveled and their juices have been replaced with oil, about 1 1/2 hours. 
Allow to cool at least 20 minutes or up to 1 hour before serving. Serve warm or at room temperature.

3. Enjoy!
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Roasted Tomatillo Salsa
Submitted by LeighAnne (and Eric)

By late summer, the two beautiful tomatillo plants that dominated our Wangari plot began to bombard us with 
a steady stream of green husk tomatoes. Roasted tomatillo salsa –served with chips and cold beer—is by far our 
favorite way to enjoy these delicious fruits.

For this recipe, I used green tomatillos that had filled out their husk, but had not yet (or only recently) dropped 
from the plant—fruits should be moderately tart to taste, firm to the touch, and light green in color. (The use of 
fruits that are turning yellowish in color and are softer to the touch will yield a sweeter tasting salsa).

Ingredients
3 pounds tomatillos (~36 whole fruits: husks 
removed and fruits rinsed in warm water to 
remove stickiness)
4–8 jalapeño peppers, stems removed
2 cloves of garlic

1 large white onion, finely chopped
2 tsp salt
1 bunch cilantro, stem removed and finely 
chopped 

Directions
1. Place jalapenos, garlic (husk on), and fresh tomatillos on the rack of a broiler pan 1–2 inches from heat, 

turning once, until tomatillos are softened and slightly charred, about 7 minutes. Peel garlic and pull off the 
tops of jalapenos.

2. Puree roasted ingredients in a blender, chill in refrigerator.
3. When ready to serve, combine the chilled sauce with onion, salt, and cilantro to taste.
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Cabbage, Sweet Potato, Quinoa Medley

Ingredients

1 cabbage head
2–3 sweet potatoes
2 cups quinoa
2 cups vegetable broth
1 can black or kidney beans
1 cup broccoli
1 cup corn
1 cup peas

1 cup carrots/turnips/rutabaga
Whole onion
Worchester sauce
Sriracha
Honey
Garlic salt
Olive oil
Parmesan cheese

Directions
1. Cut up cabbage and steam for 15–20 minutes until soft and brown. Before steaming season cabbage with 

honey, sriracha, worchester, and olive oil.
2. Cut up sweet potatoes and boil until soft. Drain, mash, and season with honey.
3. In a large pot dice an onion and saute in olive oil. Once onion begins to soften and caramelize, pour 2 cups 

of water or 2 cups of vegetable broth into the pot. Add broccoli, peas, corn, and carrots/turnip/rutabaga 
mixture. 

4. Boil for 5–10 minutes then add 2 cups of quinoa and lower heat to a simmer and cover. Add beans.
5. Season water with worchester, sriracha, garlic salt, and parmesan.
6. Simmer until all the water is soaked up into the quinoa, 10–15 minutes.
7. Mix the cabbage, sweet potatoes, and quinoa while serving. Keep the three separate when storing in 

refrigerator or it will spoil quicker.
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Sweet Potato Burrito
Submitted by Josh Singer

Ingredients
Sweet potatoes (grown from the garden)
Sriracha hot sauce
Avocado

Honey
Quinoa 
Tortillas

Directions
1. Boil the sweet potatoes until soft.
2. Cook the quinoa. 
3. Mash the sweet potatoes and mix with honey.
4. Slice the avocado.
5. Mix the sweet potato, quinoa, avocado, and sriracha in a tortilla.
6. Eat!

Harvesting sweet potato 
during Wangari Gardens 
Fall Festival 2012.
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Savory Butternut Squash
Submitted by Nancy Khan

Unusual Indian-inspired spices make this a special dish. For make-ahead ease, peel and cube the squash a day 
ahead and store in a zip-top plastic bag in the refrigerator.

Ingredients
6 cups butternut squash (about 2 medium 
squash)
1 Tbsp olive oil
1/4 cup golden raisins

1 Tbsp honey
1/2 tsp madras curry powder
2 Tbsp fresh cilantro, minced

Directions
1. Preheat oven to 500 °F. Peel and cube squash. Toss squash in oil and season with salt and pepper to taste. 

Place squash in a single layer on a jelly-roll pan. Bake at 500 °F for about 10 minutes or until tender. Remove 
from oven; toss squash with remaining ingredients. Serve immediately. Yield: 5 cups.
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Spinach Börek 
Submitted by Aylin Kumcu

This recipe uses frozen, store-bought phyllo dough. Be sure to let it thaw completely, or the sheets will stick 
together. It dries quickly and then breaks apart, so only open what you will use. Cover what you are not 
immediately using with a slightly damp paper towel.

Ingredients
1 package phyllo dough (thaw in refrigerator 
overnight or for a few hours at room 
temperature)
10 oz fresh spinach, chopped, 20 oz if you want 
to cook it first
1 large onion, diced
8 oz feta cheese, crumbled

Pine nuts, optional
Salt, pepper, and herbs (optional: chives, parsley, 
thyme, rosemary, dill, mint, etc.)
1–2 eggs
1 egg yolk
1 Tbsp milk or cream
Olive oil

Directions
1. Saute onions in olive oil until transparent. If desired, add spinach and/or pine nuts and saute until soft and 

water has evaporated.
2. In a large bowl, mix the onions, spinach, feta, whole eggs, salt, pepper, and herbs. 
3. Open one set of phyllo dough and remove the first sheet, careful not to let it tear. Place a single sheet on a 

clean, dry table, and cover the remaining sheets with damp paper towel. Fold one-third of the sheet over, 
lengthwise, and brush olive oil across the folded part. Fold over the other third. Place about 1–2 heaping 
Tbsp of spinach mixture on one end. Fold the upper corner of dough down to touch the bottom line of the 
dough, forming a triangle. Continue folding, maintaining triangle shape. 

4. Place on a greased baking sheet with the last folded part down. Mix the egg yolk and milk and brush on the 
tops of the böreks. Bake at 375 °F until they are golden brown, probably around 20 minutes.

5. An alternative (easier) method is to make one big “pie.” Place all the sheets from one roll in a 9 x 12 baking 
dish, brushing olive oil (or 1 egg + 1 cup milk mixture) between each sheet. Spread on all of the spinach 
mixture. Layer on the second roll of sheets with oil or egg/milk mixture between each sheet. Brush the yolk/
milk mixture on top. Bake at 375 °F until brown.

6. Yield: Makes around 30 pieces.
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Vegan Pot Pie
Submitted by Frank Asher

Ingredients (filling)
2 cups mushrooms, sliced
1 cup carrots, diced
1 cup celery, diced
1 cup white potatoes, diced
1/2 cup jerusalem artichokes
1/4 cup white onions, diced
1/4 cup red onions, diced
1 cup spinach, chopped
3 cloves garlic, minced

1/2 jalepeno, minced
3 Tbsp grape seed oil
1 tsp savory smoked salt
2 tsp seasoned pepper
1 sprig dried rosemary
2 sprigs dried thyme
1/2 tsp sage
salt & pepper to taste

Ingredients (crust)
2 cups all-purpose flour
1/2 cup yellow corn meal
1/2 tsp savory smoked salt

8 Tbsp Crisco (or Spectrum, a healthier vegan 
option)
8 Tbsp water (use sparingly—depends on 
texture of dough) 

Directions
1. Saute onions, celery, garlic, and herbs with oil on high heat for 2 minutes.
2. Add potatoes, cook until medium soft, then add carrots and jalepeno. Cook on medium heat for about 5 

minutes.
3. Add mushrooms and greens, cook on low for 10–12 minutes.
4. Cover and let cool.
5. Refrigerate overnight.
6. Mix salt, corn meal and flour in bowl.
7. Add crisco and mix with fork until crumbling.
8. Slowly add water until dough forms a ball.
9. Roll half of dough out on floured countertop, mold into pie pan.
10. Fill with cooled veggie filling.
11. Roll remainder of dough flat.
12. Cover filling for top crust of pie.
13. Puncture and sprinkle corn meal and pinch of smoked salt over top.
14. Cook at 350 °F until golden brown.
15. Once pie has cooled, top with sprig of rosemary as a clue to onlooker that the pie is savory.
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Fattoush
Submitted by Kenneth Moore

Ingredients
2 cups shredded lettuce (romaine and/or 
iceberg)
1 large or 2 small cucumbers, diced small
2 medium tomatoes, chopped
1/2 cup parsley, chopped, leaves only, no stems
1/4 cup mint leaves, chopped, no stems
1/2 to 1 green pepper, diced
1 bunch green onions, finely sliced
2 pieces of 6” pita bread toasted until golden 
brown, broken into pieces the size of a quarter

Dressing
1/2 cup lemon juice
1/2 tsp sumac (can use lemon zest instead)
1/2 cup olive oil
2–4 cloves garlic
1 tsp salt
Pinch of pepper

Directions
1. In a small bowl mix all dressing ingredients well. Put all salad ingredients in a large bowl and toss with 1/2 to 

1 cup dressing. Serve immediately.
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Apple Pie Dessert
Submitted by Nancy Khan

Ingredients
1/4 cup butter or hard margarine, softened
1 cup granulated sugar
1 large egg
1 tsp vanilla
2 Tbsp hot water
1 cup all-purpose flour
1 tsp baking soda

1 tsp cinnamon
1/2 tsp nutmeg
1/4 tsp salt
2 1/2 cups cooking apples, peeled and diced
1/2 cup walnuts, cookbook
1/2 cup raisins

Directions
1. Cream butter and sugar well in mixing bowl. Beat in egg, vanilla and hot water. Stir in next 5 ingredients. 

Add apples, nuts, and raisins. Stir. Turn into greased 9-inch pie plate. Bake in 350 °F oven for about 40 
minutes or until an inserted wooden pick comes out clean. Serve warm with ice cream. Serves 6–8. 

Lemon Balm Cookies
Submitted by Christie Balch

Ingredients
2 1/2 cups flour
1 tsp cream of tartar
1/2 tsp salt
1 cup butter, softened

1 1/2 cups sugar
2 eggs
2–3 Tbsp fresh lemon balm, finely minced

Directions
1. Sift together the flour, cream of tartar, and salt. Cream the butter with sugar, add the eggs, and mix well. 

Work in flour mixture. Add lemon balm, finely chopped. Roll dough into walnut-sized balls and press with a 
fork to flatten. Bake on greased cookie sheet for 10 minutes at 350 °F.
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These kids from M.O.M.I.E's TLC 
came to visit and tour the garden 
in late May. Here, they’re learning 
about what’s growing in the public 
education garden plots.

Aziza’s zucchini won first 
place in DC State Fair’s 
2012 Longest Vegetable 
competition!
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With a donation of fruit trees 
from Casey Trees and lots 
of volunteer help, Wangari 
Gardens’ edible forest was 
planted for the community 
(and nearby beehive) to enjoy.

Ms. Francis and Mr. Charlie 
grew this watermelon 
in their plot at Wangari 
Gardens.
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