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Happy Summer Solstice! From all

of us at EFTE, wishing you a

wonderful and fruitful season! 

"The challenge we need to grapple with is nothing less than this: how do we

transform everything we do, including the systems by which we feed ourselves,

in such a way that at the end of the day we have locked more carbon into the

ground that we have emitted?" 

-Martin Crawford, 

PLANT SPOTLIGHT OF THE MONTH  
 

Juneberry/Serviceberry/Shadbush ( )  These are truly all-

star plants. Not only are they beautiful native landscaping trees and shrubs, but their

fruits are also edible! They can be substituted for blueberries in any of your favorite

recipes, or they are perfectly lovely on their own. As their common name implies,

prime picking time is in June. By now, most berries in our region are over-ripe or

already eaten, but it's worth the time to locate the Serviceberry trees near you to be

ready for next year's harvest! 



Yummy berries...

NEWS & UPDATES 

 

We invite you to check out 

" an online conference hosted by UCSB. Our

founder and CEO Sherrilyn Billger has two videos up called “Take it

Outside: Eating for the Ecosystem” and  “The Philosopher and the

Entrepreneur: The Pedagogical Significance of a Symbiotic

Relationship."   Find out what respect, consent, trust, and empathy

have to do with plants and our relationships with them!



Summer
Services
at
EFTE
include:

Integrated Pest Management

Garden design and maintenance

Aerating and amending soil

Custom classes

Weed management

Lawn to garden transformation

Installation of a variety of native and

pollinator-attracting plants 

Woodland reclamation

Summer's
here Special:
$50 off any eco-landscaping service of $200 or more. Deadline for

confirmed service booking is July 12. Mention code SUMMER 

TIPS
'N
TOOLS
FOR
YOUR
VEGGIE
GARDEN:
JUNE

 
Have you heard of "Egyptian Onions," or

"walking onions" or "tree onions?" They are a

very hardy and perennial Allium that can be used

LAMB'S
QUARTERS 
 You've probably seen this "weed" at some point

in your garden or around the city. It's very

prolific, and although most would simply pull it

out and discard, I highly recommend it as a tasty

and nutritious edible, especially sauteed as a



like green onions, shallots, or chives depending

on your needs. The stalk gets a cluster of bulbs

on top that, once heavy enough, lean over and

replant themselves. Plant this veggie sometime

in summer or fall to get a crop started for the

next year. Once you get it going, practically no

maintenance is needed besides occasional

thinning (give the excess  bulbs to friends if you

don't want the patch to spread too much).  

replacement for domestic spinach or in quiche.

The plant is a member of the Amaranthaceae

family, and although not known for sure, it seems

likely that certain kinds are native to North

America. Because these plants are great soil-

fixers and will suck up toxins, be sure that

specimens you want to eat are coming from

clean, trusted soil. 

Help
us
Grow
If you believe a friend or family member would like to learn about Eating for the
Ecosystem, please forward this newsletter.
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