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August Field Trips 
Scheduled 

Each year in August we dispense with our regular monthly 
meeting and instead visit nearby gardens and farms. So far, 
we have two exciting tours scheduled for this August—one 
morning  and  one  evening—to  accommodate  the  varying 
schedules of club members.  We hope you can make it  to 
one, if not both, events!
Aug.  2,  Spring  Creek  Community  Garden:  The 
first tour will be Tuesday, August 2 at 9:30 a.m.  We will tour 
the  Spring  Creek  Community  Garden  on  Fairway  Drive.   
Directions to the Garden: drive east on Kagy Blvd. from 
Wilson and look for the turn south on Fairway Drive which 
is just before you get to Valley View golf course. Drive south 
on Fairway Drive for about 1/4 mile and you will  see the 
garden on the west side of the road.  Park along the road.  
This is a new community garden with a variety of features 
including greenhouses, chickens, and many veggies in their 
garden.
 Accord ing  to 
the i r  webs i te , 
“Our  community 
ga rden  i s  r un 
cooperatively:  we 
plan  the  garden, 
prepare the beds, 
plant  the  seeds, 
weed  the  beds, 
water, harvest and 
preserve food as a 
group (as opposed 
to  ind iv idua l 
plots).  Started as a private garden around 2000, the space 
has  evolved  from  a  small  group  of  community  garden 
friends  in  2006  to  over  40  members  today.  We have  28 
annual beds and grow cabbage, broccoli,  cauliflower, peas, 
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Market  Garden 
Update  

Our market garden is looking 
great at this time of the year .  
The green and yellow beans 
are doing very well as are the 
three types of beets we have - 
red, gold, and the elongated 
Rodino beets. The carrots are 
finally showing some good 
growth with harvest of them to 
begin in early August.  
Tomatoes are doing better 
with the cherry types ripening 
sooner than the standard 
types.  We expect to pick some 
large red tomatoes in early 
August. Our gladiolas are now 
beginning to bloom and we 
should have several hundred 
to sell soon. The sunflowers 
have been blossoming now for 
several weeks and selling very 
well at the Farmers' Market 
and at the Bozeman Food 
Coop.  One of our best crops 
has been the white Japanese 
salad turnips. They have grown 
well in our raised beds and sell 
very well.  The same is true for 
our Romaine style head 
lettuce. We have replanted 
these plus radishes for a late 
crop which may or may not 
develop.  Our broccoli and 
peas are now in full production 
with excellent yields, especially 
for the peas which were a 

GALLATIN GRUBBER 
August 2016

Spring Creek Community Garden participants



Newsletter of the Gallatin Gardeners Club Bozeman, MT

beans,  garlic,  onions,  lettuce  and  other  greens,  chard, 
spinach,  kale,  radishes,  carrots,  beets,  potatoes  and many 
herbs.  Our small…greenhouse is  used to start brassicas in 
the  spring  and  grow  tomatoes  and  peppers  during  the 
summer and fall.  We do group food preservation, we have 
an awesome pickled bean recipe and can about 200 quarts 
per year. We also dry vegetables such as kale and onions in 
dehydrators. We are doing more fermentation as a healthier 
alternative to hot water bath canning and make sauerkraut, 
Kimchi, and other ferments.”
Aug. 18, Gallatin Valley Botanical: The second tour 
will be on Thursday, Aug. 18 at 7 p.m. We will tour Gallatin 
Valley Botanical, a certified organic farm run by Matt and 
Jacy Rothschiller.  They have the booth next to us at the 
Saturday  Farmers’  Market  and  they  supply  many  local 
restaurants, the Community Food Co-op, as well as sell CSA 
(community supported agriculture)  shares for the summer 
and winter seasons. Their produce always is exceptional in 

its quality, looks and in its 
variety.   Their  farm  is 
locate east of Bozeman on 
the  fertile  bottomlands  of 
Rocky  Creek  where  they 
have been growing produce 
since  2003.  They cultivate 
around 12 acres planted in 
a  d iver se  a r ray  o f  

vegetables, herbs, and small 
f r u i t s .  They  use  co ver 
cropping,  underseeding, 

beneficial-insect-attracting  plantings,  crop  rotations,  soil 
testing,  and  observation  to  help  maintain  soil  fertility, 
reduce insect and weed pressure, and improve overall farm 
health.  
Directions  to  the  farm:  The  farm  is  located  at 250 
Chester Lane. To get there, drive east from Bozeman 3 miles 
on the Frontage Rd. 100 yards past the 3 mile marker, turn 
left (north) onto Chester Lane and slowly proceed straight, 
over  the  railroad  tracks,  past  the  little  blue  house  and 
garage, and over the bridge. Their barn is to the left! Park to 
the left just after the bridge. Be sure to look both ways when 
crossing the railroad since this is  an unprotected crossing with no 
crossing gates and no red signal light!!!   This should  be a fun 
evening  and  a  chance  to  see   how  a  successful  organic 
operation deals with the many challenges of "being certified 
organic”.

�2

disaster last year. Our new crops 
for sale to the Community Food 
Coop Central Kitchen are 
peppers, fennel, and cauliflower.  
The peppers are really doing well 
with weekly deliveries to the 
Coop kitchen and the fennel will 
be ready shortly.  We're still 
waiting to see how the 
cauliflower will do. 

Sept. 12 Meeting 
This meeting will be at Hope 
Lutheran Church on Monday, 
Sept. 12, 7 p.m., a week later than 
normal due to the Labor Day 
holiday on the first Monday.  Our 
program will be presented by 
Linda Iverson , owner of a 
landscape consulting service in 
Big Timber, who will discuss 
"alternatives to lawns". 

Oct. 3 Meeting 
Mark your calendar to come to 
our Oct. 3 meeting when we will 
all present the program of what 
worked and what didn't work in 
our gardens in 2016.   Just based 
on the club garden, there will be 
plenty to talk about.  This is 
always one of our most 
interesting meetings, so please 
plan on attending. 

Matt and Jacy Rothschiller and their 
children at the farm

Don Mathre and Susan Hellier at the 
July 16 Market


