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Edible Landscapes
When you think about the effort it takes to maintain any landscape, why not spend some
of that time growing your own organic fruits and vegetables? Trust me, if you have never
eaten a plum or an orange right off the tree you’ve missed something wonderful. Salad
straight out of the garden has a certain zest to it; different from store bought.
The great thing about our climate is that we can grow a wide variety of edible crops over
a long season. The intent of this workshop is to help you see how edible plants; fruits,
vegetables and even flowers can become an integral part of the over-all landscape, doing
double duty as ornamental features in the garden and delicious additions to your table.

Worth reading on the
subject: "Edible Landscaping"
($39.95) by Rosalind Creasy.
Black Satin blackberry
vines, fruit among the
blooms of a climbing rose.
The author reports that one
year the plant yielded nearly
30 pints of berries.

A beautiful spray of blossoms
on my Satsuma plum tree
promise a sweet summer
treat that can not be found in
any grocery store.
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Edible Landscapes
When integrating edible plans into your landscape,
consider them as garden elements beyond just food
production. For example: Citrus trees make great
screens because of their dense evergreen foliage.
Especially near a boundary wall, because of their
non-invasive root systems they are a good choice.
In addition the blossoms put out a sweet fragrance.
Vegetable gardens can be a mix of edible flowers,
tomatoes and squash – think outside the box.
Arbors can serve dual purpose as support for
vertical crops as well as being design elements,
defining space and framing a view.
This vegetable garden
is located right off a
small brick patio. The
beds are simple lumber
construction filled with
high quality planter
mix, and irrigated with
an automated drip
system. This square of
the garden is used for
salad greens, edible
flowers and herbs. An
old wooden ladder
serves as support for
climbers.

This design is the winner of the
2008 National Urban Design
Awards in Montreal. Making the
Edible Campus. “With simple,
direct layouts it aims to employ
underused corners and spaces
within the public realm to grow
produce... creating a sustainable
prototype that could potentially
be expanded to other university
campuses and across the city.
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Edible Landscapes
These Fuji apples are taking up very little space.
Trained to grow on an iron arbor in a small back
yard in Corona. Spring brings an added treat
with these sweet pink blossoms.

Above: These colorful containers add
beauty and provide produce. Left: An
artichoke is a low water perennial
from the Mediterranean. Here,
planted among the roses and
Penstemon in a cottage style garden.
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Edible Landscapes
Flowers in the salad... When my children were young and had friends stay
for dinner there were some nervous looks from our guests, and the whispered:
“Does your mom always put flowers in the salad? Are we supposed to eat that?”
And the answer is a big fat YES!
A short list of edible flowers:
Lavender
Daylilies
Borage
Squash Blossoms
Chive and Onion flowers
Nasturtiums
Rose petals
Violas & Pansy

Calendulas
Carnations
Basil
Cilantro/Coriander
Rosemary
Sage (Salvia officinalis and
many other species)
Marigolds - Tagetes tenuifolia

PLEASE USE COMMON SENSE:
One very important thing that you need to remember is: not every flower is edible.
In fact, sampling some flowers can make you very, very sick. The flowers of the
tomato plant should never be eaten although the fruit is of course fine.
THINGS YOU NEED TO PAY ATTENTION TO:
• Never use pesticides or other chemicals on any part of any plant that produces
blossoms, or fruit that you plan to eat.
• If you have not grown the flowers, do not eat them. Do not purchase flowers at the
nursery or florist and use them for food. Chances are good they have been sprayed.
Grow your own flowers from seed. It is easy to do and it is fun.
• Never harvest flowers growing by the roadside.
• Always identify the flower exactly and eat only edible flowers and edible parts of
those flowers. The internet is a great resource both with written information and
images just a click away. And when in doubt – DON’T.
• Always remember to use flowers sparingly in your recipes due to the digestive
complications that can occur with a large consumption rate.
• Most herb flowers have a taste that's similar to the leaf, but spicier.
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Edible Landscapes
Back Yard Orchard Culture – this is the term used for a way of growing deciduous fruits
like peaches, plums, apricots, and apples in spaces typical of the average residential back
yard.
Usually, folks plant a fruit tree and let it go – most achieve heights of 10 to 12 ft and more,
then they put out a ton of fruit over a short period of time – more fruit than you can eat or
give away.
With backyard orchard culture the objective is a long harvest season with a wide variety
of fruit produced in manageable quantities. It is based on high density planting. It works
this way:
Example
Select 3 varieties of any deciduous fruit – apples, plums, apricots, etc.
Selection should include a variety of early, mid and late season producing fruit
For the plums you might select:
Santa Rosa (ripens mid June)
Satsuma (ripens early August)
Burgundy (ripens mid-July but will keep well on tree until mid August)
Plant all 3 trees in one big hole and space the trees 18 to 24 inches (yes that is inches)
apart.
The result a long harvest, manageable fruit yield with a wide variety. This method has
been around a good while and it works.
For more information look up Dave Wilson Nursery on your computer: davewilson.com
They have extensive information, diagrams, tips on pruning, etc. on their web site.
If you do not have a computer, give me a call and I will be happy to send you that
information.

When planting trees, make sure you
do not bury the area where the ‘jog’ is
in the trunk. This is the bud union.
Most fruit trees are grafted on top of
what is called ‘root’ stock. The bud
union is the place where the graft and
the root stock meet.
Often you will find vigorous growth
coming from below this union. These
sprouts are called suckers. Cut them
off as soon as you see them. They will
not bear the fruit you want and they
will drain the tree of resources needed
by the fruit bearing stock that is
grafted above.
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Edible Landscapes

My Notes:
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