
Who Are We?

The Coastside Edible Garden Club is a group of a 
loosely organized backyard vegetable gardeners 
(and a few who also keep some chickens) with a wide 
range of experience in growing our own food.

We’re beginners, hoping just to coax something 
edible out of the soil. We’re intermediate gardeners 
who grow a variety of vegetables for our own use. 
And we’re advanced gardeners, branching out to 
new careers. But we’re all, to varying degrees, com-
mitted to sustainable agriculture, eating locally and 
eating well. For example:

• One of our newest members is working on his 
master’s degree in nutrition.

• Another is interning in a program for biointensive 
farming. 

• Another keeps a local community garden running.

• One of our founders has just left us to go live in a 
sustainable community in Ithaca, N.Y.

• Somebody else just grows chard.

Why Edible Gardening?

There are a lot of reasons to grow your own fruits and 
vegetables.  Here are just a few.

Flavor, Freshness, Nutrition

 Ever had a real carrot? They’re bumpy, lumpy, dark 
orange and full of rich flavor. Corn off the stalk is the 
sweetest there is. Fresh greens are alive with flavor. 
And a vine-ripened tomato is pure decadence.

 From garden to kitchen in 3 minutes or less. There is 
no vegetable fresher than the one you pluck from the 
vine, dig from the ground or pick from the stalk. 

 Home-grown vegetables are good for you, and when 
you have a bounty to choose from, vegetables are an 
even more compelling and attractive menu option.

Food Safety

 When you grow your own, you know exactly what is in 
the soil, what nutrients you’ve fed your soil and your 
plants and what you’ve chosen to use for pest man-
agement. And you know who’s handled it. 

Reducing Your Carbon Footprint

 The produce you buy from someone else typically 
travels hundreds if not thousands of miles and is likely 
grown with heavy use of fossil fuel–based, manufac-
tured fertilizers. Your home-grown produce travels 
about 100 feet and can be raised very successfully 
with organic methods. If you’re trying to reduce your 
use of fossil fuel, growing your own vegetables is a 
great place to start.

Fun!

 Growing and eating your own food is great fun and 
gives you a tremendous appreciation for the seasons. 
You can experiment with different varieties and try 
things you’ve never even heard of. You learn about soil 
cultivation and nutrition. And you get to “play outside” 
as much as you like. Soil under your nails? A badge of 
honor!

Want to Join Us?

Email us at gardeners@neighborshare.org to be 
added to our mailing list. We generally meet once 
a month to swap stories, seeds and bounty, and 
several times a year we take field trips to Coastside 
growers or participate in other events. No experi-
ence necessary, no one is too much of a beginner. 
We all teach each other.
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