
1) Introduction  --  Saturday, September 26  /  Monday, September 28
Introductions of class members, including a self-description, what your focus and interests are, a bit 
of self-assessment in terms of your skills and weaknesses. I'll introduce a basic working vocabulary, 
operating principles, and some conceptual design tools. We'll discuss zones and sectors in depth, 
some approaches to decision-making, and a few definitions. We'll talk about context: where do we 
live and why does that matter? And we'll talk about gardens: where does a garden start? what does it 
do? what is our right relation to it? If we can finish the first day understanding the distinction 
between use and function, we'll be on our way.
2) The Built Environment: Saturday, October 10  /  Monday, October 12
In the spring/summer version of the course, I teach this class much later, as we head into
midsummer heat. But we're going to be learning how to grow food through the dark half of the year, 
so we need to anticipate the onset of cold weather before it's here. This class will include ephemeral 
treatments like temporary shade and row cover (because we can still have 50-degree diurnal 
temperature swings this time of year); seasonal adaptations like temporary fencing, cold frames and 
hoop houses; and more permanent structures like arbors, sturdier fences and walls. The two elements 
of fire and air are indirectly addressed here, through our efforts to harness warmth and energy while 
mitigating excesses of exposure (wind and sun scald, frostburn, radiant heat loss, Southwest 
syndrome, etc.). The elements of earth and water follow.
3) Soil: the Matrix   --  Saturday, October 24  /  Monday, October 26
Soil is the heart of our gardens: We'll go from micro to macro--texture, structure, individual 
ingredients (including trace elements, micronutrients), pH, etc.; the living components and the 
mutable components (water and air, for example); the soil as an organism, with a special emphasis on
the introduction of the great translators and coordinators--the fungi; the landscape--soil stability and 
erosion and why we need to consider these factors. We'll do some simple home soil tests and get our 
hands dirty poking around in the ground looking at our friends. 
4) Water  --  Saturday, November 7  /  Monday, November 9
Water is life. We'll examine the hydrologic cycle (micro to macro again--molecule to ocean and all 
forms in between) and how to harvest, hold, share, and return--all while keeping it sacred. We'll focus
on different forms of irrigation and assess how to determine which is appropriate where and when.
5) Annuals  --  Saturday, November 21  /  Monday, November 23
Annuals are the basic constituent most people think of first when they think of a food garden. So 
we'll start here, beginning with how to plant, when to plant, what to plant (choices, strategies), 
different theories (conventional, organic, French intensive, biodynamic, biointensive), more 
sustainable ways to use annuals, including reseeding annuals/biennials, polycultures, Ruth Stout. 
We'll discuss seed-saving here also. I pick on tomatoes a bit--or at least the great American tomato 
fetish--as a way of reintroducing the theme that we must learn how to eat all over again: locally, 
(which means) seasonally, (which means) appropriately, (which means) responsibly, (all of which 
constitutes) ethically.
6) Perennials  --  Saturday, December 5  /  Monday, December 7
This is simply a logical progression. Edible perennials are the only way to approach real 
sustainability. Now we're beginning to reenvision the potential of agriculture and our role in the 
landscape. We're moving away from our focus on Zone 1 (this will make sense when we get here) 
and envisioning permanent agroecosystems. We'll look at propagation techniques and varietal 
selections, dividing and transplanting clumps, gathering and stratification of seed, taking cuttings for 
rooting and/or grafting, others of the forgotten arts.
7) Trees  --  Saturday, December 19  /  Monday, December 21 (Winter Solstice)
A focus on trees as discrete units, even in small spaces. So here we'll look at fruit, nut, and woodlot 
trees, but we'll also examine closely the multitude of functions that all trees are performing for us 



everywhere, for free. Selection, propagation, cultivation, placement, succession. The maypole. The 
mythic world tree which exists in most traditional cultures. This discussion could go on for days, so it
will lead to . . .
8) Animals  --  Saturday, January 9  /  Monday, January 11
Yes, animals. They're an essential part of any garden, whether you want a chicken tractor or not. We'll
discuss domesticated livestock, certainly, but also the microherds in the soil, the inevitable visitors to 
the garden--bugs, birds, mice and moles and voles, gophers, neighbors--and how to work with them, 
even harness their energy, and much more. The exchange of energy between the animal, plant, and 
fungal realms is the key to all garden, farm, and forest health. Now that we've looked at all the basic 
variables separately, we can talk about  . . .
9) The Food Forest  --  Saturday, January 23  /  Monday, January 25
For those of you who want the whole meal, this is it. Here we look at the forest, not the trees, which 
is to say we focus on the connections and the processes and how to assist them, participate in them, 
become true stewards. The food forest is simply the best model for building a truly sustainable 
agroecosystem. And it's the wisest form of gardening in the face of climate chaos. This is not like any
of the above classes, although it builds on things taught in all of them.
10) Soil Building: Intensive to Extensive  --  Saturday, February 6  /  Monday, February 8
Using zonal approaches to soil creation. From vermiculture, bokashi, and other effective 
microorganisms, to hot composts, to lazy composts, to sheet mulching, to maintenance mulching, to 
green manures and cover crops, to chop-and-drop, to biochar, to pasturing with domestic and/or wild 
animals, . . . and maybe a few other surprises.  Even if you're an unconscious gardener (and we are all
gardeners), you can contribute to the soil-building process by helping things move through the cycles.
This class contains everything you need to know . . . period.
11) Storing Energy / Nourishment & Health  --  Saturday, February 20  /  Monday, February 22
This encompasses elements of storing water and sunlight in conventionally understood terms 
(creating microclimates, windbreaks, soils (revisited), cisterns, the use of rock, color, fabric, etc.). We
also talk about food as stored energy, including a number of different ways of putting food by, with 
special attention paid to fermented and cultured foods. Learn how to eat, how to prepare food (see 
above), and in so doing, how to honor the whole process of which the garden is one central member. 
The kitchen and garden are forever united in a truly healthy society. (Please note the distinction here 
between farm and garden.) This is really about health and wholeness, including discussion of herbs 
and food as medicine (hence, garden residents). Plenty of food sampling in this class, so it's always 
one of the most popular--everyone likes to eat.
12) Pattern Language  --  Saturday, March 5 /  Monday, March 7
Everything is pattern, but if I taught this one first, most people would miss too much of it. I'll 
introduce a lot of the concepts and vocabulary in the first class, and I'll use them frequently as we 
proceed through the course. In this last class, we'll all just speak the language together. If I've done 
my job well, when I say, "Every day is a good day to plant something," you'll all know what I'm 
saying. And why.

*  *  *
This will be the end of this course, and the beginning of the next one, which will start at the spring 
equinox and continue through the bright side of the year. It will be a different set of approaches using 
all of the same principles.
Please Note: Each class is offered on both Saturday and the following Monday to accommodate 
some folks who work weekends. Please register for one day or the other, but not both. As the course 
proceeds, I'll try to remain flexible and be open to requests to change dates if I've overlooked some 
special school holiday or vacation, etc. We're all busy, creative, obligated people, and just like nature, 
schedules have a way of rearranging themselves.


