
 

 

Dear Extension Friends, 
 

 With all the wet weather we’ve had, not only have we not needed to 
irrigate, but most of us are waiting for things to dry out!  Make sure those 
sprinkler systems are turned off manually and consider reducing or eliminating 
fertilizer use, which could get washed away.  Leaves turning yellow or red 
could be a sign that roots aren’t getting enough oxygen.  Thinning the soil and/
or mulch on top of the root ball may help, but continue to keep an eye on     
potential problems and contact us if you need advice. 
 

Best Regards,    

 
Alicia R. Lamborn 
Horticulture Extension Agent 
Baker County Extension Service 

The Institute of Food and Agricultural Sciences (IFAS) is an Equal Opportunity Institution authorized to provide research, educational information, and other services only to 

individuals and institutions that function with non-discrimination with respect to race, creed, color, religion, age, disability, sex, sexual orientation, marital status, national origin, 

political opinions, or affiliations. U.S. Department of Agriculture, Cooperative Extension Service, University of Florida, IFAS, Florida A&M University Cooperative Extension  

Program, and Boards of County Commissioners Cooperating. 
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Growing Microgreens 
 

Saturday, September 14th 
Baker County Extension Open House (9—11am) 

 

 Plant a take home tray of mixed microgreens of 
your choice, or take home a microgreen starter 

kit, complete with instructions for only $5! 
 

 Learn the basics of growing & eating  
microgreens (read about it on page 2) 

 

 Pre-orders recommended to ensure materials; 
walk-ins also welcome 

 

 Classes start every half hour 

Baker County UF/IFAS Extension 
Open House & 4-H Kickoff 

 

 

Saturday, September 14th  
9:00 am— 11:00 am 

Ag Center Parking Lot 
 

 Meet your county agents! 
 Learn about our Agriculture, 4-H, Horticulture & 

Master Gardener Programs 
 Join a 4-H club 

 Participate in the Growing Microgreens work-
shop (see page 1 & 2 for more info) 

 Get free advice and information 
 Fun activities for kids and adults! 



 

 

Microgreens: Tiny greens add big nutrients to meals! 
 

They may be tiny, but studies indicate that microgreens contain up to 40 
times higher levels of vital  nutrients than their mature counterparts!   

 

Sometimes called "vegetable confetti," microgreens are immature versions of        
vegetables, herbs and other plants that are used to enhance the color, texture, or 
flavor of salads, garnish a wide variety of main dishes or add an extra kick of           
nutrients to juicing recipes.  In fact, research has shown that microgreens contain 4 
to 40 times more nutrients than their mature counterparts! 
 

So what’s the difference between sprouts, microgreens and baby greens?  While all are harvested and consumed 
in an immature state, sprouts are the youngest and smallest with typically the entire plant (root, seed, and shoot) 
being consumed, depending on the species.  [Sprouts also have additional regulations concerning their produc-
tion due to their relatively high risk of microbial contamination compared to other greens.]  Microgreens are 
slightly larger and older, usually 2 inches tall, and are harvested at the first true leaf stage anywhere from 1-3 
weeks after germination.  Only the seed leaves and first true leaves attached to the stem are consumed (no seeds 
or roots).  Baby greens are the oldest and largest, usually 3-4 inches tall, and look more like miniature versions of 
mature plants. 
 

Due to the relatively high cost of commercial production and the short shelf-life of the product, the commercial 
market for microgreens is targeted toward restaurant chefs and upscale grocery stores where prices can range 
from $30 to $50 per pound.  However, you can grow your own at home for much less and growing small         
quantities is relatively easy.  Many crops have been selected for use as microgreens, including broccoli, cabbage, 

kohlrabi, cress, radish, mustard, basil, beets, kale, celery and many 
more.  Many seed companies are very knowledgeable about the crops 
and varieties to grow, offering organic seed and marketing specialty 
mixes such as sweet, mild, colorful, or spicy.  Starting with a specialty 
mix might be the way to figure out what kinds you prefer, or you can 
experiment using seed you already have.  The key is knowing the per-
fect stage for harvest, since this can vary greatly from crop to crop.  
When seeding a mixture of crops in a single planting flat, select crops 
that have a similar growth rate so the entire flat can be harvested at 
once. Another option is to seed the various crops individually and mix 
them after harvest. 

 

Microgreens can be grown using a commercially available fiber-like mat system which is placed in the bottom of a 
plastic tray, or by partially filling a open tray, cell tray, or similar container with 1-2 inches of germinating media.  
Many mixes have been used successfully with peat, vermiculite, perlite, coconut fiber, and others.  You should 
mist the media with water, sprinkle the seeds on evenly, mist the seeds and media again, and place the tray in 
bright, indirect light where it won’t receive rain or be bothered by animals.  To care for your microgreens, mist 
the seeds twice a day during the germination stage, stitching to sub-irrigation to avoid excess moisture in the 
plant canopy after germination.  Microgreens are ready for harvest when the first true leaves emerge (after the 
seed leaves), usually at about 2 inches tall.  Harvesting with scissors is typically the most practical, cutting the tops 
off with the stem.  Microgreens should be washed immediately after harvesting and cooled for storage.  Plastic 
clamshell packages tend to work well for storage. 

Want to try growing your own?  Join us for a demonstration and get your microgreen starter kit ($5) during the    
Extension Open House & 4-H Kickoff on Saturday, September 14th from 9-11am in the Ag Center parking lot.         

Pre-orders recommended to ensure materials; walk-ins also welcome.  For more information call 904-259-3520. 



 

 

Rain GardensRain GardensRain Gardens   
 

Rain gardens are an easy way to return water to 
our aquifer, reduce erosion, and help prevent 
pollution, by diverting excess water to plants 

who like to get their “feet” wet. 
 

A rain garden is  basically a low section of the land-
scape with plants that don’t mind temporary flooding.  
The garden collects rainwater, giving the plants a 
chance to "strain" out impurities such as lawn chemi-
cals and pesticides before draining into the aquifer. 
 

Rain gardens work best when they're placed near 
downspouts or naturally low spots in the landscape, 
usually where water tends to puddle.  Consider using 
berms (little hills or raised areas) to direct the water as 
needed.  Rain gardens can be large or small but no 
deeper than 12 inches, with 6-8 inch depths preferred.  
A general rule when it comes to size is to create a   
garden no less than 20-30% of the square footage that 
collects the water.    For example, if you have 200 sq. 
ft. of roof directing water to your garden, then the 
garden size should be between 40 and 60 square feet. 
 

When selecting plants, you'll need to consider how 
much sun your site gets and how much space is availa-
ble. Make sure you select plants that are not just     
water-tolerant, but also drought-tolerant for the times 
between rains.  There are many plants appropriate for 
rain gardens; examples include Green Ash, Fringetree, 
Red Buckeye, Oakleaf Hydrangea, English Dogwood, 
Anise, Buttonbush, Virginia Willow, Muhly grass,  Scar-
let Hibiscus, Swamp Sunflower, Iris, Canna Lily, Gold-
enrod, Firespike, Milkweed, Shrimp Plant, and more!  

Lawn Shrimp 
 

These terrestrial amphipods are often referred to 
as “lawn shrimp” due to their similarity to true 

shrimp but often go unnoticed in landscapes until 
they show up after heavy rains. 

 

Amphipods are crustaceans (not insects) with shrimp-
like forms, living mostly in marine and freshwater    
environments.  While some species are terrestrial, 
they still require moist habitats. They are small in size 
(5 mm to 20 mm) and their color varies  from pale 
brown to 
greenish to 
brownish 
black when 
alive, often  
turning red 
when they 
die. 
 

These creatures are scavengers, living in leaf litter or 
mulch beneath shrubbery, and in moist, soft ground.    
After a rain event is when you are most likely to notice 
them as they migrate into garages and onto porches, 
where they soon die.  Since they lose or gain moisture 
from their environment, too much water loss results in 
desiccation (drying out) while too rapid a gain is also 
lethal.  This is why they migrate out of rain-soaked soil 
to drier areas, or accidently end up in the pool. 
 

While not harmful, these tiny creatures can be          
annoying.  When found, they may be safely swept or 
vacuumed up and discarded.  There are no labeled  
insecticidal recommendations for control, but some 
sources suggest “any spray labeled for indoor control 
of cockroaches.”   While the spot treatment of       
doorways with a residual contact insecticide will       
accelerate amphipod mortality in homes, it is probably 
best to prevent their entrance all together.  Install 
weather stripping on the bottom of doors to keep 
them from entering structures, and take measures to 
dry out the mulch or ground cover near these areas by 
turning it and/or reducing irrigation to decrease       
existing populations.  Since large numbers can be 
found in swimming pools during rainy weather, regular 
cleaning of filters is the only solution for avoiding 
clogged pool filters. 
 

This rain garden captures excess rain water that would  
otherwise enter the street, potentially carrying chemicals to 
storm drains that often empty into nearby rivers or streams. 



 

 

Baker County Extension Service 
1025 West Macclenny Avenue 

Macclenny, FL 32063 
 

Phone: (904) 259-3520       Email: alamborn@ufl.edu      Website: http://baker.ifas.ufl.edu 

Extension programs are open to all people regardless of race, color, age, sex, handicap, or national origin.  In accordance with the 

Americans with Disabilities Act, any person needing a special accommodation to participate in any activity, should contact the Baker 

County Cooperative Extension Service at 1025 West Macclenny Avenue, Macclenny, FL 32063 or telephone (904) 259-3520 no later 

than ten (10) days prior to the event.  Hearing impaired persons can access the foregoing telephone by contacting the Florida Relay Ser-

vice at 1-800-955-8770 (voice) or 1-800-955-8771 (TDD). 

Fall Vegetable Planting Guide 
Crop Recommended  

Varieties 
North Florida 
Planting Dates 

Days to  
Harvest 

Row  
Spacing (in) 

Plant  
Spacing (in) 

Seed 
Depth (in) 

Beets 
 

Tall Top, Early Wonder, Detroit Dark 
Red, Cylindra, Red Ace, Yellow Detroit 

 

Sept—Mar 
 

50-65 
 

14-24 
 

3-5 
 

1/2 - 1 

Broccoli Early Green, Early Dividend, Green 
Sprouting/Calabrese, Waltham, Pack-
man, DeCicco, Broccoli Raab (Rapini) 

 
Aug—Feb 

 
75-90 

 
30-36 

 
12-18 

 
1/2 - 1 

Cabbage Red Acre, Savoy, Rio Verde, Flat Dutch, 
Round Dutch, Wakefield types 

Sept—Feb 90-110 24-36 12-24 1/2 - 1 

Carrots Imperator, Nantes, Danvers, Chantenay Sept—Mar 65-80 16-24 1-3 1/2 

Cauliflow-
er 

Snowball Strains, Snow Crown,  
Brocoverde 

 

Aug-Oct 
 

75-90 
 

24-30 
 

18-24 
 

1/2 - 1 

Chinese  
Cabbage 

Michihili, Bok Choy, Napa, Baby Bok 
Choy, Pak-choi, Joi Choi 

 

Oct—Feb 
 

70-90 
 

24-36 
 

12-24 
 

1/4 - 3/4 

Collards Georgia, Georgia Southern, Top Bunch, 
Vates 

 

Aug—Nov 
 

70-80 
 

24-30 
 

10-18 
 

1/2 - 1 

Endive/
Escarole 

Endive: Green Curled Ruffec 
Escarole: Batavian Broadleaf 

 

Sept 
 

80-95 
 

18-24 
 

8-12 
 

1/2 

Kale Vates Dwarf Blue Curled, Tuscan,  
Winterbor, Redbor 

 

Sept—Feb 
 

— 
 

24-30 
 

12-18 
 

1/2 - 1 

Kohlrabi Early White Vienna, Purple Vienna Sept—Mar 70-80 24-30 3-5 1/2 - 1 

Lettuce Butterhead: Ermosa, Bibb, Buttercrunch 
Loose Leaf: Simpson types, Salad Bowl, 

Red Sails, New Red Fire 
Oak Leaf: Salad Bowl, Royal Oak 
Romaine: Outredgeous 

 
 

Sept—Oct 

 
 

50-90 

 
 

12-24 

 
 

8-12 

 
 

1/2 

Mustard Southern Giant Curled, FL Broad Leaf, 
Tendergreen, Giant Red, Mizuna 

Sept—May 40-60 14-24 1-6 1/2 - 1 

Onions Bulbing: Granex (yellow) Sept—Dec 120-160 12-24 4-6 1/2 - 1 

Radish Cherry Belle, White Icicle, Sparkler, 
Champion, Daikon 

 

Sept—Mar 
 

20-30 
 

12-18 
 

1-2 
 

3/4 

Spinach Melody, Bloomsdale Longstanding, Tyee, 
Space 

 

Oct—Nov 
 

45-60 
 

14-18 
 

3-5 
 

3/4 


