
The real purple martin
Our March 2008 Bird of the Month was the purple martin. The photograph we

ran with the article, however, was not. Our thanks to those attentive readers who
informed us that the bird shown on page 43 was most likely a tree swallow. So here’s a
martin picture. Purple martins are dark colored birds: adult males are completely blue-
or purple-black, while immature (subadult) males and females are lighter colored.

12 GARDEN SOLUTIONS  n JUNE/JULY 2008 WWW.GARDENSOLUTIONS.COM

include asparagus, root vegetables, and tomatoes. Some things, such as
lettuce, are harvested the day before delivery.

What customers want: Last, but certainly not least, is the need to
respond to what customers want. One of the reasons that Cindy grows
20+ varieties of tomatoes each year is that different chefs prefer different
varieties; since she’s growing tomatoes anyway, it’s no additional trouble
to grow these specific varieties. On the other hand, some crops just don’t
sell. For instance, peppers, which are attractive, easy to grow, and easy to
store, aren’t particularly in demand, so Cindy grows a few varieties of
bells and some jalapeños and other hot peppers for herself and her
friends, but doesn’t bother with them for her customers.

— JUDY WEIGHTMAN

Growing to sell
Cindy Valiquette of Waynesville, Ohio, is the subject

of this issue’s Focus on Members article (see pages 16-19).
She runs a successful business growing all-natural
produce and selling it to local restaurants. If you’ve ever
thought about selling your vegetables and fruits, here are
some factors to consider.

Although she discusses options with her customers,
Cindy decides what to grow and when to grow it. Once a
week, she takes stock of what’s ripe and lets her
customers know what’s available. Customers might put in
particular requests in advance for special occasions, such
as Dayton’s annual Restaurant Week, but in general they
simply pick from the season’s freshest offerings.

Like all businesspeople, Cindy needs to consider her
production costs, in terms of time, effort, and expense.
Some crops may be more trouble than they’re worth for
the amount she could get paid; others, though easy to
grow, aren’t much in demand, which would leave her with
unsold stock.

The main factors for choosing produce that you’ll grow
to sell are:

Attractive appearance: Some things are just too
hard to grow in the blemish-free condition that
restaurant chefs require. Thus, though Cindy has more
than a dozen apple trees, she shares the crop with friends
and family and doesn’t try to sell it. Similarly, she grows
and sells a lot of lettuce in several different varieties, but
only grows spinach for herself.

Ease of growth and harvest: Peas are time-
consuming to harvest, especially compared to green
beans, so she grows peas only for personal use.

Storage time: Since she delivers only once a week,
she does best with crops that can be stored for a few days
between harvest and delivery, so harvests can be spread
out over the course of several days. Veggies that store well
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