
3
rd
 annual 

Veggie Garden Tours 
Free Tours of Greater Exeter Area Gardens! 

Sunday, July 22, 2012 

10:30am – 1pm 
 

 
Potluck lunch finale at 1pm 

  at Sunny Knoll, 5 Hobbs Rd, Kensington 
 

Brought to you by the green & sustainable cmte at the Congregational Church in Exeter, and 

www.kitchengardeners.org.     See what it takes to grow your own food……. Can you do it? 
 

DIRECTIONS ( self-guided, go at your own pace, allow 15 mins tour for each garden)  

 

 1. Feed My Lambs Food Pantry Garden, 12 Center St, Exeter. Across the street from the Post Office. Turn right onto 

Front St, and head out of town on rte 111 to Pickpocket Rd on the right. Your third left will be Rowell Rd.  2. Apple Annie, 
778-3127, 66 Rowell Rd. From Apple Annie go back to rte 111 and turn right and go until Giles Rd on left, just before 

Memories Ice Cream, turn onto Giles and go to 131 Giles on the right. 3. Eleanor and Dick Hugo, 778-4893, 131 Giles 
Road, East Kingston.  The Hugos have a small stand in the front with blueberries and honey. Upon leaving, continue 

further down Giles til it ends at rte 108, Turn left onto 108., and shortly you will see Hobbs Rd on the right.  The 

Monroe/Whittemore house “Sunny Knoll” is the second on the right.  4. Lynn Monroe, 778-1799, 5 Hobbs Road, 
Kensington.  This ends the tour, with a 1pm potluck here.   

 

� Veggie Garden stop #1:        Feed My Lambs Community Garden, (for the Food Pantry) 
The church and community have created and planted 5 raised beds, all food gets harvested on Tuesday mornings and 

given to the pantry patrons. We grow salad veggies, which are easy for the patrons to prepare. The garden is straight 

out of the book “All New Square Foot Gardening Method”, by Mel Bartholomew, and is incredibly easy to build and 

maintain.  
 

� Veggie Garden stop #2:        Apple Annie veggie gardens, 66 Rowell Rd, East Brentwood. (off Pickpocket) 
We are growing... onions, leeks, garlic, mesclun mix, spinach, lettuce heads, arugala, kale, swiss chard, basil, parsley, 

cilantro, peas, beans, potatoes, sweet potatoes, cucumbers, watermelon, zucchini, winter squash, sweet corn, 

tomatoes, eggplant, peppers, beets, radishes, carrots, parsnip, turnip, brussel sprouts, cabbage, celery, cut flowers, 

asparagus, rhubarb, and perennial herbs (sage, chives, oregano, lemon balm, mint). We are also growing two pigs for 

meat, 24 chickens for eggs, and two goats for milk. Not veggies, but very much part of our garden! My favorite 

books/resources are the Fedco seed catalog, The New Organic Grower (Eliot Coleman), former owner Joan Pratt's 

garden history (notes on the past years in my garden), and other farmers. I pick up growing advice from Stout Oak 

Farm, Winnicut River Farm, New Roots Farm, and at conferences. We have two garden plots in the orchard, and are 

using space in a neighbors plot as well. Total about 1/4 acre. When folks come we can let them visit both the upper and 

lower garden (in the orchard). Most of the activity takes place in the lower garden. (www.AppleAnnieNH.com) 

Turn over 

 



� Veggie Garden stop #3:        Richard and Ellie Hugo, 131  Giles  Rd,  E. Kingston, NH 
 1. What I grow: FRUITS: apples, pears, cherries, plums, peaches, blueberries, raspberries, strawberries. 

VEGETABLES;  tomatoes, lettuce, Swiss chard, beets, peppers, eggplant, cabbage, green beans, peas,  onions, kale, 

kholrabi, summer squash, winter squash, cucumbers, asparagus, melons. 

2. How much time on a weekly basis: During the season, May thru Nov, it’s  7 to 10 hrs per week. 

3. What books I refer to for tips: None really.  I go on the web to the extension departments of the Land Grant 

Universities.  Also attend seminars at UNH and UMass extension services. 

4. Fertilizers or special methods? General purpose fertilizer,10-10-10 or 5-10-5.  No special methods. 

5. Do you save money at the supermarket? Yes. 

6. Do you have overflow, and what do you do with it? Yes.  Give it away to family, friends, neighbors, & food pantry. 

7. Suggested reading: Originally, Crockets Victory Garden, but nothing else these past 30 years. 

8. Other points of interest about my garden: Trying my best to minimize the use of pesticides, but insects are a 

constant challenge. Have to fence it to keep the deer out. Clay soil always a challenge. 

 

� Veggie Garden stop #4        (potluck lunch here at 1pm, BYO mess kit if possible):     
  Lynne Monroe and Frank Whittemore, 5 Hobbs Rd, Kensington    

 

1. What I grow: Our garden isn't very large, 25' x 50' so we have to think about space. Sunny Knoll’s garden is a 

delightful and scenic mixture of many, many veggies, flowers, berries, and herbs, all set by a small pond. 

2. How much time spent on a weekly basis: We weed and hoe a bit after work, and pick whatever is ready, maybe an 

hour in the late afternoon? Sometimes. Also time to order the seeds and buy the plants, or make sauces and freeze 

berries - but these are such pleasant chores, who notices!  

3. What books I refer to for tips: I got a 1943 book at a yard sale that's wonderful for basics, also some pamphlets from 

the extension service. Lately I just look online. 4. Fertilizers or special methods? We get a load of compost delivered 

every other year. We spread a thick layer over the whole garden before we plant. It acts as mulch and nourishment 

both. 5. Do you save money at the supermarket? We eat a serious lot of produce, and for three or maybe even four 

months, I don't have to buy anything to supplement the garden. Then there are bonus things like berries all winter. 6. 

Do you have overflow, and what do you do with it? We freeze it and give it to friends. 

7. Suggested reading: The Garden Primer, by Barbara Damrosch.     8. Other points of interest about our garden: It 

feeds us spiritually as well as physically, it is a very joyful place for both of us. 

 

 

 
                                                                   Some tour participants, at the Sunny Knoll veggie garden 2011 

 

This form available online at www.exetercongchurch.org   

Potluck hosts, 

Lynne & Frank, at 

their garden 


