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VVegetable and herb gardening is in and studies indicate it will contin-
ue to grow in popularity. If you’re not growing your own yet it’s time to 
start. Why? The reasons are as varied as the people who garden. 

Some do it to save money. Others want to ensure their food is chemi-
cal-free, and as safe as possible. Still others grow their own vegetables 
because fresher is just better. Many do it because gardening is good for 
you and some because it’s still fun to play in the dirt.

Whatever your reason for opting to join the 7 million Americans who 
grabbed their gardening gear and grew their own vegetables and herbs 
last year, your road to success is basically the same as everyone else’s 
- planting at the right time, making sure your soil’s in shape, weeding 
and watering responsibly, and feeding and nurturing your plants. This 
season, you won’t have to buy your fresh herbs and vegetables from a 
farmer’s market; you can grow them on your own, and you don’t need a 
farm-sized backyard - or pocketbook - to do it.

Avid gardener Stan Cope, president of Bonnie Plants, the largest pro-
ducer of vegetable and herb plants in North America, growing locally in 
75 locations nationwide, offers some time-saving tips to make the grow-
ing easy:

* Survey your soil - Your first step is to decide where you’ll put your veg-
etable and herb garden. Good soil is key. The best soil is loam, a soft, dark, 
crumbly dirt. Loamy soil holds water, allows for drainage and is easy to 
dig. If you encounter clay or sandy soil, add peat moss and bone meal so 
that these soils can also be productive gardening bases.

* Size up your space - When plotting out the size of your garden, you’ll 
want to be sure it’s big enough to yield a good harvest to make your ef-
forts worthwhile. But if you’re limited on yard space - or have none at 
all - you can grow vegetables and herbs in containers on a deck, terrace, 
balcony or even on the windowsill. 

* Let the sunshine in - Your plants need plenty of sun - at least six 
hours a day. A sunny and open location is your best bet for producing a 
plentiful harvest.

* Pick your plants for your plot - Grow vegetables that are expensive 
to buy in the grocery store or at the farmer’s market, such as tomatoes 
and peppers. 

A tried-and-true prolific producer, the Bonnie Original Tomato, was 
developed exclusively for Bonnie Plants in 1967. They come in environ-
mentally friendly, biodegradable pots that you plant right into the soil. 
Recent trials, planting five of these tomato plants in 25-gallon contain-
ers, averaged 100 tomatoes each at an average of 37 pounds per plant. 
Another tomato that will tip the scales is Bonnie’s Sun Sugar tomato, a 
yellow cherry type. Trial garden plants averaged 1,228 tomatoes each.

If peppers are your passion, the Yummy Bell Pepper, ripening from 
green to apricot orange, is a best bet. Trial garden testing of five plants 
averaged 248 peppers per plant during the summer growing season.  

* Time-saving transplants - When you’re ready to begin planting, opt 
for transplants - seedlings that have already been started - rather than 
starting from seed. Transplants will buy you lots of time because plants 
are six weeks or older when you put them in the ground, and you’ll begin 
harvesting much sooner.

* Feed your food - Your vegetable plants will need food and water to 
survive and grow. When feeding plants, try to avoid chemical fertiliz-
ers that could potentially seep into groundwater. Bonnie Plant Food is 
a unique, organically based, soybean oilseed extract formula that has 
demonstrated superior results in the health and vigor of plants. 

Give your garden a good watering once or twice a week, although 
some crops may need more water, especially if your climate is very hot. A 
thorough soaking, allowing the water to penetrate 4 to 6 inches into the 
soil, is better for plants than frequent shallow watering. 

Gardening is rewarding. It will bring great pleasure as you bring your 
produce from plot to plate so you can literally enjoy the fruits of your la-
bor. For more information on varieties and gardening advice, visit www.
bonnieplants.com.

Courtesy ARAcontent

S

Hot new kitchen and bath trends: 
Finishes that fit 
tastes and lifestyle

Starting any home project can be stressful, especially when undertak-
ing those projects in the most-used rooms of the house, like the kitchen 
and bathroom. From overall room style to structural changes and fix-
tures, many pieces of the puzzle need to fit together to create the finished 
product.

Consumers are concerned with every detail of a kitchen and bathroom 
project, especially the finish of their new fixtures, according to new re-
search from faucet-maker Moen.

“Whether consumers are purchasing faucets for a remodeling project, 
replacing an existing faucet or selecting one as part of their new home 
construction, we’re finding that the finish does matter,” says Jack Suvak, 
director of research and insights for Moen. “And it’s much more than just 
selecting chrome instead of brushed nickel or oil rubbed bronze. Consum-
ers are looking for product lines that have a number of finish options 
available to fit any style they desire.”

Chrome is still king in the kitchen and bath, representing 47 percent 
of all faucets purchased, the research shows. Stainless steel and brushed 
nickel came in second at 37 percent, and oil rubbed bronze came in third 
at 7 percent - a number that’s doubled in the past few years.

“As American consumers continue to be more varied in their style choic-
es, it’s becoming more important for manufacturers to offer a variety of 
finishes on new and existing products,” says Suvak. “While we can’t make 
style decisions for consumers and tell them that modern or traditional is 
more their taste, we can provide a variety of options to meet the needs of 
homeowners. As a result, Moen has added new finish options to some of 
its most popular product lines.”

In the bath
“We’ve seen a lot of changes in bathroom finish preferences during the 

past few years,” says Suvak. “In 2007, more than 60 percent of consumers 
purchased chrome, whereas now, less than 50 percent do.”

Which finish are those consumers selecting instead? Stainless steel and 
brushed nickel purchases for the bath have increased, growing in popu-
larity from 24 percent in 2007 to 36 percent in 2010. To offer additional 

options for consumers in the bathroom, Moen has added the popular 
LifeShine brushed nickel finish to its modern 90 degree collection. The col-
lection features a minimalist design with its geometric, 90-degree-angled 
lines. In addition to the new LifeShine Brushed Nickel finish, 90 degree is 
also available in chrome.

In the kitchen
“Research continues to show that traditional design remains popular 

in the kitchen, but consumers are also looking to incorporate traditional 
elements in new ways,” says Suvak. “As a result, we’re seeing a demand for 
finishes that fall into that ‘traditional’ category. But consumers are often 
having a difficult time finding these finishes on products that they love.”

One such “traditional” finish that consumers are taking a different ap-
proach with is oil rubbed bronze. Its warm hue is the perfect addition to 
any kitchen faucet, and while it is a smaller portion of the market, it has 
been gaining popularity the past few years.

“Nowadays, the applications for oil rubbed bronze include products with 
transitional and modern styling, and consumers are looking to add a hint 
of traditional flair to these types of products,” says Suvak.

Arbor kitchen collection faucets feature a single-handle design and 
unique styling, such as high-arc spouts and a curved, S-shaped handle. 
Although not traditional in its design elements, the availability of Arbor 
faucets in the new oil rubbed bronze finish allows the faucet collection to 
coordinate with virtually any home decor.

“It’s no secret that consumers want choices, especially when it comes to 
choosing products for their homes,” Suvak says. “With the expansion of our 
product lines to include finish options that are popular with consumers, 
we’re hoping to not only provide the products they want, but also make 
completing their home projects much easier.”

For the more information on the latest products and research, visit 
moen.com or call (800) BUY-MOEN (800-289-6636).
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