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Happy New Year!
I hope everyone had a
wonderful Christmas and spent
time with family.
As we begin our journey into
2020 and a new decade, it's
always nice to look back at our
gardening accomplishments.
Don’t let set
backs hold you
down.
Is that one silly
rose bush giving
you trouble?
Come see me on
January 18th
from 10-11:30
AM as I lead our Annual Rose
seminar! Learn all about
watering, fertilizing and
general rose care in our desert,
as well as seeing a pruning
demonstration.

The Community Food Bank of
Southern Arizona will be here
on our hill again on January
25th from 11AM-2PM
collecting excess citrus any one
wants to donate. Our location
collected more
than 3500lbs of
citrus last year.
Let’s see if we
can pass that
this year to help
our community.
Also on that day
will be our Staff
Soup contest.
Our staff will be making their
favorite soup dish for you, our
wonderful customers to taste
and judge!
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January Garden Checklist
When there is a frost forecasted, cover your frost
tender plants with frost cloth ( No plastic unless
there is a frame built around the plants). Plastic
should not touch plants. Cover by 8p.m. and
uncover the next morning by 10a.m.
Grass: Fertilize every 4-6
weeks with a high nitrogen
fertilizer we recommend Four
Seasons Lawn food 21-7-14,
only fertilize over-seeded grass.
If you did not over-seed the
Bermuda grass, water the
dormant Bermuda at least once a
month. Fertilize the Bermuda
when it begins to emerge from
dormancy in February/ March

We have a beautiful selection of sun and shade
loving flowers. Prune roses back for their annual
sleep. Attend our rose seminar on January 18th
to find out exactly how to cut back!
For those who are unable to attend here is a brief
description how to cut back:
Cut canes back approx. by
half, remove all dead canes or
any weak canes. Strip off all
leaves, then seal the fresh cuts
with a wood glue to prevent a
wood borer from hollowing
out the canes. Fertilize after
pruning for best spring
blooms!

Veggies: It is still a great
time for planting seeds for
Trees and Shrubs: Plant fruit
beets, bok choy, carrots,
and shade trees now, however it
chard, collard greens, leeks,
is best to wait to plant lemons
lettuce, mustard greens, green
and limes until March as they
onions, peas, potatoes,
can freeze. Go ahead and plant any deciduous
radishes, and spinach.
fruit trees or shrubs in pots or in the ground.
It is best to plant transplants for: broccoli,
Lightly prune any unwanted branches on
cabbage, and cauliflower. It is a little early to
deciduous vines or trees.
being the transition from winter beds to summer
beds but it never hurts to start planning. Think of
Flowers: Bedding plants can still be planted for the Happy Frog potting soil and mulch when
the winter. Plant flowers in pots to help add
tilling your beds during late spring!
some winter color on your patio or entry way.

When visiting our nursery, check in on your smart phone or
write a recommendation, show an associate and receive 5%
off your entire purchase!
One use only. Some restrictions may apply.
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Annual Rose Seminar
This is my 5th year leading the Rose Semi- opinion while they do require a lot of water
nar and I have enjoyed
to thrive they are very
every year. The seminar
forgiving. Over prune?
will be on Saturday January
That’s okay, give them
18th at 10AM.
extra water and fertilize
regularly they will regrow
This year we are adding
before you know it.
door prizes! We have three
Forget to water one day?
prizes to give away, all you
Just flood them the next
have to do is show up and
and they perk right back
attend the seminar. We will
up!
give you a ticket to write
your contact info on and 3
For even more details come
winning tickets will be
see me at the Rose Seminar
drawn at 4PM that day.
and I will be happy to tell you all you need
to know to successfully grow roses in our
There is something special I would like Tucson Desert!
to do for the readers
See you at the Seminar!
of the newsletter this
year. A few times
throughout the year,
I will have special
promotions or sales
for the newsletter
readers.
For the whole month
of January roses will
be 20% off, show this page to the cashier
prior to purchase. Roses will have to
stay with us until March so we know
that they are fully rooted to thrive for
you at home.
Roses are pretty special creatures in my
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Color of the month: Green

Hopbush

Jojoba

Foxtail Fern
TX Mnt Laurel
Sago

Cassia

Pottery
Yucca

Octopus Agave
Rosemary
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Plant Profile: Sago
Size (H x W): 6’-6’; very slow growth
Blooms: Rarely cream colored cone or
ball shape depending on male or female
plant
Exposure: Full shade to morning sun
afternoon shade.
Minimum Temperature: 25 degrees F
Water: Low– Moderate
Pruning: Only dead fronds on the trunk
Growth: Very slow
Fertilizer: Maxsea Acid monthly

Plant Profile: Cassia
Size (H x W): 4’-6’
Blooms: Yellow in spring
Exposure: Full Sun
Minimum Temperature: 20-25 degrees F
Water: Moderate
Pruning: Only to shape if needed
Growth: Moderate
Fertilizer: All Seasons 20-20-20
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Staff Picks: Gazania
Picked by: Heinz S.

Genus name possibly honors Theodore de
Gaza (1398-1478), 15th century Greek
Gazania flowers are for any gardener who
scholar, who translated some important
is looking for a high-impact bloom that
botanical works of Theophrastus from
doesn't require much maintenance.
Greek into Latin. In the
Gazania plants don’t
alternative, the genus
mind the heat that
name may come from
radiates off the
the Latin
pavement, just keep
word gaza meaning
them very well watered
"treasure" in reference
so you can include them
to the attractive flowers
in your sidewalk
as memorialized by the
garden or alongside
adoption of the common
your driveway.
name of treasure flower
Gazania is easy to
for this plant.
grow to a fault: This ornamental is considered
weedy in some parts of Southern
California and Australia. Plant young
gazania plants about a foot apart, allowing
them to reach their eventual spread of 10
inches without crowding, which promotes
mildew.
Rillito Nursery & Garden Center has been serving Tucson since 1994. We are a
family owned and operated business striving to provide the ultimate nursery
experience and customer service. We supply the healthiest plants and highest
quality garden necessities. Spread out over three acres, we supply a wide
arrangement of annuals, shade plants, desert plants, roses, citrus, trees and
shrubs.
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Recipe from the Garden: Roasted pork tenderloin
with kumquats and cranberries
Ingredients:
2 1-pound pork tenderloins
2 1/2 teaspoons chopped fresh rosemary,
divided
2 tablespoons olive oil
4 large shallots, chopped
3/4 cup diced dried apples
1/4 pound kumquats, quartered, seeded
1/2 cup fresh cranberries or frozen,
thawed
1 1/2 cups low-salt
chicken broth
1/2 cup dry white wine

Place skillet in oven and roast pork until
thermometer inserted into center registers
145°F to 150°F, about 25 minutes. Transfer pork to platter; let stand 10 minutes. If
thicker sauce is desired, boil juices in
skillet until reduced enough to coat spoon.
Season sauce to taste with salt and pepper.
Slice pork crosswise and spoon sauce
over.
I hope you enjoy, this is
always a family favorite!

Directions:
Preheat oven to 375°F.
Sprinkle pork with 2
teaspoons rosemary, salt,
and pepper. Heat oil in
heavy large ovenproof
skillet over medium-high
heat. Add pork (cut to fit,
if necessary) and sauté
until brown, turning
occasionally, about 10 minutes. Using
tongs, transfer pork to plate. Add shallots
to skillet and sauté until brown, about 4
minutes. Add apples, kumquats, and cranberries; stir until fruit mixture is heated
through, about 1 minute. Add broth, wine,
and remaining 1/2 teaspoon rosemary.
Boil 1 minute. Return pork and any juices
to skillet, turning to coat with sauce.
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