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Spring has arrived!
Spring has arrived! Bees are
buzzing, plants are blooming,
and business is booming! Come
in a take a look at all the new
stuff we have
received. Tomatoes,
potatoes, peppers,
and a beautiful selection of herbs as
well! Get a head
start on your spring
garden!
Mature citrus with
loads of blooms are
just patiently waiting to be
planted in your yard!
Don’t forget we offer delivery
and planting! Pick your plants,
arrange for us to deliver and
plant, then sit back and let us
do the work for you! If you are
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unsure of what plants you like
or what would do well in your
yard, we also have a designer
on staff who can help you plan
out your yard
and we will install based on
her design.
Give us a call
for details!

Artichokes, the tastiest
thistle
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An old Chinese
proverb said it
best “ The best
time to plant a
tree was 20 years ago, the
second best time is now.”
Let’s enjoy the gorgeous spring
in store for us!

Staff Pick: Parry’s
Penstemon
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Rillito Nursery & Garden Center
6303 N La Cholla. Tucson AZ . 520-575-0995
Hours Mon-Sat 8am-5pm ~ Sun 10am-4pm
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March Garden Checklist
Grass: Rye grass will start to die off as the
Bermuda starts to come back with our warmer
night time temperatures. The Bermuda can be
watered about once or twice a week now. You
can also start to lay sod for a nice spring and
summer lawn. Now is also the time to apply a
pre-emergence before the soil temperatures get
too warm for weeds to start
popping up all over the
place!

annuals will still be going for a couple more
months before we get really hot. Keep them
looking nice by picking off any spent blooms,
and fertilizing with a well balanced fertilizer.

Vegetables: Typically the best date to change out
your garden soil and start your seeds for the
spring/ summer garden is
March 15, that’s when we
will be doing our gardens
here at the nursery. Our
Trees/Shrubs: You can
garden will be getting
start to trim out the frost
doctored up with some really
damage from your plants,
good organic material. I will
be careful not to trim too
start with two bags of Happy
much out or you may be
Frog Potting Soil, then 4 bags
losing some of the new
of Happy Frog Soil
growth for spring. Stone
Conditioner, then sprinkle a
fruits can now be fertilized with a fertilizer that little bit of Miller’s Rose and Flower Food (5-8has micro-nutrients in it, we carry Ferti-lome
5). Best gardens I’ve had in years has been with
Fruit, Citrus and Pecan tree food. Now is one of using good organic material.
the best times to plant trees and shrubs, it is best You can start the following seeds now: beans,
to get them in the ground and allow time for the corn, cucumbers, melons, okra, green onions,
roots to become established before the heat of
pumpkins, squash, and sunflowers. We do have
the summer.
the starts for: artichokes, eggplant, peppers, and
tomatoes. Old herbs can be trimmed back and
Flowers: You can start using fertilizer in your
fertilized to encourage new growth. Herb
garden beds to help prepare them for the Spring transplants we have at the moment are: Parsley,
garden crops. A fertilizer with a high nitrogen
sage, rosemary, thyme, and mint.
and phosphorous will be the best to use. Winter

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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Artichokes the best tasting thistle
The artichoke is a very underappreciated
plant in my opinion. Part of the thistle family, it is at prime eating as an immature
flower. Once the flower blooms the
vegetable is no longer edible, once the
flower dies the plant dies. The largest
globe (fruit) is on top of the plant while
the smaller ones grow below. This is a
perennial plant that is native to the
Mediterranean region.
The first references must have been
seen through drawings in Egyptian tombs.
Greeks and Romans ate them in
abundance and had always believed
that it was a plant that brought them
great digestive and aphrodisiac qualities. Greek and Roman women were
not allowed to eat the Artichoke because they were believed to contain
aphrodisiac qualities. The stems were
at first the only thing that was eaten,
the Italians started eating the flower bud
first. The Artichoke is grown in warm climates without frost. They also require a
more acidic soil, here in Tucson we have a
very alkaline soil, they will need a soil
with good drainage, and good moisture.
Artichokes also have a lot of added health
benefits to them as well! Artichokes are
low in fat and high in fiber. Artichokes are
also loaded with protein and antioxidants
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Color of the month: Purple
Artichoke flower

Twilight Zone Rose

Bearded Iris

Ruellia

Fringe Flower

Desert Willow

Lavender
Purple Heart
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Texas Mountain Laurel
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Plant Profile: Twilight Zone Rose
Size: (H x W) : 3’-4’
Blooms: Purple
Exposure: Full Sun
Minimum Temperature: 0 degrees
Water: High
Pruning: Heavy Prune once a year
in January
Growth Rate: Fast
Fertilizer: Monthly with Millers
Rose Food.

Plant Profile: Texas Mountain Laurel
Size: (H x W) : 10’-15’ Tall and
Wide
Blooms: Purple—smells like Grape
Kool-Aid!
Exposure: Full Sun
Minimum Temperature: 0 degrees
Water: Moderate-Light
Pruning: To shape if needed, dead
wood.
Growth Rate: Very Slow
Fertilizer: Spring and Fall with tree
and shrub food.
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Staff Picks: Parry’s Penstemon
Picked by: Peter S.
Spring is the best time for wildflowers, we
had quite a bit of winter rain this year
which means we are in for an abundance
of wildflowers all over the desert this
spring!
The tall bright pink
flower that is seen all
over is the wonderful
parry’s penstemon.
This hummingbird
favorite, does great
in well draining desert soil, and reseeds
itself all over the
highway and native
areas. While the leaves stay less than a
1foot tall the flower stalks can reach 3
feet. Penstemon can do well in filtered
shade just make sure that it dries out between waterings, otherwise it could get
powdery mildew on the leaves.
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: Fish Tacos
One of my coworkers gifted me some beautifulcod that I am going to make some fish tacos
with. This recipe takes taco Tuesday’s to a much
better place.
Ingredients:
3 tbsp. extra-virgin olive oil
Juice of 1 lime
2 tsp. chili powder
1 tsp. paprika
1/2 tsp. ground cumin
1/2 tsp. cayenne pepper
1 1/2 lb. cod (or other flaky white fish)
1/2 tbsp. vegetable
oil
Kosher salt
Freshly ground
black pepper
8 corn tortillas
1 avocado, diced
Lime wedges, for
serving
Sour cream, for
serving
For the corn slaw:
1/4 c. mayonnaise
Juice of 1 lime
2 tbsp. freshly chopped cilantro
1 tbsp. honey
2 c. shredded purple cabbage
1 c. corn kernels
1 jalapeño, minced

nate 15 minutes.
Meanwhile, make slaw: In a large bowl, whisk
together mayonnaise, lime juice, cilantro, and
honey. Stir in cabbage, corn, and jalapeño. Season with salt and pepper.
In a large nonstick skillet over medium-high
heat, heat vegetable oil. Remove cod from marinade and season both sides of each filet with
salt and pepper. Add fish flesh side-down. Cook
until opaque and cooked through, 3 to 5 minutes
per side. Let rest 5 minutes before flaking with
a fork.
Assemble tacos: Serve
fish over
grilled tortillas with corn
slaw and avocado. Squeeze
lime juice on
top and garnish with sour
cream

Directions:
In a medium shallow bowl, whisk together olive
oil, lime juice, paprika, chili powder, cumin,
and cayenne.
Add cod, tossing until evenly coated. Let mari-
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