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Happy Valentines Day!
We still have a great selection
of roses for the new year! They
are available for presale and
will be ready to go home in
March! They
all have leaves
on them and
are ready to
grow this
spring!

The end of this month we will
be doing our citrus tasting
again. It will be a two day
event starting on Saturday
February 26th
from 10-12 and
continuing Sunday February
27th from 11-1.
I will try to
have all the varieties of citrus
we carry available for tasting.

The Super Citrus Saturday is
back! The
Community
Food Bank of
Dr. Jacqueline
Southern AriSoule will diszona will be
cuss some of
parked at the
the many lovely
nursery this
pollinator
Saturday Febplants that you
ruary 5th from
can add to your
11-2 collection excess citrus
garden of landscape this spring.
that you would like to drop off. Event is Saturday February
12th at 11am!

Happy Valentine’s Day
Page 1

February Garden
Checklist
Page 2
Give your citrus some
love this Valentine’s
Day
Page 3
Color of the month:
Pink
Page 4
Plant Profile: Fringe
Flower, Camellia
Page 5
Staff pick: Gold Nugget
Mandarin
Page 6
Recipe from the
garden:
French Onion Soup
Page 7

Rillito Nursery & Garden Center

6303 N La Cholla. Tucson AZ . 520-575-0995
Hours Mon-Sat 8am-4pm ~ Sun 10am-4pm
Page 1

Page by: Katie L

February Garden Checklist
Even though it is starting to feel a little warmer,
we can still have the occasional frost. Don’t
forget that weather forecasts are generally
quoted from Tucson International Airport, and
many of the outlying parts of Tucson can be up
to 10 degrees colder.

Flowers: Bedding annuals can still be planted
now, we are starting to receive more color!
Iceland poppies, dianthus, pansies, petunias and
geraniums, are blooming like crazy!

Grass: Rye grass should be
watered about once or twice
a week depending on the
weather. Bermuda grass
needs water about once a
month. Bermuda will begin
to turn green and come out of
dormancy when the
nighttime lows are at least 65
degrees.
Trees and shrubs: Fertilize
fruit, nut and shade trees.
Middle to the end of the
month is the best time to trim
any plants that may have
received any frost damage. There should be no
need to prune citrus trees, however if there are
any dead branches within the tree or sucker
growth from below the graft line, you can trim
those off.
Roses can now be fertilized monthly, we
recommend using a Miller’s Rose and Flower
food. Use 1 cup per established plant per month
until December.

Vegetables: It’s now a little
late to start planting seeds for
winter vegetables. We still
have some transplants for
lettuce and veggie greens.
Bunches of sweet red onions
just arrived! Start checking
your vegetables in the ground
now, broccoli and cauliflower
should be ready to harvest,
carrots as well. You can start
using mild fertilizers to help
prepare the soil for the big
transition from winter to
spring.

When visiting our nursery, check in on your smart phone or
write a recommendation, show an associate and receive 5%
off your plant purchase!
One use only. Some restrictions may apply.
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Give your citrus some love on Valentine’s Day
Valentine’s Day is
time to fertilize citrus
trees! We have
several of the best
products to use! The
number one product
we use is our own
private labeled citrus
food. It is an organic
based fertilizer and I
use it in my yard on a
monthly basis. We carry it in a 20
pound bag
We also stock a
Happy Frog citrus
food that is very
similar to our private
label but is only
available in a 4
pound bag.

For potted citrus I use the Maxsea
Acid, I also use this on my in
ground citrus as well because it has all
of the beneficial micro nutrients citrus
love.

If you do not
want to fertilize
monthly I
recommend
using the
Ferti-Lome Fruit
Citrus and Pecan
food three
times a year,
Valentine’s Day, Memorial Day, and
Labor Day.
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Color of the month: Pink

Roses

Fringe Flower

Geranium

Shrimp Plant

Decorations

Verbena

Petunia
Camellia

Hibiscus

Pink Lemon
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Snapdragon
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Plant profile: Fringe Flower
Size: (H x W) 4’-6’ x 4’ - 6’
Blooms: Pink
Exposure: Part sun-full sun
Minimum Temperature: 0-5
degrees F
Water: Moderate –high
Pruning: To shape as needed
Growth Rate: Moderate
Fertilizer: Maxsea Acid Monthly

Plant profile: Camellia
Size: (H x W) 4’ -6’ x 4’- 6’
Blooms: Wide variety of colors
Exposure: Complete shade no
direct sun
Minimum Temperature:
0– negative 10 degrees F
Water: High– moderate
Pruning: To shape as needed
Growth Rate: Moderate
Fertilizer: Maxsea Acid monthly
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Staff Picks: Gold Nugget Mandarin
Picked by: Kate L.
This is one of my favorite citrus fruits!
Very sweet, juicy and easy to peel!
Compared to other mandarins, Gold Nuggets are medium size —
bigger Tango. The name
Gold Nugget comes
from the appearance of
the fruit’s rind, which is
bumpy and ribbed. Unlike some other mandarins, Gold Nuggets do
not have a nipple at the
stem end where the fruit
attaches to the tree.
As you peel, Gold Nuggets release heaps of
aroma and oil from the
rind. It’s an intoxicating
smell, but it does make
your hands messier than with some other
mandarins whose peels come off more
dryly. This variety is rich in essential oils!

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: French Onion Soup
February is usually one of our cooler months
and I like a nice rich soup on cold rainy days.
Ingredients:
1/4 cup unsalted butter
6 large yellow onions, diced
3 tablespoons dry sherry
1 tablespoon sherry vinegar, or to taste
4 cups chicken broth
4 cups beef broth
3 sprigs fresh
thyme, salt, and
ground black
pepper to taste
6 slices French
bread
1/4 cup unsalted
butter, melted
1 cup shredded
extra sharp cheddar cheese
1 cup shredded
Monterey Jack
cheese

4) Place caramelized onions in a large soup pot.
Pour in chicken broth, beef broth, and
thyme. Bring to a boil, skimming off any
foam and fat that may appear on top. Reduce
heat to low and simmer for about an hour.
Season with salt and pepper to taste.
5) Preheat the oven’s broiler and set the oven
rack about 6 inches from the heat source.
6) Generously brush the French bread slices
with melted butter. Place on a baking sheet
and broil in the preheated
oven until crisp and golden about 5 minutes.
7) Ladle soup into heatproof bowls, top each
bowl with a piece of
toasted bread, sprinkle
with 2-3 tablespoons of
both cheeses.
8) Broil bowls of soup
under the broiler until
cheese is golden and
bubbly, about 5-6
minutes.

Directions:
1) Preheat oven to 425 degrees F
2) Melt 1/4 cup butter in a large, oven safe skillet on medium heat. Stir in onions until they
are all coated in butter. Transfer skillet to the
preheated oven and cook onions, stirring occasionally, until they are tender and well
browned, about 1 hour..
3) Transfer skillet to the stovetop; cook and stir
onions over medium heat until they start to
brown and stick to the bottom of the pan,
about 5 minutes. Pour sherry and vinegar into the pan, and bring to a boil while scraping
browned bits of onion off the bottom of the
pan with a wooden spoon.
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