
Volume 13, Issue 10 
October 2022 

 

Rillito Nursery & Garden Center 
6303 N La Cholla. Tucson AZ . 520-575-0995 
Hours Mon-Sat 8am-4pm ~ Sun 10am-4pm 

Happy Halloween! 
Page 1 

 
October Garden 

Checklist 
Page 2 

 
Plants for pollinators 

Page 3 
 
 

Color of the month: 
Purple and Orange 

Page 4 
 

Plant profile: Fringe 
Flower and Calendula  

Page 5 
  

Staff Pick: Marigolds 
Page 6 

 
Recipe from the 

Garden: Pumpkin 
Spice Bundt Cakes 

Page 7 
 

 

 

Page 1 

Semi-Dwarf citrus, avoca-
does and guavas should be 
here the third week of Octo-
ber  
 
  
Brand new 2022 seeds are 
out on our racks waiting to 
be sown into the warm soil. 
Fall and winter veggie starts 
are here and on our tables. 
A very large selection of 
herbs awaits your planters 
at home!  
 
Onion bulbs are now in 
stock and ready to be plant-
ed! 
 
Don’t forget godetia will be 
coming in this month. If 
you want to plant a flat or 
more call us to be put on 

our godetia list and we will 
call when they come in and 
hold them until end of busi-
ness that day!  
Camellias will also be com-
ing in this week. If you 
have a full shade area that 
you are looking for winter 
color to fill, the camellia 
might just be the plant for 
you!   

Happy Halloween!  
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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. 

Grass: The first two weeks of October is the 
average window for planting winter lawns. 
Perennial Rye will 
provide a deep green 
lawn. Mow existing 
Bermuda lawns to 
about one half inch. 
Sow at the rate of 10 to 
15 pounds per 1,000 
square feet. After initial 
soaking, water three or 
four times a day for 3-5 
minutes to keep the 
seeds moist. Keep 
moist for about two 
weeks until the seed 
germinates and then 
water once a day.  After 
mowing cut back 
watering to 3 times a 
week and deeper soak. 
 
Trees/Shrubs: October is the best time to plant 
here in the desert. Water newly planted shrubs 
and trees everyday. Cut back the frequency of 
watering after temperatures have dropped below 
80 degrees, continue to water deeply.  
Cleaning out dead branches from the interior of 
fruit trees will help when harvesting fruit. Make 
sure that suckers are all removed from below the 
graft line of citrus.  
 

Flowers: This is the season for planting flowers 
such as: dianthus, geraniums, petunias, snap 

dragons, pansies, violas,  
and marigolds. Don’t 
forget to get on our list if 
you want godetia it will be 
coming in soon and you 
don’t want to miss it.  
Lobelia and alyssum make 
great borders and help 
make other colors stand 
out.  
Continue to fertilize roses 
as the weather cools, they 
are going to send out 
another beautiful display of 
color. Keep the spent 
blooms dead headed.  
Sowing seeds for native 
wildflowers now will make 

sure you get your display of spring color!  
 
Vegetables: You can now plant seeds for: 
carrots, radishes, lettuce, peas, celery, broccoli, 
cauliflower, brussels sprouts, and kale. There are 
,many more veggies you can plant.  
Transplants are already arriving to get a head 
start on your garden. Cilantro will be in as soon 
as we are out of the 90s for good.  

October Garden Checklist 
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Plants for pollinators! 

 

 
 
 
 

 
 
 
 

Plants for Pollinators: 
It has been a long summer and 
now with fall here, we can enjoy 
being outdoors more. We are 
getting our fall/winter vegetable 
gardens started, but we cannot 
forget about the particularly im-
portant pollinators. It is mesmer-
izing watching all the different 
pollinators, bees, butterflies, 
hummingbirds, ants, etc.  
 
Some favorites that we have cur-
rently are: 
Bat-faced Cuphea 
Coral Fountain 
Coreopsis 
Tecoma 
Lavender 
Gregg’s Mistflower 
Sage (Russian, Autumn) 
Milkweed (pineleaf, desert, and bloodflower) 
Dill/Parsley 
Gaillardia  
 
We currently have native wildflower seeds, as it 
will soon be time to sow them, it is best to come 
get them before they’re gone. There are options 
of assorted seeds in a large packet or pick out 
each individual seed packet that you desire.  
 
We also have insightful and informative books 
written by various authors on the subject, such as 
Jacqueline Soule. Very helpful! 
 
It feels satisfying to be able to contribute to a 
small but important part of the world around us, 
the pollinators. Go out on hikes, sit in your gar-
den, eat a meal with friends and family outside, 
enjoy the outdoors this fall! 
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Color of the month: Purple and Orange 

 

Roses 
Pottery 

Purple fountain 
grass 

Kumquat 

Succulents 

Fringe Flower 

Lantana 

Calendula 

Tecoma 

Purple Heart 

Purple Leaf Plum 

Lotus 
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Size ( H x W): 6’-8’ 
Blooms: Purple/Red 
Exposure: Full Sun 
Minimum Temperature: 20         
Degrees F 
Water: Moderate-High 
Pruning: Selective in spring 
Growth: Moderate 
Fertilizer: Maxsea Acid 14-18-14 
Monthly 

Plant Profile: Fringe Flower 

Size (H x W): 1’-2’ 
Blooms: Orange 
Exposure: Full sun winter annual 
Minimum Temperature: 25 degrees 
F 
Water: Moderate– High 
Pruning: Dead head old blooms 
Growth: Moderate 
Fertilizer: 20-20-20 All purpose 
weekly-biweekly. 
*Bonus: The flowers are edible! 

Plant Profile: Calendula 
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Picked by: Kate L 

Members of the genus Tagetes have at-

tractive yellow, orange, or red compo-

site flowers that are solitary on the stems 

or clustered. The leaves are arranged op-

posite each other on the stem and are usu-

ally finely cut. Characteristic bracts 

(leaflike structures) form a cup-shaped 

base below each flower head.  

One of the most common ornamentals is 

the Aztec, or Mexican, marigold (Tagetes 

erecta). Its dense heads of orange or yel-

low flowers are popularly planted in gar-

den borders or as companion plants to de-

ter pests in vegetable gardens. The Mexi-

can marigold is also an important flower 

in Día de los Muertos observances in 

Mexico and other areas of Latin America. 

Another popular ornamental is the French 

marigold, which is usually listed as a vari-

ety of T. erecta or sometimes as its own 

species, T. patula. Several other species 

are grown as garden plants, and most have 

strong-scented leaves.  
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Staff Picks:  

Rillito Nursery & Garden Center has been serving Tucson since 1994. We are a 

family owned and operated business striving to provide the ultimate nursery expe-

rience 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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Ingredients 
2 tablespoon instant espresso coffee pow-
der 
¾ cup evaporated milk 
2 ⅓ cup cake flour 
2 teaspoon baking powder 
2 teaspoon pumpkin pie spice 
½ teaspoon salt 
1 ¼ cup sugar 
½ cup butter, softened 
1 ¼ cup canned pumpkin 
⅓ cup vegetable oil 
2 eggs 
2 egg whites 
1 teaspoon vanilla 
3 tablespoon dark unsweet-
ened cocoa powder 
Sweetened whipped cream 
 
Directions 
Heat oven to 350°F. Lightly 
coat 10-inch fluted tube pan 
with nonstick baking spray 
 
In a small bowl combine espresso coffee 
powder and 1 Tbsp. of the evaporated 
milk; stir until dissolved. 
 
In a medium bowl stir together flour, bak-
ing powder, pumpkin pie spice, and 1/2 
tsp. kosher salt. In a large bowl beat the 
sugar and butter with a mixer on medium 
to high 1 minute or until light and fluffy. 
Add pumpkin, eggs, egg whites, vanilla, 
and 1/3 cup vegetable oil; beat on low to 
combine. Alternately beat in flour mixture 

and remaining evaporated milk. 
 
Transfer half of the batter to a medium 
bowl. Add espresso mixture and cocoa 
powder; fold together. 
 
Place each batter in separate piping bags; 

pipe stripes into bottom of 
prepared pan. (Or using a 
cookie scoop, place a scoop of 
pumpkin batter into prepared 
pan; let it spread slightly. 
Place scoop of espresso batter 
directly on top of pumpkin 
batter. Alternate batters, al-
lowing each to spread be-
tween scoops; batters will 
flow to fill bottom of pan.) 
 
Bake 40 minutes or until a 
wooden skewer comes out 
clean. Cool cake in pan on a 

wire rack 10 minutes. Remove cake from 
pan; cool completely. 
 
Serve cake with whipped cream and 
sprinkle with additional pumpkin pie 
spice. Serves 12. 
 

Recipe from the garden: Pumpkin spice bundt 
cakes 
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