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The Compost is an SF Environment and Rec and Park Department project 
serving San Francisco community gardens. This Post is for you, so please tell 
us what you need!

Garden Spotlight: Just One Tree
Just One Tree (JOT) is an all volunteer 
nonprofit dedicated to planting a sour fruit 
with a sweet idea: if San Franciscans can 
plant another 8,000 lemon trees, to add to 
the estimated 4,000 lemons trees that are 
already growing in our city, we’ll be growing 
enough lemons to meet all of San Francisco’s 
lemon needs. Isabel Wade, the program’s 
founder, says that there’s lots of land in 
the city that might not be suitable for more 
standard [m1] urban agriculture or most other 
public uses, like our city’s many hillsides, 
where trees can provide a great solution to 
cultivate otherwise unusable public spaces.

JOT’s first community orchard was planted in January of this year at the Woodside 
Juvenile Justice Center (WJJC) – and it truly is a community orchard, with many 
hands and many organizations helping build it. The Parks Alliance granted 
funding for the first 25 trees that are now planted, the Department of Public Works 
gave them mulch and soil, and the Garden Project supplied great compost. The 
Urban Farmer Store donated and installed [m2] irrigation equipment to make 

Weeds You Can Eat   
Though your garden might be 
slowing down, you might be able 
to find a few things to nibble on. 
But before you go picking, make 
sure you’re being smart about what 
you gather to eat. Only eat plants 
you’ve identified with confidence 
and start by only trying a little 
bit. Your stomach may not always 
agree with a new, wild food. 
Make sure you know that the area 
you’re picking from is free from 
animal contamination, including 
humans. The plant growing in 
the corner of your planter box is 
probably cleaner than the one 

growing next to the sidewalk. 
Always wash everything really 
well. Don’t harvest native plants; 
local and migratory fauna need 
them to survive. And finally, make 
sure you know you’re allowed to 
pick the plants you find. It’s illegal 
to pick plants in our area parks 
and some other public places, so 
make sure you’re allowed to pick 
before you start gathering, or leave 
these plants alone!

Nasturtium: Flowers range from yellow 
to deep orange and have a strong, 
peppery flavor. Leaves are large and 

What to plant now from the 
San Francisco Seed Library

March
Artichokes, Fava Beans, Runner Beans, 
Beets, Broccoli Seedlings Cabbage 
Seedlings, Carrot, Cauliflower 
Seedlings, Celery Seedlings, Collards, 
Cucumber, Kale Seedlings, Kohlrabi 
Seedlings, Leek Seedlings, Lettuce, 
Mustard, Onion, Parsnip, Peas, 
Potatoes, Radish, Rhubarb (not in foggy 
hood), Spinach, Summer Squash, Swiss 
Chard, and Turnips

April
Try everything from March, plus: Snap 
Beans, Early Corn, Eggplant, Kale 
Seedlings, Winter Squash, Sunflowers, 
and Tomato Seedlings.
Sunny hoods: Peppers
Foggy hoods: Artichoke root, 
Cauliflower, and Peas

May
Try everything from April, plus Brussels 
Sprouts. But Tomato Seedlings are better 
in only sunny neighborhoods now. 

Visit sfseedlibrary.org for the full 
calendar list and information about 
borrowing seeds.
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Edible Weeds
Remember to only eat plants that you’re 
sure you know and you’re sure are safe 
and legal to pick!  

sure the trees are watered.  An Eagle Scout earned his badge by getting help 
from his friends in local Troop 14 who worked for 2 weekends on the project and 
area urban ag activists are helping by developing lemon tree care curriculum 
and recipes that use lemons for food, cleaning, and personal care products. Most 
importantly, to this site, are the youth working off community service hours through 
Success Center SF that make sure the trees are healthy and well cared for and 
who will learn how to prune and harvest the crops in the future.   

Ultimately, Isabel hopes this orchard will cultivate more than lemons. On her first 
visit to the WJJC she happened to catch a ceremony where incarcerated youth 
were performing poetry they wrote about working in the garden they started 
last summer and what the garden means to them. JOT offered to plant trees in 
the four empty planter boxes where WJJC wanted to plant fruit trees. The youth’s 
enthusiasm for gardening inspired an expanded vision beyond the four planter 
boxes to the hillside next to the courtyard. Along with the trees that are there now, 
JOT hopes to plant another dozen trees there with girls from the program, after 
hosting classes on the value of fruit trees in the urban environment. Once there’s 
enough fruit, they’ll work on product development for vocational training. 

JOT’S main operating principal is that even if you can only plant one tree, every 
tree counts! Make sure your lemon trees are counted by registering them on the 
Just One Tree website. And even if don’t have a tree and can’t plant one, you can 
still help JOT identify the 4,000 lemon trees they think are out there by becoming 
a lemon spotter and registering the lemon trees you see around San Francisco. 

To register your tree and find out more, visit justonetree.org

circular, each at the end of an individual stem. Flowers are commonly used raw in 
salads and seed pods can be pickled and used as capers. Heat-stress intensifies 
flavor, so flowers harvested earlier in the day will have a milder taste.

Oxalis: The scourge of San Francisco gardens! “Clover” shaped leaves in dense 
bunches. Long stems produce bright yellow flowers when in bloom. Flowers and 
stems can be eaten raw and have a tangy flavor. They have Oxalic acid, so be 
careful and don’t eat too much! 

Dandelion: Jagged, lobed leaves. Flower is a bright yellow tuft of thin petals. Flowers 
and leaves are edible raw or cooked.

Fennel: Tall stalks produce large tufts of feathery leaves with a licorice-like flavor. 
Tiny yellow flowers extend in circular bunches. Stalks, seeds, and leaves are edible, 
though a bit different from farmed fennel. 

Strawberry Tree: This tree fruit isn’t really a weed, per se, but it grows as a common 
street tree that has beautiful peeling, red bark. The red, bumpy fruit is edible though 
maybe not the most delicious - think bland, mealy apricot. It does have a fair amount 
of pectin in it, so it’s ok for jams and jellies. 

Purslane: Rounded, succulent leaves with a red stem. The entire plant is edible raw.

Announcements:
The Department of Public Works is 
once again working with Recology 
to bring free compost to your 
neighborhood this year! As part of 
their Community Clean Team events, 
DPW will be coming to every district 
in the city with greening and cleaning 

activities. In addition to picking up 
compost at each of these events, 
you can volunteer to make your 
neighborhood a nicer place to live. For 
more information, including a calendar 
to track where they’ll be each month, 
visit tinyurl.com/DPWCleanTeam

Fennel

Strawberry Tree Fruit
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