
Together Gardens

 

Welcome, to the Together Gardens - a Rowan Salisbury Schools

Home Gardening Course! This course is supported by Horizons

Unlimited and Rowan-Salisbury Career and Technical Education.

This is designed to serve as a passion project to get you OUTSIDE

and GARDENING!

Lets Grow Together!

 



Bush Green Beans

 

 

 

 
Roasted Garlic Green Beans:

Ingredients:

1 lb green beans, trimmed and washed

1 tablespoon olive oil

4 cloves garlic, pressed

1 teaspoon salt OR to taste

½ teaspoon pepper OR to taste

Directions: Preheat the oven to 400ºF. Place

green beans in a large bowl. Add olive oil, salt,

pepper, garlic, and toss to coat. Cover a cookie

sheet with foil and spray with nonstick cooking

spray. Spread green beans in a single layer on a

cookie sheet. Roast for 20-30 minutes, or until

green beans are brown and cooked.
 

Bush beans thrive in full sun and well drained soil. Fertilize the soil before planting

because it can be harmful to the plant to fertilize after planting. They need about 2-3

inches of water per week. They will be ready to harvest 50 to 60 days after planting.

Pick the green beans when they are about 3 inches long.

No Cook Recipe:

Can just eat plain…remember to wash

first!

Companion Crop:

A good companion crop for bush green beans is broccoli.


