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plant labels, observing how your plants 
respond to light, and asking other garden-
ers. Wilson says, “don’t mix plants togeth-
er in containers that have opposite light 
requirements—one plant needing full 
sun and the other needing regular shade.” 
One of the best aspects of a container gar-
den is that you can move your plants as 
much as you like until you !nd the perfect 
mix of sun and shade.

What To Plant?
Himes says herbs like basil and rose-

mary always do well in containers, and she 
recommends avoiding sprawling plants 
like mint. “"e great thing about herbs 
is the more you use them, the more they 
grow,” she says. “Swiss chard or lettuce 
mixes labeled ‘cut and come again’ are 
excellent for containers because you can 
harvest them and they’ll grow right back.” 
Use tomatoes that are container speci!c, 
such as Super Bush, and go wild with pep-
pers because almost every variety will 
thrive in a container. Ever-bearing straw-
berries are perfect for the Topsy Turvy 
planter, because the runners can dangle. 

Aesthetically, Wilson advises that you 
choose plants that are in scale with your 
container. For color, think about the foli-
age, the #ower, and the containers them-
selves. “"e best looking containers use 
analogous or complimentary colors on 
the color wheel to achieve the WOW fac-
tor,” he says. “Also, use the design prin-
ciple of having a "riller, a Filler and a 

Spiller when planting mixed containers. 
Various colors and/or textures can be 
used for almost unlimited combinations.”

Using Your Bounty
So you’ve selected your plants care-

fully, watered, fertilized, and overseen 
light requirements—and they’re pro-
ducing like crazy! What do you do with  
the produce? 

Well, if you are stationary and have 
the equipment, the old-fashioned solu-
tion of canning is cheap and preserves 
produce like tomatoes in top condition, 
though it can be time-consuming and 
hot. Freezing, if you have the space, works 
for everything from corn to peppers to 
strawberries. If you’re parked, giving 
your bounty away is a great way to be-
come acquainted with neighboring RVers 
and may gain you friends for life. But the 
best solution to this wonderful problem is 
using it! Below are two recipes for using 
fresh tomatoes. One uses fresh basil and 
the other fresh cilantro, both herbs you 
can grow yourself. 

Container gardening is the perfect 
way to introduce fresh produce into your 
diet and a method of gardening that al-
lows for all the #exibility required by a life 
on the road. By paying attention to factors 
like watering, drainage, and fertilizer, soil 
quality and light requirements, you can 
be on your way to enjoying home-grown 
veggies, fruits, and herbs at home in the 
comfort of your RV! 

Salsa Fresca

Recipe makes appetizer for 2, 10 minutes
2  medium to large red tomatoes, diced in 3⁄4”-1⁄2” 

cubes
2   green onions, chopped up the stem until it begins 

to separate and then diced
2  Tablespoon chopped fresh cilantro
1  clove fresh garlic, pressed
1  jalapeno or sweet pepper, seeded and diced into 

very small pieces
Juice of 1 lime
Dash of cayenne, black pepper, sea salt.

Mix all ingredients together. Store in refrigerator for 
several hours before serving to allow flavors to meld.

Homemade Bruschetta

Recipe makes 2 servings, 10 minutes max
2  washed ripe red tomato, diced in !” cubes
1  4” washed sprig fresh basil, torn
1  clove fresh garlic, divided
4  teaspoon olive oil, divided
4    slices French bread

Toast the bread on a griddle. Meanwhile, com-
bine the tomatoes, basil, ! the garlic (pressed), 1 tea-
spoon olive oil, and add a dash of salt and pepper to 
taste. When the bread is finished, rub the remaining 
garlic on the surface, drizzle with the remaining olive 
oil, then mound the slices with your tomato mixture. 
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