
 

 

 

HOMEGROWN 
Feeding Los Angeles one garden at a time 

 
 

GROW YOUR OWN CLASSES 
 

Learn how to feed your family & friends  
in an economical and earth friendly way – 

become an urban farmer! 
 
 
 

 
All classes are held in downtown Los Angeles. 

 
All classes require advance registration & payment.  Cancellations must 

be made at least three business days in advance of the class date in order 
to receive a refund. In the event that we have to cancel a class, students 

will receive a full refund. 
 

Students who register for four individual classes or more at a time are 
eligible for a 10% discount on those classes. 

 
To register for a class, please send an email with the name and date of 

the class you would like to attend to: 
 

marta@homegrownlosangeles.com 
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FALL SCHEDULE 
 

CLASSES ARE SELLING OUT EARLY! 
 

September: 
 
September 6th Planning Your Fall Garden 10am-noon 
   Container Gardening 1-3pm 
 
September 13th Companion Planting 130-230pm 
   Beneficial Insects 3-4pm 
 
September 20th Preserves noon-2pm 
    
 
September 27th Planning Your Fall Garden 1-3pm 
    
 
October: 
 
October 4th  Planning Your Fall Garden 10am-noon Ð SOLD OUT 
   Container Gardening 1-3pm Ð SOLD OUT 
 
October 11th  Drip Irrigation 10am-noon 
   Compost 1-3pm 
 
October 18th  Preserves noon-2pm 
   Grow Your Own Wine 3-5pm 
 
October 25th  Companion Planting 11am-noon 
   Backyard Chickens 1-3pm Ð SOLD OUT 
 
November: 
 
November 1st  Fruit Tree Varieties 10am-noon 
   Container Gardening 1-3pm 
 
November 8th Mushrooms 10am-noon 
   Container Gardening 1-3pm 
 
December: 
 
December 6th Rainwater Harvesting 10am-noon 
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PLANNING YOUR FALL KITCHEN GARDEN 
Marta Teegen, HOMEGROWN 
Saturday, September 6th, 10am-noon 
Saturday, September 27th, 1-3pm 
Saturday, October 4th, 10am-noon – SOLD OUT 
$50 
 
Learn exactly what plants thrive in the fall and how to grow them. Beets, 
spinach, broccoli, cauliflower, lettuce, onions and carrots are among the 
many vegetable varieties eager to germinate at this time of year. Learn 
how to create an organic kitchen garden in raised beds - you will get 
information on soil, water, harvesting and more.  Organic fall vegetable 
plant starts will be available for purchase.  Marta Teegen is the owner of 
HOMEGROWN, which designs and maintains organic kitchen gardens for 
residents throughout Los Angeles. 
 
 
CONTAINER GARDENING 
Marta Teegen, HOMEGROWN 
Saturday, September 6th, 1-3pm 
Saturday, October 4th, 1-3pm – SOLD OUT 
Saturday, November 1st, 1-3pm 
Saturday, November 8th, 1-3pm 
$50 
 
You don't need a huge backyard to grow a sizable portion of your own 
food. There are ways to grow food even in small spaces.  Learn about 
types of containers to use, equipment needed, the right soil, when to 
plant which seedlings and how best to deal with problems such as too 
much or too little sunlight. Each student will receive a mix of lettuces, 
herbs and edible flowers to plant their own salad gardens.  Please bring a 
wide and shallow clay pot with a hole in the bottom to the class for your 
salad garden (12 inches wide; 6 inches deep). 
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COMPANION PLANTING 
Marta Teegen, HOMEGROWN 
Saturday, September 13th, 1:30-2:30pm 
Saturday, October 25th, 11am-noon 
$30 
 
Companion planting is an important aspect of organic gardening.  
Discover how to enhance your garden's health and productivity while 
attracting a beneficial insect population. Learn how to make efficient use 
of your garden space and the plants' natural properties by using methods 
that have been used for centuries. 
 
COMPOSTING 
Lora May Hall, Full Circle Gardening 
Saturday, October 11th, 1-3pm 
$50 
 
Composting is the basis for growing the healthiest, most nutritious, and 
most disease-resistant plants. Learn the easiest and most effective way 
to compost at home, including local resources for composting bins. Lora 
May Hall is a Los Angeles native. As a gardener and horticultural 
consultant she is committed to making her hometown a more beautiful 
place and a healthier ecosystem, full of fruiting trees, flowering shrubs 
and abundant compost piles. 
 
DRIP IRRIGATION 
Denise Friese, Custom Landscapes and Water Gardens 
Saturday, October 11th, 10am-noon 
$50 
 
Drip irrigation is the slow application of water directly to the plants' root 
zone. Water is not wasted, the plant root zone is maintained at its ideal 
moisture level and water-borne pests and fungal diseases that spread by 
water movement are limited.  Learn how to install a drip system for your 
kitchen garden, including equipment needed and suggested watering 
times per season.  Denise “Deni” Friese is a Certified Master Gardener and 
earned her BA in Environmental Studies and Aquatic Biology.  She has 
over 30 years of practical plant and gardening experience, including 
design, consultation, installation, teaching, conversion to drip irrigation 
and all natural plant and pest care. 
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INSECTS FOR A HEALTHY GARDEN 
Steven R Kutcher, Bugs Are My Business 
Saturday, September 13th, 3-4pm 
$30 
 
Do you have problems with aphids, slugs or snails?  Is something eating 
your plants, but you don’t know what it is?  Learn about garden pests 
common to our area and how to maximize the eco-system diversity that 
produces the best garden, as well as simple steps to take if an insect 
challenge occurs.  Students are encouraged to bring specimens to class, 
either insects or damaged plants.  Steven Kutcher received a BS in 
entomology at U.C. Davis and an MA in biology at California State 
University in Long Beach.  He works as a consultant for private industry, 
government districts, the entertainment industry, and is currently a part-
time biology instructor at West Los Angeles College. 
 
BACKYARD CHICKENS 
David Kahn, Sustainable Habitats 
Saturday, October 25th, 1-3pm – SOLD OUT 
$50 
 
Nothing beats fresh eggs! Chickens are a wonderful addition to an 
organic garden. They complete the circle: we give them our food scraps 
and garden greens; they give us eggs and fertilizer.  Learn everything you 
need to know to raise happy hens, including houses and yard set-up, 
nesting boxes, water, feed, suppliers, care and favorite crops to grow for 
your chickens.    
 
PRESERVING YOUR SUMMER HARVEST 
Saturday, September 20th, noon-2pm 
Saturday, October 18th, noon-2pm 
$60 
 
Learn how to safely preserve fruits and vegetables so that you can enjoy 
the flavors of summer throughout the year.  Recipes include Pickled 
Beets, Bread & Butter Pickles, Chile Tomato Chutney, Pepper Jelly and 
more. 
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GROW YOUR OWN WINE (or at least your own grapes!) 
Salvatore Grammatico, Private Grower 
Saturday, October 18th, 3-5pm 
$50 
 
Learn the basics of growing grapes in your backyard, including sources 
for wine & table grapes, soil requirements, how and when to plant them 
and more. Salvatore "Sal" Grammatico has been growing a variety of 
plants since he came to the US in 1966 from Napoli, Italy.  Sal has been a 
member of the Malibu Orchid Society, Los Angeles Fern Society and La 
Ballona Bromeliad Society, and currently grows table and wine grapes in 
his backyard in West Los Angeles. 
 
FRUIT TREE VARIETIES 
Lora May Hall, Full Circle Gardening 
Saturday, November 1st, 10am-noon 
$50 
 
Winter is the time to plant fruit trees!  Learn which varieties of peaches, 
nectarines, plums, apricots, apples, pears, mandarins, oranges, lemons 
and limes are the best tasting and well-suited to grow in our area.  Learn 
where to source your own plants, how to plant them and how long they 
take to produce fruit.  Lora May Hall is a Los Angeles native. As a 
gardener and horticultural consultant she is committed to making her 
hometown a more beautiful place and a healthier ecosystem, full of 
fruiting trees, flowering shrubs and abundant compost piles. 
 
GROW YOUR OWN MUSHROOMS 
David Kahn, Sustainable Habitats 
Saturday, November 8th, 10am-noon 
$50 
 
The surest way to grow mushrooms at home is with a mushroom kit, 
which makes a great winter project. Depending on the kit, you can grow 
several types of gourmet mushrooms in a matter of weeks, including 
oysters and shiitake, as well as various button mushrooms.  Learn how to 
start and care for mushrooms and about sources for growing kits.  A 
limited number of kits will be available for purchase.   
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RAINWATER HARVESTING 
Wendy Talaro, Fruits to Nut 
Saturday, December 6th, 10am-noon 
$50 
 
Rainwater is the best water for your garden!  Learn how to harvest 
rainwater at your home, which can be used for a variety of purposes, but 
especially for watering your garden.  Components, planning, design & 
construction techniques, filters, water quality issues and treatment 
options, costing, maintenance and monitoring mechanisms will be 
discussed. Wendy Talaro is a professional landscape designer and 
consultant specializing in ecological/Permaculture design of sustainable 
perennial edible landscapes. In June 2008, she completed her thesis on 
perennial edible landscaping tailored for coastal southern CA and her 
master’s degree with a concentration in Ecological Agriculture. 
 
 
COMING IN JANUARY:  Fruit Tree Pruning & Care, Seed Propagation, 
Healing with Herbs and more! 
 
 
 

To register for a class, please send an email with the name and date of 
the class you would like to attend to: 

 
marta@homegrownlosangeles.com 

 
 


