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Visit us in Tchula, Lexington, 
Durant, Pickens and Canton.

MON. - FRI. 9 A.M. TO 5 P.M.  •  662-653-4106  
15481 BOWLING GREEN ROAD •  DURANT, MS

Need help getting approved 
for Long Term Care?

Let us guide you through 
the application process.

• 662-834-9007 •

Attorney at Law
Jim Arnold

• Chapter 13 Bankruptcy •
No upfront fee except filing fee

• Chapter 7 Bankruptcy •

333 EAST MULBERRY ST.
DURANT, MS 39063

662-653-6448

OFFICES LOCATED AT:

$545 plus costs

Attorney Fees through the Plan

435 EAST BEACON ST.
PHILADELPHIA, MS 39350

601-656-6914
104 SOUTH LAFAYETTE ST. 

STARKVILLE, MS 39759
662-324-1666

HAMMETT MOTOR CO.HAMMETT MOTOR CO.
INTERSECTION OF
 HWY. 12 W & 51 N
INTERSECTION OF
 HWY. 12 W & 51 N

662-653-3141
DURANT

662-653-3141
DURANT

CHECK OUT OUR 
PRE-OWNED 
VEHICLES @

www.hammettmotorco.com

2021 MODELS 
ARRIVING DAILY

2020 Models 
Must GO 
with 0% 

Plus Rebates
on Select 
Models

2020 Models 
Must GO 
with 0% 

Plus Rebates
on Select 
Models

300 West Madison St.

Little ads 
get 

BIG results

List in the Directory

Call the Herald at 662-834-1151

Businesses and Services Directory

Reach Your

By Advertising Your 
Business in the 

Herald’s Business 
Directory. Call 
662-834-1151 

to find out how.

Customers...

I’ve been totaling up the 
cost/benefit ratio of grow-
ing food at home, and while 
it certainly improves my 
spirits, it doesn’t look good 
for the pocketbook. 

Though many 
of my neighbors 
are having to 
scrape by right 
now, or have 
physical limita-
tions, I’m grate-
ful to be able to 
justify small ex-
penses here and 
there, and for the 
nice size yard to 
play around in.

But while shelling and 
freezing the last of this 
spring’s English peas, I re-
alized I could have bought 
several cans of better-qual-
ity peas from the store a lot 
cheaper, with a lot less ef-
fort, time, and angst.

Yeah, the first few dozen 
right off the vines were 
sweet and tasty, like noth-
ing else other than maybe a 
warm sun-ripened heirloom 
tomato with juice dripping 
off my chin. Or a freezer 

Cost/Benefit ratio
full of highly nutritious 
peppers that run two bucks 
apiece in the store. 

Who doesn’t feel a little 
smug while cutting flow-
ers for a bouquet, edging 

a neatly mowed 
lawn, giving away 
squash, or snip-
ping even a small 
spring of oregano 
for a home-made 
soup?

Still, I am al-
ways looking 
for ways to cut 
costs, such as oc-
casionally renting 
a tiller, powerful 

pressure washer, or limb 
chipper as needed rather 
than owning and having to 
store and care for an expen-
sive personal one, or mak-
ing compost rather than 
buying it. And I use recy-
cled containers for planting 
and alternate materials for 
edging beds. Even made 
my own big bird bath with 
a three-dollar bag of ready-
mix concrete, and my bottle 
trees are as glorious as any 
store-bought statuary!

There are several ap-
proaches to growing small 
amounts of food at home, 
each with pros and cons. 

One is to use fruits as regu-
lar yard plants; even if the 
squirrels get most of the 
harvest they still work as 

VEGGIE’S, FLOWERS AND HERBS 
IN A GALVANIZED TUB

FELDER
 RUSHING

flowering or textury land-
scape beauties.  

Easiest fruits for me in-
clude figs, blueberries, cra-
bapples, self-fertile Orient 
pears, pomegranate, Japa-
nese persimmon, musca-
dine grapes (need a fence or 
single-wire trellis and an-
nual pruning), and even the 
winter-fruiting eleagnus. 
Others require too much 
pruning, cross-pollination, 
pest control, or you have 
to know the specific variet-
ies that do well in our mild 
winter and torrid summers. 

I grow lots of edibles in 
big containers which are 
expensive to fill and need 
regular watering but are 
easy to plant and harvest. 
And I plant all year in a 
small raised bed, four feet 
wide, by constantly replac-
ing what gets harvested (it’s 
true that we can garden non-
stop all year in Mississippi). 

Because I’m not trying to 
fill a freezer, I rarely plant 
much in skinny rows, which 
invite weeds, pests, and 
diseases; instead, I mix to-
gether pretty, pollinator-at-
tracting flowers, ornamental 
vegetables that look great 
even when not producing 
something to eat, and culi-

nary herbs. Bonus: If some-
thing dies or gets harvested, 
who can tell? Just pull up 
the old, stick something else 
in the hole, and move on. 
All year, a little at a time.

By the way, lasagna gar-
dening - simply covering 
grass with layers of non-
slick cardboard, leaves, 
grass clippings, a little 
fertilizer, and bark mulch 
- creates an almost instant 
garden, without a tiller. 
Even in clay soil. 

But back to the peas. I 
won’t plant that many again, 
just enough to have a few 
little happy munches. No 
more corn, beans, carrots, 
potatoes, and other stuff I 
can buy cheaper. From now 
on I’m getting the most out 
of my little spaces by stick-
ing with higher-yield stuff 
that is more nutritious, or 
produces more over a lon-
ger period. Peppers, toma-
toes, okra, sweet potatoes, 
and culinary herbs are my 
go-to small-space edibles.

Felder Rushing is a Mis-
sissippi author, columnist, 
and host of the “Gestalt 
Gardener” on MPB Think 
Radio. Email garden-
ing questions to rushing-
felder@yahoo.com.


