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Some may prefer these softer-colored Petunias.

M&L Greenhouse

Perfect for the
summer garden

By ZOE HAGGARD
zhaggard@t-g.com

&L Greenhouse on
Benford Road in
Shelbyville is getting

ready for the busiest time of
year. They have a host of new
arrivals of perennials, herbs,
and vegetables, according to
greenhouse employee Josh
Davis.

In one of their main green-
houses, they have all kinds of
bedding plants, mixed baskets,
pots, and annual grasses. They’ve
added tables, which make brows-
ing through the flowers much
easier as well as serve as eye-
pleasing displays.

New arrivals of Angelonias,
Angel Mist, and new
Supertunia to name a few are
blooming and ready for spring-
time planting. Some new and
colorful flowers to try in your
summer garden this year can

the spring chill.

M&L Greenhouse is located at 199 Benford Rd. in Shelbyville and is a warm oasis from

These two lemon trees are named Aunt Lorraine and Grandmother Martha, after the

honeysuckle scent.

matriarchs of M&L Greenhouse. The blooms on the lemon tree give off a very strong

include Double-Bloom, Bronzed-
Leaf Begonias and Cocktail
Begonias, Ruellia Snapdragons,
Perennial Salvias (also known as
“sage”), French-vanilla Petunias,
bright orange Lantanas called
“Fireworks” as well as Lantana
Trailing Lavender.

A good plant that can stand
the heat? Davis recommends
“Snow Princess.” It’s an ironic
name, Davis admits. At the
greenhouse, they’re a bed of
white flowers that resemble
Baby’s Breath.

For a tropical look at your
home, the greenhouse also has
dark leafy greens called Swiss
cheese plants appropriately
named because as they grow,

they develop holes in their leaves,

like Swiss cheese, according
to Davis. So, no, those leaves
haven’t been eaten by caterpil-
lars.

And as for those tall, pretty
Narcissus plants, M&L offers
them in shades of pink called
Woodstock, gypsy (which is
a peach color), and the newly

added pure white.

M&L’s daffodil bulbs come
directly from Holland and will
grow anywhere, according to
Davis. They bloom so readily in
spring because once the ground
becomes warm, they immedi-
ately start sprouting. They bloom
ideally in 60-degree March
weather, he explained. M&L
Greenhouse was able to save all
their daffodils before the week-
end of snow.

A good tip from M&L: squir-
rels love to eat tulip bulbs.

“Once they get a hold of them,

they eat them like apples,” Davis
explained. Davis suggests using
mirror plates, or for a cheaper
option, grating Irish Spring soap
over the flowers. Pests hate the
smell of Irish Spring soap.

The greenhouse also has fresh
arrivals of new herbs including
Stevia (which you can steep with
your tea to make it sweet) and
garlic cloves, which are perenni-
als as well.

They also have cilantro, rose-
mary, thyme, mint and chocolate

mint. Davis suggests adding
mint chocolate with mascarpone
cheese to strawberries for a deli-
cious summer treat.

Josh Davis actually has a
degree in culinary arts, so using
fresh herbs, fruits, and vegetables
from the garden is his forte. “My
brain is a recipe,” Davis joked.

To grow herbs, you need full
sun and lots of water (but still
a good balance of not too wet
and not too dry) Davis said. Of
course, herbs can be grown in
your windowsill.

For growing vegetables, Davis
says you must wait for the first
week of consistently warm tem-
peratures. It’s not necessarily the
temperatures that kill growing
plants but the snow.

Davis predicts a rather normal
spring this year, based off of our
recent winter. However, since it
was such a wet fall and winter,
he suspects growers need to pre-
pare for a dry, hot summer.

He said the biggest mistake
first-time gardeners make is they
plant too early. Davis said watch

shares new arrivals

when wild plants start to natural-
ly grow. For example, hyacinths
bloom in early to mid-spring,
while trees require a lot of water
and therefore need to be planted
well before summer. Cold crop
veggies, like lettuce, can be
planted now.

But if you’re not sure, Davis
encourages gardeners to talk with
local farmers. The Davis Family
at M&L Greenhouse is also a
great resource.

Davis said a key to M&L’s
success is that they are a fami-
ly—all raised in the greenhouse
world since birth. “It’s almost
like a natural calling or our sec-
ond nature.”

So, as an honor to Davis’ aunt
and grandmother, the matriarchs
of M&L Greenhouse who grew
that “natural calling,” two lemon
trees at the greenhouse have
been named “Aunt Lorraine” and
“Grandmother Martha.” The late
mother and daughter team were
known for making lemon ice box
cakes as well as for their green
thumbs.
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alking everything home with the Trail family

{

T %A Yl | New owners of
2= | Tilford estate

ensie and John Trail, their daughter,
JIsebel, and their dog, Winston, are the
new owners of the iconic Victorian
farmhouse, formerly belonging to the Henry
Tilford family, located at the corner of
Highway 41 A South and Wartrace Pike.
They’re currently in the midst of renovations
to bring one of Shelbyville’s oldest homes back
to life.
(See page 1 today for story.)

It’s not like we’re trying to turn

it into a new house either . . ..

If anything, with this one, we’ve
exposed some things that have
been covered up over the years . . .
trying to bring as much character
as possible back to the house,” John

Trail, newest owner of the former

w S

Many have been watching as the Trails renovate the old Tilford estate at the intersection of Wartrace Pike and Tllford home, Sald-
Highway 41A South.

he original chandelier the Trails plan to keep Jensie and John Trail describe their style as modernist, with clean lines and pops of

color.

-
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he view out the back of the house is one of Jensie’s personal favorites. The front parlor at the Trail home.
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IN-STORE FINANCING AVAILABLE 761 Madison St., SHELBYVILLE ¢ 931-685-9644
WITH LOW PAYMENTS Monday - Saturday 9 AM - 6 PM ¢ Hablas Espafiol
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Decorative products to enhance your home’s appeal

T-G Photos by David Melson

ONE

P O T

ndlernn Conter

on’t let the name fool you.
D E DThe Stone Depot, Madison

5 Street, is about far more than

& stone.

“Founded in 2007, we have
been working hard to add, grow
and improve for all your landscap-
ing needs,” founders Joe and Matt
Pagello say on the firm’s website.

A sign of the growth is this year’s
expansion of their topiary inventory.
These are plants trimmed into deco-
rative shapes to enhance lawns and

931-684-1412

FARM
RANCH
- PRIVACY

A/\/\“/Y ENCE & Supply
at SI'_Oi\LC

|- SBUDGE T
Bl BLINDS

Style and service forevery budget.®

Email- Sales@FamilyFenceTN.supply
WHOLESALE - RETAIL

931-536-5629 Fencing has been added
to The Stone Depot’s prod-

ucts.

FREE [h Home - Consultation

The Experts in Shutters,Shades,
Drapes & SoMuch More!
High QualityWindow Coverings
for Every Budget.

enlightened
style’

EXCLUSIVELY BUDGET BLINDS®

Serving Shelbyville & the Surrounding Areas
931-488-4033 BudgetBlinds.com/Shelbyville

Colorful plants of all types

The Stone Depot lives up

garden areas.

The Stone Depot added fencing
products for farms and ranches last
year. Types of fencing from boards to
chain link plus fence posts and nails
are available.

Multiple types of mulch are on
display and available for immediate
delivery.

Landscape and quarry gravel are
on the menu, as are several types of
sands and soils.

Concrete decorative items such as

Bags of river rock

Saturday, March 26, 2022

to name — and beyond

pots, benches and birdbaths can be
found. Looking for railroad ties? The
Stone Depot can supply them.

Straw and grass seed are available
for the perfect yard.

Of course, there’s stone products.
All types of decorative stone and
rock products can be purchased.

Inside, you’ll find Pagello’s
Produce, offering everything from
fresh fruit and vegetables to jams,
jellies and locally-raised beef from
Halls Mill Beef Co.
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T-G Photos by Dawn Hankins
Eddie and Connie Murray are long-time, Bedford County business owners. They encourage everyone to shop local this spring and all through the year.

Antiques: Still trending at home

By DAWN HANKINS
dhankins@t-g.com

hen it comes
to “Everything
Home/Lawn

and Garden,” Eddie and
Connie Murray, own-
ers of the Ole Grapevine
Antiques store, have 45
years experience in every-
thing from estate sales to
interior design. The
antique and collectible
emporium, located at 437
East Depot, (at the corner
of Thompson and East
Depot) is open Tuesdays
through Fridays, 10 a.m.
to 5 p.m.; and Saturdays
from 10 a.m. to 4 p.m.

The Murrays can be
generally found in the
store; they’re glad to dis-
cuss antique furniture and
unique house ware collec-
tions. So if you collect
vintage lamps, no worries
if the switch is off a bit.
The Murrays also do lamp
repair.

Here’s a sampling of
what’s in store this spring at
the Ole Grapevine Antiques.

(See full story and more Any Easter table will look in trend with these items from
pics on 6B today.) The Ole Grapevine Antique store on East Depot Street.

LEFT: The Ole

' A 3 ’ Grapevine Antique
e i o N e ! store features a lot of
e B i 42 spring outdoor decor,

which should be com-
0 ing out real soon.

BELOW: Everyone is
: “thinking pink” this
1Ok B8 (e B0 season after the winter
-, SN fE > doldrums. There are a
3 lot of collectible plates

oS

‘_.( : like these at the Ole
. r R Grapevine Antique
g :. *n a < ™3 store—each with an
R Ce = artistic element as well
as trending colors for
> the home.

Charter #1281

~ Call
Max Oliver.
931-685-9232
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Layered Ham and Spinach Salad

Cooking with spring vegetables

By Whitney Danhof

pinach is one of
the first fresh veg-
etables to appear in

spring. This layered spin-
ach salad with two other
spring favorites, eggs and
ham, makes a great intro-
duction to the season!

Serfa )

Layered Ham and
Spinach Salad

1/2 cup sliced red
onion, cut into 1/2” lengths

1 teaspoon sugar

1 teaspoon black pepper

1/4 teaspoon salt

2 bags baby spinach,
stemmed and torn

2 cups diced ham

6 hard cooked eggs,
chopped

1 cup frozen green peas,

thawed
1 (5-ounce) can water
chestnut, roughly chopped
1 1/2 cups mayonnaise
1 cup sour cream
1 envelope ranch salad
dressing mix
2 cups shredded Swiss

ARCTIC

15X BETTER

cheese
1/2 pound chopped and
fried bacon

In a medium bowl, soak
onions in cold water. In a
small bowl, combine sugar,
pepper and salt. Place
2/3rds of the spinach in a
97x13” pan. Sprinkle with
half the sugar mixture.
Layer with ham, eggs, peas
and water chestnuts. Top
with remaining spinach
and sugar mixture. Drain
the onions and sprinkle
on top. In a medium
bowl, stir together the
mayonnaise, sour cream
and ranch dressing mix.
Spread over the top of the
onions and sprinkle with
cheese and bacon. Cover
and refrigerate until serv-
ing.

Asparagus is another
spring favorite and a

chicken in a Dijon sauce
over noodles makes a great
weeknight spring dinner!

Dijon Chicken and
Asparagus

1/2 cup + 2 tablespoons
chicken broth, divided

1/4 cup coarse ground
mustard

1/4 cup honey

1 teaspoon dried thyme
(or 1 tablespoon fresh)

2 teaspoons cornstarch

2 tablespoons olive oil

1 tablespoon butter

2 pounds boneless, skin-
less chicken breasts, cut
into 1/2” cubes

1/2 teaspoon salt

1/4 teaspoon black pep-
per

1 bunch asparagus
spears, trimmed and cut
into 17 sections

4 green onions, sliced

In a medium bowl com-
bine 1/2 cup chicken broth,
mustard, honey and thyme.
Set aside. In a small
bowl, combine remain-
ing 2 tablespoons chicken
broth and cornstarch. Set
aside. In a large skillet,
heat olive oil and butter
together over medium high
heat. When bubbling, add
chicken. Sprinkle with
salt and pepper and cook,
stirring occasionally, until
just cooked through, about
5 minutes. Add asparagus
and green onions and sauté
until asparagus is tender,
about 3 minutes. Add
reserved honey mustard
mixture and stir to coat.
Stir in the cornstarch mix-
ture and bring to a boil,
cooking until thickened.

COOLING POWER

thanks to the exclusive Reactex® System.”

quick and this recipe with Serve over rice or noodles.

A VIEW FROM THE TREES

DELIVERY
+
HAUL OFF

]' KINCAII
A SERVICE CO.

Home Furniture « Bedding * Appliances

Electronics * Service

“Where Service Has Been Our Middle Name Since 1934”
400 Madison St. » Shelbyville, TN 37160 « (931) 684-5662
STORE HOURS:

MONDAY-SATURDAY 8:00 A.M.-5:30 PM.

www.kincaidservice.com
Eobhgetamen

ok a2 fr Sar el Pl oo pox kg s o detzl. T offurs £y ok ba o
in the 50 United Stotes and the District of Columbio while supplies lo: :i:na ict availal
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BRAND
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T-G Photo by Dawn Hankins
“And the songbirds are singing; Like they know the score; And | love you, | love you, I
love you; Like never before.” (Fleetwood Mac.)
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Brooks Harvest: locally sourced ﬂOWEI'S
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By ZOE HAGGARD
zhaggard@t-g.com
rooks Harvest
Flower Farm,
located at
220 Burns Road in
Shelbyville, is hoping
these spring showers will
make way for their May
flowers.

Owners Wendy and Rod
Stacy, along with Wendy’s
dad, Ken Remfert, opened
Brooks Harvest last
August. They look to have
their official soft opening
this spring on April 6.

“We want to be a full
floral shop; we just grow
all our flowers here instead
of importing them,” Wendy
said. “Just to keep it local.”

The opening will be
in time for Mother’s Day.
This spring they will have
lilies, tulips, irises, daffo-
dils, peonies, snapdragons,
hyacinths, snow drops just
to name a few.

As for flowers that can’t
be grown in Tennessee,

endy says she sources
from other states. For
example, there’s a rose
farm in South Carolina.

Wendy still works full-
time in Columbia, so the
endeavor started as a cre-
ative outlet. “We’ve always
had the smaller portion,
like our garden always had
flowers just for fun, and
then we decided to do this
.. ..Why not, right? We
don’t get any younger,”’
Wendy joked.

They’ve been here long
enough to say that they’re
from here, Wendy joked.
Originally, they were from
Montana, but have been
settling their Shelbyville
roots for several decades.

The biggest challenge
so far has been the rain,

endy said. Ken added it’s
been a challenge trying to
stabilize the clay. But it’s
all worth it because the
best part has been seeing
people come for “picking
day,” which they hope to

" y e
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is a new

wipe the

KS HARVE T
FLOWER FARM —_
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Wendy Stacy, right, started Brooks Harvest last August. Her dad, Ken Remfert, left, serves as a big help on the farm.

do again this summer.
“You can’t look at a
flower without smiling...
it just makes everybody
happy,” Wendy said.
They’re also starting
an “elopement package”
where couples can get
married right on the Stacy
farm, get pictures and host
their ceremony. Cake and
flowers are also provided.
More information for
Brooks Harvest can be
found on Facebook @
brooksharvest, or on their
website at www.brookshar-
vest.com.

N;"‘ i, &7 W

“You gave me hyacinths first

Garden prep work is just as important as maintenance.

14!}

-; hgﬁ; |

Inside the grain bin, which serves as their office. Brooks
Harvest also offers all kinds of house plants as well.

BROOKS HARVEST
—— FLOWER FARM ——
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DID YOU KNOW
IT'S POSSIBLE FOR
INSECTS & RODENTS
TO CARRYUPTO
120 DISEASES?

&

J !

a year ago; / They called me the hyacinth girl.” (From T.S. Eliot’s The Wasteland).

oy,

Termite and Pest Control
Licensed, Bonded, and Insured

Tim Crowell
(931) 680-7249

Charter #4262
Cell: (931) 619-1777
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STYER
HOME:
GREAT
VIEW

o SIS o
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-
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T-G Photos by Dawn Hankins

Rhonda Styer takes in the
spectacular view from her
home on Narrows Road.

Formerly of Florida,

Tom Styer designed his
Shelbyville home with
style, but also keeping in
mind the great view of the
City and of neighboring
Moore County.

WHILE THEY LAST

While they’re a nuisance to most home owners, dandelions—every part—are healthy
and edible. The greens can be added to a spring salad and the roots can be ground,
baked and made into coffee. When steeped (use a tea strainer to catch blossoms) dan-
delion blossoms make a cleansing spring tea.

=) P— PARKS Spring Into Action!
AUCTION
Prepare your HVAC System for

J the Spring Weather Now!
Rex A. Bicknell
REALTOR® & Auctioneer

931-580-0116

x.bicknell@gmail.c
rexbicknell.parksathome.com

Newsom's
Heat and Air

Serving Bedford County Since 1995 L

Eddie & Regina Newsom e 931-294-2339 ¢ newsomhvac@gmail.com

g E : AT 2\ /]
1535 W Northfield Blvd - Suite 17 e ﬂ y, ’
F: [E Murfreesboro, TN 37129 @ ﬂ
L 615 896 4600 ofﬁce- arksauctlon com P A
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