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Owning a Rise Garden is like having a living pantry at your 
disposal. We all know and love a good traditional kitchen pantry 
but it’s time to embrace the new modern living pantry. You can 
now easily source your fresh ingredients as you do your canned 
goods.

In this magazine, we will highlight seasonal recipes and content, 
tips from our plant scientist, special features, crop planning 
suggestions, new products, and more. It is your destination for life 
with a Rise Garden. 

Welcome to the inaugural 
edition of the

This is our new quarterly digital magazine.

Living  Pantry!
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Growing 
Schedule
Plan ahead for the 
autumn and holiday 
season.

Autumn
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Thanksgiving (November 25)

Want the freshest herbs, greens, and 
veggies for your Thanksgiving Dinner?

Recommended Plants: Rosemary, Sage, 
Chives, Kale, Parsley, Summer Thyme, 
Mascotte Green Beans, Tango Celery or 
Buy the Thanksgiving Garden Bundle.

Order by: October 12

October 18
Rosemary 
Kale 
Tango Celery
Green Beans

October 20
Sage
Chives
Parsley
Summer Thyme

Planting Schedule:

Planting Schedule:

Planting Schedule:

Hanukkah (November 29)

The freshest veggies, herbs, and greens 
help bring together your holiday meals.

Recommended Plants: Kale, Beets, 
Arugula, Parsley, Summer Thyme, Chives.

Order by: October 12

Order by: October 18

October 20
Parsley
Summer Thyme
Chives

Holiday Parties (December)

Upgrade your holiday cocktails with fresh 
herbs.

Recommended Plants: Super Sweet 
Genovese Basil, Peppermint Mint, Santo 
Cilantro, Vicenza Blue Apex Lavender, 
Classic Rosemary, Summer Thyme, Classic 
Sage, Lime Basil.

Plant all herbs immediately upon receipt.

October 12
Mascotte Green Beans

November 1
Astro Arugula

November 3
Astro Arugula

October 18
Beets
Kale

October 13
Kale

Christmas (December 25)

Holiday parties and Christmas meals are 
even better this year with the freshest 
ingredients.

Recommended plants: Rosemary, Parsley, 
Sage, Summer Thyme, Peppermint, Chives, 
Lavender, Alfresco Mix, Tomatoes, Celery, 
Cucumbers, and Snackable Peppers.

Order fruiting plants by: October 12
Order other plants by: October 21

October 30
Sage
Summer Thyme
Parsley
Peppermint

November 29
Alfresco Mix

October 18 
Celery
Cucumbers
Lavander
Rosemary
Snackable Peppers

Planting Schedule:
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Let´s Eat!
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Roasted Carrot and Sage Soup

Ingredients

3 lbs carrots, washed or peeled
1 yellow onion, roughly chopped
3 cloves garlic, roughly chopped
1 tbsp ginger, minced (½ tsp dried ground)
10 sage leaves, minced
½ tsp ground coriander
½ tsp ground cumin
7 cups water (or 7 cups of vegetable broth)

      Preheat the oven to 400F.

     Cut carrots into ¼” thick pieces and 
place them on a parchment paper-lined 
baking sheet. Toss the carrots in a drizzle 
of olive oil and pinch of salt and arrange in 
a single layer.

     Roast the carrots for 25-30 minutes 
(tossing halfway), or until they are soft in 
the middle and caramelized on the outside.

     In a large pot, warm 1 tbsp olive oil over 
medium heat. Add the onion and a pinch of 
salt. Cook until the onion is softened and 
translucent, stirring occasionally (about 5 
minutes).

     Add the garlic, ginger, sage, coriander, 
and cumin. Cook until fragrant while 
stirring constantly, about 1 minute.

     Combine the vegetable bouillon with 1 
cup of water until completely dissolved. 
Pour the remaining water into the soup pot 
along with the bouillon mix.

     Add the roasted carrots to the pot and 
bring the mixture to a boil over high heat. 
Optional: simmer for 15-20 minutes on low 
heat.

     Turn off the heat and add the butter, 
lemon juice, and freshly cracked pepper. 
In small batches, blend the soup in a 
stand blender on high. Be careful not to 
overfill the blender and take caution when 
removing the lid! If you prefer, feel free to 
use an immersion blender. 

Instructions

This soup will keep in the refrigerator for 
4-5 days, covered in an airtight container. 

Freeze for up to a year.

1

2

3

4

5

6

7

8

9     Enjoy! Top with freshly grated 
Parmesan. Feel free to add your other 
favorite soup toppings, like fresh chives, a 
dollop of sour cream, or a few croutons!

*Note: you’ll get a creamier soup by using a stand 
blender rather than an immersion blender

3 tbsp vegetable bouillon 
(omit if using vegetable broth instead
of water)
2-3 tbsp olive oil
2 tbsp butter
Juice of ½ lemon
Freshly ground black pepper, to taste
Parmesan, grated, to garnish
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Apple Cheddar Rosemary Muffins

Recipes created by: RG Ambassador Kelsey Steeves

Ingredients

2 tbsp butter
1 cup apples, peeled and diced
1 tbsp fresh rosemary, finely minced
1 cup cornmeal
1 cup flour
1/3 cup light brown sugar
1 tsp + pinch salt

Instructions

      Preheat the oven to 375°F. Grease a 12 
cup muffin tin with oil or use muffin liners.

     Melt the butter in a pan over medium 
heat, then add the apples and a pinch of 
salt. 

     Sauté for about 5 minutes until the 
apples are caramelized. Set aside to cool.

     In a medium-sized mixing bowl, 
combine the cornmeal, flour, brown sugar, 
salt, baking powder, and baking soda. In 
another mixing bowl, beat the eggs. Add 
the oil to the eggs and whisk until fully 
incorporated. Then, stir in the milk.

1

2

3

4

5

6

     Add the wet ingredients to the dry 
ingredients and whisk until smooth. 

     Stir in the caramelized apples, fresh 
rosemary, and cheddar cheese.

     Fill the muffin tin with batter and bake 
for 20 minutes, or until the muffins are 
golden and cooked through (you should be 
able to pierce them with a toothpick and 
have it come out clean!)

     Best served warm with a smear of butter 
and a side of chili.

7

8

½ tsp baking powder
½ tsp baking soda
2 eggs
½ cup avocado oil 
(or other neutral tasting oil)
1 cup milk (dairy or non-dairy)
1 cup shredded cheddar cheese
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Thanksgiving 
with Rise Gardens
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     After draining the farro and placing it in 
a bowl, stir the vinaigrette into the warm 
farro and let it cool for 15 minutes. 

     Stir in the rest of the toppings. 
Then lightly fold in the arugula and the 
parmesan and sprinkle with sea salt and 
pepper, to taste. Serve immediately. 

     

Inspired by Charlie Bird’s Farro Salad

Hank’s Thanksgiving Salad Recipe

Ingredients

1 cup pearled farro 
1 cup apple cider 
2 bay leaves 
Kosher salt and freshly ground black pepper 
1/2 cup olive oil 
1/4 cup freshly squeezed lemon juice 
1/2 cup roasted, salted pistachios, whole or 
chopped 
1 cup fresh parsley, roughly chopped 
1 cup fresh mint leaves, roughly chopped

      In a medium saucepan, bring the farro, 
cider, bay leaves, 1.5 teaspoons of salt, and 
2 cups of water to boil. Lower the heat and 
let it simmer uncovered for 25-30 minutes 
or until the farro is tender. Drain and 
discard the bay leaves.

     While the farro is cooking, whisk 
together the olive oil, lemon juice, 1 tsp of 
salt, and 1/2 tsp pepper and set aside.

1

2   

3

4

Instructions

1 cup cherry tomatoes, halved through 
the stem 
1/3 cup thinly sliced radishes 
(2 to 3 radishes) 
2 cups arugula 
1/2 cup shaved Italian Parmesan cheese 
Flaked sea salt and freshly ground black 
pepper, to taste

NEW PRODUCT ALERT: The Thanksgiving Garden Bundle

Don’t hunt for fresh herbs and veggies last 
minute at the grocery store. Grow them in 
your Rise Garden with our Thanksgiving 
Garden Bundle. We’ve packaged our 
favorite holiday herbs, greens, and veggies 
in one easy bundle to grow all of your 
Thanksgiving essentials.

Seed Pods Included: Rosemary, Sage, 
Chives, Kale, Parsley, Summer Thyme, 
Mascotte Green Beans, Tango Celery.
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Angelo’s
Gardening Center
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Aphids

Aphids are small, (mostly) green insects 
that cluster together at the base of stems 
and consume the honeydew created by the 
new growth of plants. They can reproduce 
asexually, which means their population 
will spike if not treated quickly. 

Plant Reaction:
The new leaf growth on your plants is 
curled and twisted. When those leaves fully 
form, it looks as if bites have been taken 
out of them.

Spider Mites

Spider mites are tiny mites that spin a very 
fine web around the tops of plant leaves. 
They can collect in warm parts of the plant 
to lay their eggs which have a tan/orange 
color to them. They are easily noticed by 
their webs on leaves, but can migrate to 
non-living surfaces if untreated.

Plant Reaction:
There is not a strong reaction to this 
pest. They will eventually cause nutrient 
deficiencies if left untreated. You will be 
able to spot their webbing at the tops of 
plants.

How to remove:
The best way to remove aphids from your 
Garden is to harvest all of your plants 
(get rid of your plants) and do a deep 
clean of your Garden. To learn more about 
how to do a deep clean of your Garden, 
follow these guides here and here. Once 
you’ve cleaned, let your Garden sit dry for 
48 hours with no plants inside. This will 
ensure that baby aphids don't repopulate 
in your Garden. If you wait too long to 
remove aphids, you will be fighting an 
uphill battle that will end up stressing your 
plants (and you!).

How to remove:
Cut off leaves and stems with webs.
Fully remove infested plants and let Garden 
sit dry for 48 hours. Spider mites can live 
dormant on dead or non-plant surfaces, so 
be sure to wait the full 48 hours to ensure a 
disruption of their reproduction cycle.
You can also try to remove them 
chemically, by:

Let’s Talk about Pests

Growing plants in a hydroponics Garden 
undoubtedly reduces the likelihood that 
your plants will be devoured by pests, but 
unfortunately, sometimes pests find their 
way into your home. The good news is, 
there are some easy ways to reduce the 

likelihood of this happening, 
and from removing pests from 
your Garden if you notice that 
they start to appear. 

Mix a 50-50% alcohol-water solution, and 
use a paper towel to wipe down leaves and 

stems with this cleaning solution Use an 
insecticidal soap, like the one linked here.
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When and Why to Prune

Pruning your plants is essential to 
maintaining optimal plant health. It’s 
also important for the health of your Rise 
Garden. Read on to learn more about 
pruning, why it’s important, and 5 tips to 
help you with pruning your plants.

Pruning your plants may feel like it is 
counterintuitive but it’s not. Why would 
I want to prune my plant when I want a 
big plant with lots of tomatoes? Pruning 
actually improves plant grow and fruiting!

Dead Leaves or Branches: Pruning dead 
plant matter (leaves, stems, and roots) 
will keep your plant from stressing out. 
It will also stop it from spending all of its 
resources (i.e. nutrients) on trying to revive 
a dying leaf (or stem or root system), and 
allow it to spend more resources on the 
leaves that are already thriving. It also 
helps with pest prevention!

Air Flow: Pruning improves air flow, which 
will stop plants from overheating and 
getting stressed. Natural air flow also 
helps with pollination.

Top 4 Reasons to Prune your Plants

We want your pruning efforts to be 
successful so we sat down with our 
Director of Research and Development 
(aka plant scientist), Angelo Kelvakis, to 
gather a few helpful tips that will keep your 
plants happy and thriving.

      Always use sharp scissors to cut leaves 
and branches. You don’t want to leave any 
rips or tears on your plants because it can 
lead to disease.

      When you cut off a leaf or a section of 
a plant, make sure to cut as close to the 
base of the main stem as possible, rather 
than at the bottom of the leaf. If you leave 
a stem without a leaf, the plant will waste 
energy trying to send nutrients to a leaf that 
doesn’t exist. This could stress out your 
plant or even stunt its growth.

5 Tips for Pruning your Plants

Building an Immune System: Pruning also 
trains a plant to be healthier, stronger, and 
more disease tolerant.

Plant Size: Simply put, your plant is getting 
too big. It could be shading other plants, 
extending outside of the Rise Garden, or 
reaching the light panels at the top of the 
garden. You’ll want to prune a few of the 
branches that are in the way.

      For shorter harvest plants (30-60 days 
to harvest), such as basil, you should only 
have to prune once or twice in its lifetime. 
For longer harvest plants (60-100 days to 
harvest), such as tomatoes or peppers, 
you should prune every month to keep your 
plant happy and organized.

      You should never prune more than 20% 
of your plant each time that you harvest. 

      The 20% rule also applies to roots! 
Sometimes pruning your roots is necessary 
for water flow or potentially a dead portion 
of the roots. If that’s the case, start small. 
The less you prune, the better.

1

2

3

4

5
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FB AMA:

October 13 at 4:00 PM CST 
(Topic: “What’s wrong with my plant?” Signs 
and what they mean)

IG LIVE:

October 19 at 3:00 PM CST 
(Talk about new seeds varieties and AMA)

FB AMA:

November 16 at 4:00 PM CST 
(Topic: Harvesting 101)

IG LIVE:

November 19 at 1:00 PM CST 
(Show how to transplant a plant to gift 
during the holiday And AMA)

FB AMA:

December 7 at 4:00 PM CST 
(Topic: Crop Planning 101)

Chat with
Our Plant Scientist
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New Seed Pods

Baby Cauliflower Mamba Sweet Red Pepper

True 
Watercress

Durango Outback 
Mix Marigold

Cauliflower is high in fiber, and a great low carb 
option for those who are looking to avoid grains. 

It’s naturally high in 
B-Vitamins and provides antioxidants and 

phytonutrients that can protect against cancer.

Peppers are rich in many vitamins and 
antioxidants, especially vitamin C and 

various carotenoids. 
They have several health benefits, such 

as improved eye health and reduced risk 
of several chronic diseases.

Marigolds contain antioxidants and other 
compounds that can aid in digestion and 
cramping. When applied to the skin in an 
ointment, it can help reduce inflammation 
and has even been found to promote the 

healing of wounds.

Watercress is in the same family as 
cauliflower and carries the same health 
effects with high levels of antioxidants 
that can prevent cancer and it contains 
high levels of Vitamin C. It’s also been 

found to lower cholesterol and improve 
heart health.

Brassica oleracea var. botrytis Capsicum annuum

Brassica oleracea var. botrytis Nasturtium officinale

Joining Us This Season

Arriving: 

December
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New Seed Pods

Early Jade Chinese 
Broccoli

Heartbreakers Dora 
Orange Tomato

Sora Radish

While the base of the root contains several 
anticarinogenic compounds, the leaves of 

the plant are also edible and have medicinal 
properties as well. The leaves of the radish 

are very high in fiber and can help aid in 
digestive health.

 Chinese broccoli is a good source of 
vitamin E, which improves immune 

function, preventing viral and bacterial 
infections. This green is a great source of 

dietary fiber as well.

Tomatoes contain high levels of Vitamins 
A, C, and E, as well as Calcium, Magnesium, 

and Manganese. Their high levels of 
lypocene reduce risk of cardiovascular 

disease in adults, helps with diabetes and 
reduces your chances of stroke.

Capsicum annuum

Brassica Oleracea Var. Alboglabra Capsicum annuum
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Growing
Happy



21



The Living Pantry - RISE GARDENS

22

Elevated Game 
Day Eats
Easily elevate your 
traditional game day eats 
with fresh ingredients!

It´s Game Time!
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Spicy Asian Chicken Wings

1lb Chicken Wings
½ teaspoon salt
½ teaspoon crushed pepper
black 
1 teaspoon paprika powder

1 tablespoon soy sauce
1 tablespoon lemon juice
1 tablespoon hoisin sauce
2 tablespoon ketchup
2-3 tablespoon sriracha sauce
2 teaspoon brown sugar
3 tablespoon chicken broth
1 teaspoon sesame oil

Sauce

Sesame Seeds
Cilantro
Chili flakes

Toppings

Directions

Ingredients

1 Mix together the salt, pepper, paprika, 
onion powder, garlic powder, and oil and 
then rub the wings with the seasoning mix. 
Let them sit in the fridge for at least 1 hour 
up to overnight. 

 

Preheat the oven to 350 degrees. Place 
an oven proof cooling rack inside a baking 
sheet and set aside.

 

After the wings are chilled, coat them 
with baking powder and place them on a 
rack and bake for 30 minutes on the middle 
rack. At the 15 minute mark, flip the wings 
so they bake evenly. 

2

3

4 Increase the temperature to 425 
degrees bake for 5 minutes on each side 
(flip them after 5 minutes). 

 

While the wings are cooking, add all of 
the sauce ingredients to a medium sized 
pot and simmer until it’s a thick glaze. 
Reduce to low heat and add in the cooked 
chicken wings to the sauce. Stir and toss 
the wings to make sure they are covered 
and caramelized. 

 

Remove the wings. Add the garnishes 
and serve immediately. 

5

6

½ teaspoon onion powder
½ teaspoon garlic powder
1 tablespoon neutral oil 
1 tablespoon baking powder 
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Skillet Nachos

1 bag Tortilla chips
8 oz Cheddar Cheese (shredded)
8 oz monterey jack cheese (shredded)
½ lb Ground Turkey

1 cup cherry tomatoes, quartered
½ cup white onion, 
2 cloves garlic, 
minced juice from 2 limes

Fresh Salsa

Preheat your oven to 400 degrees. 

In a cast iron, fill the bottom of the 
skillet with tortilla chips, then cover the 
chips with cheddar and monterey jack 
cheeses about ¼ of the cheese), ¼ of a cup 
of corn, ¼ of a cup of beans, half of the 
turkey taco meat and then repeat again. 

Top with the remaining cheese and 
bake for 20 mins. 

Directions

While the nachos are baking, chop 
the ingredients for the salsa, add the lime 
juice, salt and pepper, and cumin, and mix 
together. Set aside. 

 

Remove the nachos from the oven and 
let the skillet sit for 5 mins. Top with sliced 
jalapenos, fresh salsa, and fresh cilantro. 

 

Serve immediately.

1

2

3

4

5

6

Ingredients

1 taco seasoning packet
1 can corn, drained
1 can black beans, drained and rinsed

½ tsp cumin
1 jalapeno, seeded and diced
¼ tsp each salt and pepper
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Add the lime juice, onion, bacon, 
cilantro and stir to combine.

 
Season with salt and black pepper 

to taste.

Spoon the mixture into tomatoes.

Serve immediately or refrigerate 
until serving.

 

Cut a thin slice off the top of 
each tomato.

Scoop out and discard pulp.

Invert tomatoes onto paper 
towels to drain.

  
In a small bowl mash the 

avocado flesh with a fork.
 

Directions

1

2

3

4

5

6

7

8

Guacamole Bacon Stuffed Tomatoes Bites

20 cherry tomatoes, with the top sliced off
3 slices of bacon, cooked and rough 
chopped
1 large avocado
¼ cup white onion
1 tbsp chopped fresh cilantro

Ingredients

1 garlic clove, minced
1 tbsp lime juice
Pinch of salt and pepper
⅛ of a tsp of cumin
Cilantro to top
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*Prize: Two (2) winners will be randomly drawn to receive a Personal Rise Garden.

How to Enter :

Decorate your garden with fun Halloween decorations.

Post a photo or video to your Instagram feed or TikTok account and 
tag us @RiseGardens and use the #RiseHalloween hashtag to enter.

risegardens

risegardens

risegardens

Decorating contest

Tips
Win a Personal Garden!*

Enter by October 30, 2021 at 11:59 p.m. PST. 
Winners will be announced on October 31st!
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for Decorating Your Garden 
for the Halloween

Add a touch of sparkle for when the 
Garden lights go off for the evening with 
battery-powered twinkle lights.

One of the advantages of having a Rise Garden is that it’s made to fit into your 
home decor! That means you can decorate them for the holidays. Halloween is a 
fun and festive holiday that you can easily decorate your garden for! 

Here are a few tips for decorating your Garden: 

Plan ahead to determine your 
Halloween style. Spooky? Creepy? Witchy? 
They all work! Look for fun items that can 
work with your Garden such as bendable 
or wooden characters or scenes, a spider 
with moveable legs to wrap around Garden 
supports, or even a skeleton Unicorn to hide 
in the lettuce. The ideas are endless.

Don’t forget to decorate the top! Keep 
it light so nothing too heavy. You can easily 
style it as you do an entryway table or 
mantel. 

Small objects such as stones or 
imitation gems add a special touch.

1

2

3

4

Tips
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7 blackberries
1 oz thyme syrup* 

Add 6 blackberries to a shaker or mason 
jar and muddle until they’re completely 
smashed.

Add remaining ingredients to the 
shaker/ jar.

Instructions

Blackberry Thyme Cocktail Recipe

1 cup sugar
1 cup water
9-10 sprigs of thyme

Bring all ingredients to a boil in a saucepan 
over medium heat then reduce heat to 
low. Allow to simmer for 5-6 minutes, then 
strain.

Instructions

Thyme Simple Syrup

Ingredients

Ingredients

1.5 oz bourbon
1 oz lemon juice (or juice of 1 lemon)

Add ice, cover, and shake well for at 
least 30 seconds.

Fill a rocks glass with ice. Strain the 
cocktail into the glass and garnish with a 
sprig of thyme and one blackberry.

1 3

2
4
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Eat, drink 
   and be scary!

Try this fun, festive Halloween cocktail to 
get into the Halloween spirit. 
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Created by: RG Ambassador Chantelle Weiss

Kids
Engaged
indoors this season

Keeping
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Plant Lifecycle Observation

The first activity I have for you involves 
observing your plants germinate, which is 
the perfect activity for the nursery stage 
of your Rise Garden. This free worksheet 
has room to record up to five different 
seed types to study their germination. 
It includes a space for a planting date, 
an observation date, as well a space to 
draw pictures of your seedlings. Once you 
have set up your nursery, I recommend 
waiting 7-10 days before making your 
observation drawings so that you can 

start to notice the difference between the 
seedling characteristics. As you add your 
plants to your garden from the nursery, 
you can continue to observe their growth 
stages. Here is another worksheet, specific 
to lettuce, to help follow along with the 
plants life cycle. To add a bit more to the 
worksheet, add the cut out growth stages 
to the diagram as your Rise Garden plant 
reaches that stage. You can also make note 
of the days it takes to reach each stage.

What better way to get to know plants then to make some observations 
and study them! 

Fun science vocabulary: 

The first leaves that appear after germination are called the 
cotyledon leaves. These leaves contain all the stored food reserves of 
the germinating seed and once they emerge and turn green, they can 

begin to create energy for the plant.
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Pollinators play an important and crucial 
role in many plants’ lifecycles. However, 
inside in your Rise Garden, you’ll have to 
play this important role for several of your 
plants. Of course, you could just use a 
paintbrush, or even buy pollinating devices 
that look like electric toothbrushes, but the 
activity I have for you is much cuter and 
you get to spend some time with your little 
ones crafting it! For this activity, you’ll need 
toothpicks or wooden skewers, pom poms, 
and a pipe cleaner. Start by skewering 
the pom poms to make the body of your 

pollinator. Next cut the pointed end of the 
skewer, leaving a bit of room to attach the 
pipe cleaner. Last, cut the pipe cleaner to 
approximately 2-3 inches long and tightly 
twist around the end of the skewer to make 
the antennae. Your pollinator is now ready 
for duty! Using your pollinator, gently touch 
the center of each of the flowers you wish 
to pollinate, with the goal of taking pollen 
from one flower to the next. For more 
information on pollination and some really 
great videos of pollinators in slow motion, 
check out this link.

Build A Pollinator

Fun science vocabulary: 

The transfer of pollen from one plant to the next is called pollination. 
The process is required for plants to produce fruit and without it, some 

of our most enjoyed produce (apples, oranges, peaches, cucumbers, 
pumpkins, potatoes, and so many more) wouldn’t be very productive!
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Now available

Prime Shipping



35

Shop our Amazon storefront for your seeds and nutrients and 
receive free Prime shipping. 

Our Personal Rise Garden is also available on Amazon 
and ships free with Prime. 

It’s the perfect way to gift a garden and ship it directly 
to the recipient!

Your favorite
Seeds & Nutrients

Gift a
Personal Garden
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Introducing our New IG Cooking Show

Our new IG Live cooking show, Wildly Delicious, is a twice-monthly 
series where we use the freshest ingredients to make easy, seaso-
nal recipes that you can make at home. Growing your own veggies 
is only half the fun. We show you new and fun ways to use your 
bountiful harvests. 

Wildly   Delicious

Season 1 Schedule

Episode 3: 
Herby Fall Salad Dressings: 
October 14 at 2 pm PST

Episode 4: 
Halloween Small Bites with 
Kelsey: 
October 21 at 2 pm PST

Episode 5: 
Vegetable Pot Pie with Kelsey: 
November 4 at 2pm PST

Episode 6: 
Vegetarian Thanksgiving Side 
Dishes: 
November 18 at 2pm PST

Episode 7: 
3 Herby Dips for Your Holiday 
Party with Kelsey: 
December 2 at 2pm PST

Episode 8: 
Family Traditions/Swiss Chard 
Pie with Diego: 
December 9 at 2pm PST 
(Season Finale)



37



Contact Us

Follow Us on Social Media

www.risegardens.com

Help Center 
risegardens.com/ support.risegardens.com/hc 

Community Garden (Blog) 
risegardens.com/blogs/communitygarden 

Rise Gardens Indoor Gardener Community 
(FB Community Group)


