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People In Natural Life

People are what have made Natural Life successful — those behind the
scenes, our loyal subscribers (some of whom have been

with us since the very first issue in 1976!), our advertisers and
those whose photos and words have appeared in our pages
over the years.

Natural Life has been part of many memorable
events, large and small. Here is a photo of our
coverage of the Mariposa Folk Festival in 1976.

Humanitarian, conser-
vationist and chim-

Our November, 1995 issue panzee expert Dr.

British Columbian Eve Smith, who ~ featured a cover interview with Jane Goodall was

died in 1988, was a passionate en-  environmentalist, author and featured in a cover .

vironmentalist, peace activist, nat-  broadcaster Dr. David Suzuki. story in 2003. Above, Astrid
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The bluegrass
trio above left

Page 30 NaturalLifeMagazine.com



“Growing”
column

Susan Hamilton
1977

Often, what you are plant-
ing has an interesting history as
well as great nutritive potential.

Carrots

The orange carrots that are
so popular today were developed in Holland in the 17th century. They were mutants of the
yellow carrot, which was popular in Europe for hundreds of years previously.

These yellow carrots were mutants of the original cultivated carrots, which were magenta.
The magenta carrots came from Afghanistan around the sixth century. The yellow and ma-
genta varieties fell from favor with the Europeans because they had unappetizing colors when cooked.

Over the centuries, we have learned to pickle, can, freeze, dry and root cellar the valuable crop. Now here is one way to grow it.

Soil that provides good drainage, is free from as many stones and pebbles as possible, and that has been dug to a depth of nine
inches and fertilized with organic materials in the fall, is ideal. If you put nitrogen or manure on the carrot patch in the spring, your
carrots will be tough-skinned and the roots branched. Your fingers can be used to make drills a quarter-inch deep for the seeds,
one-and-a-half inches apart, and the rows should be from 12 to 24 inches apart, depending on the type of carrot you grow (some are
giants) and the size of your garden. When they reach three inches in height, the children will love thinning
them to three inches apart. If you plant some radishes in with the carrots, they’ll germinate faster and give

you guides as to where your row is — \ ‘jﬁ
When fall harvest comes, we dry some of those beautiful green tops, hang them in bunches and later ;'.-IL’ -

crumble them into soups and stews. Carrot tops and powdered kelp make interesting seasoning combina- , 1 L

tions. 1
To root cellar, we use old bushel baskets and peat moss and layer the unwashed roots, always keeping i i ) i

peat moss between each one. If this is kept damp, not too moist, you’ll have lovely carrots into Spring. We ,_-;"'t,: u v kS

have used washed sand and some people use good garden loam, but we found for our purposes peat moss
was superior.

Grated, unwashed, raw carrots, applied as a compress to aching mus-
cles and left overnight, have worked wonders for our family after too

2 0 C G rrO‘I' Pe p - U p much gardening. Mother Nature is always amazing!
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2 medium carrots, scraped and sliced
1-1/2 cups orange juice

1 apple, cored and cut in eighths

2 tbsp honey

1 tsp cinnamon

Place all ingredients in blender container.
Blend until smooth. Serve chilled with a car-
rot swizzle stick, if desired. About 135 calo-
ries per cup serving. Makes 3 cups.
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