
 

 

 

 

 

 

 

 

 

 

 

If it grows, it’s likely Dr. Harold 

Weiss has tried it. Harold, a 

dentist by profession, gardens 

on a semi-pied corner lot in 

Regina. The property isn’t 

massive, but the volume of 

fruits and vegetables it 

produces is. And not all of them 

are the usual, everyday 

varieties. Harold likes to 

experiment. And if growing 

something special requires a 

specific microclimate or soil 

amendment, Harold will see to 

it that it is provided. 

Take the space in the 

front yard, under a line of 

spruce trees. One doesn’t 

normally expect to find sandy 

soil beneath evergreens, but 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Harold knew something had to 

be done with the sheer clay 

that was leftover when the 

topsoil was stripped away 

during construction of the 

house. He trucked in enough 

sand to amend the soil to a 

depth of at least one inch (31 

cm). The daylilies, ferns, 

bergenia, and Japanese spurge 

growing there are grateful for 

his forethought. 

Japanese spurge, or 

Pachysandra terminalis, is one 

of the unusual plants Harold 

has tested and found to be 

adaptable to Regina’s 

challenging prairie climate. A 

member of the boxwood family, 

Japanese spurge is a vigorous 

spreader that keeps its green 

 

 

 

 

 

 

 

 

 

 

leaves all winter long. “The 

snow packs it down and you 

think it’s dead in the spring,” 

Harold remarks, “but then it 

absorbs the moisture and come 

on again.” Japanese spurge 

blooms with white starburst 

flowers. 

Pachistima myrsinites 

(sometimes called Oregon 

boxwood) is another unusual 

groundcover that flourishes in 

Harold’s garden. This low-

growing evergreen groundcover 

thrives in part-sun/part-shade. 

Like its Japanese spurge cousin, 

it emerges from winter 

flattened by the snow cover, 

but soon rebounding and 

blooms in late April to early 

May with attractive red flower 

spikes. Pachistima spreads by 

sending runners. 

Winterberry or 

Canadian holly is an Eastern 

Canadian species that Harold 

also nurtures in his garden. It 

blooms in August and produces 

red berries in the fall. There is 

even an azalea in the front yard 

landscape. ‘Northern Lights’ 

enjoys acidic soil and does best  
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in the near full shade. Its 

apricot-coloured flower comes 

on it late May. 

Harold’s encloses 

backyard garden is packed with 

growth. Much of the space is 

devoted to an orchard that 

includes a healthy patch of 

raspberries, including a tall, 

thornless type that produces 

large plump berries, and the 

black raspberry Wyoming, 

which is anything but thornless, 

and resembles a blackberry. A 

pear of uncertain parentage 

produces sweet, golf ball-sized 

yellow fruit, while a kiwi vine 

grows on a screened support. 

Harold has several 

different apples varieties in his 

yard. His favourites include  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Prairie Magic, developed at the 

University of Saskatchewan, 

and Haralson. “Many of the 

apple trees in this yard are a 

result of my own grafting 

efforts,” Harold says. “I get 

early August apples from a 

Goodland graft on a completely 

fabricated tree. The tree was a 

wild rootstock that grew from 

an apple seed that sprouted. It 

would never have become an 

apple-producing tree itself, so I 

grafted on two other apple 

varieties.” Harold says the 

Goodland apple is good for 

cooking, but is not a good 

keeper. The mini-orchard also 

features Evan and Carmine 

Jewel cherries. Harold covers 

the tree with a net to save the 

fruit from the birds. 

The strawberry patch 

features a June-bearing variety 

from PEI that produces big 

leaves and 2 inch (5 cm) berries. 

He mulches the space with 

grass clippings to keep the 

weeds away and the berries 

clean. Elsewhere he nurtures 

wild runnerless strawberries 

that act as a groundcover, 

though they do produce some 

berries. 

Harold had to do some 

major soil amendment for his 

blueberries. “Blueberries need 

quite acidic soil,” he says, “and 

a lot of Sulphur, wood chips, 

and pine bark, etc., until the pH 

meter registers 5.0 or 6.0. I feed 

the same fertilizer to other 

acid-loving plants like azalea 

and some of the apple trees.” 

Chippewa Northsky and 

NorthCountry blueberries have 

proven most successful.  

There is also a bit of a 

vineyard being cultivated 

against the south side of the 

Weiss’ house. Here, hardy 

Valiant grapes grow with Kay 

and St. Croix. “Valiant is a good 

standby variety like the Ontario 

Concord grape. It produces a lot 

of fruit and makes great grape 

juice,” Harold says. “It ripens 

around the first of September, 

and is even sweeter if it gets a 

touch of frost. Kay is a white 

grape, and St. Croix is a very 

sweet red grape. Between the 



grape walls, Harold nurtures a 

herb garden with Greek 

oregano (a perennial that 

overwinters), regular and garlic 

chives, green onions, and 

intensely aromatic summer 

savory that self-seeds every 

year. 

An excessively rainy 

summer several years ago 

prompted Harold to trying 

growing some of his tomatoes 

in pots. Roma and Tomboy are 

favourites. Tomatoes in the 

garden are surrounded with 

collars, and Harold water only 

within the collar to conserve 

water. He also puts collars 

around his kohlrabi. Early 

Vienne is his preferred kohlrabi 

variety. “I grew up on kohlrabi,” 

he says. “It’s an early maturing 

member of the cabbage family. 

I start it from seed in the house 

and transplant it into cell 

packs.” 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Harold tried to establish 

a small asparagus patch with 

nursery stock, but the roots 

didn’t survive. He’s trying again 

using baby asparagus sprouts 

he dug from around the edge of 

an establish patch. “My goal is 

to develop a healthy clump 

where harvesting spears won’t 

kill the plot. It generally takes 

three to four years until you can 

get a good harvest. And then 

you don’t cut all the spears. You 

leave some to store energy in 

the roots for the next year’s 

crop. I’ll be cutting spears for 

only a week or two.” 

Buttercrunch lettuce, 

romaine and endives are 

started inside in March, and are 

planted into cell packs when 

they develop their third leaf. 

Harold moves the seedlings to a 

windowed potting shed in the 

month of April. Head lettuce is 

planted into the garden no 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

earlier than May 15th or the 

May long weekend. 

Row lettuce for cutting 

grows in a cold frame. “I sow it 

in the garden as soon as the 

ground is workable – generally 

mid-April,” Harold says. “Then I 

put a frame on 1 x 6 foot planks 

around the space and cover it 

with an aluminium-framed 

window. Once the seeds sprout, 

I replace the glass window with 

screens so the plants get air 

circulation. It also keeps the 

sparrows from eating the baby 

lettuce. When the lettuce grows 

to the height of the screen, I 

take it off and begin 

harvesting.” 

Utah celery is pretty 

well self-blanching, Harold says, 

“but if you don’t give it a wood 

frame, the stalks will dry out.” 

Kept shaded, it grows firm and 

tender, and not woody. Some 

of Harold’s parsnip crop is  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



harvested in September; the 

rest stay in the ground over 

winter, enjoying the snow 

cover. “At the end of March or 

early April, I get out my rubber 

boots and dig,” he says. “The 

flavor is very good.” Harold 

erected a wire screen fence in 

the veggie patch for sweet 

sugar snap peas. Once they’re 

done, Sweet Slice and Long 

English cucumbers take over 

the space. 

Composting is a science 

for Harold. “It’s a factory in 

itself,” he says. He composts 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

some grass clippings, but sticks 

mainly to leaf compost 

“because it is the quick, high-

energy method for 

Saskatchewan. “In our climate 

and growing conditions, we 

need more brown than green,” 

he explains. “We need high 

carbon to burn up the greens. 

My compost gets to 50-60°C 

(122-140°F) in the middle. You 

can feel the warmth with your 

hard.” Harold starts a new 

compost pile as soon as the 

spring frosts are past, adding a 

garden centre-purchased  
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accelerant to get it going. “I let 

my compost mature a long 

time,” he says. “It goes through 

a maturation cycle, and then it’s 

screened and stored in closed 

plastic storage barrels. I will 

often add fertilizer and bone 

meal to the finished compost as 

well.” The compost isn’t used 

wholesale on the garden. It is 

only applied in the planting 

holes and around plants. Within 

a year it will have become part 

of the soil. 

Harold also has an 

elaborate water collection 

system that can save 500 

gallons of drainage water. He 

uses it to water the garden, 

especially the tomatoes and 

cucumbers. 

Why does he garden? 

“I’ve always gardened. It’s 

probably in my blood. My 

grandparents gardened… my 

grandmother worked on a 

strawberry farm in Russia and 

my parents grew strawberries 

on an acreage in Poland. My 

mom talked of picking 

strawberries to ship to Warsaw 

for the morning market.” 
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