Rattlesnake Beans meet Tiger Stripe Tomatoes
BY KIM LANGEN
AG REVIEW, Killarney, Manitoba, Friday, March 25 2011 (Killarney Guide)
There are a whole lot of unusual beans growing up just north of town. And rare tomatoes
too, all squashed into a big family garden a few hundred feet from the Pembina River.
And while the garden certainly helps feed the family of five, it’s also about learning skills
and pleasure for the kids, say the busy parents who both work full-time in town.
“He’s the landscaper, and I’m the gardener,” said Tamara Kemp, who along with her
husband Miguel Boulet have been busy re-arranging the garden site at the lovely 10.5
acre property they purchased in 2008 from Keith and Shirley Tripp. “The whole family
helps. And my son Spencer and I go through the seed catalogues together in January; we
pick the seeds and varieties together.”
But they are not your average seeds. The blended family has an eye for unusual and old
varieties, and keep on the lookout for top taste.
“The garden was here already, but we
expanded it a little bit. We laid it out
differently and set up raised beds, and filled
them with soil and compost,” said Kemp.
“And the greenhouse was already here. We
start a lot of plants in there in the spring.
Since we started gardening three years ago,
our focus has been on tomatoes and beans.
We get a lot of seeds from Heritage Harvest,
in Carman, Manitoba, who specialize in
heritage and rare seeds. And we get some
seeds from Lindenbergs, in Brandon.”
A number of their chosen shelling beans –
all climbers - are grown up teepees, and the
family keeps and dries some of each for the
next year’s sowing. The rest are saved for
winter meals. They include varieties such as
Zebras, Orcas (which look like a small orca
whale), Blue Cocoa, Good Mother Stallard,
Annie Jackson, Rattlesnake, French
Horticultural, Cranberry, Dragon’s Tongue,
Scarlet Runner, and their bean family top
pick, the rare Pepa de Zapallo from Chile.

Tamara Kemp-Boulet under the old apple
tree in her garden, holding a basket filled
with a variety of rare and special tomatoes.

“That’s our favorite one for flavour,” said Kemp. “It’s meaty. I would say we are selfsufficient in beans, and we use them in soups and stews.”
More than 200 tomatoes were planted out from the greenhouse last summer, including a
wide mix of shape, colors, and flavours. Yellow, black, red and green, they were all
delicious, say the family, who can a lot of them for winter use.
“I love tomatoes,” said Boulet.
“No matter if they are fresh, or
cooked. My favorite is Black
Prince.”
Other tomato varieties they
cultivate include the Natural
Black Cherry, the Snow White
Cherry, Marizol Gold, Tiger
Stripe, Bali, Green Zebra and
Purple Calabash.
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A few of the stored winter squash grown each year in the
Kemp-Boulet vegetable patch.

And then there’s the special
Japanese popcorn.

“We always do popcorn,” said Kemp. “It’s a yellow one, Tom Thumb, and it’s a
miniature plant with two or three cobs per plant. We harvest it in September when the
plant is dry. It can freeze and that’s fine. We pull the seeds off the cobs and dry them.
It’s delicious.”
There’s also the purple carrots (with
a sweet orange interior), the snake
gourds (for fun), a variety of squash
and gourds (for more fun) grown on
a black plastic mulch bed with tires
on top for the plants, plus lettuce,
celery, swiss chard, potatoes, onions
and garlic.
They discovered a great eggplant
cultivar, Hansel, that ‘worked very
well’ last summer with lots of long,
thin, purple fruits, and Boulet made a
terrific Greek moussaka with it, he
said. Then there are the tomatillos
(for salsa), a selection of herbs for
fresh use and for drying, some green
bush beans, a spicy mesclun mix,
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The Kemp-Boulet family grow enough climbing shelling
beans each year to supply the family’s winter needs. Pictured
are a number of the rare and heirloom varieties saved for next
year’s planting.

and a snap pea called Sugar Lace that doesn’t need staking.
“It stakes itself,” said Kemp. “It grows lots of tendrils, and they kind of grow together
and hold themselves up. I plant a band of rows, 10 rows in a four-foot wide bed, and they
just trail over each other.”
The family rotates the beds each year, and uses thick flakes of straw to lay down the
walking paths. A big apple tree (with delicious, big fruits) is the huge garden’s
centrepiece, and supplies them with loads of tasty frozen applesauce and apple pie filling
through the long Manitoba winter.
“We love the garden,” said Kemp. “Everybody works in it, but some are more willing
than others. One of my sons loves growing anything with a ‘dragon’ in it, and the gourds
were a lot of fun. We believe that people should learn to feed themselves, so it’s a good
lesson for the kids. And whatever we don’t eat, or get time to do, there’s an animal here
somewhere on the farm that will eat what’s left over. Nothing goes to waste.”

