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Isn’t it funny how time 
just flies by?  

It was Christmas, News Years…then 
where did January go? Our new 
Class of 2016 just started and 
excitingly it’s a FULL CLASS! Then, 
right on time, Practicum classes 
started in February. How does a 
Master Gardener find the time for his 
or her own garden? The key is to 
stay organized, and one of my 
favorite ways to stay on top of the 
garden’s organization is to follow the 
Garden Guide for The Rogue Valley.  
I bought a copy five years ago when 
I was a student in the Master 
Gardener class of 2012, and it has 
paid me back each year. 

Here are some tips from the month 
at a glance section in the Calendar of 
the Guide. These are things I should 
be doing or at least think about 
doing shortly in my garden. If you 
somehow missed February’s To Do’s, 
no worries! Early March will work 
fine too…just do not procrastinate 
too long. If the weather (the 
BIGGEST variable in our Valley) 
continues to remain dry, we might 
have an earlier than usual spring. So 
get out that little Guide and get 
cracking! 

P is for President’s Day and P is for 
Planting Peas! If you love fresh peas 
right out of the pod (and really, who 
doesn’t) President’s Day is a great 
day to remember to plant them. Got 
busy? That’s O.K., so did I. As long 
as you get them in the ground 
quickly you can still eat tender, 
sweet peas later in the season. 
Some pointers here: carefully read 
your seed packet information. Some 
peas are a hybridized strain that are 
resistant to fungus and some are 
not. You will want to know this, as it 
will determine whether or not to use 
an inoculant at planting time. Also, if 
your soil is packed simply add to the 
surface a good six to eight inches of 
topsoil mixed with compost where 
you intend to plant your peas. This 
will save you from trying to cultivate 
your muddy hard-pack, which isn’t 
good for the soil and will speed 
the process of nutrients getting to 
those baby roots after sprouting. 

How many of you forget about LAWN 
CARE every February? I admit, this 
often gets away from me too. While 
the ideal timing is in February, 
putting your Early Spring Mix on 
your lawn in early March will work. 
DO IT NOW! If you intend on using 
the non-chemical corn gluten to help 
suffocate those pesky broadleaf 
weeds, now’s the time to apply that 
as well. Just be certain that 
whatever lawn treatment you are 
using does not contain a weed 
eliminator or you will be doubling up 
on the treatment with corn gluten. 
When in doubt, look it up on our web 
site, call the plant clinic, or go ask 
the sales people. It really makes a 
difference in a lawn’s overall growth 
and appearance later in the year 
when this pre-spring preparation is 
remembered. 

One more thing to think about is 
pruning and div id ing woody 

perennials. Do you have berries 
growing in the garden? What about 
rosemary or lavender? There are 
many others and now’s the time to 
prune and while you’re at it, think, 
“could I make a successful bare-root 
start from this cutting?” My answer 
is always, “Why not try?” There is a 
wealth of information on cuttings 
and how to start them, but woody 
perennials are pretty easy. This is 
better to do in January/February but 
there’s nothing wrong with trying.  

You have a 50/50 chance of it 
rooting and growing. I have literally 
propagated all my lavender and 
rosemary this way and have multiple 
lovely plants for bees and culinary 
uses. 

 Next month will be a busy one as 
we begin to think about seed 
planting, so get these easy-to-do 
gardening ideas done now. Happy 
Gardening! 

Julie Engleson 
Master Gardener 2012 

 
 
Julie Engleson is a Master 
Gardener and a friend. Many of 
you know that she has been living 
in Portland with her daughter 
while going through pre-treatment 
testing.  

She writes “My energy and 
thoughts are with you all on this 
first day of Practicum class! I hope 
you have knowledge-hungry 
learners in class this year...that's 
always fun. My love to you all, I 
miss you so much!” 

Always thinking of others, Julie 
sent this article for our benefit. 
 
Cindy Williams 
Master Gardener 2014  
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First, I want to remind you 
that our Spring Garden Fair 
will be the weekend of 
April 30 & May 1,  
which is fast approaching. The 
Practicum is busy planting 
donations and seeds. Remember 
the last day for donations is 
April 1.   

The SGF committee is making this 
the best fair yet, for both the 
attendees and the vendors. The 
product selection will be better 
than ever as vendors are being 
juried for both relevance to 
gardening and quality of their 
offerings. And, there will be lots of 
garden demonstrations, as well as 
free services such as well water 
testing for nitrates, soil pH testing 
and free plant potting. 

As in recent years, other things 
are happening that weekend 
which will drain our pool of 
attendees. We must address the 
drop-off in attendance we have 
experienced. It is severely 
impacting our association’s 
program budget. Traditional 
marketing tools are no longer 
effective in this age of choices and 
filters for what we listen to or see. 
So, we must put more emphasis 
on networking tools. We ask you 
to promote this event through 
your email lists, inform your 
organizations and talk to your 
friends. Distribute the Spring 
Garden Fair rack cards and 
posters to stores and offices 
willing to make them available to 
their customers and clients.   

Second, I want to share a 
couple of garden related videos 
I have recently watched.  
I recommend Dr. Elaine Ingham’s 
video  

https://www.youtube.com/
watch?v=x2H60ritjag  

in which she gives a compelling 
science based argument against 
conventional horticulture/
agriculture insecticides, fertilizers, 
plowing and tilling which disturb, 
if not kill soil life in favor of using 
compost to enhance microbial 

activity. The slideshow from her 
presentation is at  

https://drive.google.com/
file/
d/0B6tV3TorfmstbXllUU5yMX
B2MWM/view 

The second video is Episode 425: 
Four Season Garden of the PBS 
“Growing a Greener World” 
program: 

http://www. 
growingagreenerworld.com/
winter-gardening/.  

Among other things, this video 
goes into the design and 
construction of high and low-
tunnels for season extension, and 
demonstrates tube benders for 
shaping the ribs of the structures. 

Please attend board meetings 
– 10:00 a.m. on the first Friday of 
the month – and please volunteer 
in the demonstration gardens 
and on our various 
committees. There is a lot to 
do and we need your help. 

Get in on the action; contact me 
at eweisberg1@gmail.com or 
phone (541) 708-3792. 

 

Eric Weisberg 
President 2016 
Master Gardener 2012 
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A Hot Beginning:  

Origins of the Chili 

As the weather warms and the birds 
begin to build their nests, it is a 
wonderful pastime to think of 
glowing red, orange and green 
peppers and chilies brightening our 
gardens, adding spice to favorite 
dishes. My family is part of a 
rotating host supper club we started 
nearly ten years ago after moving to 
the Rogue Valley. I love my turn to 
cook taking this opportunity to learn 
dishes from cultures around the 
world. Often these involve the 
delightful heat brought to food by 
Capsicum annuum and its many 
cultivars including everything we 
commonly call “pepper” or “chili”. It 
is remarkable to reflect that before 
western contact with the “new 
world” of the Americas, the cuisine 
of the old world had to make do 
without the heat of the chili! How 
could Thai, Indian, Hungarian, a host 

of African, Asian and many other 
cultures have gotten along without 
this spiciness? And yet they did.  

A recent study overlaying data from 
linguistics, genetics and  
archaeo-botanical data provides the 
most confident estimation yet of the 
area of origin of the domestic pepper 
around 6.000 years ago. It is an 
area centered on the Mexican states 
of Veracruz, Puebla, and northern 
Oaxaca. This region has wild types 
of Capsicum annuum, including the 
small and intensely hot “bird chili” or 
“chili de pajaro.” The presence of 
wild relatives is one factor scientists 
use to identify the location of 
domestication for crop species.   

The name “Bird chili” also provides 
clues to the evolutionary biology of 
the heat of the chili. Plants often 
enter into evolutionary partnerships 
not only for pollination, which is on 
everyone’s mind these days, but 
also for seed dispersal. It is in 
plants’ best interest to get their 
seeds off to the best start possible 
and they often enlist members of the 
animal kingdom in this goal. They 
trade rich food sources such as 
sugars and fats for transportation 
and fertilizer for their seeds. We all 
know that most mammals (primates 
excluded) do not see color very well. 
This is an indication that mammals 

were not involved 
in the bright red 
chili’s plan for 
spreading its 
seed. In fact, passing through a 
mammalian digestive system 
destroys their seed. However, birds 
do see red well and their very 
different digestive system leaves the 
seeds of Capsicum vital and ready to 
germinate. Small mammals like pack 
rats have been shown to avoid 
eating spicy chilies, while birds eat 
them with gusto. Birds lack the 
receptor for capsaicin, the heating 
element of the chili. So, the heat 
many of us relish is actually a 
deterrent for seed predation by 
mammals! Interestingly capsaicin 
has also been show to deter insect 
predation of seeds and even certain 
damaging fungal species from 
growing on the seeds.  

This Summer, as you regard the 
bright colors of your garden peppers 
and delight in the complexity their 
heat adds to your supper, pause a 
moment to appreciate the evolutionary 
wisdom behind both and enjoy! 

 
Rachel Werling 
Jackson County OSU 
Urban Horticulture Coordinator 
(interim) 
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Have a favorite  

flower or tree  that’s blooming now? 

Some fun garden art in your yard? 

...Have a picture of it?  

 

If you do and would like to have it published in                   
the Beet, send it to:  
cindy@clwnet.com  

 
Put “What’s Blooming”  

in the subject line.  

If there is more than one  
submission,  

I’ll make a random selection.  
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Have you paused to look out your window 

while doing dishes to take in the view? No 

matter what your surroundings there is 

beauty to be found.  

Hummingbirds hover the feeder 

outside my window and I am 

mesmer ized.  Anna's   

Hummingbird’s (Calypte anna) 

iridescent colors shine as they 

stop their lightning speed 

movement for a split second 

then fly off again.  

As I take in my panorama and the 100' pines my 

garden comes into focus. Our first year in the Rogue 

Valley my daughter and I decided to build raised 

garden beds to reduce the backbreaking labor of 

gardening. We built seven three-foot high boxes out 

of cedar and used the layering method to fill each 

box. Let me tell you right now, for what it cost to 

build and fill the boxes I could have bought organic 

vegetables at the Co-op for three years. However, I 

digress, Melissa and I had agreed to learn sustainable 

living and we both had taken the Master Gardening 

classes. We amended our soil with nutrients learned 

in the MG program and harvested an abundance of 

tomatoes, peppers, herbs, and flowers. Marigolds 

were planted around and between the vegetable 

plants and they co-existed beautifully. I already 

knew how to can and had brushed up my skills by 

taking the Master Food Preserver classes the previous 

year. As luck would have it we had a bumper crop so 

we canned, and canned and canned.  

For those of us that have spent their lives buying 

vegetables at a grocery store, it is magical to see 

those first two leaves of a seedling come through the 

soil. I had never seen broccoli grow and although it 

didn't resemble what you buy in the store the 

taste was incredible. Each year we plant is a 

learning curve as the weather is different, the soil has 

changed or the seeds are from a new producer. What 

I do know is that learning the basic principles of the 

Master Gardener program puts 

you – tomatoes ahead – of 

everyone else and that you 

will adapt to any location in 

this beautiful Rogue Valley. 

 

Cindy Williams 
Master Gardener 2014  

From the Editor….   

 
JCMGA Practicum needs divisions of  these 10 
best-sel l ing perennials. If you have these in 
your garden please consider dividing them 
this spring and donating the divisions to the 
Practicum. 
 
 Peonies Rhubarb 

 Hosta Hellebore 

 Penstemon Echinacea 

 Heuchera  

 Dicentra (Bleeding Heart) 

 Monarda (Bee Balm) 

 Herbs (i.e. chives, thyme, oregano)  
 
We are also looking for 1-3 foot rooted trees and 
shrubs. But wait, think creatively about what else 
might be in your garden that can be divided and 
donated.   How about ground covers or succu-
lents? Berries or horseradish? Ferns or grasses? 
You never know what might be next year’s best 
seller! 

Donations can be delivered until April 1. This 
ensures big beautiful plants by the Spring Garden 
Fair. Please bring all donations to the Exten-
sion in a non-returnable container and place 
them by the mailbox in front of the big green-
house. Inside the mailbox are donation forms. 
Please fill out the form and place it in a plastic 
bag (a lso in the mai lbox).  Remember to 
place the form in the bag with your donation.   

Thanks in advance to all those who are dividing 
and donating!   

 
10 BEST SELLING  

PERENNIALS  
AT  

SPRING GARDEN FAIR 
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Recipe: Gailon—Ginger Stir Fry 
 
Ingredients:   
1½  lbs Gailon, with leaves, washed and dried  
2”   piece of fresh gingerroot, peeled, sliced thin then cut in very slender strips 
6oz fresh shiitake mushrooms, cut in strips if fresh, or if dried rehydrated in hot water (takes about an hour) then 

cut in strips 
1 tablespoon high heat sesame oil 3 cloves of garlic, minced 
1 tablespoon light Tamari sauce or oyster sauce 2 tablespoons of sweet rice wine or sweet Sherry wine 
1 teaspoon corn or potato starch Toasted sesame oil 
Toasted black sesame seed 

Directions: 
Separate stalks from leaves on Gailon. Cut stalks in 2” diagonal pieces the set aside. Cut leaves diagonally in halves 
or thirds and set aside. In wok or large skillet, heat sesame oil then stir fry gingerroot for about 1 minute. Add garlic 
and fry another minute. Add Gailon stalks and stir fry about 2 minutes adding in leaves then tossing for about 
another minute. Stir together the Tamari, wine, starch then pour over vegetables. Toss for about 1 minute until it 
thickens. Drizzle with toasted sesame oil then toss and sprinkle with sesame seed and serve immediately.  
Serves 4 as a side dish or two as a main course when a protein is added (i.e. tofu, chicken, fish) 
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Amidst the mélange of early 
spring offerings Asian broccoli, 
the mustard orchid holds a place 
of its own in the emerald-leaved 
kingdom. 

Less often found, Gailon (or Kailon/
Kailan/Gailan) offers a delicious 
alternative to broccoli. Pixcee, my 
Jack Russell, thinks it’s highly 
preferable to broccoli. Although a 
member of the Brassica oleracea 
family (including broccoli, cabbage, 
kohlrabi, cauliflower and such), it 
belongs to the group alboglobra. 
Given its slender growth, even those 
with petite garden plots or only pots 
may indulge its slightly bitter more 
intensely flavored greenery whose 
small florets embellish its thick stalks 
with blueish leaves. 
Despite this plants toleration for light 
frost, sowing indoors produces hardy 
seedlings. To start indoor, sow two 
seeds per cell in 72-plug flats filled 
with pre-moistened, (using hot water 
wets mix more easily), sterilized seed 
mix. Push seeds in ¼” then cover 
with more mix and water enough to 
make sure all is well moistened but 
not soggy. With our fickle springs, 
early sowing quickens Gailon’s 
maturity so you’ll get to savor its first 
intensive-flavored-florets as those of 
standard broccoli. 
Cover flats with plastic lids or clear 
plastic then place on heat source at 

75°. In about 4-7 days, first sprouts 
should be peeking out. Once most 
have poked their heads up it’s time to 
move them to a cooler area, 55°to 
60°, beneath a strong light source 
about 2” above seedlings. This will 
encourage stouter rather than spindly 
growth. 
Once true leaves appear, start 
hardening off seedlings, leaving them 
outside longer each day. After about 
3-4 weeks, they’ll be ready for their 
final garden home site. Preferring 
well-drained-fertile soil, beds should 
be amended with organic compost 
before planting. Place seedlings 6-8” 
apart in rows spaced 12-14”. Cover 
plants with floating row cover 
securing the sides with pins or 
weights. This will protect new plants 
from light frosts as well any voracious 
nemesis awaiting a tender meal. 
After planting, water seedlings with a 
full strength kelp or B1 solution to 
encourage root growth and more 
vigorous plants. Thereafter, keep 
Gailon regularly irrigated and well 
mulched to control soil temperatures. 
Feed with a balanced organic fertilizer 
every 3 weeks. 
When stalks thicken and buds form, 
harvest them by cutting below 2 leaf 
sets.  (They become tough after 
blooming.) Gailon stalks, leaves and 
side shoots may be harvested many 
times. Store Gailon in the refrigerator 
wrapped in toweling (old flour sack 

type or terry dish towels are great for 
th is)  p laced in p last ic  bags.  
Refrigerated talks will last for a few 
weeks but are best used as soon as 
possible to indulge in their most 
intense flavors and sweetness. 
So explore a new horizon beyond the 
bounds of broccoli and let Gailon 
grace your garden as well your dinner 
table for several weeks with its 
sweet, intensely flavored emerald 
spears and leaves. 

Seed Sources: 
Baker Creek Heirloom Seeds 
www.rareseeds.com 
 
West Coast Seeds 
www.westcoastseeds.com 
 
Johnny’s Selected Seeds 
www.johnnyseeds.com 

This company has a new hybrid 
called “Happy Rich”,  a cross 
between broccoli and Gailon for 
those desiring to try such.  Plants 
are supposed to have more/larger 
florets. 

Sydney Jordan Brown 
Master Gardener 2000 

Graced with Greenery 

www.rareseeds.com
www.westcoastseeds.com
www.johnnyseeds.com
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It is with a heavy heart that I 
must announce that our spring 
Plastic Round-up event has been 
cancelled. There are many factors 
affecting our ability to provide the 
event that are completely out of 
our control. As many of you 
know, it has been amazing that 
we have held on to this event as 
long as we have against the 
odds. But plastic recycling has 
become even more challenging 
over the last number of months; 
and by many indications, this 
trend will continue in the near 
future. 

One of the main factors is that oil 
prices are extremely low. This 
makes the use of virgin materials 
cheaper and more attractive for 
plastic manufacturers as opposed 
to using recycled plastics. It is 
becoming more costly and 
difficult to find homes for less 

common and miscellaneous 
plastics found around the 
home (such as toys, hangers, 
and other small random plastics).  

Domestic and export markets for 
recycled plastics are full and 
focusing on the higher value 
and easy to use plastics, creating 
issues getting lower valued 
material recycled. Globally, the 
slowdown in China’s economy 
and production rate has affected 
the consumption of recycled 
plastic as a feedstock for new 
products.  

In some cases, smaller consumers 
of mixed plastics have had to 
shut their doors until better 
markets return. The processor 
that accepted our fall material 
took it at a loss and no processor 
is willing to accept more at this 
time. 

Josephine County is  a lso 
cancelling their annual event. It 
is unknown at this time if we will 
revive the event in the future. I 
will contact the processors later 
this year to see what they have 
to say. That being said I know it 
is difficult to ask people to save 
their plastics for months with no 
guarantee that we can recycle it. 

  
Denise Barnes 
Master Recycler  
Program Coordinator 

YIKES! The Plastic Roundup is 
suspended! What about all that 
plastic? Take a deep breath!  
While not perfect, it turns out 
there are still things we can do to 
combat the extravagant use of 
the made-from-petroleum 
substance. 

F i rst ,  remember that  the 
preferred order of approaching 
potential waste is Reduce, Reuse, 
Recycle; we can concentrate on 
the first two instead of becoming 
panicky about suspension of 
recyc l ing p last i c .   Before 
purchasing an item made of 
plastic or wrapped in plastic, ask 
yourself if there is an alternative 

(reduce). Do we really need 
p last ic  bags? Is  i t  rea l ly  
necessary to encase apples or 
eggs in plastic to keep them 
safe? Is lettuce in a plastic box or 
bag better preserved than 
unwrapped lettuce held together 
with a tie? Do coffee and water 
taste better in one-time use 
plastic containers? 

If a needed item only comes in 
plastic, be sure to use it over and 
over until completely worn out. 
Buy plastic items used at 
Goodwill, Salvation Army or on 
Craig’s List. Give no longer 
needed items to someone 
who will continue to reuse it. 

Second, remember it’s only the 
plastics that were saved for the 
Plastic Roundup that can’t be 
recycled right now. Plastics that 
can go in the comingled recycling 

are still acceptable. That includes 
any container that has an 
opening smaller than its bottom 
surface, milk jugs, dairy tubs 
(yogurt, cottage cheese, sour 
cream, etc.) but not the lids for 
any of these. Soda and water 
bottles (if you must) can still be 
returned for the deposit. Many 
grocery stores accept plastic bags 
(again, if you must) for recycling. 
Clean bubble wrap is accepted at 
many mailing locations. 

Be cognizant. Be choosy. Be 
conscientious. 

 
Jane Moyer 
Master Gardener 2005   

WHAT?  No Plastic Roundup? 

Spring Plastic Round-up Suspended 
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Proper care of your trees 
begins with planting them 
in the appropriate place. 
Too often many homeowners plant a 
tree in an area where they would 
like to see that tree, rather than 
where that particular tree species is 
most likely to thrive. It is imperative 
to consider how large the tree will 
be at maturity. When choosing a 
tree site, remember to “look up, look 
down, and look all around” in order 
to avoid future conflicts with power 
lines, fences, buildings, driveways, 
and other trees. Why would a person 
spend years nurturing a beautiful 
tree only to find that it must be 
removed because it is growing into a 
nuisance or hazard? Determine 
whether your site is sunny or shady 
and work wi th your nursery 
professional to choose an  
appropriate species.   

There are severa l  th ings 
homeowners can do to care for their 
existing trees during this time of 
year.  March is an excellent time to 
fertilize your trees and shrubs. Fish 
Emulsion has the appropriate N-P-K 
profile as well as the 17 essential 
microelements necessary for tree 
growth. It is a mild organic fertilizer 
that is easily applied. Follow the 
d i lut ion instruct ions on the 
container. Sprinkle the fertilizer from 
the drip line in toward the root ball. 
No need to water it in let the spring 
rains handle the job.  Caution: it 
smells like dead fish. 

Late winter and early spring are 
good times to prune your trees. 
Trees are a bit like children, if you 
teach them good habits when they 
are young, they are more likely to 
maintain those good habits as they 
grow older. Trees like to have 
airflow and sunlight through the 

crown. The way to increase sunlight 
and air is to thin epicormic branches 
(suckers) and approximately a third 
of the interior non-structural limbs. 
While the leaves are gone, it is 
easier to spot storm damage, 
structural defects, and conflicting 
branches. When pruning the outside 
of the crown, avoid “heading off” the 
branches.  Instead, make your 
pruning cut where a lateral branch 
grows from the limb.  

There are many resources to consult 
regarding appropriate pruning  

techniques.  Severa l  
informative resources may 
be obtained at the OSU 
Extension. It is important to 
have the proper tools. If you 
are not up to the task, 
consult an ISA (International 
Society of Arboriculture) 
Certified Arborist. A Certified 
Arbor ist  i s  the tree  
profess ional  that  has 
extensive knowledge and 
experience to properly prune 
your trees so they will have 
a long and healthy life. 

Some homeowners a l low the 
biomass of their trees to accumulate 
within the drip line. Others choose to 
apply a light layer (2 inches) of 
organic mulch. If you choose the 
mulch option, be sure to leave at 
least a five-inch radius free of mulch 
at the “throat” of the tree where the 
bottom of the trunk meets the top of 
the root ball. Avoid planting, digging 
or placing rocks underneath your 
trees. It is extremely important to 
protect the root zone. 

We love our trees and shrubs as 
they provide shade, bird habitat, 
noise reduction, privacy, oxygen and 
aesthetic value. As we approach the 
vernal  equinox,  take t ime to 
appreciate and celebrate these 
wonderful organisms. Give them the 
love and care they deserve. 

 

Cheryl DeLong 
Master Gardener 2014 

  

www.arborday.org


  

 

BOOK GARDEN DONATIONS FOR THE 
SPRING GARDEN FAIR:  

NOW—APRIL 25 

This year is the Jackson County Master 
Gardener Association's 37th annual Spring 
Garden Fair. Each year our Book Garden 
sells books to the public at a reduced price. 
Please take time to spring clean early and 
donate your new and used garden related 
books. Other acceptable book subjects are 
agriculture, horticulture, landscape, hardscape, 
soils, worms, amendments, health related 
books, craft and children’s books. 

Please bring donations to the Plant Clinic and 
set outside the door.   

Or,  
call Calvin and Virginia Smith at 541-582-2706, 
or email  vsmith6082@gmail.com for pickup. 

 

Elah Self, Chair, 2016 Spring Garden Fair  
Master Gardener 2009  

JCMGA Social: March 31, 2016 

JCMGA is hosting a membership social for all 
Master Gardeners on Thursday, March 31, 
2016, 6:30-8 pm in the Extension Auditorium.  
The theme is "Getting to Know You...Getting to 
Know Us." 

Elected officers and Board members will be 
introduced. Elah Self will give us a preview of 
Spring Garden Fair and Sherri Morgan will 
discuss Winter Dreams/Summer Gardens. This 
year's class is invited which will give veterans 
an opportunity to welcome our new garden 
enthusiasts. Refreshments provided. 

RSVP to Barbara Davidson 541-245-2729  
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Winter Dreams 2016:   
November 5, 2016 

 
The Winter Dreams/Summer Gardens  
Gardening Symposium is Jackson County  
Master Gardeners’ gift to the gardening community.  

Please join us this year for great classes, a seed 
exchange, the bookstore, a chance to network with 
other gardeners and a special speaker to be 
announced. Winter Dreams co-chairs Sherri Morgan 
and Kari Gies are already meeting to plan this 
November event. 

We’d like to hear from you if you have ideas for 
speakers or classes that you would like to attend.  
Please let your gardening friends know about this fun 
and affordable event, which welcomes the general 
public as well as our Master Gardener community.  

Registration information will be on our website:  

www.jacksoncountymga.org.  

Contact Sherri with comments and ideas at  
shemor484@gmail.com. 

 

www.jacksoncountymga.org
http://www.jacksoncountymga.org


  

                        The Literary Gardener 
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Pulitzer Prize-winning poet Carl Sandburg used seem-
ingly contrasting images of hyacinths and biscuits to 
open a lengthy poem in which he attempted to 
explain the complexities of poetry. (In the third line, 
he continued, “Poetry is an echo, asking a shadow to 
dance.”) I am particularly drawn to Sandberg ’s 
imagery of hyacinths and biscuits together because I 
love the aroma of both the flowery plant and the 
floury roll, so combining the two makes perfect 
“scents” to me.  

Surprisingly, however, Sandburg was not the first to 
link hyacinths and bread in verse. Indeed, ancient 
Persian poet Saadi exalted the value of hyacinths 
when he wrote:  

 

If of thy mortal goods thou art bereft, 

And from thy slender store two loaves 

Alone to thee are left, 

Sell one and from the dole, 

Buy Hyacinths to feed the soul. 

 

While it’s true that hyacinths have been praised by 
poets and plant enthusiasts for centuries, attempting 
to identify references to true hyacinths in classical 
literature is as challenging as Sandburg’s explanation 
of poetry. The difficulty is due to the fact that the 
name “hyacinth” has been applied to various other 
plants with similarly hued bell-shaped flowers. For 
instance, wild hyacinths are also called bluebells, but 
this may refer to either Hyacinthoides non-scripta of 
the lily family, which is native to parts of Western 
Europe, or Camassia scilloides, a member of the 
asparagus family and native to the eastern half of 
North America. 

  The Victorians adored the diverse colors and 
intense fragrance of hyacinths. Easy to force bloom, 
hyacinth bulbs were brought into the house at 
Christmastime and placed in specially shaped glass 
vases so the roots could grow in water. In the 
Victorian language of flowers, purple hyacinths sent 
the message “I’m sorry; please forgive me” and blue 
hyacinths signified constancy and sincerity. Each of 
these meanings stem from a Greek myth from which 
Carl Linnaeus named the plant, involving a handsome 
boy named Hyacinthus and Apollo, god of the Sun. 

While playing a discus-throwing game together one 
day, young Hyacinthus was fatally struck on the 
forehead. Grief-stricken, Apollo turned the blood from 
the boy’s wound into purple/blue hyacinths so that, 
at least in plant form, his beloved friend might live 
forever. 

Also drawn from this myth is the Victorian meaning 
for pink hyacinths – “playfulness” or “sportiness” – 
whereas white hyacinths are associated with 
loveliness and sorrow. Even today, in some parts of 
the world white hyacinths are used for burial wreaths, 
particularly for those who die at a young age. 
Nevertheless, hyacinths are most often associated 
with the rebirth of springtime since they are one of 
the first flowers to bloom.  

Rhonda Nowak  
Master Gardener 2011 

In Springtime, “Shade-Loving Hyacinth Be Born!” 

 

 

“Poetry is the synthesis of hyacinths and biscuits.”  

– Carl Sandburg (1878-1967) 

 

“In the Garden” 

We are pleased to 
announce that 
KDRV-TV has  
invited us back for 
our fifteenth season 
offering gardening 
tips and lessons to 
residents of Jackson 
County and  
surrounding  
communities.  

“In the Garden” 
will air live March 
23 through October 
28 Wednesdays and 
Fridays on 
“NewsWatch 12 
Midday” at 11:00 AM 
with rebroadcasts  

Saturday and Sunday mornings on “NewsWatch 12 
This  Morning”  at 8:00 AM. Prev ious ly aired 
segments are also available at : 

www.kdrv.com/features/in-the-garden . 

With our KDRV hostess, Erin Maxson, we will 
reach approximately 50,000 households per week.  
We are always looking for speakers who would like 
to do 2-minute presentations live on TV so if this 
piques your interest, please contact one of us: 

Laurin Parker, Co-Chair, 4dutchy2013@gmail.com 
or  
Linda Holder, Co-Chair,   lholder@charter.net 

www.kdrv.com/features/in-the-garden
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DO YOU SHOP AT GRANGE CO-OP? 

If so, you have the opportunity to help JCMGA earn a yearly dividend.  

Here’s how it works. Every time you make a personal purchase at any of the Grange stores, or if you are 
buying something for JCMGA, just say to the check-out person, “Please credit this to Jackson County 
Master Gardeners”, and the amount of your purchase will be added to those of other Master Gardeners. 
Then, at the end of the year, JCMGA receives a dividend check based on the grand total of all 
our purchases.  

This works whether you buy with cash or credit, and whether or not you have your own account with the 

Grange. Do remember to say Jackson County Master Gardeners, though, because if the 

Grange employee enters just  “Master Gardeners”, it won’t be properly credited. 

When gardeners practice companion 
p lant ing,  they mimic the  
reciprocation of benefits among 
plants in nature. In fact, “garden 
guilds” were used thousands of 
years ago by Chinese rice farmers, 
as well as centuries ago by Native 
Americans who planted squash, 
beans, and corn together as the 
“Three Sisters.” Modern-day 
principles of sustainable gardening 
also advocate planting together 
different varieties of mutually 
benef ic ia l  vegetables,  and 
inter-planting flowers and herbs 
among the vegetables as helpful 
companions.  

Some say companion planting is 
steeped in as much folklore as it is 
fact. In addition, the OSU Extension 

Service provides 
scientific evidence 
supporting the wisdom 
of companion planting. 
A basic principle is 
that since insects find 
their food primarily 
through smell, they are lured away 
from making a meal of our veggies 
when plants such as basil, marigold, 
and nasturtium are growing nearby.  

Particular flowers and herbs planted 
along with our vegetables also 
provide ideal habitats for attracting 
beneficial insects. Marigolds, for 

example, appeal to 
spiders that feed on a 
variety of insect pests; 
long roots of the 
marigold also deter 
harmful nematodes 
from attacking other 
garden plants. The 
nasturtiums provide 
ground cover for 
beneficial assassin 
bugs, ground beetles, 
and ladybugs, while 
also attracting both-
ersome aphids.  

An example of companion 
planting would include 
using block rows to 
plant strawberries, 
spinach, and carrots  

this month, and then add 
warm-weather crops of bush 
beans, tomatoes, and hot peppers 
later  on.  Bas i l ,  mar igo lds,  

and nasturtiums can also be added 
to round out the garden guild of 
vegetables and flowers. Marigolds 
and nasturtium are also edible and 
make del i c ious and co lor ful  
additions to garden salads. 

Not only does such d ivers i ty  
enhance the production of our 
gardens, but it also provides an 
array of colors, scents, textures and 
tastes that enrich our gardening 
experiences.  

Rhonda Nowak  
Master Gardener, 2011 

Companion Planting:  

Making Friends in the Garden 
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       Jackson County Master Gardener Association 
                  Board of Directors Meeting – February 5, 2016 

NEW BUSINESS 
Winter Dreams/Summer Gardens – The WDSG 
team is working hard to find ways to make WDSG 
better. The purpose of the symposium is to be an 
educational experience rather than a fundraiser but it 
should break even. This did not happen in 2015. Some 
ideas were to have a keynote speaker, implement 
on-line payment, move the date to February and even 
change the format to be a series of consecutive days 
at the Extension auditorium. The committee is still 
gathering ideas and no decisions will be made at this 
point. 

REPORTS 
Children’s Garden - The boxes are  f in i shed  and  
general cleanup has been completed. Bales of straw 
are on hand to be placed into the bottom of the boxes 
when spring arrives and work continues.   
Gardens and Grounds Report – The pump house 
construction has been co mpleted. It will  be pai nted 
when weather permits. Even though we tri ed to drain 
all the lines before the frost 2 pi pes burst so further  
winterizing will be needed before next winter. 
Spring Garden Fair – The Spr ing Garden Fai r  
committee is in the process of securing qualified 
vendor applications. If you know of a quality garden 
vendor who is not on our list please let Elah Self know. 
We are considering posting vendor’s names on our 
website with pictures and links to their websites. We 
plan to offer a break room for  vendors.  We are 
anticipating donations of cookies, cakes and any other 
snacks for both the vendor and MG break rooms.  
Community Outreach – Rains still hold off weeding 
in the Food Security Garden but bed preparation will 
begin in March. Scott Goode will be purchasing 
cultivating rakes and spading forks. Fourteen people 
attended the “How to Plant a Butterfly Garden” by 
Robin McKenzie on January 12th. 
Seed to Supper classes start this month with the class 
at La Clinica being taught in Spanish. Debra Osborne 
showed the instructors how to demonstrate a Lasagna 
Garden in a 2.5 gallon aquarium.  Instructors will have 
students start seeds the first day of class so they can 
observe the growth throughout the six-week program. 
Our Community Garden Grant application is now 
online. Our deadline for submission is February 26th 
and we will notify the grant recipients on March 7th. 
Bench Committee Report - Linda Greenstone  
reported that Picnic tables have been ordered. The 
committee has chosen some wooden benches. These 
can be made in many sizes, with or without backs, and 
can hold a memorial plate. Rhonda Nowak has agreed 
to design the large info sign around the map, info and 
plexiglass holders. 
“In The Garden” - KDRV-TV has invited us back for 
another season of “In the Garden” beginning March 23 
and continuing through October 28. Our gardening tips 
segments will air live Wednesdays and Friday on 
“NewsWatch 12 Midday” at  11:00 AM wi th  
rebroadcasts Saturday and Sunday mornings on 
“NewsWatch 12 This Morning” at 8:00 AM. Our host 
this season will be Erin Maxson. We are always looking 
for speakers who would like to do 2 minute 

presentations live on TV so if 
this piques your interest, 
please contact one of us. 
Apprentice Coordinator – 
Linda Greenstone will explain 
the apprentice program to the 
class on March 30. She will be 
meeting with Head Gardeners 
and/or representatives and Rachel Werling to 
plan garden tour and introductions. 
Membership – Pam Hillers, our new Membership 
Secretary reminds us that 2016 membership renewals 
are due by February 17, 2016. The 2016 Directory will 
be published the first part of March. We have received 
329 paid renewals for 2016. Pam has compiled a list of 
those who have indicated an interest in various areas. 
Need someone? Pam might be the one to see.  
Plant Clinic - Any sunny day in January brings clients 
to the Plant Clinic as people start to think about their 
gardens. On rainy days it is quiet. The Plant Clinic at 
the Extension Center responded to 64 inquiries this 
January. Jackson County Master Gardener Experts 
answered 3 inquiries in the online “Ask an Expert”. 
Total inquiries for the month were 67. This is about the 
same as both January 2015 (63), and January 2014 
(69). 4 different species of plants were identified in 
January. The majority of questions about insects were 
in relation to household and nuisance pests: ants, 
grass spiders, Indian meal moths, carpet beetles, 
scorpions, box elder bugs, and cockroaches. A brown 
marmorated stinkbug was apprehended on one of the 
front office desks.        
Master Gardener Practicum - Applications for the 
new greenhouse were submitted to the county during 
the first week of December. The Type I Building Permit 
has been approved and there is more to be done to 
receive the Type II Flood Plain Permit. We estimate 
that we presently have sufficient greenhouse space to 
last until the beginning of March. Practicum sessions 
started February 4. Three optional classes for 
Practicum students have been arranged where they 
will make one to take home and one (or more) for the 
Practicum to sell at SGF—Fruit Tree Grafting, Hanging 
Baskets, and Succulent Arrangements. 

 

ADJOURNMENT/ NEXT MEETING 
The next Board meeting will be held March 4 at 10:00 am. 
 
Respectfully submitted, 
Pam Mooers 
Recording Secretary 
Master Gardener 2014 
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  Beet Box   

 

 
Thursday, March 31, 2016 
MGA QUARTERLY SOCIAL 
OSU Auditorium – Central Point 
 
Saturday, April 30 – May 1, 2016 
SPRING GARDEN FAIR 
Jackson County EXPO – Central Point 
 
Saturday, November 5, 2016 
WINTER DREAMS – SUMMER GARDENS 
Higher Education Center – Medford 
 
 

  

Consult the links below  
for the most up-to-date information  

on this month’s class offerings! 
 

JCMGA 
 http://www.jacksoncountymga.org/calendar 

 

OSU EXTENSION 
http://calendar.oregonstate.edu/extension  

   Calendar of Upcoming Events 

http://www.jacksoncountymga.org/calendar
http://calendar.oregonstate.edu/extension

