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End of Season 
 
Did you know that the OSU 
Extension Gardens are 
manicured weekly by some 
amazing Master Gardeners and 
October marks the end of our 
season? Kenda Swartz and I have 
been collecting photos of the 
gardens and those Master 
Gardeners that take care of them to 
post on the new information board 
located in the Rose garden. 

Our first photo stop was a surprise. 
Sometime at the beginning of the 
year the Dalhia plants were taken 
out of the Dalhia garden. Not just 
one or two, all of them, and it was 
the entire plant. This would be 
devastating news for most of the 
gardeners, however Cheryl Foster 
took it in stride. Even though it was 
hard work trying to re-establish a 
presentable garden for our visitors, 
she was able to procure an 
additional six new verities of Dalhia 
that she had never grown before. 
Cheryl dismissed the hard work 
with a wave of her hand and you 
could see her excitement at being 
able to present her new Dalhia’s to 
you, her friends. Stop by and 
congratulate her on her garden with 
the seven-foot teddy bear Dalhia, 
but most of all try and soak in her 
positive attitude. 
 

Our next stop took us to the Food 
Security garden. The head gardener 
is our 2016 Master Gardener of the 
year, Scott Goode. Despite what 
she described as “moments of hard 
labor,” Kenda enjoyed working in 
this garden because it helps fill a 
need in the community – alleviating 
hunger. Speaking with Scott, it is 
apparent that he practices what he 
teaches, no-till gardening. Besides 
improved soil biology of no-till 
gardening, when researchers tested 
the soil they found a greater depth 
of water infiltration in the Food 
Security garden compared to small 
farms. Scott has endless practical 
and valuable knowledge to share 
about soil biology, so be sure to 
take his classes when you have the 
opportunity.  

 
Next stop, the Lavender garden 
lead by the affable and humorous 
Rosenelle Florencechild. In the first 
two minutes Rosenelle was able to 
tell me, after only a brief 
description, that my yard had 
Lavandula agustifolia “vera.” 
Rosenelle has four Master 
Gardeners assisting and that day 
they were pruning. To tell you the 
truth all I wanted was to roll around 
in all the clippings to take in the 
fragrance. 

 
On our way out we ran into Sue 
Van Hoose and Helyn Thomas in the 
Succulent garden. We took the long 
way out. You could tell they were 
enjoying the morning and their new 
friendship having met in the 2016 
Practicum class. This to me is what 
the Master Gardener Association 
Wednesdays’ are all about, meeting 
new people and the sharing of 
ideas. It was a good day. 
 
Cindy Williams 
Editor 
Master Gardener 2016  



  

 2 

This is a 

 Winter Dreams / 

Summer Gardens 

MONTH! 
 

 Click on the name of the  
article to navigate  

directly to that page. 

 
End of Season 

Front Page 
 

President’s Message 
page 2 

 
 Things to do in 

November 
page 3 

 
Sweet Pearfection 

page 4 
 

Poached Pears   
Page 5 

 
Boxes of Beauty 

page 6 
 

The Literary Gardener 
page 7 

 
Garden Tour 

Peggy’s Propagation 
Speakers Bureau 

page 8  
 

Coordinator’s Corner 
page 9  

 
Winter Dreams 
“In the Garden” 
Roberta Heinz 

page 10 
 

In Memory of Janet Rodkey 
Page 11 

 
Winter Composting 

Page 12 
 

Board Minutes 
Page 13 

 
Calendar  

Back Cover  
 

 

click the to return  
to the Table of Contents 

While we are still voting on our 
new Board until November 4th, 
we already know some of the 
results because their races are 
uncontested – Regina Boykins 
promises to be a wonderful 
President Elect and Susan Koenig 
will ably fill the very large shoes 
of Linda Greenstone as our new 
Apprentice Coordinator. We are 
lucky in both regards. We thank 
all participants for volunteering, 
and welcome the team you have 
elected to the board,.  
 

Our Spring Garden Fair is sailing 
into 2017 with the four woman 
team of Jane Moyer, Linda 
Holder, Kari Gies and Kate 
Hassen sharing the chairmanship. 
With their leadership, we will 
build on the wonderful foundation 
already in place to produce 
another fair of which we will all 
be proud. 
 

As you may know, we are 
experimenting with two new 
“working groups” as an 
organizational tool to enhance 
communication and coordination 
between our various activities. 
Our Publicity and Marketing chair, 
Cindy Williams, heads our 
Communications Working 
Group, coordinating all our 
internal and external 
communications activities – 
Publicity and Marketing, the Beet, 
our webpage and Facebook 
presence, and Outreach; while 
Kari Gies heads our Gardens 
Working Group with 
representatives of the Head 
Gardeners, Gardens and 
Grounds, the Practicum, Access 
Garden, Childrens’ Garden, 
Compost Garden, our Apprentice 
Coordinator, the Benches 
Committee, and our MG 
education program. We will 
monitor the function of these 
working groups over the next 
year to determine whether they 
offer a model for our organization 
going forward. 

Here are my “periodical” 
recommendations for November: 

 

Nikon’s A sense of scale: the 
best microscopy of 2016,  
dramatically displays the beauty 
and complexities of microscopic 
life.  

And, Mother Earth News refers us 
to  the Environmental Working 
Group (EWG)’s annual analysis of 
48 popular types of produce to to 
avoid at the grocery store 
because of herbicide and 
pesticide residues. 

...While apples topped the EWG’s 
Dirty Dozen list for five years 
running, strawberries came in No. 
1 as this year’s most 
contaminated conventionally 
grown type of produce. According 
to the EWG, 98 percent of 
strawberry samples tested had 
detectable pesticide residues…
[some] linked to cancer, 
reproductive and developmental 
damage, hormone disruption, and 
neurological problems... 

 

Please let me know your 
thoughts, questions, suggestions, 
requests and criticisms regarding 
our activities and goals. And, get 
involved. Contact me at 
eweisberg1@gmail.com or phone 
(541) 708-3792 
 
Eric Weisberg 
President 2016 
Master Gardener 2012 
 
 

Thought’s from our President 

http://arstechnica.com/science/2016/10/a-sense-of-scale-the-best-microscopy-of-2016/
http://arstechnica.com/science/2016/10/a-sense-of-scale-the-best-microscopy-of-2016/
http://www.motherearthnews.com/real-food/food-policy/pesticides-on-produce-new-dirty-dozen-list-zm0z16aszkin
https://www.ewg.org/foodnews/summary.php
https://www.ewg.org/foodnews/summary.php
https://www.ewg.org/foodnews/summary.php
https://www.ewg.org/foodnews/summary.php
mailto:eweisberg1@gmail.com
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Things to do in The Garden for November 

We are lucky to live in this 
beautiful valley of the Rogue! 
  
I say this for many reasons. In the 
spirit of gratitude and in the season 
of giving thanks, I will list my 
favorite ones here. First, with few 
exceptions, our county has excellent 
soil and water quality, making it a 
joy to grow anything a gardener 
would desire (note “few exceptions” 
and “almost anything”)! Second, 
after spending the past 45 years 
here, I love seasonal weather!!!  
Watching the leaves on the trees 
change their color and start falling 
has always given me joy. The 
changing seasons are reminders to 
gardeners that we can now slow 
down somewhat and really inhale the 
beauty that surrounds us in our 
valley.  

That being said, there are a few 
things a busy gardener can do if 
soaking up seasonal change is too 
slow-paced. These are a few of my 
favorite things to get done on crisp 
autumn days: 
 

 Woody perennials can be pruned 
now. It is a great time to shape 
those low-growing ones into the 
size you’d like them to be. 

 

 Continue enriching your compost 
pile with those lovely leaves! 
Don’t forget the two-to-one ratio 
of brown to green matter.  
Covering the pile makes it break 
down faster, too! 

 

 Mulch all woody perennials with 
your favorite mulch. This is my 
time of year to buy a good-sized 
pickup load of bark fines for the 
rose bushes. It will take me all 
month to wheelbarrow it around 

and work it in, but 
now’s the time to 
get it done! 

 

 Got a greenhouse? 
Lucky you! You’ve 
probably solarized 
the inside with the 
last days of hot 
weather, but now is 
a great time to use 
bleach water or an 
organic cleaner to 
clean pots and wash 
down shelves and 
other surfaces to 
prepare for the new 
season of planting. 

 

 It’s never a bad 
time to clean up 
those well used 
tools! Clean and oil 
handles, sharpen 
cutting surfaces, 
reorganize the tool 
shed and make a 
list of things 
needing to be 
replaced or 
restocked. 
 

 Have you 
thought about hardscaping? 
Now, while the ground is soft 
from the rain is a GREAT time to 
put in a decorative fence or 
trellis, put down boarders, lay 
down granite paths, build and 

replace new raised bed boxes, 
place decorative landscaping 
bricks, etc. It is so much easier 

to dig postholes now, too! Those 
natural stone paths are much 
easier to place while the ground 
is softer. 

 

 Last, enjoy your fall harvest of 
pumpkins, kale or Onions! If you 
didn’t plant the fall/winter 
garden, I’m sure you’ll want to 
next year! These veggies are so 
much sweeter this time of year 
due to the cooling of the 
weather. I hope you have them 
on your Thanksgiving table. 

 
Find delight in the changing of the 
season. Take a much-deserved rest 
from the hyper-vigilance a gardener 
does all summer keeping plants 
growing and thriving. Enjoy the 
colors, the rich-earth smells of 
autumn and still have fun in the soon
-to-be-slumbering garden.  
Remember to give thanks for this 
beautiful place to garden we call 
home. Happy gardening! 
 
Julie Engelson 
Master Gardener 2012 
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Sweet Pearfection  

It is again autumn’s epilogue 
when we come to claim that 
perfect 
pinnacle of 
sweet-cream 
flesh; a pear 
drop dangling 
from dew-
tipped stem.  
 
There seems 
nothing lovelier 
then a 
pendulous, 
plump pear just 
waiting to be 
plucked from 
autumn’s poised 
palette for the 
pleasuring of our 
awaiting palates.  
We are so 
fortunate to have this fruit for our 
enjoyment.   
 
Although the exact origins of the 
European pear (Pyrus communis) 
and the Asian pear (Pyrus serotina) 
are unclear, it’s believed they 
evolved separately around 1000 BC.  
Some species are native to Africa 
 
It wasn’t until the 1600’s that North 
Americans indulged in pears brought 
by European colonists.  It’s hard to 
believe, but even after their 
cultivation in the colonies, most 
pears were still imported from 
Europe, especially France.  Obviously 
no one was concerned with “eating 
local” in those days.  Although 
Oregon and Washington dominate 
our US pear production, we import 
over 75,000 metric tons each year 
from Argentina, Chile, China South 
Korea and New Zealand.   
 
Although both are pomaceous fruits 
from the rose family (Rosaceae), 
apples and pears grow on different 
trees.  Although world-wide there 
are 3000 plus varieties (and you 
thought choosing would be easy), 
growing what’s locally suitable 
substantially reduces one’s choices. 
Since full-sized pear trees grow to 
over40 feet tall, selecting semi dwarf 
or dwarf types makes for much 
easier harvest.  Also one must plant 
at least two varieties with compatible 
pollination to get fruit.  No room for 
two trees?  Not to fret since one 
multigraft tree will do.   
 

New trees should be planted in the 
fall. Pear trees require full sun or at 

least 6-8 hours 
daily and good 
drainage. Select 
a good sunny 
place and dig a 
hole 3’ deep and 
4’ wide.  Mix in 
generous 
amount of good 
compost and 
mound soil in 
center of hole.  
When planting a 
bare root tree, 
spread roots of 
sapling over 
compost mound 
then fill hole 
with amended 
soil.  For a 

potted tree, cut the root ball to 
loosen cramped roots, place sapling 
in hole and fill as above.  Whether 
bare root or potted, trees need to be 
planted at the same depth as the 
nursery planting. Water saplings 
thoroughly after planting with a 
gallon of 100% kelp solution or B1 
root stimulant. Keep well moistened 
through winter unless adequate rain 
falls.   
  
Prune after planting, cutting away 
small or excess branches leaving a 
central leader and 3-5 strong 
outward growing branches.  On 
multigraft trees, you must leave 
some branches of each variety, so 
you may need to leave some less 
undesirable branches.  In later 
years, prune when trees are 
dormant, cutting out crossed or 
upward growing sprouts.  Pears fruit 
in 3-5 years. 
 
Pears are actually fairly low 
maintenance but will love twice 
weekly irrigation when things are dry 
and hot.  Your tree will love you for a 
pound of balanced organic fertilizer 
and generous mulching.  Healthy 
trees discourage insect and disease 
attacks.  However, one can use 
organic plant sprays to inhibit such 
non-desirable enemies.   
 
If blooms survive early frosts, fruit 
usually ripens late summer.  Since 
pears ripen inside out harvest when 
still green.  Ripen on the counter.  
Not all pears change color so, “check 
the neck”.  If it gives just a little 
then it’s ripe enough to section and 

enjoy with great introspection for 
such flesh of God’s great pearfection.   
 
Pear Facts and Lore: 
Believed to be one of the oldest 
cultivated fruits 
 
Nicknamed “butter fruit” in the 
1700’s for their buttery texture 
 
Leaves were smoked before tobacco 
was introduced in Europe 
 
Wood used to make furniture, 
musical instruments, wood carvings 
and kitchen utensils 
 
In 5000 BCE Chinese diplomat Feng 
Li abandoned his responsibilities to 
graft pears and other fruits 
 
Pears are lauded as “gift of the gods” 
in The Odyssey 
 
Pears are used as protective charms 
for cows in Russia and a remedy 
against nausea in ancient Greece 
 
Our own MG extension has great 
reference materials on pear trees as 
well. 

Sydney Jordan Brown 
Master Gardener 2000 
 

https://www.bing.com/images/search?q=bosc+pears&view=detailv2&qft=+filterui%3aimagesize-wallpaper&id=C265350C26F40E12C227569458EE87489A18CC15&selectedIndex=0&ccid=GgZiQ%2bWe&simid=608043593662991592&thid=OIP.M1a066243e59e38b744e7a5177d54c079o0
https://www.bing.com/images/search?q=Bosc+Pear+Tree+Color&view=detailv2&&id=0B23AAA714590E16400369420E4F616518B37EB8&selectedIndex=7&ccid=4JCqqrwL&simid=608024661448723546&thid=OIP.Me090aaaabc0b0294d62c798f8b4d6a43o0
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Makes 4 servings 

Recipe: 

 

Custard 
½ cup vanilla soy, rice, almond, or regular milk 
1 vanilla bean, split (or 1 teaspoons good vanilla 
extract) 
1 cinnamon stick, about 3” long 
½ teaspoon fresh grated nutmeg 
1 6” sprig of fresh rosemary (tip growth is best) 
1 pound of extra firm tofu, drained and rinsed 
8 oz vanilla Greek Yogurt (milk alternative yogurt may 
be substituted) 
3 Tablespoons agave, honey, or maple syrup 
 
Pears 
4 small pears, stems intact, washed, peeled and cored from the bottom (Bosc or others with long slender 
necks look most appealing) 
Zest of one orange and one lemon 
4 cups of apple or white grape juice 
1 ½ cups dry Sherry wine (or port if you want pink) 
 

For custard sauce: 
Combine milk, vanilla bean (if using vanilla extract, add after mixture is strained), cinnamon stick, nutmeg 
and rosemary in saucepan.  Bring to a simmer on medium heat, cover then cook on low for about 12 
minutes.  Remove from heat and strain through a sieve, then add extract if used.   
 
In blender or food processor, crumble tofu then add strained milk, preferred sweetener, and yogurt.  
Blend until creamy.  Refrigerate. 
 

 
Poached Pears: 
Combine juice, wine and citrus zest in small Dutch oven or 
heavy saucepan.  Bring to a boil then add pears, standing 
upright.  Cover pot then reduce heat to low and simmer 
about 10-15 until tender depending on size of pear.  Remove 
pears with slotted spoon to cool.  Let liquid cool in pot.  If 
done ahead, return pears to cooking liquid until serving. 
 
To serve: 
Spoon a pool of rosemary custard on dessert plate then place 
a pear atop.  Sprinkle with grated nutmeg and garnish with 
sprig of rosemary.  Tastiest when pears are still warm.  Pear 
poaching liquid may be used for a hot wine beverage, adding 
some spices to taste. 
 
 

Sydney Jordan Brown 
Master Gardener 2000 

  

Poached Pears with Rosemary Nutmeg cream 
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Boxes of Beauty 

As you approach the French 
doors leading to the patio you 
can see four window boxes 
strategically mounted with 
flowing bundles of yellow, white, 
and red. The plantings are simple 
and easy to care for: white Alyssum, 
yellow Marigolds with red and white 
Geraniums. A basic assortment 
planted to cheer up any garden. 
  
If you are wondering why “this” 
article so late in the season, it’s to 
show that plants can keep going 
when summer has ended. And to 
give everyone an idea what you can 
do this winter for your patio next 
season. What do think? Can you do 
it? 
 
To build the boxes use pressure 
treated or cedar wood and 
galvanized screws. Each box is 
9”x30”x6” and are set onto the 
center crossbeam of the patio fence. 
The photo shows the construction 
and how it’s attached with screws to 
the fence. Drill drain holes in the 
bottom of each box then layer the 
interior with nylon or vinyl screen. 
 
The import thing about window 
boxes is to choose plants that have 
similar needs for water, sun or 
nutrients and will survive tender 
loving care or neglect. 
 
Sweet Allysum: Lobularia maritime. 
Brassicaceae Cruciferae. These easy 
dependable plants are great in 
planters and hanging baskets. They 
have a lovely fragrance and thrive in 
a wide variety of regions. Few 
annuals can match the heat and 
drought hardiness of sweet Allysum. 
 
They’re 3-6“ tall, leaves ½-2” long, 

tiny 4-petal flowers crowded in 
clusters of pink, salmon, purple, 
white, or yellow. Heavy pruning 
keeps it from becoming leggy, about 
four weeks after planting shear them 
off half way. Too much shade could 
bring stem rot or leaf blight when 
soil and leaves can’t dry out.  
 
Geraniums: Pelargonium. 
Geraniaceae. domesticu. Geraniums, 
the common name can be perennials 
or annuals, the leaves can also be 
smooth or a fuzzy in touch. Many 
have scented leaves and hey do well 
in planters. 
 
The colors range in whites, pinks, 
lavender, purple, orange, red, striped 
or blotched on plants that can reach 
up to 3’ tall. For the least amount of 
pests and disease it’s best to water 
close to the soil and avoid getting 
water on the leaves. Geraniums root 
easily from cuttings—propagation is 
best done in the fall for 
overwintering. They can handle light 
frost and potted plants can be 
brought indoors for overwintering.  
 
Marigolds: Tagetes, Compositae. 
They are robust and free branching. 
Cut flowers are long lasting and their 
strong scent will fill a room, although 
there are scent-free varieties. 
 
They tend to be trouble free plants 
that grow from 6” up to 4’ depending 
on the variety with blooms from 1”-
3”. Leaves are fernlike, feathery and 
strong scented and are easy to grow 
from seed. Flowers range from pale 
to deep yellow into gold, orange and 
brown. In the desert they bloom 
from early fall through the first frost. 
 
Unless mentioned specifically with 
the flowers, Sweet Alyssum, 
Geranium, Marigold has similar 
needs:  
 
Bloom Times: June-October. For 
the best show from early summer 
through frost be sure to consistently 
dead head. 
 
Light and Frost: Best in sun (6-8 
hrs.), however they can take light 
shade. They need to be planted after 
all dangers of freezing are past.  
 
 
Watering and Soil: These three 
plant varieties need little 
maintenance. The soil in the window 

boxes needs to be similar to indoor 
plants, well drained soil iand 
moderate moisture. 

Feeding: Fertilizer is usually a plus 
for continued health and blooms. Use 
water soluble 5-10-5 or a time-
release fertilizer. It’s always good to 
add organic matter every month or 
so when the plants are in full bloom 
[The plant mix and seedlings (in my 
photos) came from a local nursery 
(The Garden Shop) and the owner 
provided Miracle Grow for continued 
blooms. This synthetic fertilizer has 
been known to be okay to use on 
annuals and hers have shown good 
results.] 
 
Any patio can be turned into a show 
place that is also restful and relaxing. 
It’s amazing how a simple wooden 
fence can become a piece of art! You 
can do it. 
 

Lynn Garbert 
Master Gardener 2014 
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Hilda Offen is an English 
children’s book author and 
illustrator who has published 
dozens of stories based on her 
childhood memories of growing 
up on an entirely self-sufficient 
farm with her parents and 
siblings. This excerpt is from a 
poem called “Kale,” which she wrote 
from her perspective as a small girl 
playing in the fields of kale her 
father cultivated. Click here to read 
the entire poem. 
 
In fact, kale, cabbage, collards and 
other leafy greens (all Brassica 
oleracea) have frequently been used 
in poems and literature to depict a 
rural setting. For example, 
Appalachian author R.T. Smith wrote 
in “Kale Soup,” a flash fiction piece 
from his book “Chinquapins” (2015): 
“An ember in the hearth snapped, 
and the kitchen’s only other sound 
was the purring of kale and bacon 
soup in the kettle, steady as the 
cicadas that would rev up when the 
sun edged over the 
ridge.” (Chinquapins are a type of 
oak tree that grow in the 
Appalachian Mountains.) Click here 
to read the entire short, short story. 
  
It’s not surprising that kale has been 
equated with a provincial lifestyle. 
Ancient Celts began growing “kail,” a 
derivative of the Celtic term, 
“cowul,” referring to a variety of 
cabbages, around 600 B.C.E., 
primarily as a medicinal herb. By the 
17th century, kale was a staple food 
for most Scottish households 
because of its hardiness in the cold 
climate. Almost every country 
cottage had a kailyard (kale yard) 
where cabbages were grown and 
used for soups and stews or 
preserved in barrels of brine, similar 
to sauerkraut in Germany. Kale was 
also used to feed livestock during the 
winter. 

 Interestingly, kale has experienced 
a renaissance of its own in the 21st 
century. Despite its longstanding 
significance as a comfort food among 
common folk, kale has more recently 
been reinvented as a hip superfood. 
Indeed, who among us has not at 
least tried a kale chip? One cup of 
kale contains only 30 calories, but it 
packs five grams of fiber and 
provides all of the daily requirements 
for Vitamins A and C. Plus, kale has 
healthy amounts of iron, calcium, 
Omega-3 fatty acids and anti-
oxidants. This leafy green is touted 
as a food that can improve blood 
sugar and insulin levels for diabetics, 
regulate the excretory system, help 
prevent heart disease, and even 
increase the sex drive. 
 
In fact, kale has gained so much 
popularity that October 1 has been 
named National Kale Day.  More than 
250 babies, mostly boys, were 
named Kale in 2013; the majority of 
baby Kales were born in California 
where most commercial kale crops 
are grown in the U.S. On the down 
side, some doctors now say eating 
too much kale can have detrimental 
effects on the thyroid. Also, a 2014 
study showed that, while certainly 
wholesome, kale didn’t’ make the 
top 10 list of the healthiest leafy 
vegetables. Click here to see the list. 
 
Today, poetry and literature 
featuring the vegetable kale, not a 
person named Kale, is likely to focus 
on how to incorporate various types 
of leafy greens into a healthy-eating 
lifestyle. One humorous example, 
which plays off the best-selling “Fifty 
Shades of Grey” novel (E.L. James, 
2011) is “Fifty Shades of Kale: 50 
Fresh and Satisfying Recipes That 
are Bound to Please” by Dr. Drew 
Ramsay and Jennifer Iserloh (2013). 
  
Acclaimed poet Maya Angelou also 

explores eating habits in her 
humorous poem titled “The Health-
Food Diner” (1983), in which she 
shares her penchant for meat. 
Angelou writes, “Uncooked kale and 
bodies frail/Are sure to make me 
run/To loins of pork and chicken 
thighs/And standing rib, so prime/
Pork chops brown and fresh ground 
round/I crave them all the time.”   
 
Personally, I favor “Vegan” (2005) in 
which poet Sue Ellen Thompson 
captures a family relationship by 
juxtaposing what a grandfather and 
granddaughter eat for dinner: “It's 
Sunday, his night for sausage and 
eggs/hers for stir-fried lentils, rice, 
and kale/Watching her cook eases 
his fatigue and loneliness/Later, 
she'll trim his toenails.” 

 
 

For more about kale, including 
ornamental kale and tips on growing 
kale in the Rogue Valley, visit the 
Literary Gardener community blog 
at: http://jacksoncountymga.org/
literary-gardener. 
 
Rhonda Nowak  
Master Gardener, 2011  

 

The Literary Gardener 

Kale: From Comfort Food to Sexy Superfood  
 

   It is silent, here in the forest; 
The kale trunks stand sentinel. 

 As I brush against them 
The leaves shiver.  

    ~ Hilda Offen, “Blue Balloons and Rabbit Ears,” 1987  

http://poetry.clusterup.com/poems/kale-1309
http://poetry.clusterup.com/poems/kale-1309
http://www.blackbird.vcu.edu/v13n2/fiction/smith_r/kale_page.shtml
http://www.blackbird.vcu.edu/v13n2/fiction/smith_r/kale_page.shtml
http://www.cdc.gov/pcd/issues/2014/13_0390.htm#table2_down
http://50shadesofkale.com/
http://50shadesofkale.com/
http://50shadesofkale.com/
http://www.inspirationalstories.com/poems/the-health-food-diner-maya-angelou-poems/
http://www.inspirationalstories.com/poems/the-health-food-diner-maya-angelou-poems/
http://writersalmanac.publicradio.org/index.php?date=2014/04/03
http://jacksoncountymga.org/literary-gardener
http://jacksoncountymga.org/literary-gardener
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Right off... a very good 
customer came and bought 
ALL of our Clematis 
Montana. !! This was quite a 
bargain since they were all 
climbing up and looking great. 
($5 each as opposed to $17 or 
so @ nurseries) I'm a bit 
concerned because I don't 
know if we have a mother 
plant left. That's a funny 
problem, huh. 
  
We do have Ponderosa lemon 
trees, a limited number of Meyer lemon, Key lime and a Kafir lime 
or two. We also have a few camellia starts with lost name tags. I 
don't know why labels get legs and walk away! All are from my 
home collections, so I will be able to ID after they bloom! We 
have a few fairly large aloe vera plants for indoor growing: good 
healing for those holiday cooking burns. 
 
Peggy Corum 
Master Gardener 1989 

Peggy’s Propagation 

GARDEN 

Medford AAUW (American Association of 
University Women) is looking for 6 
gardens in the Rogue Valley for their 
2017 Garden Tour to be held on 
Saturday, June 10 from 10 AM to 4 PM.  
 
All proceeds from the Tour provide local 
scholarships for women and girls to RCC and 
SOU. We have volunteers to help garden 
owners prepare for the Tour and be at each 
garden the day of the event.  
 
If you have or can suggest a garden of 
interest please contact Ronnie Budge at 541-
773-8019, or Marlene Olson at 541-245-
1117, or Diane Reiling at 541-499-6622.   

 
To say that Master Gardener Sherrill Morgan 
likes to stay busy would be an 
understatement.  
 
Not only is she the chair for Winter Dreams/
Summer Gardens, Sherri regularly gives lectures 
for the Speakers Bureau headed by Master 
Gardener John Kobal. 
 
This month Sherri gave Breezy Schlieman, Jeffrey 
Bellamy and others from Josephine County a tour 
of our demonstration gardens at the OSU 
extension. Josephine County is planning to 
establish demonstration gardens near their own 
extension headquarters. They will have to “build” 
their gardens where a parking lot is now. The 
group spoke to Scott Goode about how to best 
manage their soil. We wish Josephine County, 
Breezy and Jeffrey the best and can’t wait to visit 
their gardens. 

Garden Tour 

Speakers Bureau Lecture Tour 
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The 2016 educational demonstration 
garden year has come to a close, and 
the apprentices have officially ended 
their hands-on learning experience at 
the OSU Extension. A Big Thank you to 
all the head gardeners for providing 
valuable and unique learning opportunities 
for both veterans and new students. The 
mentoring that occurs in our gardens has 
significant impact and is a special feature 
of the Jackson County program. Some 
counties, like our neighbors in Josephine, 
do not have gardens to teach in and learn 
from. We are so lucky! To all the garden 
apprentices that volunteered many hours 
working this season, your efforts show 
and you are appreciated. It looks beautiful 
out here! 

 
For this edition of the 
Coordinator’s Corner I will be 
focusing on the Cucurbits family 
– or the flowering plant family 
that includes squash, pumpkins, 
melons, cucumbers, and gourds. 
This family includes 114 genera 
and over 500 species – of these 
you will recognize the Cucurbita 
pepo = summer squash and the 
Cucurbita maxima, and 
Cucurbita moschata which make 
up the group of winter squash. 
This family is easy to recognize 
because many of its members are 
vines with tendrils – think 
pumpkin, watermelon, gourds, 
etc. 
   
The Cucurbitaceae family is 
mostly monoecious, meaning that 
they grow female flowers and 
male flowers on the same 
plant, however, some 
members of this family are 
dioecious. This means that 
in order to make sure you 

get a good harvest you might want 
to pollinate the female flowers – 
which look like they have a small 
squash growing beneath the flower 
called an inferior ovary (male 
flowers do not have this swollen 
area). The female flowers have five 
petals at usually three carpels while 
male flowers have five petals and 
three stamens. It’s Interesting that 
these plants can grow two 
completely unique flowers on one 
plant and work together to create 
such delicious fruit. This fruit is 
actually a fleshy berry called a pepo 
that has one to many seeds! 
 
This time of year we carve, 

decorate with, and eat 
members of the 

cucurbitaceae family – 

surprise your friends at 
your fall gathering by 

telling them all about the 

amazing botanical features 
of the pumpkin on the 

table!  Enjoy! 

Rhianna Simes 
OSU Program Advisor 
Master Gardener 2007 

Coordinator’s Corner 

https://www.bing.com/images/search?q=thanksgiving+pumpkin+arrangements&view=detailv2&&id=F054114EED3DEE302F39DA99476A79DE76214C77&selectedIndex=163&ccid=LGJAdCO1&simid=608015800924897304&thid=OIP.M2c62407423b553077a4108d8d0dcda00o0
https://www.bing.com/images/search?q=decorating+with+pumpkins+or+gourds&view=detailv2&&id=FCC23D2584D51E70D1142A67A15C8B30FB1C3156&selectedIndex=193&ccid=ut3WRmIy&simid=607994317509428994&thid=OIP.Mbaddd64662329dde71c625a299b969cco0
https://www.bing.com/images/search?q=Fall+Decorating+with+Gourds&view=detailv2&&id=8EFD3204FE4C501E49EAA0DA1D12B99E74575B1B&selectedIndex=202&ccid=l564V09S&simid=608049151344772756&thid=OIP.M979eb8574f52125e9e3cafae1fd1eff8o0
https://www.bing.com/images/search?q=Fall+Decorating+with+Gourds&view=detailv2&&id=21E2DED1083B82E83DBF245607B45C6F16EB3C39&selectedIndex=207&ccid=H78rEFTA&simid=608026005774665491&thid=OIP.M1fbf2b1054c0e48ce54948eef2ac598ao0
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Our spirited TV speakers presented 8 final 
segments “In the Garden” and, I might add, 
sometimes “in the rain” during the month of 
October for a total of 63 segments this growing 
season.  

These segments are archived on the KDRV website and 
can be viewed at www.kdrv.com/features/in-the-
garden. Check out the fine work our fellow Master 
Gardeners presented to the local gardening community 
this year! 

The speakers for October were as follows: 

Laurie Parker 
“Winter Dreams” 
 
Maxine Cass 
“Seed Packets” 
 
Robin McKenzie 
“Growing a Monarch Butterfly Garden” 
 
Ronnie Budge 
“Planting Perennials” and “Planting Garlic” 
 
Sandy Hammond 
“Winter Baskets Made Easy” 
 
Sherri Morgan 
“Native Plants” 
 
Teresa Reavis 
“Putting the Garden to Bed” 
 

If you have knowledge and information you would like 
to share with our TV audience, please contact one of 
us. 

 
Linda Holder, Co-Chair 
Master Gardener 1998 
 
Laurin Parker, Co-Chair 
Master Gardener 2012 

 

      “IN THE GARDEN” 

Ronnie Budge 

Roberta Heinz would like to Thank 
Everyone for their help cleaning 

the Children's Garden in October. 
Thank you, Thank you! 

http://www.kdrv.com/features/in-the-garden
http://www.kdrv.com/features/in-the-garden
http://www.jacksoncountymga.org/departments/winter-dreams-summer-gardens-symposium
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Janet was one of 
the kind and 
gentle souls you 
hope to 
encounter in 
life...she will be 
missed but she 
lives in my 
memories and 
my heart. 
Laura 
Vaughn MG 
2002 
 
Janet was lovely in every 
way. She was beautiful and 
had personality to match. I 
never heard her complain or 
to say anything critical or 
unkind. During her first 
summer with the Children’s 
Garden she had a group of 
four five-year-old boys who 
exuded with energy and used 
it. Janet described them with 
humor as the Fearsome 
Foursome and kept them 
under control with gentle 
discipline while everyone had 
a good time. 
When we added 
programming for 9-13-year
-old young gardeners, Janet focused on activities for their age level. She designed 
projects, prepared materials and taught them. The youngsters learned how to make 
tufa planters, wreaths of dried flowers and pictures using pressed ferns and flowers. 
A lesson on herbs was followed by a tea party using a variety of herbs. The 
interesting and fun experiences the youngsters shared with Janet may well become 
life-long memories – her gift to the children. 
Toni Van Handel MG 1999 

 

A delightful person with a generous and 

giving spirit. 

Judi Holdeman MG 2004 

 

She always made you happy to see her. A generous joyful 

spirit and always hopeful about life and people. 

Jeanne Evers MG 1999 

 
A ready smile and an infectious laugh; that was Janet. 
We worked with Janet for several years in the 
Children’s Garden. Her positive and loving spirit and 
her vast knowledge were a delight for all, students and 
volunteers alike. Our granddaughter always looked 
forward to Thursdays to see what new project Janet 
had to share with us. Thank you Janet, for sharing 

your love of plants 
and people. You are 
and always will be 
missed. 
Dotti and Jim 
Becker Associate 
Members 2001 
 
It was always so 
interesting to hear about 
Janet's international trips 
she took with her husband 
David. She gave a very 
interesting and 
informative presentation 
on Japan, in her Japanese 
kimono, at a Master 
Gardener Quarterly 
meeting. 

Li Harder MG 2009 

 

Janet joined the 

Master 

Gardener family 

in 2004 and 

soon became an 

invaluable 

member of 

several projects. 

She joined the 

Children’s 

Garden that 

first year in 2004, she became a speaker for 

the TV segments “Scott’s Garden” in 2007, she 

presented the Children’s Garden project as 

our entry in the Search for Excellence at Mini

-College in 2013, and she used her teaching 

skills to teach Community Education Classes 

and many other educational opportunities. 

On a personal note, Janet and I shared our 

love of traveling and many times exchanged 

travel books, photographs, and 

recommendations as Janet and Dave were off 

to see Peru, Cuba, Normandy, and other new 

experiences. Janet was always, always 

interested in learning and sought those trips 

that offered lectures and expert guides to 

further enhance the sights and wonders of 

visited lands. 

Linda Holder MG 1998 

 

In Memory of Janet Rodkey 
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Building good soil produces 
results that far exceed the 
amount of work required. Of all 
the beneficial practices that home 
gardeners can employ to help 
gardens withstand periods of 
seasonal drought, this is the most 
important.  
 
Fertile, healthy soil produces plants 
that are more resistant to disease 
and insect infestation as well 
as the vagaries of weather. 
Just a few steps will start 
your garden soil on the path 
to long-term health: 
 

Apply compost in spring 
and autumn, or check 
with your local county 
extension office for 
their 
recommendation. 

Leave fallen disease-free 
plant material on the 
soil surface – you can 
cover the debris with 
a layer of mulch for a 
tidy appearance, if 
you want. 

If the lawn has not been 
treated with 
chemicals, lawn 
clippings may be 
added to beds. 

Keep soil mulched year-
round. 

 
Autumn is the season to 
gather materials for 
composting. The abundance 
of brown, carbon-rich matter 
will benefit your compost all 
year long. Balancing the 
input of green, nitrogen-rich 
material matter with the brown 
matter to create a healthy compost 
pile will be simplified if you reference 
the Klickitat County Compost Mix 
Calculator, www.klickitatcounty.org, 
which presents you with a 
spreadsheet that calculates compost 
mixture C:N ratio and moisture  
content, based on the analysis of 
your feed stocks and the mixture 
proportions that you choose.  
 
Families who maintain backyard 
composters usually have plenty of 
nitrogen materials to add throughout 
the year – kitchen scraps, fruit and 
vegetable peelings, coffee grounds, 
grass clippings and other fresh 
materials. However, the carbon-
based materials are more difficult to 
gather during the winter, spring and 
summer months. These include 
leaves, vines, shrub pruning’s, straw, 
dried garden waste and other items 
which are plentiful in autumn but less 
available the rest of the year. 
Leaves are one of the most valued 

compost materials because they are 
carbon-rich and small enough to be 
easily incorporated into the compost. 
Deciduous leaves are best; do not 
use evergreen leaves such as holly, 
laurel and conifers. Wait until the 
leaves start turning brown before 
raking them up. Some leaves can be 
left under trees and shrubs where 
they will compost themselves. This 
helps to reduce the amount of new 
mulch needed to cover the areas 
surrounding your trees and 
shrubbery. 
 
A good leaf for composting has high 
nitrogen and calcium levels but low 
lignin levels, as this ratio breaks 
down faster. Some top options are 
maple, elm, ash, poplar, willow and 
fruit trees. The other thing to keep in 
mind with leaves is the color. Most of 
us think of autumn leaves as red and 
orange, but in actuality, some trees 
shed green and brown leaves as well. 
Green leaves (higher in nitrogen) in 
moderation can do a compost good, 

the fiery colors are great, and brown 
are carbon-rich. The best choice is a 
good mix of them all, with primarily 
the orange, reds and yellows we 
enjoy seeing. For a good (and quick 
is part of “good” here) compost made 
with leaves, it is very important to 
shred them before mixing them into 
the pile, this takes months off the 
process. Whole leaves have a 
tendency to mat together, preventing 

sufficient oxygen flow with the 
compost heap. 
 
Fresh grass clippings are 
nitrogen rich and serve as 
compost activators. Add grass 
clippings are nitrogen rich and 
serve as compost activators. Add 
grass clippings to balance the 
carbon-nitrogen ratio. 
 
If you have too many leaves to 
incorporate into the compost 
bin, you can simply compost the 
pile of leaves by itself. The leaf 
pile should be at least 4’ in 
diameter and 3’ in height. 
Include a layer of dirt between 
each foot of leaves. The pile 
should be damp enough that 
when a sample taken from the 
interior is squeezed by hand, a 
few drops of moisture will 
appear. A piece of plastic 
sheeting over the pile will keep it 
from getting waterlogged. 
Weight the sheet down at the 
edges with rocks, but try not to 
compress the leaves too much. 
The pile will compost in 4-6 
months, with the material being 
dark and crumbly. Leaf compost 
is best used as an organic soil 
amendment and conditioner; it 

is not normally used as a fertilizer 
because it is low in nutrients. 
 
Micronutrients are a vital 
consideration. Plant growth is 
proportional to the amount of the 
most limiting nutrient according to 
Justus von Liebig’s Law of the 
Minimum. It can be safely be inferred 
that if a deficient nutrient is supplied, 
yield will be improved. Azomite, an 
OMRI approved organic additive, a 
combination of volcanic ash and 
marine minerals that holds over 70 
trace minerals, may be used as a 
supplement with compost, or as a 
garden soil additive, to improve soil 
and plant health. Meeting the Law of 
Minimum ensures healthy garden 
produce. Healthy soil is the solid 
foundation of a productive, healthy 
vegetable garden as well as a fruitful 
orchard.  
 
John Flaherty 
Master Gardener 2012 

Winter  
Composting 

http://www.klickitatcounty.org
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Jackson County Master Gardener Association 
    Board of Directors Meeting – October 7, 2016 

OPENING COMMENTS 
 
Janet Rodkey, JCMGA class of 2004, 
passed away on September 5th. The 
memorial was held October 15th at 
the Trail Christian Fellowship. 
 
OMGA leadership training before the 
next Quarterly meeting will be 
November 4 from 10-1 at the 
Tillamook County Fairgrounds. The 
speaker is David E. Atkin with a 
presentation called “Helping the 
People Who Change the World” 
 
NEW BUSINESS 
 
Ballots for the 2017 JCMGA Board of 
Directors were presented and 
approved. They must be returned by 
November 4, 2016.  
 
Jan Carlson tendered his resignation 
as Spring Garden Fair Interim Chair.  
The Board accepted his resignation 
with gratitude for his contribution.  
Going forward we hope those who 
have agreed to help will continue to 
do so. Many Board members 
stepped up to fill these positions.  
 
An Extraordinary Board Meeting was 
called for October 14 to discuss the 
Spring Garden Fair. During this 
meeting it was decided that Spring 
Garden Fair will have 4 Co-chairs 
including Jane Moyer, Kate Hassen, 
Kari Gies and Linda Holder.  
 
REPORTS: 
 
Apprentice – The final official 
garden work day was September 28 

and ended with a potluck attended 
by around 50 people. Linda 
Greenstone is turning the Apprentice 
Coordinator job over to Susan 
Koenig. Susan will officially begin 
her duties in January and Linda will 
make sure she is well prepared for 
the position. Linda said “It has been 
a pleasure and an honor to work 
with all the Head Gardeners, 
Apprentices and Veterans for the 
last three summers. The Head 
Gardeners put in an amazing 
amount of work and it shows in our 
lovely Demonstration Gardens. 
Thank you all!” Welcome Susan. 
Linda, you will be missed. 
 
Archive - Linda Holder would like 
each committee to think about what 
information they would like stored in 
the Archives. Items such as 
committee or project goals, policies, 

member names, positions and job 
descriptions should be saved. Also 
marketing publications and pictures 
are good examples of things she 
would like to keep. As you wrap up 
the year, please make copies of your 
most important information and 
leave them for Linda in the “Archive 
Inbox” on the shelves in Rhianna’s 
office (the “Archive” section is 
outlined in red ribbon). 

 
Children’s Garden – The Children’s 
Garden is being put to bed for the 
winter. Excess harvest went to 
Access and the Gospel Mission. 
Roberta Heinz and Wendyn Price are 
thankful for all Children’s Garden 
volunteers.  
 
Community Outreach – The 
Glenwood Mobile Home Garden Club 
and the Josephine Master Gardeners 
toured the Demonstration Gardens 
in September led by Rhonda Nowak 
and Sherri Morgan. Myrl Bishop 
spoke to the Jacksonville Garden 
Club about Art in the Garden. 
The last Access Harvest from the 
Food Security Garden was 
September 28. In September the 
garden provided 427 lbs of 
tomatoes. The Small Farms plot 
produced 7 lbs of cucumbers and 37 
lbs of summer squash. The season 
combined total was 622 lbs of 
produce. 
 
In The Garden – So far through 
September there have been 55 
segments presented by Master 
Gardeners. In September, the nine 
segments were Perennials That 
Work by Laurin Parker, Harvesting 
and Storing Herbs by Kari Gies, 

Bulbs for Spring by Laurin Parker, 
Native Bees in your Garden by 
Kristina Lafever, How to Grow 
Mushrooms by Erin Krenzer, 
Gardening Crafts by Kay Wolf, Hover 
Flies by Kristina Lafever, Planting 
Bulbs by Ronnie Budge and No Till 
Gardening by Rhianna Simes. These 
segments can be viewed at 
www.kdrv.com/features/in-the-
garden. 
 
Membership – The election for next 
year’s Board Members is currently in 
the works. A list of those elected to 
the Board will be provided in the 
December issue of The Garden Beet. 
 
Master Gardener Coordinator – 
Rhianna Simes reports that the 
“Geek Out” sessions have been fun 
and well attended.  A job description 
for the lead volunteer of Gardens 
and Grounds is being developed. 
She is busy planning the 2017 
Community Education classes. The 
syllabus for the 2017 Master 
Gardener training is nearly complete 
and around 20 people have already 
signed up. An Education Team for 
Gardens and Grounds is being 
developed and she is planning many 
fun new events for 2017. 
 
Practicum - Shipment of the 
greenhouse components from 
Conley Greenhouse has been 
delayed because they have had 
more orders than expected. The 
shipping date has been moved back 
to October 10. The site has been 
cleared and we plan to begin 
construction as soon as the parts 
arrive. Wednesday classes and 
Practicum become increasingly 
integrated and two weeks have been 
added to the 2017 Practicum 
schedule. Practicum will be 
mandatory with no volunteer hours 
given. A student self-assessment will 
allow for a tiered learning 
experience. Less experienced 
gardeners will be taught 
fundamental gardening and more 
advanced gardeners will have 
lessons designed around them.   
 
Respectfully Submitted, 
 
NEXT MEETING: Tuesday, 
November 8 
 
Pam Mooers,  
Recording Secretary 
Master Gardener, 2014 

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