
 

 

May 2022 

 

 

Dear Master Gardeners, 

I hope everyone is enjoying the spring weather. Here at 9,200 feet in Colorado, some days feel 

like the middle of winter and others feel like spring has arrived. While there is still plenty of 

snow on the ground, some of the aspens are budding out, tufts of new grasses and yarrow are 

making their appearance, and plenty of sun peeks out between snow squalls. 

This will be my last coordinator column and final month with OSU. My last day will be May 31 

and I will be available by phone or email until then. After that day, Heidi Gehman, the 

administrative office manager, will be your point of contact for any in-person concerns or to 

connect you to OSU guidance. Please note that her primary job is office manager and filling in 

for the vacant research building office manager. She has kindly offered to be a resource for 

Master Gardeners until a new coordinator is hired, so please be conscientious of her time if you 

need anything from her. Her contact information is Heidi.gehman@oregonstate.edu. 

I really enjoyed my time in southern Oregon and getting to know the local flora. I also enjoyed 

working with and getting to know many of you. I wish you all the best for the future. 

Erika   
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Why Natives 

by Colet Allen 

Elle Anderson of the Ashland Library contacted JCMGA and asked if we would consider 

participating in the Jackson County Library System’s career development day. She was looking 

for a recommendation for a gardening topic that would have wide appeal to a broad range of 

interest. Lynn Kunstman responded immediately with her subject, “Why Native Plants.” Thank 

you, Lynn. 

Based on my personal experience with Lynn’s enthusiasm, knowledge, and especially her power 

of persuasion about the use of native plants, I thought this was the perfect presentation for this 

event. It is scheduled for late April and will have JCLS staff from all branches as attendees. 

Early in the pandemic, I went to Lynn’s driveway to purchase some plants that she was selling to 

keep some funds rolling in for JCMGA during these challenging times. This pop-up sale was an 

honor system arrangement and I did not expect to see her. However, she and her hubby drove up 

as I was looking over the offerings. Being new to the Rogue Valley, I was only slightly familiar 

with most of the plants. I was looking for milkweed as I did want to attract Monarchs. So, 

masked and at least six feet apart, we had a lively conversation. Like busy bees pollinating a 

large garden, we conversationally buzzed among many native plant topics. During the 30 to 40 

minutes in Lynn’s driveway, along with her recommendation of watching Doug Tallamy on 

YouTube, I became a convert.  

I am wondering how many converts she will create who would join me in their own gardens, 

bottoms up, and heads down, moving plants and making room for new natives such as those that 

I am now aware of and on the lookout for.  

We can become a movement that finds ways to improve our environment and makes way for 

more birds and insects that can help move our planet back toward a healthier place for all life to 

thrive. 

EVENTS: 

Susan Koenig and John Kobal were off to a grand start with OLLI class, “Vegetable Gardening 

in the Rogue Valley.” Their first class of the eight-week session had 39 participants and covered 

a deep dive into soils. John and Susan provided detailed information from testing to what it takes 

to create good gardening soils to how to keep it that way. Susan and John have created their own 

fan club in the OLLI World and I expect that their followers will continue to sign up for many 

more interesting gardening classes in the future. 

 

 

 

 



The Winter Dreams Summer Gardens Symposium Is Coming This Fall 

by Colet Allen 

 

The leadership team for the 2022 WDSG is in place and busy. Barbara Low, Colet Allen and 

Susan Koenig are this year’s team leaders and will endeavor to keep you up to date with a 

monthly short report in The Garden Beet as we move forward.  

 

So far, we have chosen Zoom as the format. The dates are Friday, October 28, and Saturday 29, 

and in November, Friday the 4th, and Saturday the 5th. There will be 4 sessions each day for a 

total of 16, each an hour and one-half long with 30 minutes between sessions. The cost will be 

$30 for all or as many sessions as you chose to watch. 

 

We have created the Save the Day flyer and will need some volunteers to help distribute them in 

early May once we have finalized the locations where they will be posted and the number of 

flyers needed. Flyers will also go out to the JCMGA membership via Mailchimp, and we ask that 

each of you share them broadly with friends and family. Using Zoom makes location irrelevant 

with no barriers and requires only the Internet and a device on which to watch presentations on 

in the privacy of your own home. 

 

Other volunteers are needed to help with this event. Its successful outcome is dependent on those 

volunteers that give so generously of their time and skills. We thank you in advance for helping 

bring about this achievement. 

 

As we get the presentations and presenters on board, we will send out another flyer with the 

schedule, speakers, their subjects, and how to register. So, get the dates on your calendar and 

stay tuned. 

 

 

 

 

 



Par-Tea in the Gardens 

 by Marcie Katz 

 

 

Spring is in the air, calling us into our gardens to enjoy the rebirth of the land! Just like at home, 

the Demonstration Gardens at the Extension are in bloom, and they long for visitors to view 

them and enjoy their beauty.  

In the past two years, we have sheltered in place, obliged to wear masks, and stand six feet apart 

when in public. Through that process, we lost the connections that we previously had to people 

and places and the Jackson County Master Gardener Association has been especially hard hit. In 

those two years, we lost over half of our membership!  

Well, we are inviting you back! Back to view the beautiful gardens, back to see, meet, and 

reconnect with other Master Gardeners, have tea, stroll, and see what changes have evolved on 

the Extension grounds. The Member Services Working Group, along with the Fundraising 

Working Group, Garden Enhancement Committee, and GEMS, would like to invite you, the 

Members and past Members of JCMGA to an afternoon “Par-Tea in the Gardens” taking 

place in the Arboretum on Saturday, June 18, from 1-4 pm. This is an “open house” event, so 

come and go when you please, tour the grounds, and then finish off with iced beverages, hot tea, 

and an assortment of tea sandwiches and desserts. Sit in the shade of the Arboretum to renew old 

friendships, make new ones, and catch up with what’s happening. So, come one and all, join in 

the fun and hopefully become involved again in our wonderful association! 

Look for the JCMGA Mailchimp to arrive in your mailbox coming soon. A RSVP is encouraged! 

For any inquiries, please contact Carol Bogedain at carol.bogedain@yahoo.com or Marcie Katz 

at marciek10@gmail.com 

 

 

 

 

 

 

 

 

 

mailto:carol.bogedain@yahoo.com


 

 
 

~~~~~ Exciting News! ~~~~~ 
The Jackson County Master Gardener Association is back, virtually! 

 

Dates: Fridays, October 28 and November 4 and 

Saturdays, October 29 and November 5, 2022 

 

In the comfort of your own home via Zoom 

Dig into four days of virtual garden immersion seminars taught by 16 presenters, all designed to 

help you plan next year’s spectacular garden. 2022 Winter Dreams Summer Gardens 

Symposium is an ideal time to take stock while learning with experts about gardening in our 

Rogue Valley climate.  

 

Cost: $30. Pick your favorite topics or watch them all. Most sessions will be recorded and 

available for a limited time for paid participants. 

Make it a family reunion & invite friends, family,  

and all your far-flung Gardening Enthusiasts! 

Stay tuned -- Details to follow 
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Don’t Be Gloomy! Get Yourself a Sweet Goumi! 

Gardening Gourmet 

Sydney Jordan Brown MG 2000 

 

Elaeagnus multiflora, Goumi berry, also known as Cherry Silverberry, Cherry Elaeagnus Cibie, 

Longpipe Bush, and Daio-Gumi has many names and many benefits. Not so well known in 

the USA, the Goumi berry (not to be confused with the Goji berry) has been rising on the 

garden scene.  

It originated in China, Korea, and Japan. It’s one of three edible species of Elaeagnus including 

Autumn Olive (Elaeagnus umbellata) and Russian Olive (Elaeagnus angustifolia). Although both 

Autumn and Russian Olive are invasive, the Goumi is considered the least invasive of the three 

but has not shown itself to be a problem in Oregon. 

How is the Goumi good for us as well for our gardens? As a perennial, the Goumi (unlike 

annuals whose short life span takes nutrients from soils to mature rapidly) has better roots for 

absorbing minerals from soils.  

In the Elaeagnaceae (oleaster) family, it’s a nitrogen fixer. So instead of taking from the soil, the 

Goumi actually renews it with nitrogen, benefiting nearby plants as well. So, planting more than 

one is even better. Note that it grows to 6’-10’ tall, so plan accordingly. 

The Goumi berry also requires little fussing over and generally prefers poor soil. Once 

established, it’s also drought tolerant. It’s long-lived and doesn’t need replanting.  

Along with improving soil for neighboring plants, the Goumi berry is bee friendly. It provides us 

with edible fruit! Note that each berry contains a single large seed. If you’re gardening following 

permaculture principles, you couldn’t ask for a more perfect species.  

This super-powered plant beautifies the garden. Its emerald-colored oval leaves have a 

shimmering silver underside. 

Early in spring, creamy bell-shaped flowers fill the air with a delicious fragrance. Following on 

are bright scarlet silvery-speckled drupes that resemble cherries.  

Whether part of an edible hedge or an orchard tree neighbor, both you and your other plants 

will benefit from its plant-based nutrition, garden beautification and what appears on your 

dinner plate.  

Goumi berries taste great when completely ripe. Immature berries are astringent like unripe 

persimmons. When ripe, their tart sweetness resembles pie cherries or sweet rhubarb.   

 



They’re great in many recipes, whether consumed fresh out-of-hand (when ripe), cooked, made 

into jams, jellies, desserts, or more.  

They can grow in USDA hardiness zones 4-9, and roots have been known to survive to -20 F. 

Established shrubs tolerate drought and air pollution. Growing in shade though a half day of sun 

is preferred. They are pest and disease resistant and partially self-fertile.  

So, get rid of the gloomy. Bee friendly and plant and treat your garden to a sweet Goumi!  

 

 

Seed Sources: 

For this season, it may be a challenge to acquire a Goumi. But don’t despair, it’s worth waiting 

for them to come back in stock. 

 

One Green World 

They have a wait list that’s definitely worth getting on! 

http://www.onegreenworld.com 

 

Rain Tree Nursery 

http://www.raintreenursery.com 

 

Locally 

Shooting Star Nursery 

http://www.roguevalleynursery.com 

3223 Taylor Rd, Central Point 

541-840-6453 
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Recipe: 

Very Berry Goat Cheese and Greens Salad 

About 4 servings 

Vinaigrette: 

2/3 cup Goumi berries 

¼ cup white wine vinegar 

2-3 tablespoons honey or Agave nectar 

2 tablespoons fresh French tarragon, minced fine 

2 cloves garlic, peeled 

2 teaspoons Dijon mustard 

¼ cup extra virgin olive oil 

juice and zest from one organic lime 

1/8 teaspoon sea salt 

 

Salad: 

6-8 cups mixed fresh salad greens, like arugula, red and green lettuces, baby beet, kale, or 

chard (from the garden or market) 

½ cup each strawberries (quartered), blackberries, and raspberries 

4 oz of goat cheese, crumbled 

¼ cup lightly salted pistachio nuts 

 

Pit Goumi berries then purée in food processor. Add wine vinegar, honey, tarragon, garlic, 

mustard, oil, lime juice, zest, and sea salt. Pulse until well blended. Put excess vinaigrette in 

glass jar to store for up to 2 weeks.  

Mix together greens and pile on 4 individual salad plates or in shallow bowls. Divide among 

plates and sprinkle the berries, goat cheese and pistachio nuts over the greens. Pour vinaigrette 

over as desired and serve. 

 

 


