
December 2015 

Hello, we hope this newsletter finds 
everyone in good health and high 
spirits. Here we are closing out an-
other good year - it seems like time 
goes by very, very fast; so much to 
accomplish and so little time to get 
it completed. 
 
Thanksgiving is over (you’re still 
eating turkey salad) and now we 
can all look forward to celebrating 
Christmas and New Years. The holi-
day season is always so enjoyable 
because it is a time to give thanks 
and provide happiness for others 
around you. 
 
Our new Master Gardener class will 
graduate December 16th and be 
ready to start their Master Gardener 
careers by helping our organization 
contribute to this great community. 
We recently celebrated 25 years in 
existence. Always remember that 
the Purdue MGATC is your associa-
tion. Take pride in belonging and 
serving. It is ours to grow and main-
tain for the next 25 years. We pro-
vide beauty, food, and service to the 
residents of Tippecanoe County. Let 
me assure you that all your hard 
work is greatly appreciated by all. 
 
It is getting close to the time for 
your volunteer hours to be submit-
ted to Carl Stafford. Remember, to 
be an active member you must com-
plete 12 hours of volunteer work 
and six hours of education time 
each calendar year. Besides complet-
ing them, you must also report  
these hours, at least annually, to be 

recorded in the database as required 
by our By-Laws. This information is 
used at the end of each calendar 
year to determine the proper award 
badge to be presented to members 
at our March meeting. 
 
Now here is some very important 
behind the scenes information. At 
the end of the calendar year each 
member’s hours must be tabulated, 
award level determined, award or-
dered, award manufactured, award 
received back at the extension office 
and prepared for presentation at our 
March 1st awards banquet. It nor-
mally takes four to five weeks for all 
this to happen. For this reason, we 
must ask each of our members to 
submit all of your 2015 hours to Carl 
Stafford no later than January 15,  
2016 (mark your calendar). This is 
very important and your coopera-
tion will be greatly appreciated. 
 
New Year’s is just around the corner 
and it is not too early to be thinking 
of what you want to accomplish 
with your life next year. Yes, we are 
referring to goal setting. Having a 
goal or goals to work toward will 
help direct your effort toward 
achieving something meaningful in 
your life. Think about how many 
volunteer hours and education 
hours you want to achieve in 2016. 
Think about what would be most 
fulfilling to your life next year. 
Think about how you can really 
benefit your Master Gardener club 
and community. Think about what 
you can do to help illustrate your 

pride in the Purdue Master Garden-
er Association of Tippecanoe Coun-
ty. Our organization is on the move 
and each one of you is a very large 
reason for our present and future 
success. So start planning your 
goals, wear your name badge with 
pride, and let’s finish a great 2015 
using it as a stepping stone to  
be ready for even greater heights  
in 2016. 
 

                                            Jerry and John  

From Two Js 

Garden  
MASTER GARDENER ASSOCIATION OF TIPPECANOE COUNTY 

Programs 
 

December 1  6 p.m. 
Tippecanoe County Fairgrounds 

5:30 p.m. Social Time 

Urban Dirt 
Dr. John Graveel 

Dr. Graveel has been at Purdue since 
1993 and is responsible for the intro-
ductory soil science course and the 
Soils Resource Center. Dr Graveel 
will speak on soil texture, drainage, 
compaction, erosion, water, cation 
exchange capacity, clay, mineral, 
and organic matter. He will have 10 
iPads with him for MG’s to use to 
evaluate soil landscapes. It will be a 
very interactive presentation. 
 
The carry-in will begin promptly  
at 6 p.m. Don’t forget to bring an 
appetizer or dessert to share. 

 
January 5  7 p.m.  TCEO 

6:30 p.m. Social Time 

Native Plants and the  
Plans for Phophetstown 

Angie Manuel 

      Please submit items for the Garden Beet to MGATCGardenBeet@gmail.com by the 15th of the month for the next month’s issue. 
Items to be emailed to the membership, should be sent to Donna Cumberland at donna.d.cumberland@gmail.com. 

http://www.tippecanoemastergardener.org               http://www.hort.purdue.edu/mg/index.html 
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Cheryl McCool called the meeting 
to order and introduced Ken Mur-
ray from the Indiana Bluebird Socie-
ty, whose goal is to promote aware-
ness and increase the population of 
bluebirds. Ken gave a very interest-
ing and enjoyable presentation on 
Bluebird Basics which included a vid-
eo on the basic care and monitoring 
of bluebirds. He also showed how a 
bluebird house should be construct-
ed, and answered many questions 
from the Master Gardeners. 
 
After the presentation, John Pickett 
called the meeting to order at  
8:07 p.m. and recognized Margo 
Scheurman as a guest from the cur-
rent Master Gardener class.   
 
The minutes of the October meet-
ing were approved as posted in the  

November Garden Beet.    
 
Billie Seaton reported that approxi-
mately 190 members have paid their 
membership dues. She and Jerry 
Millard have contacted those mem-
bers who have not yet paid by tele-
phone and mail in hopes of getting 
others to also pay dues. All changes 
in name, email address, phone num-
bers, etc. should be directed to Billie 
Seaton who will in turn see that the 
information is passed along to those 
who need to know. 
 
No Treasurer’s report was given as 
Pat Miller was not in attendance. 
 
Carl Stafford reminded everyone to 
get their hours to him on a regular 
basis. In order to maintain member-
ship, hours have to be recorded. 
 
The next planning meeting for the 
2016 state conference will be held 
on Tuesday, November 17 at 7 p.m. 
at the TCEO. Plans are coming 
along and $9,000 has been contrib-
uted from sponsors. Jolaine Roberts  
will be posting an article in the  

Garden Beet noting volunteer oppor-
tunities for the conference. 
 
John Pickett discussed implement-
ing the Trellis and Vine Program 
whereby experienced Master Gar-
deners work with new class mem-
bers to help them get involved in 
the organization. If anyone is inter-
ested in participating in this pro-
gram, they should contact John 
Pickett to help them get paired up 
with a member of the new class.   
 
The following announcements  
were made: 
 
 Don Nead has been working at 

the Cumberland Park site since 
2004 and announced that after 
one more year he will be stepping 
down. He would like for someone 
to work with him over the next 
year and then take over the site.  
Please contact him if interested. 

 Konie Hughes has taken charge of 
the Demonstration Garden and 
reported that 6,100 pounds of pro-
duce were donated this year to 
LUM, St. Ann’s Soup Kitchen, and 
the Salvation Army. Over 1,200 
volunteer hours were recorded 
this year. She thanked everyone 
who helped with the Demonstra-
tion Garden to make it another 
successful year. 

 Norma Hackney and Don Pickle 
discussed the vegetables that 
were grown this year in the 
Demonstration Garden, including 
potatoes, sweet potatoes, toma-
toes, and peanuts. They also dis-
cussed the different types of gar-
dens which were tried, such as 
raised beds. They encouraged eve-
ryone to volunteer in the Demon-
stration Garden to help make it a 
“real showplace” for the upcoming 
state conference. 

 Karen Mitchell noted that she has 
an education program scheduled  

 

for Thursday, November 19 at the                                                                                 
TCEO regarding “Planning for the       
Future.” There will be two speak-
ers: one on Keeping the Business in the 
Family and the other on When Land 
is your Legacy. The program will be 
followed by dinner and a discus-
sion panel. Anyone interested 
should RVSP to Karen Mitchell. 

 Jerry Millard noted again that 
Margo Schuerman from the cur-
rent Master Gardener class was in 
attendance and Konie Hughes is 
her trellis. He also read a nice 
thank you card from Rachel 
Lloyd, one of this year’s scholar-
ship recipients. 

 Sheila Koller announced that she 
had sewing kits available for 
those who volunteered to do the 
sewing on the cooling ties for the 
state conference welcome bags. 

 Sue Hiser had two spider plants 
available for anyone interested.  
Mickey Penrod also noted that 
pumpkins were available. 

 Joanne Liphard announced that 
the December meeting would in-
clude a carry-in dinner and start 
at 6 p.m. It will be held at the 
Tippecanoe County Fairgrounds 
in the Home Economics Building.  
Volunteers will be needed to set 
up tables before dinner and take 
down tables after the meeting. 
She also asked everyone to be sure 
to bring a serving utensil for the 
dish that they bring. 

 The next Board meeting will be 
held at the TCEO on Thursday, 
November 12 at 6 p.m. All mem-
bers are welcome to attend. Karen 
Mitchell will not be in attend-
ance, so someone needs to get a 
key to open the building. 

 
Jerry Millard thanked everyone. 
 
The meeting adjourned at 8:35 p.m. 
 
 

                              Respectfully submitted, 
                                                                  Jan Sadler 
                                  Recording Secretary 



Board Minutes, Nov 12, 2015, 6 p.m., TCEO 

Present for the meeting were John 
Pickett, Jerry Millard, Cheryl 
McCool, Pat Miller, Jan Sadler,  
Dee Dilling, Debbie Ladd, and  
Billie Seaton. 
 
John Pickett called the meeting to 
order at 6 p.m.   
 
Billie Seaton gave a membership 
report. She reported that 184 mem-
bers paid their dues by the deadline.  
Those persons who have not paid 
their dues will be contacted and 
notified that they are not members 
for 2016 and therefore will not be 
listed in the 2016 Membership Di-
rectory (Green Book).   
 
In regard to mailing of the Garden 
Beet, the Board approved continuing 
to mail the newsletter to those 
members/persons who are grand-
fathered to receive it.   
 
An announcement will be made at 
the December meeting reminding 
everyone that the Garden Beet is 
available to members on the 
MGATC website.    
 
Elizabeth Hartley arrived. 
 
Andy Hughes will be updating the 
membership spreadsheet online 
monthly. He will be asked to show 
the last date updated and the pro-
jected next revision date.    
 
Billie Seaton plans to add the new 
class members to the membership 
list when they graduate and join the 
association. There was some discus-
sion as to whether new class mem-
bers could get volunteer hours 
while still in class; then after they 
pass the test, join the association, 
and then submit their volunteer 
hours. This will need to be dis-
cussed with Karen Mitchell and 
John Orick. 
 
 

Pat Miller gave the Treasurer’s Re-
port. She reported that at the end of 
September the bank balance was 
$14,395. Since then there have been 
withdrawals for the anniversary 
meeting and dues deposits. The 
VanGuard account balance at the 
end of September was $10,489. Pat 
Miller noted that she intends to go 
to the bank and switch the bank 
account to an interest-bearing ac-
count. She thanked the other mem-
bers for getting the bank signature 
cards submitted so quickly. She  
will prepare a September/October 
Treasurer’s Report to be printed in 
the Garden Beet. 
 
Jerry Millard discussed the deadline 
for volunteer/education hours being 
submitted to Carl Stafford. The 
Board agreed that dues are to be 
submitted annually at a minimum.  
Everyone needs to have their hours 
submitted to Carl Stafford by Janu-
ary 15 (for the prior year) in order 
for Carl to post the hours and Karen 
Mitchell to have time to review the 
hours, determine awards, and order 
the awards in time to have them  
presented at the March meeting. 
 
Elizabeth Hartley had thank you 
cards for the Board to sign for mem-
bers who have worked very hard for 
the MGATC. She plans to prepare 
thank you cards on a monthly basis.   
 
Elizabeth also reported that the 
2016 state conference planning is  
on track. The next planning meet-
ing will be held on November 17 at 
the TCEO at 7 p.m. There will be  
no planning meeting in December, 
but monthly meetings are planned 
January through June. Jerry Millard 
reported that Theresa Silver will  
be at the November 17 meeting and 
he will work with her regarding 
duties as the volunteer coordinator 
for the conference. 
 
 

Carol Byers arrived. 
 
Jerry Millard discussed the fact that 
Angela Rainwater has resigned as 
the email distributor for announce-
ments to MGATC members. Five 
very qualified members have volun-
teered to take over these duties.  
Jerry met with John Pickett and 
narrowed the list down to two fi-
nalists of which the Board unani-
mously voted to accept Donna 
Cumberland as Angela’s replace-
ment. Jerry Millard will personally 
contact those members who were 
not selected. He will then contact 
Andy Hughes so that Andy can get 
her set up on the computer and 
trained to take over soon. A thank 
you note will be sent to Angela 
thanking her for her work. 
 

                          (continued on page 5) 

 

Financial  

Report 

 
September 1, 2015 through  

October 31, 2015 
 
Beginning Balance $14,148.30 
 
Income 
     Dues $2,914.10 
 
Expenses 
     Public Service/ 
          Projects $1,258.14 
     Education $1,085.00 
     Member Services $164.31 
     Administration/ 
          Bond         $205.00 
 
Ending Balance $14,349.95 
 

                                            Pat Miller, Treasurer 
 

 
Don’t forget to sign up for Amazon 
Smile at http://smile.amazon.com/
ch/35-1774913 and use it when you 
do your holiday shopping. 3 

http://smile.amazon.com/ch/35-1774913
http://smile.amazon.com/ch/35-1774913


4 

The Latest Dirt  

         by Flora N. Fauna 
 
A new poll finds millions would 

try to “grow your own” as marijuana 
moves from the closet to the back-
yard, perhaps luring millions into 
gardening. “Newly released results 
from a nationwide survey suggests 
as many as an estimated 24.5 million 
Americans would like to try grow-
ing marijuana for personal use - if 
growing it was legal - and Millenni-
als (18-34 years old) are 55% more 
likely than people 35 years and older 
to grow marijuana for personal use 
if it was legal in their state (14% of 
those 18-34 compared to 9% of 
those aged 35+). The online survey 
was conducted by the Harris Poll 
and commissioned by Green State 
Gardener, a new e-commerce com-
pany that seeks to help indoor and 
outdoor growers of medicinal herbs 
by selling virtually all the equip-
ment needed to succeed. The Green 
State Gardener website has just 
been launched with the slogan, 
‘grow your own health revolution.’ 
Will Raap, founder of Gardener’s 
Supply Company, is also weighing 
in on the survey findings: ‘I have 
spent my entire career trying to 
boost people’s interest in and con-
nection to growing plants that have 
value to them. This new way to at-
tract millions of new gardeners is an 
opening that is as big - or bigger 
than - the opening Michelle Obama 
created when she started a vegeta-
ble garden on the White House 
lawn.’” Read the entire article and 
view detailed survey results at 
http://www.green stategarden-
er.com/survey-says. 

  
All-America Selections (AAS) 

theme for its 2015 landscape design 
contest was “Geometry in the Gar-
den.” Here are two of its winners.  
1. The horticulture department of 
Kishwaukee College, Malta, Illinois, 
used the contest as an opportunity 
to collaborate with the mathematics 
department to create a display  
around the theme, “What’s Your  

Angle?” The beds themselves are a 
range of geometric shapes. Within 
each bed they created a geometric 
theme including circumference, di-
ameter, octagon, perpendicular 
lines, parallel lines, radius, perime-
ter, right triangles, and trapezoids. 
The judges felt this multi-discipline 
effort and excellent use of the theme 
produced a fantastic visual effect. 
The gardens were further used dur-
ing the growing season by various 
student clubs and departments for 
projects in horticulture, math, pho-
tography, creative writing, biology, 
and early childhood education.  
2. The University of Wisconsin 
Spooner Ag Research Station, 
Teaching and Display Gardens in 
Spooner, Wisconsin, were recog-
nized for their reliability and crea-
tivity. As the AAS Winners (plants) 
matured, they grew into the shapes 
of objects such as a kite, star, hot air 
balloon, and a tic-tac-toe board. An 
in-depth look at all the winning gar-
dens can be found at http://all-ameri 
caselections.org/display_gardens/
contest.cfm.  

  
Monrovia, the leading producer 

of premium container-grown garden 
plants, has announced the first of its 
new selections, which will be avail-
able to gardeners in 2016. Known 
for working with top breeders and 
plant explorers to discover and 
grow improved varieties, Monrovia 
seeks out plants that are more pest 
and disease resistant, water-wise, or 
that have a different color, flower, or 
fruit. New offerings include a dou-
ble-flowered camellia with red-
leafed new foliage, a more sun-
tolerant golden conifer, two rare 
new flowering vines from plant ex-
plorer Dan Hinkley, cool-season 
flowering shrubs, a new variegated 
leafed Daphne, and a series of clem-
atis ideal for containers. For a com- 
prehensive list of the new plant col- 
 
 
 
 

lection and images, go to http://
www.monrovia.com/New2016/. 

  
Looking for children’s gifts that 

will introduce the wonder of grow-
ing things? Uncommon Goods offers 
a large selection of gifts such as the 
Growing Wishes Seed Kit. This col-
orfully packaged kit comes with six 
different types of seeds, all with 
special meaning, to be planted in 
the garden or in containers. The kit 
includes stakes and pencils to mark 
the plants. Any child will delight as 
their “wishes” are granted in the 
form of sprouting seeds. Find it and 
other growing gifts like Trees-To-Be 
Kits, Plantable Wish Cards, and 
Seed Money at http://www.uncom 
mongoods.com/product/growing-
wishes-seed-kit.  

  
From Four Winds Growers: 

Citrus trees can be grown easily 
indoors! Key elements for success 
are good light, adequate humidity 
indoors in the winter, well-drained 
potting soil, additional nutrients, 
and consistent watering. Take any 
one of those away and problems can 
develop. Learn more about contain-
er-grown citrus and pruning at 
www.fourwindsgrowers.com/tips-
and-advice/growing-dwarf-citrus/as
-houseplants.html. 
 

You can't  
compare an  
apple to an  

orange. It will 
cause a lot of 

self-esteem  
issues. 

                           ~Craig Sheffer 

http://r20.rs6.net/tn.jsp?f=001FTfXhGAog90SmJstUJYLceMXGinn61EW4n9orxH8sybGqR8N90lLsnHDGKCde1CESqDJ-GR2asMeikowYw86ixoHdvEykL2XfQ8AaQCQCKXgu9ANTLEz1a2MSEPpCTP5YkBVnWt3BdF5Gs8vIftvVxBikAXYEbBjxK6czXbXjAKj3QVcsuUmcUslRIJwcY3I&c=celsV8TnUnLt28AeU21lshxszHfi3zlyy
http://r20.rs6.net/tn.jsp?f=001FTfXhGAog90SmJstUJYLceMXGinn61EW4n9orxH8sybGqR8N90lLsnHDGKCde1CESqDJ-GR2asMeikowYw86ixoHdvEykL2XfQ8AaQCQCKXgu9ANTLEz1a2MSEPpCTP5YkBVnWt3BdF5Gs8vIftvVxBikAXYEbBjxK6czXbXjAKj3QVcsuUmcUslRIJwcY3I&c=celsV8TnUnLt28AeU21lshxszHfi3zlyy
http://www.greenstategardener.com/survey-says
http://www.greenstategardener.com/survey-says
http://all-americaselections.org/display_gardens/contest.cfm
http://all-americaselections.org/display_gardens/contest.cfm
http://all-americaselections.org/display_gardens/contest.cfm
http://www.monrovia.com/New2016/
http://www.monrovia.com/New2016/
http://www.uncommongoods.com/product/growing-wishes-seed-kit
http://www.uncommongoods.com/product/growing-wishes-seed-kit
http://www.uncommongoods.com/product/growing-wishes-seed-kit
http://www.fourwindsgrowers.com/tips-and-advice/growing-dwarf-citrus/as-houseplants.html
http://www.fourwindsgrowers.com/tips-and-advice/growing-dwarf-citrus/as-houseplants.html
http://www.fourwindsgrowers.com/tips-and-advice/growing-dwarf-citrus/as-houseplants.html
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John Pickett discussed the Trellis 
and Vine program. Both he and  
Jerry Millard have been attending 
most of the Wednesday night clas-
ses and would like to see all of the 
new class members have a trellis 
assigned to help get them oriented 
and make them feel welcome and 
needed. Billie Seaton suggested that 
John contact Kay Falley who has 
the membership forms that were 
filled out indicating each member’s  
volunteer interests. He can ask Kay 
to go through the forms and let him 
know who showed an interest in 
mentoring new members. It was 
suggested that we try to get this 
program implemented early in each 
class schedule. 
 
At the November meeting, Don 
Nead asked for a volunteer to take 
over at the Cumberland Community 
Gardens as he plans to step down 
next year. 
 
The Trellis and Vine Program and 
the Cumberland Community Gar-
dens volunteer opening will be on 
the December meeting agenda. 
 
The MGATC was contacted by the 
Transitional Housing Gardens not-
ing that volunteers are no longer 
needed at that location. Therefore, 
it will be removed from the list of 
volunteer locations. 
 
A determination of whether a  
December Board meeting is needed 
will be made after the December 1 
member meeting. If needed, the 
meeting will be held on December 
10 at 6 p.m. at the TCEO. 
 
The meeting adjourned at 8:20 p.m. 
 

                                        Respectfully submitted, 
                                                                  Jan Sadler 
                                             Recording Secretary 

Email Change 
 
Donna Cumberland has been cho-
sen to take on the email duties  
previously performed by Angela 
Rainwater. Please email Donna at 
donna.d.cumberland@gmail.com 
with any items you would like 
emailed to the membership. Thank 
you, Angela, for all of your hard 
work in the past. 
 

Green Book Updates 
 
Email changes: 
Rene Levans -  
     rshurrlevans@comcast.net 
Ellen Barker - 
     ejbarker45@gmail.com 
 
Name correction: 
Julieann Davis’ first name. 
 

A man ought to 
carry himself in 
the world as an 

orange tree 
would if it 

could walk up 
and down in the 
garden, swinging 
perfume from 

every little  
censer it holds 
up to the air.  

                 ~ Henry Ward Beecher  
 

Wednesdays in the Wild 
 

December 9  7-9 p.m.  LNC 
The Pollinator Project 

Purdue University Environmental 
Education Students 

 
The Purdue students will present 
an educational program which pro-
motes the development of pollinator 
gardens. In addressing the growing 
decline of native pollinators, the 
program hopes to educate individu-
als and teachers about garden devel-
opment and provide curriculum 
designed to engage students in pol-
linator projects of their own. 
 
LOCATION: 
LNC (Lilly Nature Center/Celery Bog Nature Area): 
In West Lafayette, on the north side of Lindberg Road, 
between Northwestern Avenue and McCormick Road. 

 

Board Mins.      Et Cetera         What’s Happening  

 
Orange Roasted Salmon 

  

2 T. olive oil 
1/4 c. fresh orange juice 

finely mince zest of one orange 
2 t. minced garlic 

2 t. dried tarragon 
salt and coarse ground pepper to taste 

24 to 30 oz. skin-on salmon fillets (not 

salmon steaks) 
2 t. minced chives (optional) 

 
In a bowl combine the olive oil, orange 

juice, zest, garlic, tarragon, salt and pep-
per. Pour the marinade into a shallow glass 

dish. Add the salmon fillets to the marinade. 
Turn to coat. Allow the salmon to marinate  

1 hour at room temperature, turning a few 
times to make sure it’s well coated. Pre-

heat the oven to 475ºF. Place the fillets skin 
side down in a shallow glass baking dish 

that has been coated with cooking spray. 

Bake about 15 minutes. Pour and evenly 
spread the remaining marinade over the 

fillets and bake about 10 minutes more, 
checking for doneness, until flaky and 

cooked through. Sprinkle with chives  
and serve. 
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Veteran’s Home 
 

Year-End Report from the  
Indiana Veteran’s Home 

 
It seems untimely issuing a report 
on our success at the Indiana Veter-
an’s Home this year. But it is just as 
unusual that, here the first week in 
November, we are still taking care 
of flowers (deadheading, watering, 
etc.) We did get some flowers out, 
but we’ve had so many requests 
from the workers and the residents 
to “please don’t pull the flowers that 
are doing well.” That left most of the 
containers, the zinnias, dahlias, ge-
raniums, petunias, and begonias to  
await a killing frost. That appears to 

be coming this weekend (November 
6, 7, and 8). Then will come the mad 
dash to extract all of the annuals 
and prepare the beds for next year. 
 
We are pleased with the success 
that we had with all of our areas at 
IVH that we nourished throughout 
the growing season. The early rains 
were a help, along with the relative-
ly milder summer. The many thanks 
that we received from the workers,  
residents, and visitors was like re-
ceiving pay for all that we had done. 
Working at the “Home” is such a 
rewarding pleasure. If all of you 
knew how much fun and enjoyment 
we’ve had this year, you would 
probably want to volunteer. But, we 

are keeping that secret to ourselves. 
Our success this year is attributed 
to the faithful helpers that we’ve 
had, namely: Julieann Davis, 
Melinda Patton, Connie Brown, and 
Jan Scarcelli.  
 
We also owe a debt of gratitude to 
the many who helped us with the 
planting during GAAP, and a special 
thanks to Jim Mailloux and Jim 
Smith for their contribution of dahl-
ias, and Bill Dilling with his cannas. 
 
Now, we can start planning for  
next year! 
 

                                         Jan Hiple & Bill Hayes 
                                             Coordinators at IVH 

Garden Gossip 

Demonstration Garden 

2015 Demonstration Garden News 
 
This year brought us a very wet 
spring followed by a lack of rain in 
late summer. Several of the vegeta-
bles did much better than last year, 
whereas others did more poorly.  
The eggplants had a far better har-
vest after a poor showing in 2014, 
perhaps due to planting in a mix-
ture of sand, sawdust and soil. De-
spite planting fewer rows and varie-
ties, the final harvest of tomatoes 
surpassed the last two years. Part of 
the advantage was almost daily in-
spection and the fact that tomatoes 
were strung in rows that seemed to 
help shield them from the effects of 

wind and rain early in the season for 
pollination. We harvested over 500 
pounds of strawberries. 
 
This year we continued gardening 
in straw bales and grew a variety of 
seasonal vegetables in one trough. 
New this year Don and Norma 
demonstrated methods of planting 
potatoes, pelletized carrots (using a 
grid), and peanuts in a sand/
sawdust mixture.  
 
About 12 people participated in the 
work in the garden, but a core team 
of seven performed the bulk of the 
work. The group as a whole put in 
1,251 volunteer hours at the garden. 
A heart-felt thank you to the won-
derful volunteers! 

This fall, Don constructed several 
raised beds; these replaced some 
older raised beds and three of the 
new ones are at-waist level. He also 
rebuilt two planting troughs. If any 
Master Gardener would like to 
plant in one of these new troughs, 
please let me know! 
 
Would you like to join us during 
the 2016 season? We’ll have a plan-
ning meeting in February or March 
and would be glad to include you. 
We are excited to have some mem-
bers of the class of 2015 and interns 
of the class of 2016 express interest 
in joining us.  
 

                       Konie Hughes (765-418-6941) &  
                                                                   Jim Jeray 
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And every day when I’ve been good, I get an orange after food. 
                                                                                                                                               ~Robert Louis Stevenson 

Indiana Veteran’s Home Gardens 
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assumed to have originated in 
southern China, northeastern India, 
and perhaps southeastern Asia. All 
citrus trees are of the single genus 
Citrus. Fruits of all members of this 
genus are considered berries be-
cause they have many seeds, are 
fleshy, soft, and derive from a single 
ovary. An orange seed is sometimes 
referred to as a pip. 
  
First century AD Romans brought 
young orange trees all the way from 
India to Rome. Greeks considered 
citrus as the food of their mytho-
logical gods, calling oranges “golden 
apples.” Prior to 1500, citrus fruits 
were valued by Europeans mainly 
for medicinal purposes, but the  
orange was quickly adopted as a 
luscious fruit, and the wealthy grew 
it in private conservatories, called 
orangeries. In 1493, citrus came to 
the New World on Columbus’  
voyage to the island of Hispaniola. 
America’s first orange trees were 
planted in Florida in 1513 by Span-
ish explorer Juan Ponce de Leon.  
By 1579, orange trees grew in St. 
Augustine, the oldest European  
settlement in the United States. 
  
All parts of the orange tree are use-
ful to man: wood, pulp, peel, seeds, 
flowers, foliage, nectar. They are 
found in food recipes, cleaning for-
mulas, health preparations, natural 
insecticides, perfumery, and furni-
ture. Their fragrant white flowers 
are popular in wedding bouquets 
and decorations. Orange peels make 
great fire starters since their volatile 
oil is flammable. The essential oil of 
orange is highly valued in aroma-
therapy. A 2000 study found that  
its aroma reduced anxiety and gen-
erated a more positive mood and a 
higher level of calmness in women 
in a dental office waiting room. The 
medicinal value of the orange places 
it in the “power food” category.  

For centuries, the health benefits of 
eating oranges have been known, 
and not just restricted to their high 
vitamin C content. Oranges are also 
a good source of beta carotene, a 
potent antioxidant that prevents 
free radicle damage, magnesium for 
blood pressure, potassium for car-
diovascular health, and thiamin for 
converting food to energy. They are 
rich in dietary fiber and contain  
folates, niacin, pantothenic acid, 
pyridoxine, riboflavin, vitamins A, 
E, and K, and phytonutrients. 
  
Be cautious when consuming orang-
es for insecticides are used in their 
production. It is important to wash 
them in cold running water before 
eating. Even better, it is recom-
mended to wash them in a fruit/
vegetable rinse. An easy-to-make 
wash can be made using vinegar.  
  
To wash in bulk, place room tem-
perature fruit in a sink or large bowl 
in which a solution of one part 
white vinegar and three parts room 
temperature water - purified or fil-
tered preferred - has been added. 
Research has shown that this ratio 
is most effective, removing 98% of 
contaminants. A little salt can be 
added to draw out small insects and 
help to remove wax. Allow fruits to 
soak for ten to thirty minutes and 
then air dry. Give each fruit an extra 
water rinse before eating.  
  
To make a spray for individual 
washing, simply fill a food-grade 
spray bottle with the 3:1 solution 
and shake vigorously. Generously 
spray the wash on produce, rubbing 
twenty to thirty seconds by hand or 
vegetable brush on harder produce. 
Rinse thoroughly.  
  
Have a joyous holiday season, and 
may an orange finds its way into 
your stocking this year!  
 
 

 
CHRISTMAS MORNING MUFFINS  

  

1 2/3 c. all-purpose flour      
2 1/2 t. baking powder      

1/2 t. baking soda      
1/2 c. superfine sugar      

1 t. ground cinnamon       
1/4 t. ground nutmeg (or good grating of 

fresh nutmeg)    

2 clementines or satsumas  
approximately 1/2 c. whole milk      

1/3 c. vegetable oil (or melted butter left to 
cool slightly)    

1 large egg      
1 1/2 c. dried cranberries      

3 t. turbinado sugar for topping    
 

Preheat the oven to 400º F. Line a 12-
sectioned muffin tin with muffin papers or 

silicone inserts. Measure the flour, baking 
powder, baking soda, superfine sugar, cin-

namon, and nutmeg into a large bowl; grate 

the zest of the clementines over them and 
combine. If you prepare the dry ingredients 

in advance, leave the zesting till Christmas 
morning. Squeeze the juice of the clemen-

tines into a 2-cup measuring container and 
pour in the milk until it comes up halfway 

between the 3/4 cup and 1 cup marks. Add 
the oil (or slightly cooled melted butter) 

and egg, and lightly beat until just com-
bined. Pour this liquid mixture into the bowl 

of dried ingredients and stir until every-

thing is more or less combined. Do not over 
mix: a well-beaten mixture makes for heavy 

muffins. Fold in the cranberries, then spoon 
the batter into the muffin cases and sprin-

kle the turbinado sugar on top.  Bake in the 
oven for 20 minutes until golden brown. 

(Note: dry ingredients may be measured 
out the night before and muffin tins lined. 

Come morning, preheat oven, whisk the 
liquid ingredients, and stir them into the 

dry ingredients and pour into prepared 
muffin tins.)   
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     by Connie Kingman 
 
As a child, did you find an orange in 
your stocking on Christmas morn-
ing? Do you continue that tradition 
with your children and grandchil-
dren? Have you ever wondered how 
this tradition began?  
  
A popular explanation tells the sto-
ry of St. Nicholas, born circa 280 in 
what is now present-day Turkey. 
He inherited a large sum of money 
upon the death of his parents, using 
the money to help the poor and sick. 
St. Nicholas learned of a poor man 
who was unable to find suitors for 
his three daughters because of the 
lack of dowry funds. The story from 
here varies, but for the sake of 
Christmas tradition, I’ll share the 
seasonal version.  

Upon hearing of the poor man’s di-
lemma, St. Nicholas traveled to the 
man’s house and tossed three sacks 
of gold down the chimney, one for 
each of the dowries. The gold land-
ed in the girls’ stockings, which 
were hanging by the fire to dry.  
The Christmas oranges found in 
stockings today are a symbol of  
that gift of gold left for the poor 
man’s daughters.  
  
St. Nicholas is often portrayed in 
pictures wearing the red ceremonial 
robes and headdress and holding 
the staff of a bishop as well as hold-
ing three gold balls, gold coins, or 
pieces of fruit. After his death, the 
legend of his gift-giving grew until 
St. Nicholas transformed into the 
legendary character called Santa  
 

Claus, who brings Christmas pre-
sents to children around the world. 
  
Today, the orange has become the 
most commonly grown tree fruit in 
the world. The United States leads 
in world production as Florida, 
alone, offers the largest yields, dur-
ing years with optimum weather 
conditions. Florida produces about 
70 percent of the total U.S. crop of 
about 25 billion oranges, and 90 
percent of its production goes into 
making juice.  
  

Unfortunately for Indiana garden-
ers, the orange is a tropical to semi-
tropical evergreen tree, unsuited to 
our clime; although, it can be grown 
successfully as a house plant. The 
orange is unknown in the wild and  
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