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              Eliza- and Mari-  

 
Sorry we missed seeing all of you 
because the January meeting was 
cancelled. I think the weather 
confirmed that it was a good  
decision! Jerry has rescheduled 
Chad Evans to speak to us later 
this year. 
 
It’s time to start thinking about 
starting seeds and collecting  
garden items for the Garden  
Expo. Maribeth would like to 
organize the Tomato Wranglers 
to start tomato seedlings again,  
so keep your eyes peeled for an  

announcement soon. Count back 
from our Expo date of April 25, 
get your seeds and supplies orga-
nized and let the fun begin! The 
Expo Plant Sale is a big fundrais-
er for us and our plants are eager-
ly sought by local gardeners. 
 
We would like to close by  
acknowledging with sadness 
that we lost one of our most  
dedicated Master Gardeners in 
January when John Reece died. 
John came to Master Gardeners 
late in life and it quickly became 
his passion and focus. He will 
  

be sorely missed this spring in 
the Community and Demonstra-
tion Gardens. 
 

                                      Stay safe and warm! 
                             Maribeth and Elizabeth  

Garden  
MASTER GARDENER ASSOCIATION OF TIPPECANOE COUNTY 

Programs 

 

February 3  7 p.m.  TCEO 
6:30 p.m. Social Time 

Wildlife Damage  
Management Alternatives 

Judy Loven 
 

Judy Loven is the Indiana State 
Director for USDA-APHIS Wild-
life Services. She has worked as a 
wildlife biologist for Wildlife Ser-
vices since 1978 in Texas, Califor-
nia and Arizona, and in Indiana 
since 1993. 
 
She has worked closely with  
Purdue University and the State 
of Indiana regarding Animal 
Damage Control and nuisance 
wildlife issues. 
 
This will be a very valuable 
presentation that you will find to 
be extremely interesting. 
 

March 3  7 p.m. 
Beck Center 

5:30 p.m. Social Time 
6 p.m. Meal Time 

Where Do Ginkgo’s Belong? 
Rosie Lerner 

      Please submit items for the Garden Beet to MGATCGardenBeet@gmail.com by the 15th of the month for the next month’s issue. 

                  http://tippecanoemastergardener.org/index.html                            http://www.hort.purdue.edu/mg/index.html 

            by Flora N. Fauna 

 
For spring 2015, David Austin 

introduces four new English 
Roses to U.S. and Canadian gar-
deners. All four feature classic 
Austin rose attributes - a roman-
tic old-fashioned flower form, 
heady fragrance and masses of 
blooms all season long. “We  
expect gardeners will be excited 
by these appealing English  
Roses,” says Austin's senior ro-
sarian Michael Marriott. “Each 
has irresistible qualities ….” 
Available by mail order from 
www.davidaustinroses.com, the 
four new 2015 English Rose  
introductions are: The Lady  
 

Gardener, an intensely fragrant, 
apricot-colored rose; The  
Albrighton Rambler, a soft-pink 
rambler that blooms repeatedly 
all season long; Thomas à Beck-
et, a rose closer to a species rose, 
being more natural and shrubby 
in growth with large red flow-
ers; Maid Marion, with repeat-
blooming buds open in rounded, 
clear rose pink cups with large 
outside petals. Order early for 
spring delivery by visiting the 
Website or by calling 800-328-
8893, or by writing to David 
Austin Roses Limited, 15059 
State Highway 64 West, Tyler, 
Texas 75704.  
 
                   (continued on page 2) 

http://www.davidaustinroses.com/
tel:800-328-8893
tel:800-328-8893
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(continued from page 1) 
 
Among Territorial Seed Com-

pany’s new and exclusive prod-
ucts they unveiled for 2015 is 
Ketchup ‘n’ Fries™ TomTato®, a 
grafted potato/tomato. This 
product of over a decade of re-
search advances the grafted to-
mato/potato plant from novelty 
to a reliable producer of dual 
crops from a single plant. Terri-
torial Seed Company’s 2015 cata-
log marks the first time this 
plant has been offered commer-
cially in the US. Territorial Seed 
Company is releasing their 
spring 2015 catalog with hun-
dreds of new products to help 
home gardeners to break away 
from the industrial food chain 
and grow more of their own 
food. In 2012, Territorial revolu-
tionized home food production 
with super-productive plants. 
This year the trend continues 
with some sophisticated devel-
opments in grafting and plant 
breeding, all with traditional 
techniques and no GMOs, ever. 
Contact them at PO Box 158 
Cottage Grove, Oregon 97424,  
541-942-9547, www.Territorial 
Seed.com. 

  
National Garden Bureau an-

nounces 2015 as Year of the Cole-
us. Coleus is a durable plant 
with very significant gardening 
potential for almost all gardeners 
and their garden situations.  
To find out more about the 
plant’s history, planting and 
proper care, the plant’s basics 
and getting started with the 
plant, how to design with coleus, 
coleus in containers, and how to 
deal with problems, read more  
at http://ngb.org/. 

A Google search for the 
words “garden journal” will turn 
up thousands of sites, articles 
and blog posts on the topic. It’s 
clear that many gardeners are 
interested in journaling and see 
why keeping track of their plants 
is so valuable. The trouble is, 
many who have never kept a 
journal will find it hard to get 
started with just a blank note-
book. What should they write 
down? How should it be orga-
nized? How will they be able to 
find the information about a par-
ticular plant when they need it? 
The GardenScribe Plant Organ-
izer can help. The binder is filled 
with form style Plant Detail pag-
es which provide check-box and 
fill-in fields for plant identifica-
tion, plant facts, maintenance 
details, fertilizing guidelines, 
purchase history, pests and dis-
eases, and more. Each page in-
cludes an archival quality photo 
pocket so you can keep a photo 
of the plant with the care details. 
Tabbed sections help you organ-
ize your pages into plant catego-
ries, and the graph paper and 
landscape design template tool 
give you a place to plan your gar-
den beds. The 3-ring binder de-
sign makes it easy to rearrange 
and add pages based on your 
own special needs. Contact in-
formation: Theresa Morrogh, 
theresa@gardenscribe.com, 516-
554-9461, http://www.garden 
scribe.com/shop_floralwater  
color.htm.  

  
Renee’s Garden is offering a  

Valentine’s Day special on her 
website at www.reneesgarden. 
com/. Get 20% off through  
February 14th on the following 
“lover-ly” flowers that are sure to 

win the heart of that special 
someone: poppy, Shirley ‘Falling 
in Love,’ mina lobata ‘Exotic 
Love Vine,’ sunflower ‘Valentine,’ 
forget-me-nots ‘Azure Bluebirds,’ 
sweet pea ‘Cheri Amour,’ sweet 
pea ‘Queen of Hearts,’ sweet pea, 
‘Windowbox  Heirloom Cupid,’ 
sweet pea ‘Color Palette Cupid,’ 
alyssum ‘Summer Romance,’ ni-
gella love in a mist ‘White Bride’s 
Veil.’ While there check out her 
new book Renee’s Garden Cook-
book, which combines expert gar-
dening advice and 300 easy-to-
make delicious recipes that 
showcase the colors and flavors 
of freshly picked kitchen garden 
produce.  

 

 
 

Chicken-Noodle Soup with Spinach 
 

2 t. olive oil  
1 t. minced garlic  

3 (14-ounce) cans fat-free, less-sodium chick-
en broth  

2 skinless, boneless chicken-breast halves  
1 (1-inch) cube Parmesan cheese, preferably 

with rind  
1/4 t. salt  

1/4 t. freshly ground black pepper  

1/4 t. grated whole nutmeg, for the best fla-
vor, use freshly-grated nutmeg.   

1/2 c. uncooked small pasta like tubetti, a tiny 
tube-shaped pasta  

1 (5-oz.) package baby spinach  
1/4 c. shaved fresh Parmesan cheese  

 
Heat oil in a large stockpot over medium-low 

heat. Add garlic; cook 10 seconds or until fra-
grant. Add broth, chicken, Parmesan cube, 

salt, pepper, and nutmeg. Bring to a boil; re-
duce heat to medium, and simmer 10 minutes. 

Remove chicken; set aside. Remove Parmesan 

cube; discard. Return broth mixture to a boil. 
Add pasta; simmer 9 minutes or until pasta is 

tender. Cut chicken-breast halves into thin 
strips; return to soup. Stir in spinach, and 

simmer 1 minute or until wilted. Divide soup 
evenly among 4 bowls; sprinkle with 1/4 c. 

shaved Parmesan cheese. 

tel:541-942-9547
http://www.territorialseed.com/
http://www.territorialseed.com/
http://ngb.org/
mailto:theresa@gardenscribe.com
tel:516-554-9461
tel:516-554-9461
http://www.gardenscribe.com/shop_floralwatercolor.htm
http://www.gardenscribe.com/shop_floralwatercolor.htm
http://www.gardenscribe.com/shop_floralwatercolor.htm
http://www.reneesgarden.com/
http://www.reneesgarden.com/
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MGATC Public  
Education Workshop 
 

February 14  9 a.m.-noon 
TCEO 

Healthy Garden - Healthy Food 
Michael Lee 

Fresh Thyme Market 

Green Roof/Rooftop Gardening 
Ryan Cambridge & colleagues 

Browning, Day, Mullins,  
Dierdorf Architects 

 

Wednesdays in  
the Wild 

 
February 4  1-3 p.m.  LNC 

Aliens Among Us: The Status & 
Success of Asian Carp in the 

Wabash River Watershed 
Reuben Goforth 

Purdue Assistant Professor of  
Aquatic Community Ecology 

 
Reuben will discuss the invasion 
of Asian Carp in our waterways 
and their impact on our aquatic 
ecosystems. 

 
February 11  1-3 p.m.  LNC 

Looking at Artifacts,  
Thinking about History 

Cathy Carson 
Archaeologist 

Steve Kerkhove 
Artifact Collector 

 
Artifacts help us learn about the 
history of people. Join Cathy  
and Steve for an afternoon of dis-
covery. There will be a display 
for you to look at and touch, in-
cluding some items Steve has 
found on his farm. You are en-
couraged to bring in your own 
found items for identification! 

February 18  1-3 p.m.  LNC 
The Blue...in Birds 

Rick Read 
Bird Aficionado 

 
Rick Read (active in the Syca-
more Audubon Society) will talk  
about structural color and  
show his photographs of birds 
with blue colors taken on  
three continents!  
 

February 25  1-3 p.m.  LNC 
Bluebird Basics & Bluebird 

House Construction  
Mary Cutler 

Tippecanoe County Parks &  
Recreation Department Naturalist 

Brenda Moore 
Property Manager 

 
Mary and Brenda team up to dis-
cuss the natural history of this 
delightful songbird, with tips 
and techniques for becoming a 
“bluebird landlord.”  If you are  
making a bluebird box, bring $15 
for a materials fee for one and 
$25 for two. Don’t forget your 
hammer! Limited scholarships 
are available. 
 

March 4  1-3 p.m.  LNC 
Severe Weather In Indiana:  

1580-1895 
Chad Evans 

News Channel 18 Chief Meterorologist 

 
Chad will look back at tornadoes 
and severe weather found in dia-
ries, newspapers and other arti-
cles dating back to the earliest 
times of European settlement 
and even to the pre-European 
period in Indiana. 
 

March 11  7:30-9:30 p.m. 
LNC 

Sounds of Spring- 
Wacky Woodcocks 

Mary Cutler 
Tippecanoe County Parks &  

Recreation Department Naturalist 

 
Experience this spring birding 
ritual with Mary and members of 
the Sycamore Audubon Society        
through an indoor talk about the 
woodcock followed by outdoor 
observations. Bring a flashlight 
and binoculars. 
 

LOCATIONS : 
LNC (Lilly Nature Center/Celery Bog Nature Area): 
In West Lafayette, on the north side of Lindberg Road, 
between Northwestern Avenue and McCormick Road. 

 

Other Indiana Events 
 

February 28  9 a.m.-3 p.m.  
Madison County Fairgrounds 

Alexandria, Indiana 

Think Tropical 

 
This advanced Master Gardener 
training earns six educational 
hours, includes breakfast and 
lunch and costs only $35. Topics 
include: Carmen Miranda in the Gar-
den, Adapting Your Landscaping to a 
Changing Climate, Creating Whimsi-
cal Water Features and more. Make 
checks payable to Purdue CES 
Fund and send them to: Purdue 
Extension, 3424 Mounds Road, 
Anderson, Indiana 46017. For 
more information contact Kath-
leen Sprouse, Ag & Natural  
Resources Extension Educator, 
765-641-9514 or email her at 
ksprouse@purdue.edu. 
 
                    (continued on page 4) 

What’s Happening  

A man may esteem himself happy when that  
which is his food is also his medicine. 

~Henry David Thoreau 
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Garden Gossip                                                                                                        Et Cetera 

Demonstration  
Garden 
 
We will have an organizational 
meeting for the Demonstration 
Garden on Saturday, February 7, 
at the Extension Office (small 
room) from 10 a.m. to noon. (It 
probably won’t take that long.) 
Please come and adopt a vegeta-
ble or choose a demo garden  
veteran to shadow this year so 
you can take the lead next year.  
I will bring copies of a proposed 
garden plan to discuss. If you 
can’t make it but still want to 
participate, please contact me by 
phone or email.  
 

                                                     Jim Jeray 
 

Display &  
Idea Gardens 
 
Do you love gardening with 
flowers? Enjoy being with other 
gardeners? I have just the thing 
for you or a group. Peter and I 
have asked everyone we know 
but so far we still need someone, 
or a group, to take over the  
Display & Idea Gardens. If we 
did not ask you, or you changed 
your mind, your help is needed. 
It is not a lot of work, there are 
many gardeners who do the indi-
vidual idea gardens on their own 
each year. Someone is needed to 
oversee the gardens and paths 
(now that the paths are gravel 
there is little to do), make signs 
and see to it the drip irrigation  
is turned on and off. If you have 
questions give me a call or con-
tact Maribeth or Elizabeth to 
volunteer. After seven years, it  
is time for the next group to 
keep it going. Thanks, Linda 
Cooper, 765 237-8717. 

 

MGATC Hours 
 
Don’t forget to complete your 
2014 forms for reporting your 
volunteer and education hours as 
soon as possible. Carl Stafford 
needs them quickly so that he 
can get awards ordered in time 
for our March banquet. If you 
have any questions, you can 
email him at carlstaf@aol.com or 
call him at 765-586-8921.  
 

MG Website 
 
Visit our website (www.tippe 
canoemastergardener.org) and 
check out the new calendar, pho-
tos and information about the 
projects and our group. 
 
Unfortunately we do not have a 
lot of photographs. If you have 
some, we would love to add 
them. Email them to webmaster 
@tippecanoemastergardener.org. 
If you have changes in the infor-
mation or items to add, also send 
them to the webmaster.  
 

Happening 

(continued from page 3) 

 
March 7  8 a.m.-3 p.m.  

Orange County  
Community Center 
1075 Sandy Hook Road 

Orange County 4-H Fairgrounds 
Paoli, Indiana 47454 

8th Annual Spring Tonic 

For more info call 812-278-6794 
or get a flyer at http://www.hort. 
purdue.edu/mg/events.html. 
 

March 14  9 a.m.-3:30 p.m.  
Ivy Tech Community College 

Oakley Auditorium 
Terre Haute, Indiana 

Gardeners’ Gathering 
Spring Seminar 2015 

For more info call 812-462-3371 
or visit www.wvmga.org. 

 

 
 

Spiced Orange Salad 
 

6 oranges about 2 1/2 in. wide, 2 1/2 lb. 

total 

4 to 6 T. white wine vinegar    

1 T. olive oil 
1 t. sugar    

Spice blend (recipe follows)    

1 mild red onion (6 oz.), peeled and 

sliced     

1/2 c. fresh mint leaves, finely slivered    

2 T. chopped cilantro  
salt  

1/2 c. black olives such as Niçoise or 

Kalamata    

fresh mint leaves and fresh cilantro 
leaves, rinsed  

      

Spice blend: Combine 3/4 t. cumin seeds 

or ground cumin, 1/2 t. paprika or mild 

ground dried chili, 1/2 t. black pepper-

corns or 1/4 t. ground black pepper,  

1/2 t. kosher salt, 1/4 t. chopped fresh 

thyme leaves, 1/4 t. curry powder and 

1/8 t. ground cinnamon; if using whole 

spices, whirl mixture in a grinder or 

small food processor to a powder. 

  

With a small sharp knife, cut peel and 

white membrane from oranges. Slice the 

oranges crosswise 1/8- to 1/4-inch thick 
and discard seeds. In a small bowl, mix  

4 T. vinegar with olive oil and sugar. Stir  

in the spice blend. In a wide, shallow 
bowl, gently mix orange slices, onions, 

slivered mint, and chopped cilantro. 

Pour in dressing and mix gently. Taste 

and add salt and more vinegar if de-
sired. Scatter olives, mint leaves, and 

cilantro leaves over the top. Spoon salad 
and dressing onto plates. (Notes: Juice-

orange slices hold together better than 

those from navel oranges. If using a hot 

onion, put slices in a bowl and mix with  

4 c. cold water, 2 T. sugar, 2 T. vinegar, 
and 1 T. salt; gently squeeze the slices, 
separating the rings. Let stand 10 min-

utes, then drain, rinse, and drain again.) 

tel:765%20237-8717
tel:765-586-8921
http://www.tippecanoemastergardener.org
http://www.tippecanoemastergardener.org
mailto:webmaster@tippecanoemastergardener.org
mailto:webmaster@tippecanoemastergardener.org
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Take three pints of strong white 
wine vinegar, add a handful of 
each of wormwood, meadow-
sweet, wild marjoram and sage, 
fifty cloves, two ounces of cam-
panula roots, two ounces of an-
gelic, rosemary and horehound 
and three large measures of cam-
phor. Place the mixture in a con-
tainer for fifteen days, strain and 
express then bottle. Use by rub-
bing it on the hands, ears and 
temples from time to time when 
approaching a plague victim.” 
Other accounts add garlic to the 
mix, even claiming that it was 
the most important ingredient. It 
is interesting that all ingredients 
noted in the many recipes have 
anti-bacterial, anti-viral, antisep-
tic and anti-catarrhyal properties 
while being able to stimulate the 
immune system, circulation and 
the respiratory system.  
  
When purchasing Thieves Oil or 
the ingredients to make your 
own, use unadulterated thera-
peutic grade oils only and essen-
tial oils bottled in dark vials. 
Make purchases from reputable 
companies. Always, always use 
caution when applying essential 
oils upon the body. Plant essenc-
es can be extremely potent, even 
toxic to some. Never apply full 
strength essential oils to the skin 
without first incorporating them 
in a carrier oil and testing them 
on a small patch of skin. Be dili-
gent and do your research before 
adding any herbal remedy to 
your regimen.   
  
Modern day herbalists tend to 
use the oil preparation over the 

vinegar, calling it, simply, 
Thieves. According to research at 
Weber State University, Thieves 
was found to have a ninety-nine 
percent kill rate against airborne 
bacteria when diffused. If diffus-
ing the oil in the home or work-
place, do so for only short peri-
ods of time - up to twenty 
minutes. Today, the oil is used to 
make an entire line of household 
and hygiene products, from 
household cleaners and hand 
sanitizers to toothpastes and 
lozenges. Numerous recipes for 
making them are found on the 
Internet. Here are three.   
  
To make an antibacterial bed-
room and closet spray and deo-
dorizer, add twenty drops of 
Thieves Oil and one-quarter cup 
natural witch hazel to a large 
spray bottle. Fill the rest of the 
bottle with filtered or distilled 
water and mist it around in the 
air, on linens, pillows, mattress-
es, and curtains. 
  
To make a chest rub, good for 
this cold and flu season, mix  
together three tablespoons raw 
coconut oil with five to ten  
drops Thieves Oil. Blend in a 
container with a lid. Rub gener-
ously on chest, back, and on 
throat, if desired. To help with 
cough and congestion, rub on 
feet and pull on socks. Regular 
coconut oil may be substituted 
or use sweet almond oil or olive 
oil for a liquid version. 
  
To make a culinary version of 
Four Thieves Vinegar that can be 
used as a base for vinaigrette or 
as a seasoning for braised meats 
and vegetables, toss two table-

spoons each of the following 
chopped, fresh herbs: lavender 
flowers, rosemary, mint, sage, 
marjoram and anise hyssop in a 
one-quart mason jar. Add four 
peeled and crushed cloves garlic 
and cover all with one quart 
white wine or apple cider vine-
gar, preferably raw, and allow 
them to marinate for seven to ten 
days in a sunny location. Strain 
the vinegar through a fine-mesh 
sieve into a second, clean one-
quart glass jar. Store at room 
temperature until ready to use 
and serve as you would any sea-
soned vinegar.   
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The art of 
medicine 

consists of 
amusing 

the patient 
while  

Nature 
cures the 
disease. 

                               ~Voltaire 
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       by Connie Kingman 
  
Last month, during a routine ap-
pointment with my dental hy-
gienist, the topic of Thieves Oil 
came up. Over the years we had 
chatted about many things. 
Well, she chatted. All I could do 
was mumble in agreement be-
cause her tools and gloved fin-
gers were in my mouth. But until 
that appointment, I had no idea 
my hygienist had an interest in 
herbal medicine. I left her office 
with clean, sparkling teeth and a 
topic for this column.     
  
Thieves Oil is a blend of herbs 
and spices infused in a carrier oil.  

 

 
Its predecessor, Four Thieves  
Vinegar, came into prominence 
during the Middle Ages when 
four thieves from Marseilles 
doused themselves with an  
herbal vinegar. They did this to 
protect themselves from infec-
tion as they robbed dead plague 
victims. The vinegar worked  
and was named after the thieves, 
who suffered no ill effects, ex-
cept they were eventually appre-
hended and persuaded to share 
their secret recipe. This synop-
sis is of only one of the many  
stories concerning the oil, all, of 
course, claiming to be authentic.  

 

 
Accounts of similar “medicines” 
are sited long before this time, 
but the legend of the Four 
Thieves is the one that enchant-
ed its way into history, true  
or not.  
  
Like the legend, the formulas for 
Four Thieves Vinegar are numer-
ous and varied. According to 
Wikipedia, “The following reci-
pe that hung in the Museum of 
Paris in 1937 is said to have been 
an original copy of the recipe 
posted on the walls of Marseilles 
during an episode of the plague:   

The Herb Bed  

        (continued on page 5) 


