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Hats off to Sheila Koller, Ellen 
Barker, and Joanne Liphard’s 
hospitality committee for a great 
celebration marking our Master 
Gardener association’s 25 years.  
Thanks also to Rosie Lerner  
for a superb recounting of our 
history. It was great fun as well 
as informative and good to see  
so many of our “founders” there.                                           
 
After attending some of the ses-
sions with the new class, one  
has to be impressed with their 
enthusiasm. They’re asking good 
questions (we thought they  
were good questions when we 
asked the same things during  
our training) and enjoying the 
learning. We look forward to 
having them in our Master  
Gardener association. If you 
know anyone in the current 
class, encourage them to come  
to our monthly meetings. Many 
of us became Master Gardeners 
through the encouragement of 
our friends. It would be an over-
sight not to mention the strong 
leadership of Karen Mitchell 
with this program. 
 
Billie Seaton has worked hard on 
dues collection and the member-
ship has responded. Thanks to all 
who have chosen to be part of 
the Master Gardener Association 
of Tippecanoe County. We look 

forward to another great year of 
community projects.                                               
 
Next June we’ll be hosting the 
Purdue State Master Gardener 
Conference. Many committees 
are already hard at work to make 
this a standout event under the 
leadership of Elizabeth Hartley 
and Jolaine Roberts. There will 
be something for everyone to do.  
Look over the committees and 
see where your talent fits. We 
should also mention our State 
MG Coordinator John Orick 
who has guided the effort. 
 
Many of us look forward to the 
changing seasons that character-
ize the midwest landscape. The 
snows of January, I think, are 
most enjoyed by children, but 
there is joy in a warm bowl of 
soup or a cup of tea and a garden 
catalog as we plan for spring. 
Spring brings the rebirth not  
only for plants, but for our spirits  
to get out and do. (In Florida 
when its 60 degrees they put on 
coats - in Indiana we plant gar-
dens.) Then come summer’s 
warm days and we watch our 
gardens bloom and grow with 
tomatoes better than can be 
found in any supermarket. Now 
we are experiencing autumn.  
Perhaps we wish the flowers  
and vegetables would grow a  

little longer, but with summer’s 
work behind us we take a breath 
and relax a little. A few crisp 
mornings have spoken to the 
trees and other plants telling 
them to show their carotenoids 
and anthocyanins and create 
their beautiful fall display. Here’s 
hoping your gardening year has 
been fun and productive.            
 

                                            Jerry and John  

From Two Js 

Garden  
MASTER GARDENER ASSOCIATION OF TIPPECANOE COUNTY 

Programs 

 
November 3  7 p.m.  TCEO 

6:30 p.m. Social Time 

Ken Murray 
Indiana Bluebird Society 

 

Ken’s program will include a 12 
minute video presentation on 
Bluebird Basics which explains how 
to attract bluebirds, choosing the 
correct nesting box and it’s prop-
er installation, locating suitable 
habitat, and the importance of 
monitoring your boxes and re-
cording the activity. He will also 
discuss predators and other prob-
lems the nesting bluebirds face 
and methods of solving these 
problems.  
 

December 1 

Dr. John Graveel 
Professor of Agronomy 

Director & Coordinator of NRES (Natural   
Resources & Environmental Science) 

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



Cheryl McCool called the meeting 
to order. 
 
Ann Hunt of the Scholarship Com-
mittee stated that there are two Ivy 
Tech scholarships this year. The 
recipients are Rachel Lloyd and 
Danielle McClintic. Rachel was  
present at the meeting and thanked 
everyone for the scholarship.  
Danielle was unable to attend. 
 
Cheryl McCool then introduced 
Rosie Lerner, Purdue Extension 
Consumer Horticulture Specialist.  
Rosie spoke on the evolution of the 
Master Gardener Association in 
Indiana and Tippecanoe County, 
noting that the Master Gardener 
Program first started in Washing-
ton state in 1972, with the first 
training class in 1973. Indiana first 
implemented the program in 1978 
and is now active in 85 counties.  
Tippecanoe County’s program 
started in 1990, 25 years ago.   
 
In recognition of our county’s 25 
year anniversary, Sheila Koller and 
Ellen Barker thanked the Social 
Committee for the punch and coffee 
and also thanked those who baked 
cupcakes for the event. Some of the 
starters were present and were rec-
ognized for their 25 years of service.  
Also recognized were members who 
have 20 to 24 years and those with 
15 to 19 years. All remaining mem-
bers were thanked for everything 
they do to help the organization -  
all classes contribute and every per-
son contributes to help make the 
MGATC what it is today. There 
was a break for everyone to enjoy 
cupcakes and drinks. Paul Niles 
took photographs of each of the 
long-time groups. 
 
After the break, Cheryl McCool in-
troduced the Co-Presidents, John 
Pickett and Jerry Millard. The 
minutes of the September 1, 2015 

MGATC meeting were approved  
as printed in the October 2015  
Garden Beet.   
 
Jerry Millard stated that the new 
Master Gardener class was invited 
to our meeting; however, none were 
in attendance. 
 
Karen Mitchell then noted that she 
is working on setting up a “Grow-
ing through Leadership” Program in 
early 2016. This is a 5-week course 
geared toward developing leader-
ship skills. In order to proceed with 
the class, she will need at least 15 
participants. Anyone interested in 
this class should contact Karen to 
be placed on the list.   
 
Karen Mitchell also noted that cur-
rent Master Gardeners are welcome 
to attend any of the current classes.  
She will post the schedule through 
an email announcement and asked 
that anyone wishing to attend con-
tact her directly to be sure that 
there is sufficient room. 
 
Pat Miller gave the Treasurer’s Re-
port. She is continuing to gather 
reports and noted that there is ap-
proximately $14,000 in the checking 
account and dues are continuing to 
be deposited. There is no change in 
the Vanguard account since the last 
meeting. In regard to reimburse-
ments, requests can be submitted to 
Pat Miller either at the MGATC 
meetings, by email, or they can be 
dropped off to her at Westminster 
Village. Contact Pat Miller with any 
questions; she will process the 
check requests as quickly as possi-
ble. Pat Miller also noted that mem-
bers who use Amazon.com should 
use the Amazon Smiles program. If 
you use Amazon Smiles, a half cent 
of each dollar spent will be contrib-
uted to the MGATC. See the Octo-
ber 2015 Garden Beet for more details 
about this program. 

Billie Seaton gave a membership 
report. She reported that 143 mem-
bers have now paid their dues and 
encouraged anyone who has not yet 
paid to get their dues paid as soon 
as possible. 
 
In regard to the 2016 state confer-
ence in West Lafayette, Elizabeth 
Hartley reminded everyone that 
there is a planning meeting on Mon-
day, October 12, and all are welcome 
to attend. 
 
Jerry Millard reported that volun-
teers are needed: Nancy Werner 
would like someone to take over as 
the MGATC Historian. Kristel Kaye 
is looking for someone to take over 
the Membership Book (green book); 
she is willing to train this year for 
someone to take over next year. If 
you are interested in either of these 
positions contact Jerry Millard. 
 
Carl Stafford reminded everyone 
that in order to maintain their  
membership, 12 volunteer hours  
and six education hours are needed 
annually. He asked that everyone 
get their hours to him timely. At 
each monthly meeting, you can earn 
one education hour; volunteer hours 
can be earned by working in gar-
dens, working at meetings, setting 
up events, etc.   
 
The following announcements  
were made: 
 
Barbara Almanza noted that it is 
time to start gathering seeds and get 
them cleaned, packed, and labeled.  
Money raised from selling seeds 
helps raise money for scholarships.  
Any questions, contact Barbara Al-
manza, Pat Miller, or Chris Ramsey.  
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Andy Hughes reported that there is 
a new cover crop in the Demonstra-
tion Gardens and four new raised 
bed boxes. He also noted that over 
5,700 pounds of produce have been 
donated this year from the gardens. 
 
In the Idea Gardens, Mickey Penrod 
noted that the Iris Walk has been 
added and the succulent bed is al-
most done. Help is needed to get the 
gardens ready for winter. 
 
 

Sheila Koller stated that she has 
hyacinth vase/bulb kits available  
for $3 each and hyacinth bulbs for 
$1 each. 
 
Lisa Jaratt had free house plants for 
anyone who wanted them. 
 
Joanne Liphard asked for volunteers 
to help set up and take down at 
each meeting. 
 
John Pickett reported that the next 
Board meeting is Thursday evening, 

October 8, at 7 p.m. at the Home 
Economics building at the Tippe-
canoe County Fairgrounds. All 
members are welcome to attend. 
 
Jerry Millard thanked everyone.  
 
The meeting was adjourned at  
8:50 p.m. 
 

                  Respectfully submitted, 
                                                             Jan Sadler 
                                        Recording Secretary 

MGATC Board, Oct 8, 2015, 7 p.m., Fairgrounds 

Present for the meeting were John 
Pickett, Jerry Millard, Cheryl 
McCool, Pat Miller, Carol Byers, Jan 
Sadler, and Dee Dilling. 
 
Jerry Millard called the meeting to 
order at 7:10 p.m.   
 
Advertising in the Garden Beet was 
discussed. Someone brought the 
reference on page 6 of the October 
newsletter regarding the “Easy  
Arranger” to the attention of the 
Board. The Board agreed that this 
reference was considered to be  
informational and not advertising.   
 
Jerry Millard reported that Nancy 
Werner will turn over all of the  
information she has to Dee Dee 
Long who has volunteered to take 
over as the MGATC Historian.  
John Pickett and Jerry Millard  
prepared a list of ideas for Dee  
Dee Long to help get her started, 
noting that the Garden Beet would  
be a huge resource. 
 
Emily Hendricks has volunteered to 
take over the preparation of the 

Membership Book (green book) 
from Kristel Kaye. Kristel will train 
Emily this year so that she can take 
over the project next year. 
 
Ed Bisker has turned over the Face-
book posting to Paul Niles and  
Karen Mitchell. The Board also  
suggested giving access to Andy 
Hughes. It was noted that Paul is 
also the MGATC photographer. 
 
There is a meeting at 7 p.m. on 
Monday, October 12, 2015 at the 
extension office regarding the 2016 
state conference.   
 
Jerry Millard distributed copies of 
the 2016 meeting dates for both the 
monthly meetings and the Board 
meetings. Meetings will be at the 
TCEO unless specified otherwise.  
The Board meetings are currently 
scheduled for 7 p.m.; if agreeable to 
all members, John Pickett will de-
termine if the meeting time can be 
changed to 6 p.m.  
 
John Pickett suggested that the 
MGATC bring back the Trellis and 
Vine Program, a program by which 

new members are given a mentor to 
work with to help get them in-
volved in the MGATC. John Pickett 
will speak with Karen Mitchell 
about this suggestion. 
 
Jerry Millard will work with Billie 
Seaton to contact members who 
have not yet paid their dues. 
 
Anyone interested in taking the 
Master Gardener classes should be 
directed to contact the extension 
office in early August. 
 
Two thousand sixteen marks Indi-
ana’s 200th anniversary. It was sug-
gested to work a blue and yellow 
theme into the state conference be-
ing held in West Lafayette in 2016.   
This suggestion will be brought up 
for discussion at the meeting on 
Monday, October 12.  
 
The meeting was adjourned  
at 7:50 p.m. 
     
                    Respectfully submitted, 
                                                 Jan Sadler          
                                 Recording Secretary 
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and day by day the dead leaves fall and melt.  
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         by Flora N. Fauna 
 
With time remaining to plant 

spring-flowering bulbs, Diane 
Blazek for National Garden Bureau 
suggests alliums for your flower gar-
den. “For many gardeners, one of the 
most confounding bloom time gaps 
is late spring - after the tulips have 
flowered and before the peonies are 
open. Sometimes that in between 
time can last several weeks, and it 
seems like a long time when you're 
eager for flowers. Fortunately 
there’s an easy fix: ornamental alli-
ums. Here’s why every perennial 
garden can benefit from these care-
free bulbs: 1. Late Spring Color. 
Most ornamental alliums flower  
in May, when it’s no longer spring 
and yet not quite summer. Planting 
several different types -- tall and 
short, early and late -- will let you 
stretch the show for up to six 
weeks. 2. Many Types. There are 
more than a dozen garden-worthy 
alliums that can be called into ac-
tion: short ones, like Allium karata-
viense and Allium schubertii, are 
perfect for rock gardens or lining a 
walk. Others, such as Allium Purple 
Sensation and Allium Mount Ever-
est, are the ideal height for a mixed 
perennial border. Giant alliums, like 
Allium ‘Christophii’ and Allium 
‘Globemaster,’ produce dramatic  
8” globes as big as gazing balls.  
3. Problem Free. Deer, voles, chip-
munks and squirrels have no inter-
est in eating alliums. Insects don’t 
bother them either (except for bees 
and butterflies, who love the nec-
tar). Alliums are also virtually im-
mune to disease problems. 4. Easy 
and Reliable. Like most flower 
bulbs, alliums are born to bloom 
and need no special care. Just plant 
them in the fall, any time before  
the ground freezes. Most species 
will thrive in zones 4-8 and will  
return to bloom again year after 
year. 5. Long-Lasting.  Allium  

flowers are long lasting both in the 
garden and in bouquets. After the 
blossoms lose their color, the seed 
heads continue looking good for  
a month or more. They can even  
be painted gold or silver for holi- 
day bouquets and craft projects.  
6. Happy Personalities. There’s 
something lighthearted about alli-
ums. Whether they remind you of 
lollipops, balloons, or bubbles, 
you’ll enjoy their good cheer as well 
as their good looks.” 

  
The following excerpt is from a 

blog about planting by the moon by 
Farm Aid and Homegrown.org for 
Mother Earth News. It offers the 
following guidelines: 1. “After the 
full moon: Moonlight is decreasing, 
but because of the strong gravita-
tional pull, there is more moisture in 
the soil. Transplanting and planting 
root crops is favorable during this 
time. What to plant: beets, carrots, 
onions, garlic, parsnips, turnips, 
rutabagas, potatoes, peanuts, cel-
eraic, leeks, radishes, salsify, and 
any other root crop. Bulbs, perenni-
als, and biennials are good to plant 
now too.” 2. “Waning moon: After 
the 4th Quarter: Decreasing moon-
light and gravitational pull make 
this a resting period. It’s a good time 
to cultivate, harvest, transplant and 
prune.” 3. “New moon: After the 
new moon: Increasing gravitational 
pull and moonlight create equal root 
and leaf growth. This is a good time 
for planting above ground crops 
that produce seeds outside the fruit. 
What to plant: broccoli, cabbage, 
Brussel sprouts, cauliflower, lettuce, 
chard, spinach, grain crops (includ-
ing corn), artichokes, bok choy,  
cardoon, celery, most herbs, greens, 
kale, kohlrabi, etc. Cucumbers also 
like this phase though they are an 
exception to the rule.” 4. “Waxing 
moon: After the 2nd Quarter: The 
gravitational pull is lessening but 
the moonlight is increasing. This  

is a good time to plant above ground 
fruiting crops. What to plant: 
beans, peas, squash, tomatoes, egg-
plant, tomatillos, berries, melons, 
gourds, okra, peppers, etc.” Read 
the rest of the article at http://
www.motherearthnews.com/
organic-gardening/living-
homegrown-how-to-schedule-your-
planting-by-the-moon.aspx. 

  
From KidsGardening.org: Since 

1982, National Gardening Associa-
tion has awarded Youth Garden 
Grants to 5,416 schools, nonprofits, 
and youth programs across the 
United States contributing over 2.9 
million dollars in funding to youth 
gardening initiatives. Who is eligi-
ble to apply? The 2016 Youth Gar-
den Grant is an award designed to 
support school and youth educa-
tional garden projects that enhance 
the quality of life for students and 
their communities. Any nonprofit, 
school, or youth program planning a 
new garden program or expanding 
an established one that serves at 
least 15 youth between the ages of  
3 and 18 is eligible to apply. The  
selection of winners is based on 
demonstrated program impact and 
sustainability. Applications are due 
by December 1, 2015, with winners 
announced on Thursday, January 21, 
2016. For more information and to 
apply please visit: http://grants. 
kidsgardening.org/2016-youth-
garden-grant. 

  
“Peecycling”: the next trend in 

sustainability is one of the 2016 Gar-
den Trends reported by Garden Me-
dia Group. “You’ve heard of recy-
cling, and even upcycling, but 
there’s a new cycle in town. ‘Pee-
cycling’ is the gateway to truly liv-
ing a sustainable lifestyle. This ster-
ile human waste can be converted 
into a valuable fertilizer. And 2016 is  
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Book Club 
  
We would like to once again hold a 
“winter reading group.” Please send 
a note or email to Marlena Thomas 
if you are interested in participating 
in this activity. If we have a positive 
response we will hold the meetings 
once a month (weather permitting) 
from January through April. Day 
and time have yet to be set. Last 
year we met at the extension office 
and if at all possible, we will try to 
make this our location again this 
year. Our group had a wonderful 
time discussing the books we read 
and ones we thought were worth 
sharing with others. We also got to 
know each other and our gardening 
joys and trials a little better. Come 
read with us. If you are interested  
in participating, contact me at  
marlena.thomas@ffni.com.  
  

                                                  Marlena Thomas 
                     Master Gardener Class of 2013 
 

RIP Volunteer Days 
 
The fall 2015 volunteer work-
days for the RIP (Remove Invasive 
Plants) Squad sponsored by the 
West Central Chapter of INPAWS 
(Indiana Native Plant and Wild-
flower Society) and the Sycamore 
Audubon Society in cooperation 
with the Tippecanoe County Parks 
are as follows: 
 

Tuesday, November 3 and 10   
from 3-5 p.m. at Prophet’s Rock 
Woods removing bush honey-
suckle and burning bush. Meet   
at the little parking lot near 
Prophet’s Rock on Prophets   
Rock Road, just north of 600 
North in Battle Ground. 
Thursday, November 5 and 12 
from 3-5 p.m. at Ross Hills Park 
removing bush honeysuckle. Take 
South River Road/Division Road 

past Ft. Ouiatenon and past the 
Granville Bridge; then turn left on 
875 West (past the Ravines Golf 
Course buildings). Follow the 
signs for Ross Hills Park and take 
the entrance to the Ross House 
parking lot (turn left from the 
entrance road). 

 
Long sleeves, long pants, gloves,  
and boots are recommended. We’ll 
be cutting, lopping and sawing in-
vasive shrubs, and then immediately 
spraying the cut stumps with herbi-
cide. Bring loppers if you have them. 
The herbicide will be provided. 
 
For more information, contact  
Patty Rader at 765-463-3050 or  
patricia.w.rader@gmail.com. 
 

Wednesdays in 
The Wild 
 

Oct 28  7-9 p.m.  LNC 
The Savage Garden:  

Growing Carnivorous Plants 
Doug Osman 

Found in nearly every region of the 
world, carnivorous plants must sup-
plement their nutritional needs by 
luring, capturing, and consuming 
insects in a variety of clever ways.  
Doug (from Purdue’s Brian Lamb 
School of Communication) will        
introduce us to a variety of these 
plants and show us how to grow 
them at home.  
 

Nov 4  5:10-6:10 p.m.  J-P 
November Crane Experience 

Gus Nyberg 
Join Gus (NICHES Executive Direc-
tor) at the Jasper-Pulaski Sandhill 
Crane Tower to watch the largest 
gathering of greater sandhill cranes 
in the world. Meet at the crane tow-
er at 5:10 p.m. ET (4:10 p.m. CT) to 
watch the cranes fly in for the night.  
 
 

Nov 11  1-3 p.m.  LNC 
Great Smoky Mountains  

National Park 
John MacDonald  

John (Purdue Entomologist) will 
give a presentation based on three 
research projects involving aquatic 
insects in this park. Enjoy a photo-
graphic visit while learning about 
his findings and the experience of 
doing research in a popular park.  
 

Nov 18  1-3 p.m.  LNC 
All About Gourds 

Ida Kennedy  
Ida (President of the Indiana Gourd 
Society) will cover a variety of 
gourd topics including historical 
uses, growing techniques, varieties 
available, decorating options, and 
interesting uses. 
 

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

Purdue University Environmental 
Education 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.  
 
NOTE: November 18th & De-
cember 9th are the last pro-
grams in 2015. Wednesdays in 
the Wild programs will resume in 
mid-January 2016. 
 
LOCATIONS : 
J-P (Jasper-Pulaski Fish & Wildlife Area): Meet at 
5:10pm ET at the crane tower (5822 North Fish & 
Wildlife Lane, Medaryville) or join the carpool at 4 p.m.  
ET at Battlefield Monument parking lot off North 9th 
Street in Battle Ground. 
LNC (Lilly Nature Center/Celery Bog Nature Area): 
In West Lafayette, on the north side of Lindberg Road, 
between Northwestern Avenue and McCormick Road. 
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Dues are Overdue 
 
A friendly reminder: club dues were 
due September 1, 2015. The form 
needed is available on our web-
site. Please complete the form, print, 
attach payment, and mail it to Billie 
Seaton. The mailing address is listed 
on the bottom of the form.   
 

                                                              Billie Seaton 
                                        Membership Chairman 
 

Green Book Changes 
 
Name changes: 
Juliann Rankin to Juliann Davis 
Cassie Lincoln to Cassie Holcombe 
Laurie Sadler to Laurie Madlung 
  
Email changes: 
Emily Hendricks -  
     cookhendricks17@gmail.com 
Joyce Pearson -  
     jmpea16@gmail.com 
Ann Pickett -  
     ann-pickett@yahoo.com 
Kay Conner -  
     kayconnor50@gmail.com 
  
Address change: 
Kay Conner 
501 North 5th Street 
Lafayette, IN 47901 
 
 
 
 
 
 
 
 

MG Scholarships 
 
Ivy Tech Community College of In-
diana students, Rachel Lloyd and 
Danielle McClintick, will share the 
2015 Master Gardener Association 
of Tippecanoe County scholarship.  
The names of the scholarship win-
ners were announced at the Ivy 
Tech Community 
College of Indiana’s 
‘Evening on the Farm’ 
event on September 
17, 2015 at The Bane 
Agriculture Technol-
ogy Center on the 
Lafayette campus. 
 
Rachel is from Col-
fax, Indiana and 
graduated from Clin-
ton Prairie High 
School in 2013 where 
she was very active in 
FFA and a 4-H mem-
ber for 10 years. She 
started her college 
education, as a schol-
arship student, at 
Joliet Junior College 
in Illinois, completing 
the two year program and then 
transferred to the “more affordable” 
Ivy Tech Community College of In-
diana. She is currently a junior stud-
ying Agriculture Business and will 
complete her application to trans-
fer to Purdue University this spring 
where she will study Agronomy  
and Plant Science in the fall of 2016. 
Rachel’s career goal is to become  
an agronomist. 

Danielle McClintick was also 
awarded a Master Gardener schol-
arship for her studies at Ivy Tech.  
Danielle moved from Noblesville to 
Frankfort during her middle school 
years. In 2014 she graduated from 
Clinton Prairie High School where 
she was active in FFA and was a 
member of 4-H. In 4-H she showed 
Swine. Danielle’s future goals in-

clude completing an Associate of 
Agriculture degree at Ivy Tech and 
then transferring to Purdue to study 
Agricultural Business Management.  
 
Congratulations to Rachel Lloyd 
and Danielle McClintick on being 
awarded the Master Gardener  
Association of Tippecanoe County’s 
2015 Scholarship.  

Et Cetera 

I long for the bulbs to arrive, for the  
early autumn chores are melancholy, but  
the planting of bulbs is the work of hope  

and always thrilling.    
                                                                                                                                      ~May Sarton 

Danielle McClintick and Rachel Lloyd 
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the year it will happen in the U.S. 
The stuff that makes up plant food: 
nitrogen, phosphorous, and potassi-
um, are all secreted in the average 
person’s urine. Budget-conscious 
consumers know that they don’t 
need to pay top dollar for fertilizer 
when they can just make it them-
selves. Plus, since it’s usually sterile, 
using it as plant food is generally 
safe: Even the World Health Organ-
ization has guidelines for reusing 
urine in agriculture. Several 
wastewater treatment plants in the 
U.S. have been making and donat-
ing biosolids to farmers for years. 
But the practice has been consid-
ered controversial up until now. 
Although this trend is just starting 
to become mainstream (some might 
still consider it midstream) in the 
U.S., according to National Geo-
graphic, peecyling can be docu-
mented back to 1867 and is a main-
stream notion elsewhere in the 
world. Nepalese studies have 
tracked the efficacy of using urine to 
fertilize sweet peppers and Amster-
dam’s water facility held public 
demonstrations to encourage men 
to use public urinals to collect their 
urine for use in rooftop gardens. So 
think about how you can incorpo-
rate peecycling into your daily activ-
ities, and how can your business 
capitalize on this upcoming trend. 
There’s no such thing as waste, only 
waste of resources.” For more visit 
http://blog.gardenmediagroup. 
com/2015/04/2016-garden-trends-
report-sneak-peek.html. 

(continued from page 5) 

 

State Conference 
 
You would not believe all the be-
hind the scenes activity already oc-
curring for this conference! Menus, 
entertainment, workshops, speak-
ers, vendors, tours, sponsors, auc-
tions, … and WE NEED YOU. There 
are so many ways you can partici-
pate, whether you have a few hours, 
or lots of time to volunteer. We can 
use your help in the coming months, 
and of course during the conference.   
 
We will have easy, one-time jobs if 
you have a limited amount of time 
available (like stuffing bags), as well 
as more committed tasks, such as 
working at the registration desk  
at the conference. In the coming 
months we will have sign-up  
sheets at our meetings as well as 
announcements in the Garden Beet.   
 
Were you aware that if you can’t 
attend the entire conference, there 
will be options offered for partial 
days and/or activities? How great 
is that! You can take a look at the 
speakers, workshops, tours and ac-
tivities that have already been 
planned, by going to our MG web-
site www.tippecanoe mastergar  
dener.org, then click on Events and 
2016 MG State Conference. 
 
So please, put June 16-18 on your 
calendar now. If you would like to 
find out more about the volunteer 
opportunities, you can contact  

Elizabeth Hartley at (765) 426-3639 
or ehartley@purdue.edu or Jolaine 
Roberts jolaineroberts@gmail.com 
or (765) 412-4821. We will be happy 
to put you in touch with the various 
committee chairs. 
 

Volunteer Opportunity 
 
The tour committee for the MG 
state conference wants to recruit 
two more volunteers to help escort/
host a tour or workshop. We  
already have experienced Master 
Gardeners signed up, and you 
would be their co-host. Tasks could 
include meeting with the tour com-
mittee every other month, reviewing 
the tour stops, assisting the work-
shop artist, preparing handouts for 
the participants, preparing a tour 
schedule, handing out lunches,  
riding the tour bus or attending  
the workshop, taking photos of the 
activity, general organization, etc.  
Remember, you would not be on 
your own. Each event will have  
two Master Gardener hosts. For 
more details contact Jolaine Roberts 
at 765-412-4821 or jolaineroberts@ 
gmail.com. 

Never say there is nothing beautiful in  
the world anymore. There is always something 

to make you wonder in the shape of a tree, 
the trembling of a leaf.  

                                                                                                                        ~Albert Schweitzer  

Dirt                   Happening 

http://blog.gardenmediagroup.com/2015/04/2016-garden-trends-report-sneak-peek.html
http://blog.gardenmediagroup.com/2015/04/2016-garden-trends-report-sneak-peek.html
http://blog.gardenmediagroup.com/2015/04/2016-garden-trends-report-sneak-peek.html
http://www.tippecanoemastergardener.org
http://www.tippecanoemastergardener.org
mailto:ehartley@purdue.edu
mailto:jolaineroberts@gmail.com
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Baked Butternut Squash 
  

1 large or 2 small butternut squash 

1-inch piece of cinnamon 

Few sprigs of thyme stripped of leaves 

Few whole sprigs of thyme 

1 T. cumin seeds 

¼ t. grated nutmeg 

Salt and freshly ground black pepper 

Olive oil 

2 T. butter 

 

Preheat the oven to 350ºF. Cut squash 

in half lengthways and remove the 

seeds. Cut each piece into quarters. 

Grease a baking tray and put the quar-

ters onto it cut side up. Grind the cinna-

mon stick and sprinkle over the pieces 

along with the thyme, nutmeg, cumin 

seeds, salt and freshly ground pepper. 

Drizzle well with olive oil and dot with 

butter. Bake in the oven for 40 to 50 

minutes or until the squash is tender 

and some parts are golden brown. 

Serve and enjoy. The rind is edible. The 

flesh can also be scooped out of the rind 

and pureed before serving.  
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Squash is divided into two catego-
ries: soft-skinned summer squash 
and hard-skinned winter squash. 
Butternut is a winter squash and, 
technically, a fruit for it develops 
from a flower and contains seeds. 
It is a smooth, long-necked bell-
shaped squash, encased with a 
pinkish-tan hard rind. It has a rel-
atively small seed cavity in its 
bulbous end and yields more meat 
than most other squashes, weigh-
ing two to five pounds. 
  
All squash are low in calories and 
carbohydrates. They contain trace 
amounts of B vitamins, including 
folic acid, and offer a healthy  
dose of iron, calcium, magnesium, 
and potassium. Butternut squash 
contains no saturated fats or cho-
lesterol and is a rich source of die-
tary fiber and phyto-nutrients.  
Butternut contains more vitamin  
A than pumpkin.  
  
The tender flesh of butternut 
squash has a creamy, pleasant nut-
ty flavor and mildly sweet taste. 
Like some of the other cucurbits, 
butternut is used in both savory as 
well as sweet dishes. To prepare 
butternut squash, cut the stem 
end and slice the whole fruit into 
two equal halves. Remove its cen-
tral net-like structure, setting 
seeds aside, and then cut into de-
sired-sized pieces. The fruit can be 
shredded, diced, or chopped, de-
pending on it use. Place pieces in a 
blender with other raw vegetables 
and fruits, season, and blend into 
delicious soups and sauces. Sliced 
or cut into julienne strips, serve 
butternut as a crudité with dips. 
  
Hard-skinned winter squashes 
lend themselves to baking and 

stuffing. They are easily boiled, 
steamed, or stir fried - most nutri-
ent rich when steamed. Peel before 
or after cooking. After cooking 
squash can be mashed and sea-
soned to a savory blend or sweet-
ened as desired. Add baked or 
mashed squash to breads, muffins, 
and pancakes to add flavor and 
moistness.  
  
Butternut squash, like all squash, 
is easy to grow and rewarding  
to harvest. Plant seeds in mid-
summer, preferably in soil that  
is loose and well composted. 
Squash seeds can be started in-
doors and will transplant well 
when the ground is warm. Grow 
bee-attracting herbs and flowers 
nearby for pollination. And make 
sure you give winter squash plenty 
of room to grow for it tends to 
produce vines ten to fifteen feet  
in length.  
  
If your garden is not large enough 
for long, rambling vines, butternut 
squash is readily available at mar-
kets from September until the 
middle of December. However, 
with today's advanced horticul-
tural practices, squash of almost 
all varieties are available year 
round.  
  
Look for mature, heavy specimens 
with a fine woody note upon tap-
ping. Select whole fruits instead of 
sliced portions for longer storage. 
Stems should be present, stout, 
and firmly attached to the fruit. 
Avoid wrinkled surfaces, spots, 
cuts, or bruises. Purchase squash 
as close to harvest as possible and 
cook soon after. Although winter 
squash can keep for several 
months, many varieties lose their 
sweetness and moisture if kept 
beyond two or three months. 

Store whole squash in a cool (50 
to 55° F.) and well-ventilated area 
with low humidity. Once cut, 
keep refrigerated for up to a week. 
For longer-term storage, consider 
cutting the squash into strips  
and drying.   
  

Happy Thanksgiving! 

 

 

Roasted Butternut Squash  

and Shallot Soup 
  

4 c. (1-inch) cubed peeled butternut 

squash (about 1 ½ lbs.)    

1 T. olive oil    

¼ t. salt    

4 large shallots, peeled and halved    

1 (½-inch) piece peeled fresh ginger, 

thinly sliced    

2 ½ c. fat-free, less-sodium chicken 

broth    

2 T. (1-inch) slices fresh chives    

Cracked black pepper (optional)  

   

Preheat oven to 375°F. Combine  

first 5 ingredients in a roasting pan 

or jelly-roll pan; toss well. Bake  

for 50 minutes or until tender, stir-

ring occasionally. Cool 10 minutes. 

Place half of squash mixture and  

half of broth in a blender. Remove 

center piece (cap) of blender lid to 

allow steam to escape; secure  

blender lid on blender. Place a  

clean towel over opening in blender 

lid to avoid splatters. Blend until 

smooth. Pour into a large saucepan. 

Repeat procedure with remaining 

squash mixture and broth. Cook over 

medium heat 5 minutes or until thor-

oughly heated. Top with chives and 

pepper, if desired. 
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     by Connie Kingman 
  
November brings Thanksgiving, a 
holiday of thankful hearts and 
bountiful tables. And whether 
bounty is harvested from our  
gardens and orchards or pur-
chased from local markets, we  
do, indeed, have much for which 
to be thankful.    
  
A traditionally popular item on 
Thanksgiving menus is squash,  
a member of an enormously  
diverse gourd family, which con-
tains more than 100 genera and 
over 700 species. Butternut squash 
(Cucurbita moschata) stands out as 
one of the favorites, reminding us 
of our first Thanksgiving shared 
with Native Americans.  

Native Americans grew and con-
sumed all types of cucurbits by 
roasting or boiling them and pre-
serving their flesh as conserves in 
syrup. They also ate the young 
shoots, leaves, flowers, and seeds. 
The name “squash” is an abbrevia-
tion of the word “askutasquash” 
from the Narragansett Indian lan-
guage. Other tribes had similar 
words for squash, all meaning 
“something that is eaten raw.”  
  
Our early settlers, not that fond  
of squash at first, quickly learned 
its value as they struggled to sur-
vive the harsh winters of North 
America. They baked, cut, and 
moistened the fruits with animal 
fat, maple syrup, and honey. Our 
founding fathers, presidents 

Washington and Jefferson, grew 
squash in their gardens.  
   
Squash is a true native of the 
Americas and is one of the oldest 
known crops. The first butternut 
squash was cultivated for its 
seeds, and believed that it was 
much less fleshy than the varieties 
we have today. It is thought that 
butternut originated in Central 
America, Mexico, and Guatemala 
and was consumed by ancient 
peoples there 10,000 years ago. 
 
                         continued on page 9)  
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