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          Eliza- and Mari-  
 
It was great to see everyone at 
our end of the year celebration  
at the Tippecanoe County Fair-
grounds Home Economics Build-
ing. The presentation by Cliff 
Sadoff was excellent, the food 
was great and Joanne Liphard 
and the Social Committee did  
a wonderful job of making it a 
festive and welcoming occasion!  
 
It’s time to start thinking about 
the Garden Expo. Seeds will 
need to be started, plants potted 
up and garden items collected.  
Cheryl McCool will be our Gar-
den Expo Chair this year and she 
is already getting organized to 
make the 2015 event the best one 
ever! Please think about how  
you would like to participate - 
all are welcome. 

We are still trying to find the 
right person (or persons) to fill 
some important positions in 
MGATC. If you love finding the 
right person for a particular job, 
please consider stepping forward 
to be our Volunteer Coordinator.  
And if you have a special place  
in your heart for the Display, 
Idea and AAS Gardens at the  
Extension Office, consider keep-
ing the good work going as the 
chair of those gardens. Both  
of these positions make major  
contributions to Helping Others 
Grow in MGATC and the great-
er Lafayette community. Talk  
to a Board member if you’d like 
more information or would like 
to volunteer. Recruit a friend and 
share the fun! 
 
                                      Happy 2015!! 
                             Maribeth and Elizabeth  

The Beat from the Beths 

Garden  
MASTER GARDENER ASSOCIATION OF TIPPECANOE COUNTY 

Programs 

 

January 6  7 p.m.  TCEO 
6:30 p.m. Social Time 

Climate Fluctuations on  
Plant Distribution  

Chad Evans 
 

Chad is the Chief Meteorologist 
at T.V. Channel 18. He has always 
been interested in gardening and 
the natural world. 
 
With a degree in Climatology, he 
has worked in Terre Haute, Ev-
ansville and presently Lafayette, 
Indiana. His favorite subjects are 
sustainable living, organic gar-
dening, ecology/botany, weather/
climate, geology, history and all 
the earth sciences in-between. 
 
He has assisted in making three 
documentaries that have aired on 
PBS. They have all concerned his-
toric winter storms in Indiana, 
Illinois and the dust bowls. 
 
This will be an interesting 
presentation;  you will want to 
arrive early to secure a good seat. 
 
February 3  7 p.m.  TCEO 

6:30 p.m. Social Time 

Animal Damage Control 
Judy Loven 

      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 

A seed hidden  
in the heart of  
an apple is an  

orchard invisible. 
                                                                        ~Welsh proverb 
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Cliff Sadoff, assisted by his wife 
Linda, presented a wonderful 
program on Adventurous Gardening 
in Spain and Beyond. He is a Profes-
sor of Entomology at Purdue.  
He recently received a Fulbright 
grant to work in Spain for six 
months, where he and Linda 
were able to explore the sights, 
foods and people of urban and 
rural Spain. He shared many 
photos, including lovely food  
and wine photos that made us  
all drool. 
 
The business meeting was  
called to order at 7:55 p.m. The 
November meeting minutes were 
approved as published in the De-
cember Beet. Elizabeth thanked 
Joanne Liphard and the Social 
Committee for all their hard 
work to prepare for our celebra-
tion. The food was delicious  
and plentiful. Elizabeth also  
welcomed our guests and new 
Master Gardener interns.  
  
Elizabeth introduced our new 
webmaster, Greg Dean. He re-
ports that he is still learning, and 
he is working with Peter Cooper 
to transition the website respon-
sibilities. Thanks for stepping 
up, Greg! 
 
Cheryl McCool is planning a 
meeting for Garden Expo com-
mittee chairs as early as next 
week. She is currently out of 
town. She will be having knee 
surgery on December 18 - keep 
her in your thoughts. She re-
minded us to start thinking 
about plants to start and garden 
items to gather for the Expo 
plant sale and garden shed. It is 
not too early. 

Treasurer Lynn Layden reported 
that we had $500 in income and 
$307 in expenses since our No-
vember meeting. The checking 
account balance is about $12,172. 
 
Billie Seaton, reported for the 
Membership Committee that 182 
members out of 277 have cur-
rently paid their dues for 2015.   
 
Member at Large JoAn Messing 
is organizing our Winter Book 
Group - the first book is From  
the Ground Up by Jeanne Nolan.  
It will be discussed on January 
13, 2015 at the TCEO from 6:30- 
8:30 p.m. The second and  
third meetings are February 10 
and March 10. The titles of  
the books to be discussed will  
be announced. 
 
Lynn Layden suggested that we 
bring our extra garden catalogs 
to share and swap to the January 
6 meeting at TCEO. 
 
Roberta Crabtree and John 
Orick have worked to standard-
ize MG volunteer hour guide-
lines throughout the state. Rob-
erta will share the new standards 
with us at the January 6 meeting. 
Elizabeth encouraged project 
and committee chairs to think in 
terms of succession planning - 
develop your successor even if 
you do not plan to step aside any 
time soon. It is hard to imagine 
taking over a large project like 
one of our gardens, but it helps if 
you are mentored into that level 
of responsibility. 
 
Carl Stafford says, “Get your 
hours in!” 
 

There were several reports of 
problems logging into the 
MGATC website to get volun-
teer hours forms. Greg Dean will 
investigate that, and encouraged 
people to contact him with prob-
lems (n9nwo@arrl.net). 
 
The meeting adjourned at 8:25.   
 
                          Respectfully submitted for                           
                                           Cheryl A. McCool  
                                  by Maribeth Slebodnik 

MGATC Minutes: December 9, 2014, 7 p.m. 

 

 
 

Sprout Hummus 
 

1 c. bean sprouts (larger sprouts) 
1 T. tahini 
1 T. lemon juice 
1 T. olive oil 

1 clove garlic to taste 
1 t. ground cumin 

½ t. salt 
½ t. ground white pepper 
Hot Sauce of your choosing 

(optional) 
 

Mix all ingredients to desired con-
sistency using a food processor. 
For a smoother hummus, add olive 
oil, more tahini, or hot water. 
Spread hummus on serving plat-

ter and drizzle with olive oil and 
sprinkle paprika over the top. 

Slice cucumbers, tomatoes, car-
rots, etc. and place around hum-
mus. Or spread hummus on flour 
tortilla and top with delicate 
sprouts. Roll up, then serve whole 
or sliced. 

mailto:n9nwo@arrl.net
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The meeting was called to order 
at 7. In attendance: Maribeth 
Slebodnik, Elizabeth Hartley, 
Joan Messing, Jerry Millard, Pat 
Millard and John Pickett. 
 
We discussed Greg Dean’s offer 
to train as the new MGATC 
webmaster and approved him for 
the position. He is working 
closely with Peter Cooper to 
transition those responsibilities. 
We will invite him to the Febru-
ary 2015 Board meeting to dis-
cuss the website with him and 
share some initial ideas. We look 
forward to working with Greg. 
 
Cheryl McCool was unable to 
attend tonight’s meeting. She 
will be out of town for the De-
cember 9 meeting and will have 
knee surgery on December 18,  
so we will find substitutes for 
minute taking at the meetings 
she cannot attend. She would 
like to call an initial Garden  
Expo committee chair meeting 
before she has her surgery. 
 
We discussed the process of ob-
taining access to TCEO for meet-
ings. Prior to this, Jeff usually 
arranged to open the building for 
us or left us a key. We will dis-
cuss this with Roberta. Update: 
Roberta checked in with us at 
the meeting and agreed that Jerry 
Millard should keep the key to 
the Extension Office building. 
He already has one that was is-
sued to him for the Master Gar-
dener class. This will reduce  

future complications when we 
need to get into the building. 
 
We also asked Roberta who will 
tally volunteer and education 
hours, as this was Jeff’s responsi-
bility. She will take over this re-
sponsibility and work with John 
Orick to determine awards that 
are based on volunteer hours.   
 
We confirmed with Roberta that 
we would like to shift the 
MGATC banquet to March; and 
she and Jerry Millard will final-
ize the contract for the evening 
of March 3. 
 
The Finance Committee has  
appointed a new member but  
the Board still doesn’t know  
who that new member is. 
 
The Board will not meet during 
December. Board meetings for 
the first six months of 2015 (the 
third Wednesday evening of the 
month) are: 
 

January 21 
February 18 
March 18 
April 15 
May 20 
June 17 

 
The meeting adjourned at 8:30. 
 
                             Respectfully submitted,  
                             Maribeth Slebodnik for  
                                            Cheryl McCool 

 
 

Master Gardener Association 
of Tippecanoe County, Inc. 

Finance Report  
11/18 to 12/09/14 

 
INCOME: 
Membership dues  $      515.00 
 
EXPENSE: 
Fed Ex office -  
    Garden Beet $      198.95 
Program expense 25.00 
Extenion - copying  
    and postage _____83.59 
Total expense $      307.54 
 
Checking account  
    balance $ 12,170.62 

MGATC Board Minutes: November 20, 2014 

 

  

Rich Avocado Smoothie 
 

1 avocado 

1 T. lemon or lime juice 
1 c. of any kind of milk; for a thick 

smoothie, use coconut 

Dash of cayenne pepper or chipotle chili 

powder 

Dash of salt, if desired 

½ c. leafy sprouts 

1 T. fresh basil 
1 T. honey or agave, or other sweetener, 

if desired 

(Optional: for extra decadence, add 1 T. 

powdered cocoa or syrup for a 
sweet, smoky-hot, chocolaty avocado 

flavor) 
 

Blend ingredients in blender or food pro-

cessor and enjoy. 

Finance Report 

Plant carrots in January and  
you'll never have to eat carrots. 

                                                         ~Author Unknown 
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Latest Dirt 

   by Flora N. Fauna 

 
Forget placing rocks in a pot 

for drainage. Nature’s Footprint 
has a new product called the 
Smart Soil Separator™ for more 
efficient watering, proper drain-
age and vital air getting to roots. 
Simply place the Smart Soil Sep-
arator in the bottom of your pot, 
using a pot with at least one 
drainage hole to form an instant 
airspace. Add your soil and your 
plant, place the pot on a saucer 
and you have created an environ-
ment that will significantly im-
prove the health of your plant. 
The Smart Soil Separator uses a 
patented sub-irrigation watering 
system that has a wicking cham-
ber that allows soil to meet the 
water you place in the saucer - 
watering from the bottom as na-
ture intended. When watering 
from the top, it is unknown how 
deep the water goes. Nutrients 
are flushed downward and out of 
the pot. When watering from the 
bottom, the soil and the plant’s 
roots wick up the exact amount 
of water needed. You will never 
over or under water your plant 
again. Check it out at 
www.naturesfootprint.com/
Smart-Soil-Separator-gw. 

  
America in Bloom is proud to 

present volumes written and de-
signed by AIB volunteers. The 
authors donated their time and 
talent to create these books and 
have generously donated the 
publication rights to AIB. AIB 
uses profits from the books to 
help fund its programs. Perspec-
tives on Planting Pride by Marvin N. 
Miller, Ph.D. is a retrospective of  
 

 
 
AIB's past president Marvin N.  
Miller’s thoughts on community, 
plants, people and how horticul-
ture of all sorts can improve lives 
and lifestyles. The 156-page book 
sells for $10. AIB, also, offers its 
new Best Ideas 2014 Annual, an up-
date to the popular Best Ideas 
book, a resource for communities 
across the country. The annual 
includes the best ideas from the 
2014 awards program partici-
pants in their own words and 
special mentions from the judges. 
These are the best and brightest 
examples of what communities 
are actively doing this year to 
develop and improve. This  
42-page, full color annual sells 
for $10 at 
www.americainbloom.org.  

   
Diane Blazek, writing for  

National Garden Bureau, focused 
on art in the garden, “those non-
living elements that accent the 
living plants and bring an extra 
touch of personality to your gar-
den space. OK, so 99% of us can-
not purchase an original Chihu-
ly, but there are many pieces of 
garden art that you can make or 
purchase to express your indi-
vidual personality and taste. A 
few categories of garden art can 
also be considered as garden sup-
plies and can be a great garden 
addition while also serving a use-
ful purpose. 1. Lighting: In cer-
tain areas of the garden, lighting 
is a must for safety. In other are-
as, lighting is an element in itself 
or can be used to highlight struc-
tural elements such as a speci-
men tree or a special sculpture.  
 

 
 
There are many types of solar 
lights now available that are sim-
ple to install since no wiring is 
necessary. 2. Sculpture and Stat-
uary: Statues are probably one of 
the easiest things to add to your 
garden as well as one of the easi-
est ways to express your person-
ality. Chose from whimsical to 
spiritual to downright, uh, 
weird/trendy/whateveryou 
wanttocallit. There is something 
to suit everyone's taste! 3. Stakes 
and Obelisks: Obelisks, stakes 
and trellises are those garden 
items that are often necessary so 
why not choose the ones that 
add a little personality and 
whimsy to the garden. Stand-
alone stakes, especially ones 
with floral elements, are great in 
perennials beds that are pre- or 
post-bloom. 4. Fountains and 
Bird Baths: Who doesn’t enjoy 
the sound of water in a garden? 
Depending on your garden size 
and budget, you can do anything 
from a full-fledged in-ground 
pond complete with waterfalls 
and koi to a small tabletop foun-
tain. And of course, don’t forget 
that water feature for our feath-
ered friends, which is important 
for their health.” Search the in-
ternet for hundreds of art in the 
garden ideas. Simply search for 
terms like ‘Garden Fountain’ or 
‘Garden Statues’ and you’ll find 
more ideas than you know what 
to do with.” 
  
                    (continued on page 6) 

http://www.naturesfootprint.com/Smart-Soil-Separator-gw
http://www.naturesfootprint.com/Smart-Soil-Separator-gw
http://www.americainbloom.org/
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Wednesdays in  
the Wild 

 
January 14  1-3 p.m.  LNC 
Happy 20th Birthday NICHES! 

Gus Nyberg 
Executive Director of Niches Land Trust 

 
Join Gus on a visual tour of 
NICHES’ lands and learn  
about the new changes for the 
office remodel at Clegg  
Memorial Garden. 
 

January 21  1-3 p.m.  LNC 
Yosemite National Park: Recol-

lections of Visits and Adventures 
John MacDonald 
Purdue Entomologist 

John’s presentation will feature a 
photographic tour of the main 
features of this beautiful national 
park accompanied by personal 
recollections from childhood, 
high school, college and occa-
sional visits thereafter. 
 

January 28  1-3 p.m.  LNC 
The Recovery of the River Otter 

Shawn Rossler 
IDNR Furbearer Biologist 

 
Shawn will share the amazing 
story of the restoration of  
river otters in Indiana, describe  
their natural history and share 
his thoughts about the future  
management of this charis- 
matic mammal. 
 

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. 
 
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. 

 

Annual Porter  
County Show 
 

January 24  8 a.m. – 4 p.m.  
215 Division Road 

Valparaiso, IN 46383 
The Show for Gardeners  

by Gardeners 

 
Join the Porter County Master 
Gardeners on Saturday, January 
24 for their 12th annual garden-
ing show. Admission is $10 and 
parking is free at the Porter 
County Expo Center. Admission 
includes door prizes and five 
tickets to exchange for seeds or 
bulbs. Earn education hours and 
submit a photo for the photo 
contest. For more information, 
see their web site at http://www. 
pcgarden.info or email them at 
pcmastergardener@ gmail.com. 

What’s Happening  

Every mile is  
two in winter.                 

                        ~George Herbert 
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Garden Gossip 

Indiana Veteran’s 
Home 
 
The Christmas holidays are here 
and cheer is in the air. On De-
cember 2, 2014 the I.V.H. was 
decorated outside by Jan Hiple, 
Bill Hayes, Julian Rankin, Sheila 
Koller, June Johnson and my-
self. We used many Christmas 
decorations and tree greenery. 
 
The residents really enjoy watch-
ing us at work and appreciate all 
that we do. We plan to remove 
the decorations on January 13, 
2015 (weather permitting) and 
store the ornaments for the next 
Christmas season. This will con-
clude the outside volunteering at 
the I.V.H. until spring. 
 
                                                     Pat Millard 
 

There’s Still Time to 
Turn in Your Seeds 
 
The seed committee is happy to 
accept your cleaned and labeled 
seeds at any Master Gardener 
monthly meeting. Don’t forget  
to include the form which is  
located on the MG web page  
at: http://www.tippecanoe  
mastergardener.org/controlled/
memberforms.html. Please  
include as much information  
as possible. 
 
And remember, the time you 
spend collecting and packaging 
the seeds counts for MG hours.  
 
                                   The Seed Committee, 
   Barb Almanza, Pat Miller & Chris Ramsey 

 
 
 

Latest Dirt 

(continued from page 4) 

 
Need reliable sources for 

herb seeds and plants, find the 
following, well-established com-
panies online by typing their 
names into the search panel: 
Renee’s Garden Seeds, Johnny’s 
Selected Seeds, Richter’s, Well-
Sweep Herb Farm, Mulberry 
Creek Herb Farm, Mountain 
Valley Growers, Goodwin Creek 
Gardens, Sandy Mush Nursery, 
Lily of the Valley Herb Farm or 
Companion Plants. Most offer 
paper catalogs upon request. 

  
The Garden Writers Associ-

ation Foundation (GWAF) re-
leased its 2014 October Garden-
ing Trends Research Report. The 
report is the latest of a series of 
national consumer attitude sur-
veys on gardening conducted by 
the GWAF since 2003. A review 
of consumer summer gardening 
activities using edible plants was 
the primary focus of the research 
with edible gardening remaining 
strong. Among the 75 million 
gardening households that have 
a lawn, garden or grow plants in 
containers, this year more than 

two in five consumers (44%) 
said that they grew edible plants 
in the ground, while 15% used 
containers. Almost one-third 
(32%) grew edible plants both in 
the ground and in containers. A 
majority of consumers (58%) 
plan to grow edible plants next 
year (2015). One-quarter of con-
sumers plan to grow edible 
plants in the ground, while just 
under one in ten (9%) expect to 
use containers for growing edible 
plants. Those who plan on using 
both methods registered at 24%. 
Of those not planning to grow 
edible plants in 2015, over one-
third (37%) said it is because 
they do not garden. Nearly one in 
five Americans (17%) reported 
that they will not grow plants 
because they moved to a home 
where gardening is not possible, 
while 9% said it is too much 
work. According to consumers, 
the main challenges to edible 
gardening are insect and disease 
control (39%) and time (38%). 
Wildlife control was considered 
to be the greatest challenge by 
28% of respondents, with one-
quarter selecting irrigation. 
Rounding out the top five was 
cost, chosen by one in ten re-
spondents (10%). 

http://www.tippecanoemastergardener.org/controlled/memberforms.html
http://www.tippecanoemastergardener.org/controlled/memberforms.html
http://www.tippecanoemastergardener.org/controlled/memberforms.html


Herb Bed 

(continued from back) 

 
Place the sprouting seeds into 
the jar. Each type of seed varies 
in its size and the size of sprout 
it will produce; therefore, they 
may require different lengths of 
time to sprout. As a guideline, 
when sprouting the commonly-
grown smaller seeds like alfalfa 
and broccoli, use approximately 
two tablespoons of seed to pro-
duce a quart of sprouts.  
  
Fill the jar with warm - not hot - 
tap water to cover the seeds. 
Stretch the straining-mesh over 
the lip of the jar and screw on 
the ring to hold the mesh in 
place. Swish around a bit to 
moisten all the seeds, and then 
place in a warm place to soak 
overnight to soften the hulls.  
I set my jar on the kitchen  
counter next to the sink where  
I can watch the progress of  
the sprouts.  
  
Next morning, if I notice a lot of 
hulls floating on the surface, I 
will remove the lid and scoop 
them away. With the lid re-
placed, tip the jar over the sink 
to completely drain the water 
through its mesh lid. Place the 
jar under the faucet and refill 
through the mesh to cover the 
seeds. Swish the water around to 
rinse the seeds, then drain and 
set back in position. I place my 
jar on its side, tilted downward, 
to continually drain what is left 
of the water directly into the 
sink.  
  
Rinse and drain the sprouts eve-
ry morning and evening, repeat-
ing every day until the sprouts 

have reached the desired size and 
color. Sprouts are best when still 
fairly small and just beginning to 
show green. This usually takes 
around three to seven days, de-
pending on the variety of seed 
you have chosen. If seed hulls 
remain in the finished batch, 
rinse them away in a colander.  
  
Refrigerate any sprouts not con-
sumed immediately. Store them 
for up to a week in a covered 
bowl or food storage bag into 
which a paper towel is inserted 
to absorb excess moisture. Rinse 
sprouts about every third day to 
inhibit them from drying out. If 
ravenous for sprouts, start an-
other batch to insure a continu-
ous source of fresh sprouts.   
  
Sprouts are said to contain more 
vitamin C and iron, fewer calo-
ries and more protein than the 
mature vegetables they would 
produce and are one of the most 
concentrated natural sources of 
vitamins, minerals, enzymes, 
trace elements, amino-acids and 
proteins on Earth. One cup of 
bean sprouts provides 119% of 
your daily Vitamin C, and broc-
coli sprouts are considered by 
nutritionists to be a “cancer 
fighting superfood” due to high 
levels of phytochemicals. Enjoy 
sprouts raw as a crunchy snack 
or added to salads or piled high 
on sandwiches. The larger 
sprouts from the larger seeds like 
mung beans are often cooked in 
soups and stir-fry dishes.  
  
Growing sprouts for food is an 
ideal project to share with the 
children in your life. And when 
you do, you may be doing more 

than sprouting seeds. You may 
be planting the seeds that will 
produce our next generation  
of gardeners - those that, some-
day, perhaps, will be “helping 
others grow.” 
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Wherever 
you go, 

no matter 
what the 
weather, 

always 
bring 

your own 
sunshine.  

         ~Anthony J. D'Angelo 
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       by Connie Kingman 
  
Longing to grow something this 
winter season? Have you grown 
sprouts? This fun and easy tech-
nique satisfies the desire to gar-
den without the need for sweat-
ing, stooping over, or getting 
your hands dirty. And with the 
least amount of effort, and even 
less equipment, you will be har-
vesting fresh, crunchy sprouts 
within a few days.  
  
Small alfalfa seeds and the larger 
mung beans are the most com-
monly sprouted seeds. For varie-
ty and variance of flavor, look for 
other seeds such as barley, beet, 
broccoli, cabbage, lentils, pea, 

radish, red clover, and sunflower, 
and give them a try. Health food 
stores are reliable and safe places 
to find seeds for sprouting. Just 
make sure to select seed that is 
produced specifically for sprout-
ing, not agricultural seed. This is 
to avoid seed that has been 
chemically treated or exposed to 
manure or contaminants.  
 
Begin by gathering your equip-
ment. At the marketplace today, 
you will find all types of handy 
gadgets for sprouting, but why 
spend money when you have all 
the tools you need right under 
your nose? Start with recycled 
wide-mouthed glass jars and the 
outer rings of screw-top canning 

lids. Next, find a small piece of 
open-weave or mesh material to 
stretch across the top of the jar. 
This mesh “lid” will make it pos-
sible for you to rinse the sprouts 
and drain the water without re-
moving the sprouts from the jar, 
and it allows for air circulation 
to inhibit spoilage. I use a piece 
of nylon stocking, which works 
great, allowing me to stretch it as 
much as I need for the rinse wa-
ter to drain away. Always keep 
your hands clean and sterilize 
the equipment, treating it as you 
would canning supplies.  

The Herb Bed  

        (continued on page 7) 


