
January 2016 

January is named for the Roman god 
Janus depicted facing both direc-
tions - looking back and looking 
forward. He is the god of gateways, 
doorways, and journeys. Thoreau 
called it “That grand old poem 
called winter.” The Lakota Sioux 
referred to January as the time of the 
hardship moon. A proverb says to 
shorten winter, borrow money due 
in the spring.   
 
We look back at a successful 2015 
for Tippecanoe Master Gardeners 
ending with a most successful De-
cember event at the fair grounds. 
Thanks as always to Joanne Liphard 
and her social committee. One of the 
most important parts of each Mas-
ter Gardener’s year end is to get 

your volunteer and education hours 
to Carl Stafford by January 15. This 
is a deadline! Carl must tabulate 
them and pass them on to Karen 
Mitchell who will then approve 
them and order appropriate recog-
nition certificates and badges. This 
will take several weeks so every-
thing will be in place for our recog-
nition dinner in March.   
 
We look forward to 2016 to a con-
tinuation of our many projects plus 
the hosting of the state Master Gar-
dener conference in June. This will 
be a major event and will provide a 
job for everyone. For several months 
many people, led by John Orick, 
Elizabeth Hartley, and Jolaine Rob-
erts, have been laying the ground-

work for an outstand meeting. Our 
new Master Gardener class is doing 
wonderfully well (by the time you 
read this they will be Master Gar-
deners) and we look forward to 
their being part of our organization. 
Already some have expressed inter-
est in various projects.   
 
Now we’ll sit with the garden cata-
logues and dream of the wonderful 
flowers and vegetables of next sum-
mer. Unfortunately, we can’t plant 
one of everything! We send along 
the hope for good health, productive 
endeavors, and a prosperous 2016 
for all Master Gardeners.            
 

                                            Jerry and John  

From Two Js 

Garden  
MASTER GARDENER ASSOCIATION OF TIPPECANOE COUNTY 

Programs 
 

January 5  7 p.m.  TCEO 
6:30 p.m. Social Time 

What’s Going on  
at Prophetstown 
Angie Manuel 

Interpretive Naturalist 
 

February 1  7 p.m.  TCEO 
6:30 p.m. Social Time 

Matt Green 
Tree Lafayette 

NOTE: This is a Monday 

      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 

          by Flora N. Fauna 
 
Fall Creek® Farm & Nursery 

introduces new BrazelBerries® Per-
petua™ Blueberry for 2016. The 
trend toward healthy living is on 
the rise and it’s making its way into 
the garden. People want to grow 
their own food that not only tastes 
good, but also packs a nutritional 
punch. BrazelBerries Perpetua™ is a 
true double-cropping blueberry. 
Enjoy one crop of small, mild and 
sweet berries in mid-summer and 
then again in the fall when it fruits 
again with a full second crop. Per-
petua’s attractive combination of 
dark green, glossy and curly leaves 
and flowers in the spring and sum-
mer make it a true stand-out in any 

garden. In winter, the leaves turn to 
deep red and green while the new 
canes become bright yellow and 
red. As an ornamental beauty, Per-
petua™ makes an excellent accent 
in the landscape. With an upright, 
vase-shaped habit that is compact 
and vigorous, it’s best suited for 
zones 4-8. Whether grown inside or 
out, the BrazelBerries blueberries go 
dormant and drop most of their 
leaves, which is the time to prune to 
shape the plant and remove dead or 
damaged stems. Remove approxi-
mately one third of dead or lateral 
stems. While it may seem counter-
intuitive, remember that pruning 
actually encourages fruit set in the  
 
                           (continued on page 3) 

The Latest Dirt  
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The evening started at 6 p.m. with 
Don Nead saying the blessing before 
the wonderful pitch-in dinner pre-
pared by all of the members. 
 
Cheryl McCool called the meeting 
to order and introduced Dr. John 
Graveel, a professor at Purdue  
University. Dr. Graveel gave a very 
interesting presentation on General 
Soil Properties which included infor-
mation regarding soil texture, 
drainage, and organic matter. He 
also gave demonstrations on soil 
drainage and distributed iPads to 
help Master Gardeners evaluate  
soil landscapes. 
 
Jerry Millard called the meeting to 
order at 8:30 p.m. He thanked Dr. 
Graveel for his presentation.   
 
Last month’s minutes were ap-
proved as posted in the December 
2015 Garden Beet. 
 
It was noted that no members of  
the current MG class were in  
attendance. The class will graduate 
on December 16. 
 
Billie Seaton reported that 188 mem-
bers have paid dues for the coming 
year. The membership list will be 
finalized, posted on the website, 
and forwarded to those responsible 
for printing the 2016 Membership 
Directory (green book). The listing 
on the website will be updated 
monthly and show the date of the 
last update. Anyone who did not 
purchase the green book will be 
able to download it from the web-
site. Instructions on how to down-
load the list will be given later. 
 
Pat Miller, Treasurer, noted that the 
September/October financial report 
was posted in the December 2015 
Garden Beet. Pat will be posting fi-
nancial reports every two months in 
the Garden Beet, noting that the next  
 

report covering November/Decem-
ber 2015 will be posted in the Feb-
ruary 2016 issue. Any questions 
should be directed to Pat either by 
mail, email, or phone. She noted 
that her cell phone number in the 
green book is incorrect but is cor-
rect on the website. 
 
In regard to the Idea Gardens, 
Mickey Penrod and Sue Swick will 
be meeting this month and will  
need parents for seeds to be planted 
for spring. 
 
Julianne Davis noted that there are 
seven or eight plots available for 
2016 in the Community Gardens. 
There will be a meeting on Decem-
ber 12 at 1 p.m. at the Tippecanoe 
County Extension Office to sign up 
for the plots. 
 
Pollyn Aranas  reported that the 
Demo Garden North produced 2,333 
pounds of food for the soup kitchen 
this year. 
 
Cheryl McCool reported that the 
2016 Garden Expo will be held on 
April 23 from 9 a.m. until 3 p.m. She 
is currently sending out vendor let-
ters. A chairperson is needed for the 
children’s area; anyone interested 
should contact Cheryl. In regard to 
the plant sale, Monique Fontaine 
encouraged everyone to donate 
plants for the plant sale as the Expo 
is the biggest fundraiser of the year.  
All types of plants are needed - per-
ennials, annuals, trees, shrubs, vege-
tables, flowers, etc. Beth Timmons 
also noted that she had a sign-up 
sheet available for volunteers. 
 
Renee Levans noted that the Skiles 
Orchard in Rossville is for sale. 
 
John Pickett discussed the Trellis 
and Vine Program which is a pro-
gram for experienced Master Gar- 
deners to work with and encourage  
 
 

new class members to get involved  
in the Master Gardener Program.  
He asked anyone interested to at-
tend the December 2 class session at 
6 p.m. to get acquainted with the 
new class. Those persons interested 
in being trellises were: Don Pickle, 
Dee Dilling, Bill Dilling, Jolaine 
Roberts, Pollyn Aranas, Linda Staf-
ford, Jim Jeray, Ed Knoth, Mickey 
Penrod, John Pickett, Konie 
Hughes, Jerry Millard, Sue Hiser, 
Carol Byers, and Perry Schnarr. 
 
In regard to the state conference, 
Jolaine Roberts noted that the web-
site is being updated regularly with 
information regarding speakers, 
time lines, volunteer opportunities, 
etc. Everyone’s support is needed to 
make the conference a real success. 
 
Cheryl McCool reported that Tree 
Lafayette is having a trip on Friday, 
December 4, to the Edinburg Outlet 
Mall. The cost is $50 per person for 
transportation. The trip leaves  
Lafayette at 8:30 a.m. and will leave 
at 8 p.m. to return. Anyone interest-
ed should contact marti.sackett@ 
yahoo.com. 
 
Billie Seaton asked everyone to re-
port all membership updates (name, 
address, phone numbers, and email 
addresses) to her in order to keep 
records up-to-date. Also, she asked 
everyone to advise her of any mem-
ber illnesses or deaths in order to 
have the corresponding secretary 
send cards. Billie’s contact infor-
mation is noted on the last page of 
each issue of the Garden Beet. 
 
Carl Stafford asked everyone to get 
their volunteer and education hours 
turned in - the deadline to report 
2015 hours is January 15, 2016. If 
needed, send an email to Carl and 
he will send you a copy of the Excel 
spreadsheet to record hours. 
 
                           (continued on page 4) 

MGATC Minutes:  Dec 1, 2015, 7 p.m., TCEO 
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(continued from page 1) 

 
spring. BrazelBerries growing in 
patio pots in USDA Zones 5 and 
below need to be moved to a shel-
tered spot when nighttime tempera-
tures drop below freezing - espe-
cially in extreme cold spells. An  
unheated shed, garage, basement,  
or greenhouse works well too. For 
more information on Fall Creek’s 
BrazelBerries collection, visit 
brazelberries.com.  

  
Bring the gardening experience 

indoors over the winter months by 
planting countertop gardens and 
double-decker combinations of gar-
den and fish bowl, which creates a 
symbiotic ecosystem. The double-
decker combination works by 
planting basil, mint, spinach, baby 
greens, and other edible or decora-
tive plants in a top tray over a fish 
bowl. The plants thrive as nutrient-
rich water from the fish bowl is cir-
culated past their roots. This pro-
cess purifies the water, which is 
then sent back to the tank below, 
creating a happy, healthy habitat for 
a betta fish. Take a look at http://
www.uncommongoods.com/
product/growing-wishes-seed-kit. 

  
From W. Atlee Burpee & Co. 

comes news that kale continues to 
outpace other leafy greens for the 
holidays. Food pundits generally 
agree that leafy green kale will find 
its way onto an increasing number 
of dinner tables during the holidays. 
Kale sales are enjoying record levels, 
and nowhere is this more true than 
in home gardening. But this wasn’t 
always the case, according to 
George Ball, chairman of W. Atlee 
Burpee & Co., the nation’s leading 
purveyor of fruits and vegetables for 
home gardeners. Five years ago, 
Burpee offered just four different 
varieties of kale, and sales were, at 
best, lackluster; far behind spinach 
and other more popular leafy greens. 

“You might say kale sales were in 
the dirt,” Mr. Ball states. “But things 
began to change just two years ago, 
and, last year, kale was among the 
leading dark leafy green vegetable 
sold to home gardeners.” For the 
upcoming home gardening season, 
Burpee has greatly expanded the 
varieties of kale being offered. “We 
expect kale sales to equal spinach 
either this coming year or by 2017,” 
Ball forecasts, “and a number of the 
new Burpee varieties have been spe-
cially bred for both heat tolerance 
and better flavor.” For 2016, Burpee 
is introducing ‘Kale Storm, a kale 
salad mix that comes in easy-
sowing seed pellets with three dif-
ferent varieties: purple, green, and 
blue. ‘Kale Blend,’ a Burpee exclu-
sive packed with 45 different flavo-
noids, is pretty enough to merit 
planting in a patio container. Also 
available will be ‘Scarlet,’ ‘Ursa,’ and 
‘Black Magic,’ an improvement on 
the heirloom ‘Tuscan Kale.’ Burpee 
will offer 16 kale varieties for the 
2016 home gardening season, to ex-
perience the full array, visit the 
Burpee website.” 

  
In spring 2016, U.S. and Canadi-

an gardeners get their chance to 
grow the charming soft pink Eng-
lish Rose that David Austin himself 
calls “possibly the best rose we’ve 
ever bred.” Its name is ‘Olivia Rose 
Austin,’ a landmark English Rose 
introduction. “It’s achingly beauti-
ful, fragrant, and as close to disease-
free as we’ve ever seen,” said Mi-
chael Marriott, technical director 
and senior rosarian of David Austin 
Roses in Albrighton, England. “Not 
only that, the new rose kicks off its 
extraordinarily long flowering sea-
son a full three weeks earlier than 
most other roses, early enough to 
overlap with the lilacs and wiste-
ria,” said Marriott. “All season, the 
blooms keep coming with full-
blown flushes that follow in quick 
succession, hot on the heels of the 

one before.” The rose flaunts shal-
lowly cupped, soft pink rosettes. 
Austin’s second 2016 introduction 
for North America is ‘The Poet’s 
Wife.’ It is a rich yellow English 
rose, Austin’s first yellow introduc-
tion since ‘Charles Darwin’ in 2003. 
It’s a tough, reliable garden perform-
er with excellent disease resistance 
and repeat-bloom. ‘The Lady of the 
Lake’ is Austin’s third 2016 intro-
duction, a blush pink, repeat-
blooming rambler rose with a 
strong fresh citrus fragrance. It’s 
Austin's fourth repeat-blooming 
rambler. Like its predecessors, it's 
bred to be repeat-flowering, fra-
grant, and short (10-feet to 15-feet 
tall). Short ramblers are perfectly 
scaled to climbing trellises, walls, 
arches, fences, pergolas, obelisks, 
and small trees. Highly fragrant 
short ramblers are very rare. To 
view them all, visit www.david aus-
tinroses.com. To request Austin's 
free 2016 Handbook of Roses visit 
http://www.davidaus tinroses.com/
american/Cat.asp?Theme. 

 
Would you like to serve on the 

America in Bloom Board of Direc-
tors? Nominations are being accept-
ed through February 1, 2016. Ameri-
ca in Bloom is a volunteer organiza-
tion, so board members are ex-
pected to roll up their sleeves and 
provide the work necessary to reach 
our mission goals. The willingness 
of board members to serve on com-
mittees and take on leadership roles 
is critical to our success. Board 
terms are two years with the possi-
bility of two additional two-year 
terms. There are approximately four 
board meetings a year - at least two 
of them are face-to-face meetings. 
AIB board members receive no re-
muneration for their service. Any-
one interested in serving on the 
America in Bloom Board of Direc-
tors is encouraged to complete the 
application. Questions may be di-
rected to aib@AmericaInBloom.org. 

The Latest Dirt  

http://brazelberries.com
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.davidaustinroses.com/
http://www.davidaustinroses.com/
http://www.davidaustinroses.com/american/Cat.asp?Theme
http://www.davidaustinroses.com/american/Cat.asp?Theme
mailto:aib@AmericaInBloom.org
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Minutes 

Once upon a time, all food was organic. 
                                                                                                                                    ~Unknown  

(continued from page 2) 

 
Jerry Millard reminded everyone 
that three things are needed to re-
main an active member: 1) pay dues 
on time; 2) obtain 12 volunteer 
hours per year; and 3) obtain six 
education hours per year. You need 
to do the hours and report the 
hours. Jerry stressed the January 15, 
2016 deadline as Carl Stafford needs 
to record the hours and Karen 
Mitchell then needs to determine 
the awards, order the awards, re-
ceive the awards, sort, and prepare 
the awards for the March banquet.  
It is very important that hours are 
recorded timely; if hours are not 
recorded in a timely manner, a mem-
ber would not be considered in 
compliance with the rules and could 
be required to take the Master Gar-
dener class again. 
 
The meeting adjourned at 8:55 p.m. 
 

                  Respectfully submitted, 
                      Jan Sadler, Recording Secretary 
 

Et Cetera 

 

Sewing Sowers 
 
Fifteen MGs are sewing 300 cooler 
ties/boo-boo bandages for the MG 
state conference. These stitchers 
will then fill the ties with chemical 
granules, sew them shut, and attrac-
tively package the ties for placement 
in the participants’ welcome bags. 
We aim to have all this accom-
plished before April, when our out-
door tasks begin. 
 
Communication with the chemical 
manufacturer encouraged approach-
ing our local Lowe’s for a good price 
on their product. I am extremely 
pleased to announce that they are 
offering the product for our project 
at about 50% of the usual bulk 

quantity price. MGs are not sup-
posed to endorse any businesses, 
but I will be remembering Lowe’s 
and their most cooperative garden 
center manager when I next have 
such a need! 
 

                                                            Sheila Koller 
 

Grant Awards 
 
The Scotts MiracleGro Company 
GRO1000 showcase grant awards  
is providing funding and education 
resources to help establish and  
enhance pollinator gardens. Non-
profit, tax-exempt public organiza-
tions are encouraged to apply for up 
to $1,500 in funding for community 
gardens and greenspaces. The appli-
cation period is January 1 - February 
19, 2016. Award recipients will be 
announced in April.   
 
Goals of the program include:  
 
 Creating positive community   

influence and impact 
 Involving area youth 
 Promoting health and wellness 
 Donating harvest yields 
 Committing to sustaining or 

growing the project 
 
More information and an applica-
tion is available at http://scotts mir-
acle gro.com/corporate-responsi 
bility/pollinators/.  
  

                                                        Rosie Lerner 
 

Book Recommendation 
 
Browsing Nature’s Aisles  
by Wendy & Eric Brown 
 
It’s been awhile since Ann Hunt or I 
have recommended a book for your 
perusal. I ordered this title for a gift 
to Nick Harby who spoke to MGs 
about his local foraging. Nick is a 
friend who accompanies two walk-

ing groups I am in, and a very relia-
ble botanist. 
 
This couple pledged to eat only 
what they could raise, buy, or find 
in their Maine area. They find gar-
dening somewhat of a “crap shoot” 
and have had better luck exploring 
their locale and gathering food they 
learn about and collect. They inten-
sively use their quarter acre lot with 
the addition of pots, hanging bas-
kets, and vining plants. It is a good 
read and I don’t hesitate to recom-
mend it to anyone with an interest 
in plants, wild or cultivated. They 
are not as “flower childy” or quirky 
as some I have read about. Oh, I am 
enjoying the black walnuts I gath-
ered and cracked. I have made Ma-
yapple preserves and harvested 
hickory nuts in the past, but that, so 
far, is the limit of my experience in 
the wild. I am taking notes on Dan-
delion Pasta and other greens abun-
dant in our area. 
 

                                                             Sheila Koller 
 

Green Book Changes 
 
 John and Ann Pickett’s address is 

now 4508 Bonterra Lane, West 
Lafayette, Indiana 47906-8748.  

 Ann Hunt’s new phone and email 
should are: 765-586-0321 and 
annhunt5683@gmail.com. 

 Julieann Davis’ (formerly Julieann 
Rankin) phone number has 
changed to 765-543-5110. 

 Please correct Pat Miller’s phone 
number to 765-714-5463. 

 

MGATC Hours 
 
Please get your 2015 MG hours to 
Carl Stafford ASAP. The deadline is 
January 15, 2016. Please send elec-
tronic copies of your reports, if at  
all possible. 

http://scottsmiraclegro.com/corporate-responsibility/pollinators/
http://scottsmiraclegro.com/corporate-responsibility/pollinators/
http://scottsmiraclegro.com/corporate-responsibility/pollinators/
tel:765-543-5110
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MGATC Public  
Education Workshops 
 

January 9  9 a.m.-noon  
TCEO 

Edible Landscaping 
Rae Schnapp 

Urban Farmers 
Ian Thompson 

Rae will talk on edible landscaping 
as it relates to land, soil, plant mate-
rials, sustainable communities,  
supporting urban farmers, and the 
urban farmer’s co-op.  
 
Ian will talk about Tippecanoe  
Urban Farmers, their philosophy, 
their purpose, how they got started, 
when they get together, benefits of 
urban gardening, where they plant, 
what they plant, and their success. 
 

February 13  9 a.m.-noon 
TCEO 

How to Start A  
Vegetable Garden 

Jerry Millard & Karen Mitchell 
 

March 19  9 a.m.-noon 
TCEO 

Tower Garden and How  
the Aeroponics Growing  

System Works 
Austin Kasso 

Farm to Table: The  
Importance of Healthy  

Nutritional Food 
Kirsten Serrano 

 

Wednesdays in  
the Wild 
 

January 13  1-3 p.m.  LNC 
Indiana Forests:  

A Walk through Time  
Lenny Farlee 

Join Lenny, Purdue Extension  
Forester, as we explore forest  
communities in Indiana from pre-
Columbian to current day condi-
tions and take a peek at the possible 
future of our Hoosier forests.  

 

January 20  1-3 p.m.  LNC  
Getting Wild in the City 

Megan Dillon 
Megan, IDNR Urban Wildlife Biol-
ogist, will present information on 
Indiana’s new Urban Wildlife Pro-
gram which focuses on the new par-
adigm in wildlife management: “Can 
we co-exist with wildlife in the 
city?” Learn about ways to serve 
wildlife without inviting a nuisance! 
 

January 27  1-3 p.m.  LNC  
Busy Beavers:  

Indiana's Native Builders  
Shawn Rossler 

The natural ability of beaver to ma-
nipulate their surroundings will be 
examined in this program by Shawn 
Rossler, IDNR Furbearer Biologist, 
as he shares fascinating facts about 
the natural history and ecology of 
Indiana’s largest rodent. 
 

February 3  1-3 p.m.  LNC  
The Microbiome: Are Bacteria 
the Key to Save Amphibians? 

Obed Hernandez-Gomez  
Obed, Purdue Ph.D. candidate, will 
present a synopsis of how the analy-
sis of skin microbial communities  
is being used to aid amphibians 
threatened by pathogens, including 
Indiana’s most endangered salaman-
der, the hellbender. 
 
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. 

 

WL Parks Seminars 
 
The West Lafayette Parks and Rec-
reation Department has some inter-
esting sessions in their winter/
spring schedule. 
 Control Burn Workshop Course 

#102017-01 on Tuesday, February 
16 at Morton Center and Tuesday 
March 15 at a Niches property 
during a controlled burn. The 
class fee is $5. 

 Invasive Plant Species ID course  
#102018-01 on Tuesday, January 

19 (at the Morton Center) and 
Tuesday, January 26 (at a Niches 
property) from 2-4 p.m. The class 
fee is $5. 

 Planting a Native Garden Course 
#102019-01 on Tuesday, April 12 
(at the Morton Center) and Tues-
day, April 19 (at Clegg Memorial 
Gardens) from 1-3 p.m. The class 
fee is $5. 
 

For more information, contact 
Brooke Criswell at (765) 423-1605 
or send an email to brooke@niches 
landtrust.org. Registration will be 
through the West Lafayette Parks 
and Recreation office after January 
5, in person at the Morton Center 
(765-775-5110) between 8 a.m.- 
4:30 p.m. Monday through Friday, 
or the same hours at the parks and 
recreation office (765-775-5120) on 
Kalberer Road. Walk-in or phone 
registrations require payment at the 
time of registration; Visa, Master-
Card, and Discover are accepted. 
 
Since not all West Lafayette retirees 
are “snowbirds,” I expect these clas-
ses to fill easily, like WALLA clas-
ses do. If you are interested, register 
as early as possible. 
 

                                                           Sheila Koller  
 

                          (continued on page 6) 

 

If we had  
no winter, 
the spring  
would not 

be so  
pleasant. 

                  ~Anne Bradstreet 

What’s Happening  

tel:%28765%29423-1605
mailto:brooke@nicheslandtrust.org
mailto:brooke@nicheslandtrust.org
tel:%28765%29%20775-5110
tel:%28765%29775-5120
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Happening 

(continued from page 5) 

 
January 23  8 a.m.-4 p.m. 

CST (Chicago time) 

Porter County Expo Center 
215 Division Road 

Valparaiso, Indiana 46383 

13th Annual Gardening Show 
Celebrating Our Roots -  

Growing Our Future 
 
Join the Porter Country Master 
Gardener’s Association and Purdue 
Extension Porter County as they 
honor Indiana’s Bicentennial. Ad-
mission is $10 with free parking and 
children under 12 are also free. The 
ticket price includes five free tickets 
to exchange for seeds. Door prizes 
will be given away. All seminars and 
demonstrations are included in the 
ticket price. 
 
The keynote speaker is Roy Diblik, 
plantsman, designer, and author, 
who will be speaking on Coming to 
Know Plants: Understanding Plant Rela-
tionships in the Garden and Thoughtful 
Perennial Planting: Designing with the 
Know Maintenance Approach. 
 
Other speakers include: LaManda 
Joy, Growing ‘Old:’ Community Gardens 
and Heirlooms and Fearless Food Gar-
dening for Beginners; Dr. Frederick 
“Fred” Whitford, History of Purdue as 
a Land Grant University; Jean Starr, 
Peonies: Exotic Plants for Midwest Gar-
dens; Victoria Jostes, Invite a Cardinal 
to Lunch: Planting Natives is for the Birds; 
John Woodmansee, Indiana Native 
Trees - Identification and Lore; and Kris 
Krouse and Jim Erdelac, Using Native 
Plants. 
 
Demonstrations in The Happening 
Place are: How to Collect and Grow a 
Variety of Mosses, Cleve Hayes of 
Puddingstone Farm; The Care and 
Raising of the Enchanting Orchid,  
Don White of Anything Orchids; 

and Edible Perennials and Self-Seeding 
Annuals - Why Doesn’t Everyone Grow 
These?, Damien Appel of Native 
Roots Farm.    
 
For up-to-date information go to: 
http://www.pcgarden.info/
gardening-show/seminars/. 
 

July 16-29 
2016 Purdue Master Gardener 

Study Abroad Program 
 
The study abroad program for  
2016 will again visit Northern  
England and Wales and is now 
open for enrollment.   
  
The journey is focused on Yorkshire, 
Lake District, West Midlands, and 
Wales. The 2016 itinerary is one day 
longer to accommodate more free 
time in Harrogate and Shrewsbury. 
You will visit such notable sites as 
Chatsworth, Levens Hall, Scamp-
ston Walled Gardens, Studley Roy-
al & Fountains Abbey, Castle How-
ard, York Gate Gardens, Biddulph 
Grange, Bodnant Garden, Powis 
Castle, Kenilworth Castle with its 
reconstructed Elizabethan Garden, 
and Waddesdon Manor.  
  
Information on the program is avail-
able at https://hort.purdue.edu/
NEW. A direct link to the brochure 
is located here: https://hort.purdue. 
edu/NEW/NEW16brochure.pdf and 
the online enrollment form is 
here:  https://hort. purdue.edu/
NEW/form.html. 
  
You can also enroll by phone by 
calling 800-398-4636 and ask to be 
transferred to Horticulture/Land- 
scape Architecture, or call 765-494-
1296 directly.  
  
Once you enroll, you will be billed 
by Purdue Conferences Division for 
the $500 deposit required to hold 
your spot. The fee for land package 

is $3,850 per person for double  
occupancy and $4,450 per person 
for single occupancy. 
 

Upcoming Events 
 
Mark you calendars for these two 
upcoming events: 
 
March 5  8:30 a.m.-3:30 p.m. 

Grant County Fairgrounds 
1403 East SR 18 

Marion, Indiana 46953 

Grant County MGs 
Spring Garden Party 

Registration is $35 and is due by 
February 15. It includes morning 
refreshments, a boxed lunch, hand- 
outs, and goody bag. For more infor-
mation call (765) 651-2413 or email 
cluppers@purdue.edu. 
 

March 5  8 a.m.-3 p.m. 
Orange County  

Community Center 
1075 Sandy Hook Road 

Paoli, Indiana 47454 

Hossier Hillsides MGs 
9th Annual Spring Tonic 

Registration is $35 if paid by Febru-
ary 19. It includes a continental 
breakfast and lunch. For more infor-
mation call 812-278-6794. 

 Key Lime Smoothie  
 

1 frozen banana, sliced 

1 5.3 oz. container key lime Greek   

yogurt  

1/2 c. unsweetened almond milk 

1-2 T. fresh lime juice (if you prefer 

yours less tart, begin with 1 T.)   

Optional: light whipped cream and 

crushed graham crackers for   

topping 
 

Place all ingredients into a blender  

and process until smooth. Top with 

whipped cream and crushed graham 

crackers, if desired. Serve immediately. 
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Herb Bed 

(continued from back) 

 
follows the six-foot-diameter pat-
tern. The garden can be installed 
directly on the ground, but raising 
it not only offers the opportunity to 
improve soil conditions and water 
retention but enables those with 
physical disabilities to enjoy gar-
dening without the need for kneel-
ing or bending over. 
  
Construction of a very basic garden 
begins by locating or creating a lev-
el area of ground with easy access 
to water. A stick with a length of 
string attached is placed in the cen-
ter of the area and used to mark off 
a six-foot diameter outer edge. This 
edge is where the outer four-foot-
high wall of the garden bed will be 
built with whatever materials the 
gardener has available.    
  
Using the same method, the 16-inch 
diameter inner compost basket is 
marked by inserting five-foot-tall 
sticks into the ground around it’s 
edge. This center basket will be 
filled with compost and from here 
the garden will be watered. Center 
watering allows the water to leach 
nutrients from the compost out into 
the surrounding soil, thereby feed-
ing the soil and irrigating it at the 
same time. 
  
The center basket is completed by 
binding the sticks together with 
flexible twigs or chicken wire, then 
lining it with a permeable lining, 
like straw or dried grass. When 
chicken wire is used, it is counter-
sunk into the ground for added sta-
bility. The top of this inner compost 

basket extends above the top of the 
soil in the outer garden bed and 
separates the two areas of the gar-
den - the inner compost basket 
from the outer garden bed.  
  
The first few inches of the compost 
basket are filled with a mound of 
drainage materials. The rest of the 
basket is filled with kitchen and 
yard wastes that decompose into 
compost. During severe rainy or hot 
spells, it is recommended to cover 
the compost basket so the nutrients 
in the compost do not leach out too 
rapidly or dry out. 
  
Finally, the outer wall of the garden 
bed is built. To its floor, drainage 
material is added, and then filled 
with soil. The soil at the center of 
the bed, near the compost basket, is 
piled higher than the soil at the out-
er wall, causing the surface of the 
soil to slope down and away from 
the central compost basket to the 
outer wall. The plants are grown on 
this slope of soil. 
  
I hope I haven’t confused this sim-
ple concept. I believe this design is 
perfect for herb and kitchen gar-
dens with their daily use and need 
for constant snipping and trim-
ming. The fun and creative part  
of this garden is that it can be creat-
ed from a myriad of low-cost mate-
rials - just about anything, making 
it a recycler’s dream garden. If you 
haven’t seen a keyhole garden, there 
are many sites on the Internet for 
viewing. This following site struck 
a chord with me; I want to build 
them all - http://www.inspiration 
green.com/keyhole-gardens. 
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Individual Frozen  

Key Lime Pies 
 

1 sleeve honey graham crackers, 

turned into crumbs 

1/2 stick butter, unsalted, melted 

8 oz. cream cheese, softened 

1 can sweetened condensed milk 

3/4 c. key lime juice, fresh squeezed 

(about a pound of key limes or good 

bottled key lime juice) 

8 oz. frozen whipped topping, plus 

more for garnish, thawed. 
 

Crush graham crackers and mix with 

the butter, set aside. Cream the cream 

cheese until smooth using a hand mix-

er, add in the sweetened condensed 

milk and mix until smooth. Add the key 

lime juice and mix until smooth. Add 

thawed whipped topping to the cream 

cheese mixture, folding it in until com-

bined. Using individual silicone cups, 

silicone cupcake liners, or paper lin-

ers, fill with the cream cheese mixture 

about 3/4 full. Top with the graham 

cracker crumbs. Place on platter or 

sheet tray and place in freezer for 4 

hours or until set. Unmold pies care-

fully and serve graham cracker side 

down. The easiest way to do this is to 

submerge the bottom half of the mold 

into warm water for a few seconds. 

Serve with whipped topping garnish 

and key lime slice if desired.  

Serves 18. 

Aside from the Garden of Eden, man’s 
great temptation took place when he  

first received his seed catalog. 
                                                                ~Henry Wadsworth Longfellow 

http://www.inspirationgreen.com/keyhole-gardens
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     by Connie Kingman 
  
I recently read an article entitled 
“Keyhole Gardens Bring Life to 
Rwandan Village.” The story was 
about Eddie DeJong, head of busi-
ness development and design for 
Vita Gardens, and his wife Lerryn. 
Both traveled to Africa to build key-
hole gardens in a small village there. 
Their mission was to teach people 
how to grow their own healthy  
organic food year after year. 
  
Keyhole gardens are charming, per-
sonal, and can be built as primitive-
ly or as sophisticated as desired. If 
this garden technique is new to you, 
as it was to me, let me share what I 
have learned. 
  

Keyhole gardens were first devel-
oped in Africa as a way to grow food 
in conditions of severe drought and 
extreme heat. Their design allows 
for growing and composting within 
a single structure. The gardens have 
been incorporated throughout im-
poverished countries and areas in 
which good soil is scarce, drought is 
frequent, and money is often tight, 
even catching on in Texas and other 
hot, dry places. The keyhole garden 
design uses 80 percent less water 
than conventional gardening meth-
ods and is more productive than 
traditional gardens. 
  
The design is basically a six-foot 
circular raised bed that is four- 
foot-high. At the center of this  
bed is a taller circular well that is  

16 inches in diameter and stands 
five-feet-tall. The well is used as a 
deep compost basket. At some  
point around the outer edge of the 
raised bed, an opening is left for a 
walkway to the inner compost  
basket. To better understand the 
design, think of a pie with a slice 
cut out of it. The name “keyhole” 
comes from this unique shape, 
which resembles a keyhole when 
viewing it from overhead. 
  
The beauty of a keyhole garden is 
that it can be constructed out of 
nearly anything, from sticks and 
rocks to cement blocks to wine bot-
tles and mortar to plastic sheeting 
and posts. And although it can be 
built in dimensions that meet the 
needs of the gardener, generally it  

The Herb Bed  
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