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Wow, we should all be so proud of 
MGATC. The 2016 Purdue Master 
Gardener State Conference was a huge 
success. We are an organization of 
volunteers and 100 people filled 158 
time slots. Elizabeth Hartley and  
Jolaine Roberts did a super job leading 
the group under John Orick who 
worked tirelessly pulling details to-
gether. All the committees unfailingly 
accepted their assigned tasks and in 
the end put together a memorable 
event. Again, we should all be proud of 
our association! An old Texas expres-
sion comes to mind... “It ain’t bragen’ if 
you really dun it.” 
 
Right after the conference we partici-
pated in Art in Bloom in the private 
gardens of West Lafayette residents.  
Beautiful gardens and beautiful art  
by our local artists thanks to Lynn 
Layden and MGATC volunteers.  

We say thanks also to the homeown-
ers who allowed the public to enjoy  
their gardens. 
 
It’s been a busy June, but we’re not 
done yet. July 10 is our annual garden 
open house at the Tippecanoe County 
Extension Office. We keep refining 
this fun event where we encourage 
visitors to wander through our idea/
display, children’s, and demonstration 
gardens. They can also see the gardens 
of 150 community gardeners along 
with tomato tasting and other food, 
music, and fellowship in a garden set-
ting. What could be better? Thanks to 
Jan Sadler and Dee Dee Long, this 
year’s organizers, and to the many 
MGATC members who work so hard 
in those gardens. 
 
As gardeners, we are now mid-cycle.  
We hear the expressions “farm to  

table” and “locally grown,” but we can 
say “seed to table.” We’re now enjoy-
ing fresh vegetables that started as the 
seeds we planted in the spring. Picked 
today, prepared today, and served  
to your family today with no “middle 
man.” Many are already canning,  
freezing, drying, and pickling for the 
cold months.   
 
We also have the Tippecanoe County 
and Indiana State fairs with volunteer 
opportunities as we move toward au-
tumn and garden cleanup. A short rest, 
then the long tradition begins again. 
The History of Cultivated Plants says 
wheat was first intentionally planted 
about 8000 BC and by 3000 years ago 
many communities relied entirely on 
cultivated plants for food. That’s a 
long tradition! Happy gardening. 
 

                                             Jerry and John  

From Two Js 

Garden  
MASTER GARDENER ASSOCIATION OF TIPPECANOE COUNTY 

      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 
 
July 28, 2016, celebrates the 150th 

birthday of British children’s artist and 
author Beatrix Potter. And just in time 
for the event, the manuscript of an un-
published book was recently discov-
ered in the Victoria and Albert Muse-
um archive. The book, The Tale of Kitty-
in-Boots, with illustrations by Quentin 
Blake, will be released September 1, 
2016, in celebration of Potter’s birth-
day. Here are two other books you may 
wish to read now. 1. Beatrix Potter’s  
Gardening Life by Marta McDowell fol-
lows a year in Potter’s garden, with a 
season-by-season overview of what is 

blooming. It finishes with a traveler’s 
guide that includes information  
on where to visit Potter’s gardens.  
2. Susan Wittig Albert created a series 
of light mysteries called The Cottage 
Tales of Beatrix Potter. The first of the 
eight-book series is Tale of Hill Top Farm 
(2004), which reflects Potter’s life in 
her little village of Near Sawrey. 
 
 
                                
                                                 (continued  
                                                  on page 4) 
 
 

Programs 
 

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

Jan Wright 
Jan will speak with us regarding flow-
ers and gardening.  
 

August 2  7 p.m.  TCEO 
6:30 p.m. Social Time 

Susan Ulrich 
Susan will speak with us about 
INPAWS, Niches, and the Sycamore 
Audubon Society and their role in  
the community.  
 
For more information on upcoming 
events, contact Cheryl McCool at 
mikeandcherylmc@msn.com. 

The Latest Dirt 
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Cheryl McCool introduced Doug 
Jones, one of our Master Gardeners 
since 2007. Doug gave a very informa-
tive presentation on “A Beekeeper’s 
Year.” He provided a month-by-month 
view of how to raise bees, including 
information on websites that are very 
helpful. At the end of his presentation, 
he answered many questions and in-
vited anyone interested in beekeeping 
to contact him for more information. 
 
Cheryl McCool thanked Doug Jones 
for his presentation and then turned 
the meeting over to John Pickett.   
 
John Pickett called the meeting to  
order at 7:45 p.m.  
 
The first order of business was the  
approval of the May meeting minutes.  
JoAn Messing noted that she gave the 
report on the book club and also she 
won a door prize at the meeting. The 
minutes were approved as amended. 
 
Pat Miller was not in attendance at the 
meeting, but it was noted that there 
was a detailed financial report in the 
June issue of the Garden Beet.  
 
Carl Stafford reported that only 30 
people have turned in hours for 2016 
and asked everyone to turn in their 
hours regularly. 
 
In regard to the Demonstration Gar-
dens, Konie Hughes stated that it has 
been a very challenging season so far 
and with the State Conference near-
ing, volunteers are needed in the gar-
dens.  She noted that several interns 
have been volunteering - Kristen Noel, 
Sam Noel, Mary Quinn, and Diana 
Hallenbeck - and thanked them for all 
of their help. John Pickett also noted 
that Gary Van Laere has been very 
helpful with the straw bale gardening.   
 
Mickey Penrod and Sue Swick invited 
everyone to come out to see the Dis-
play and Idea Gardens. Mickey said 
that the gardens are looking very beau-
tiful, but there are still things that 
need to be done before the conference 
and she asked for volunteers. 
 

Angela Rainwater reported that the 
children’s area is coming together and 
asked for volunteers to help mulch.  
She also noted that books have been 
laminated and placed in the children’s 
area. She asked that anyone noticing 
things that need to be cleaned up in 
the children’s area to please contact 
her and she will see that it is handled. 
 
Lynn Layden then reported on Art in 
Bloom which is scheduled for Satur-
day, June 25 from 10 a.m. until 2 p.m.  
There will be twelve artists this year in 
four gardens. She noted that infor-
mation cards were available in the 
back of the room as well as sign-up 
sheets for volunteers.   
 
The Open House report was given by 
Dee Dee Long. She noted that several 
volunteers are still needed for tomato 
tasting, plant sales, the garden shed, 
and other areas. Sign-up sheets were 
placed in the back of the room along 
with flyers and information cards for 
the event. 
 
Jerry Millard spoke regarding the State 
Conference. He reported that Julieann 
Davis needs help on Tuesday, June 7 
painting signs in the Community Gar-
dens. Jerry reported that he has been 
making calls for volunteers for the 
conference and noted that 86 members 
and 3 non-members have filled 158 vol-
unteer slots for the conference. John 
Orick told Jerry that we have 100 vol-
unteers which includes the people giv-
ing tours, etc. Jeri Bosworth Parker 
announced that help will be needed on 
Wednesday, June 15 at 2 p.m. at the 
Four Points by Sheraton to help fill the 
tote bags for the conference. John 
Orick will be ordering t-shirts on 
Tuesday and should have them by Fri-
day. Jerry Millard also announced that 
there will be a conference planning 
meeting on Wednesday, June 8; core 
meeting at 4 p.m. with the group 
meeting starting at 5:45 p.m. 
 
Jerry Millard is working on a proce-
dure manual for all areas of the Master  
 
 
 

Gardener program and asked anyone 
having copies of the previous manual 
to please get them to him to use as a 
reference to help with the new manu-
al. He is hoping to have the new proce-
dure manual completed by year end. 
 
Jerry Millard also announced that the 
Board has approved two new awards.  
Along with the current Master Gar-
dener of the Year Award, there will 
also be an Outstanding Support Per-
son of the Year Award. This award will 
be presented to a person who does not 
actually work in the gardens but ful-
fills other important functions of the 
organization such as keeping member-
ship records, recording hours, chairing 
the state conference, etc. The second 
new award approved by the Board is a 
Rookie of the Year Award. This award 
is for new Master Gardeners and will 
cover the time period from the begin-
ning of the Master Gardener class 
though the end of their first full year as 
a Master Gardener and will take into 
consideration class time and number 
of volunteer and education hours re-
ported. Both awards will be presented 
at the March awards banquet. 
 
John Pickett had the interns from the 
2015 class stand and be recognized. 
 
Sue Hiser thanked everyone who vol-
unteered for GAAP this year; 29 volun-
teers planted thousands of plants in  
1 ½ to 2 hours at each location: Indiana 
Veteran’s Home, Columbian Park and 
Zoo, Lafayette Art Museum, Tippe-
canoe County Courthouse, and the 
Pedestrian Bridge. She encouraged 
everyone to take a look at these gar-
dens as you pass by. Jerry Millard not-
ed that he was at the Indiana Veteran’s 
Home recently and received comple-
ments on the great job on the gardens. 
 
Wendy Kerssemakers announced that 
a lot of work has been done in the 
Memory Garden and it is beautiful and 
very peaceful. She encouraged every-
one to walk through it. 
 
                                (continued on page 3) 

MGATC Minutes: June 6, 2016, 7 p.m., TCEO 
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Present for the meeting were: John 
Pickett, Jan Sadler, Pat Miller, Dee Dil-
ling, Cheryl McCool, and Debbie Ladd. 
 
The meeting was called to order by 
John Pickett at 6 p.m. 
 
The Minutes of the May Board meet-
ing posted in the June issue of the  
Garden Beet were approved with one 
correction: the date of the June month-
ly meeting should be corrected to be 
Monday, June 6. 
 
Dee Dilling reported on cards which 
have been sent recently, including one 
to Jim Mailloux’s neighbor who donat-
ed items to the gardens. Jan Sadler 
asked Dee to send a thank you card to 
the Extension Office Board for their 
contribution to the Extension Flag 
Pole Garden for flowers and a bicen-
tennial flag. Jan reported that she 
dropped off the bicentennial flag to the 
Extension Office last week. 
 
Karen Mitchell was absent from the 
meeting, therefore, the topic of signage 
for the orchard regarding a memorial 
for Jeff Phillips will be placed on the 
July Board meeting agenda. 
 
Carol Byers arrived. 
 
Pat Miller then gave a Treasurer’s re-
port noting that the bank balance is 
now $22,014. The Board discussed tax 
exempt forms and agreed that anyone 
needing the tax exempt paperwork 
should contact Pat Miller and make 
arrangements with her. 
 
Elizabeth Hartley was absent from the 
meeting, but John Pickett noted that 
there was a State Conference planning 
meeting on Wednesday, June 8, and 
everything is under control for the 
conference next week. 
 
Jan Sadler reported that plans are con-
tinuing to be made for the Open House 
which is scheduled for Sunday, July 10 
from 1 p.m. to 4 p.m. Volunteer sign-up 

sheets were totally completed at the 
June 6 monthly meeting.   
John Pickett then discussed insurance.  
The Mitchell Agency gave Jerry Mil-
lard a quote for general liability cover-
age but also recommended that the 
MGATC consider having officers and 
directors coverage. Jerry will have 
more information and finalized quotes 
at the July Board meeting. 
 
John Pickett also reported that Jerry 
Millard is continuing to work on Sup-
port Person of the Year and Rookie of 
the Year criteria, as well as the updat-
ed procedure manual which will all be 
discussed at the next Board meeting. 
 
The next regular monthly meeting will 
be held on Tuesday, July 5 and the 
next Board meeting will be held on 
Thursday, July 14. 
 
There being no further business, the 
Board meeting adjourned at 6:25 p.m. 
 

                                            Respectfully submitted, 
                                                                       Jan Sadler 
                                                 Recording Secretary 

(continued from page 2) 

 
Sue Hiser had an Iris in water for any-
one interested. 
 
Dee Dilling reminded everyone to let 
her know of any thank you notes, or 
other cards which the Master Garden-
er should be sending. 
 
Norma Hackney asked for volunteers 
to help pick strawberries in the 
Demonstration Gardens at 8:30 a.m. on 
Thursday morning, June 9. 
 
Pollyn Aranas announced that she has 
sweet potato starts; anyone interested 
should contact her. 
 
John Pickett announced that there  
will be a Board Meeting on Thursday, 
June 9 at 6 p.m. All members are wel-
come to attend. 
 
The meeting adjourned at 8:20 p.m. 
 

                                            Respectfully submitted, 
                                                                       Jan Sadler 
                                                 Recording Secretary 

 Heirloom Tomato Salad 
 

2 lbs. heirloom tomatoes, different colors, such as pineapple, Brandywine and green zebras 

1 basket of multicolored cherry or grape tomatoes, yellow and red 

1 bunch of red ruffle basil or any other red or green basil, with whole leaves torn from the 

stem 
1/2 c. of mixed fresh herbs, chopped: marjoram, thyme, tarragon, Italian parsley 
Parmesan cheese shaved 

1/2 c. good extra virgin olive oil 

2-4 T. balsamic vinegar 

sea salt and fresh cracked pepper to taste 

 

Core and slice large heirloom tomatoes 
into wedges. Remove stems from cherry 
tomatoes and cut in half. Place tomatoes in 

a shallow bowl or on a platter. Drizzle the 

tomatoes with olive oil and balsamic vinegar. Sprinkle the chopped herbs and whole red 

basil over the top. Sprinkle with sea salt and fresh cracked pepper. Toss and serve imme-

diately. 4-5 Servings. 

MGATC Board Minutes:  

June 9, 2016, 6 p.m., TCEO          Minutes 
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(continued from page 1) 

 
Summer is a great time for visiting 

other people’s gardens, and if you like 
historic gardens - or historic parks or 
maybe even historic cemeteries -
there’s a wonderful online guide that 
will help you find ones close to where 
you live or travel, including some you 
probably never even knew existed. It’s 
called “What’s Out There” and it’s an 
ongoing project by The Cultural Land-
scape Foundation, the country’s lead-
ing non-profit devoted to historic 
landscapes. With it you can easily 
search for landscapes by location. To 
find out what’s out there by you, go to 
http://tclf.org/landscapes and click 
“Advanced Search” in the list on the 
right. Or if you’re using a smart-phone, 
click the handy, GPS-enabled “What’s 
nearby” button to see everything with-
in a 25-mile radius.  

  
Moss growing on urban trees is a 

useful bio-indicator of cadmium air 
pollution in Portland. A study by the 
U.S. Forest Service Pacific Northwest 
Research Station is said to be the first 
to use moss to generate a detailed map 
of air pollution in a U.S. city. What’s 
unusually sad about this story, at least 
to some of us, is that it’s believed the 
pollution may be coming from two 
producers of stained glass: Uroboros 
and Bullseye. Stained glass manufac-
turers often use heavy metals 
(including cadmium, arsenic and co-
balt) to achieve the richest colors, and 
both Uroboros and Bullseye are 
known internationally for the exquis-
ite tones they produce. Both produc-
tion facilities have voluntarily ceased 
the use of cadmium and arsenic. For 
more, visit www.science daily.com/
releases/2016/04/16040711 1826.htm. 

  
Finally, something has been found 

for which the emerald ash borer is ac-
tually good. The wicked little pest has 
been given credit, at least in part, for 
drawing the normally elusive pileated 
woodpecker back to the Chicagoland 
area. Preferred habitat for the distinc-
tive bird is large dead and/or dying 

trees - and Illinois has thousands of 
standing dead ash - and it is lured to 
the larvae lurking beneath the stressed 
bark. “These dead and dying trees are 
going to provide great habitat for the 
pileated woodpecker,” says Rob 
Rohrbaugh, assistant director of con-
servation science at Cornell Lab of Or-
nithology, the go-to resource for bird 
fans. Rare in northern Illinois for a 
number of decades, the pileated wood-
pecker has been spotted “fairly regu-
larly on the east side of the Morton 
Arboretum in Lisle for the past month 
or so,” according to an experienced 
local birder. For more, visit www.chi 
cagotribune.com/suburbs/naperville-
sun/news/ct-nvs-woodpecker-emerald
-ash-borer-trees-st-0324-20160324-
story.html.  

  
Did you know that slugs have 

teeth? And that the teeth are located 
on their tongues? It’s one of the  
reasons they can be damaging to 
plants. Tender young, spring foliage  
is no match for these horrific beasts,  
so experts recommend keeping the 
garden neat and tidy to prevent  
them from conducting their reign  
of terror. For more, visit  
http://bit.ly/OSU_Garden ing2451. 
 

New Award 

 
The Board of Directors has decided  
to recognize the “Outstanding Rookie 
of the Year” at our next awards ban-
quet (March 2017). This award will  
be determined by a committee consist-
ing of the current co-presidents and 
past co-presidents serving on the 
Board of Directors. 
 
Many factors will be looked at and 
reviewed starting with the first day  
of Master Gardener class and continu-
ing through December 31st of the  
following year. This is a time frame  
of approximately 16 months. 
 
To be considered for this award mem-
bership dues must be current and a  
 

 

minimum of 35 volunteer hours must  
be accumulated for the period of time 
under consideration. 
 
Volunteering is the single most im-
portant contributed item to our asso-
ciation. Thus the number of volunteer 
hours recorded will be the most im-
portant, but not the only, factor con-
sidered when selecting an individual 
for this award. 
 
If you have questions concerning this 
award, please feel free to call me for 
clarification. My cell is 765-714-9213. 
 
The Board wishes each member of the 
2015 class the very best toward earn-
ing this new “Rookie of the Year” 
award. Good luck to all. 
 

                                                                  Jerry Millard 

Latest Dirt The love  
of dirt is 

among the 
earliest of 
passions,  

as it is  
the latest.  
Mud-pies 

gratify one  
of our first 

and best  
instincts. 

 ~Charles Dudley Warner 

http://tclf.org/landscapes
http://www.sciencedaily.com/releases/2016/04/160407111826.htm
http://www.sciencedaily.com/releases/2016/04/160407111826.htm
http://www.chicagotribune.com/suburbs/naperville-sun/news/ct-nvs-woodpecker-emerald-ash-borer-trees-st-0324-20160324-story.html
http://www.chicagotribune.com/suburbs/naperville-sun/news/ct-nvs-woodpecker-emerald-ash-borer-trees-st-0324-20160324-story.html
http://www.chicagotribune.com/suburbs/naperville-sun/news/ct-nvs-woodpecker-emerald-ash-borer-trees-st-0324-20160324-story.html
http://www.chicagotribune.com/suburbs/naperville-sun/news/ct-nvs-woodpecker-emerald-ash-borer-trees-st-0324-20160324-story.html
http://www.chicagotribune.com/suburbs/naperville-sun/news/ct-nvs-woodpecker-emerald-ash-borer-trees-st-0324-20160324-story.html
http://bit.ly/OSU_Gardening2451
tel:765-714-9213
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Wednesdays in the Wild 
 

July 6  1-3 p.m.  WPK 
The Geology & Environment of  
the Wildcat Creek Watershed  

Dean Ballotti 
 
Explore the glacial history of  
Wildcat Creek, along with its  
underlying geology, with Dr. Dean 
Ballotti (Purdue Department of 
Earth, Atmospheric & Planetary 
Sciences). A creek bank tour will 
be enhanced by a variety of maps to 
illustrate the dynamic forces at 
work in the creation of this local 
natural treasure.   
 

July 13  1-3 p.m.  LNC 
Butterflies of  

Tippecanoe County 
Jon Neal 

 
Purdue Entomologist Jon Neal will 
give a brief indoor presentation on 
our local butterflies followed by an 
outdoor butterfly identification 
walk - good preparation for the up-
coming Butterfly Encounter spon-
sored by the Purdue Entomology 
Department and Evonik (see the 
Butterfly Count information be-
low). Bring your binoculars. 
 

July 20  8-10 p.m.  WNC 
Attracting & Collecting  

Insects at Night 
Jeff Holland 

 
As the summer sun sets, many in-
sects emerge that are often not no-
ticed during the day. Jeff Holland  
(Associate Professor, Purdue Land- 

scape Ecology Laboratory) will first 
introduce selected methods of at-
tracting and collecting insects at 
night and then give participants a 
chance to try out these methods 
near the banks of Burnett Creek. 
Bring a flashlight. 
 

July 27  1-3 p.m.  BEEC 
GO FISH! 

Mary Cutler 
 
A fish biology and adaptation talk 
by Mary Cutler, Tippecanoe Coun-
ty Naturalist, will be followed by 
fishing on Burnett Creek. Rods, 
reels, and bait will be provided. 
 

August 3  7-9 p.m.  LNC 
An Evening with the Spiders 

Marc Milne 
 
Spiders love the night! Join Dr. 
Marc Milne, Assistant Professor of 
Biology at the University of Indian-
apolis, on a hike in the Celery Bog’s 
natural areas where we will spot a 
variety of spiders building webs 
and searching for food. On the hike 
fascinating facts about spider be-
havior, web structure, and the 
identification of common species 
found in our area will be shared. 
 
LOCATIONS : 
BEEC (Brier Environmental Education Center): In Battle 
Ground, turn by the small sign on the south side of Prophet 
Street near its intersection with North 9th Street. 
LNC (Lilly Nature Center/Celery Bog Nature Area): In 
West Lafayette, on the north side of Lindberg Road, be-
tween Northwestern Avenue and McCormick Road. 
WPK (Wildcat Park): 5129 Eisenhower Road, Lafayette, 
Indiana. Parking is limited, so please join the carpool leav-
ing from the Battlefield Monument parking lot in Battle 
Ground at 12:30 p.m. 
WNC (Wah-ba-shik-a Nature Center): In Battle Ground,  
at the end of the Battlefield Monument parking lot off North 
9th Street. 

 

 
 

Butterfly Count 
 

July 16  1-4 p.m. 
Evonik Corporation 

Tippecanoe Laboratories 
Wildlife Habitat Area 

2016 Tippecanoe County  
Butterfly Encounter 

 
Butterfly enthusiasts of all ages are 
invited to visit the Evonik Tippe-
canoe Laboratories Wildlife Habi-
tat Area at 1650 Lilly Road in Lafa-
yette, Indiana for a celebration of 
butterflies on Saturday, July 16. The 
Butterfly Encounter is sponsored 
by Evonik and the Department of 
Entomology at Purdue University. 
It is a family-friendly event. No pre-
vious butterfly knowledge is neces-
sary. Everyone from the novice to 
the expert is welcome and encour-
aged to attend. Entomologists will 
help identify common butterflies of 
Indiana and discuss butterfly biolo-
gy, including the importance of 
habitat and conservation to endan-
gered species and biodiversity. For 
more information visit extension. 

entm.purdue.edu/butterflycount.  

What’s Happening  

Volunteer  

Corner 

 
The Indiana State Fair will be 
held August 5 through 21. I do not 
know the date we will be working 
but if you are interested please 
email me at: kayfalley@gmail.com. 
 

                                                          Kay Falley 

Some people are weatherwise,  
but most are otherwise 

                                                                                                                          ~Ben Franklin 

http://extension.entm.purdue.edu/butterflycount
http://extension.entm.purdue.edu/butterflycount
mailto:kayfalley@gmail.com
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MGATC Roots 

Taken from the March, 2009  
Garden Beet: 
 

AAS Says Display Garden 
Is an 'Excellent Example' 
 
“All-America Selections®, a non-profit 
organization founded in 1932 to test 
new flowers and vegetables for home 
gardening, congratulates Purdue  
Extension Tippecanoe County Master 
Gardeners for winning the 2008 AAS 
Display Garden Exemplary Education 
Category I Award. Entries were  
judged on event substance, educa-
tional content and quality of event 
publicity. Presentation style, origi-
nality, materials and garden display 
were also considered. 
 
“AAS called it an excellent example of 
outstanding educational field day 
events. TCMGA hosted a series of gar-
den events. Television WLFI Channel 
18 featured the garden in May, the 
Lafayette Journal and Courier newspa-
per photographed preparation of new 
AAS garden beds. In June, McCutch-

eon High School Special Education 
students visited the garden to view 
plants the class had grown in the 
school greenhouse under the direc
tion of teacher Mickey Penrod. The 
County Extension Board toured the 
garden in June and our annual Master 
Gardener Hoe-Down was held in  
August. In September, the Master  
Gardener Intern Class toured the  
AAS garden for their first day, and  
the public was welcomed to a Garden 
Day open house to view the gardens 
and to sample freshly harvested vege-
tables. AAS also cited the attractive 
double-sided signs that provided a 
map of the plantings and garden infor-
mation for visitors.  
 
“The plaque we received for the award 
is displayed in the large conference 
room at the Extension office. Special 
thanks go to Jeff Phillips, Peter Cooper 
and members who volunteered in the 
AAS gardens in 2008: Jan Hansell, 
Mickey Penrod, Cheryl Borst, Peg Mil-
ler, Frank Love, Betsy Jones, Gerald 
Hegreberg, Dee Dilling, Bill Dilling, 

Many Ann Talavage, Linda Cooper, 
Don Nead, Ellen Barker, Tom Werner, 
Nancy Werner, Becki Comstock,  
Adam Cooper, Sonya Agouridis,  
Rita Bombassaro, Lynn Layden, Pat 
Niswonger, Carla Barnhart, Nancy 
Kriebel, Maribeth Splodnik, Norm  
Alkire, others who did not sign the 
volunteer book, community gardeners, 
friends and family. Some were there 
very often, others came as they could; 
without them it would not have been 
possible. We are looking forward to 
2009 and more fun in the gardens, we 
hope you will join us there.” 
  
Jump forward to 2016 
 
The gardens are beautiful this year!   
The AAS Display Garden has 56 differ-
ent varieties of flowers and vegetables 
that were voted winners for growing 
in the home garden. Please come visit 
and judge for yourself! Many thinks  
to Mickey Penrod, Sue Swick, Bill  
Dilling, and Linda Stafford. 
 

                                                                 Dee Dee Long 

Bill Hayes’ first place photo from the State Conference:  
          Fountain Garden at Indiana Veterans Home 

Garden as though you will live forever. 

                                                                                                                                             ~William Kent 

Entry from Elizabeth Lockery: 
          Mist in the Middle 

Entry from Paul Niles: 
           On Guard 

Our fearless leaders! 



Herb Bed 

(continued from back) 

 
Don’t put that gin bottle away just yet, 
for here is another herb that goes well 
with it: chamomile. When blooming, 
make chamomile syrup. Bring 2 cups 
water to a boil in a small saucepan. Stir 
in 2 cups sugar and simmer for a mi-
nute or so. Turn off the heat, stir in 1 
cup packed fresh or dried chamomile 
flowers, and steep for 15 minutes. The 
flowers will release sediment from 
their fuzzy centers, so strain the mix-
ture through a cheesecloth-lined sieve. 
Pour the strained syrup into a bottle 
with a stopper and chill. This recipe 
makes 2 cups and will last for a couple 
of weeks in the refrigerator. To serve, 
pour a few tablespoons of syrup over 
ice and top with soda water. And if 
you wish, add a splash of that gin.    
  

It doesn’t take much tarragon to add 
its anise-like character to foods. Add 
to melted butter to infuse its flavor 
and aroma. Use the melted herb butter 
for steamed artichokes or lobster, or 
add to summer vegetable stews and 
sautés. Tarragon has a great affinity  
for carrots, or use it with lentils, fish, 
chicken, deviled eggs, and mayon- 
naise-based salads such as egg, chick-
en, and lobster. 
 
Do you have lavender blooming in your 
garden or landscape? Dried lavender 
flowers are known to help with nerv-
ous exhaustion and headaches. They 
will help your mind as well as your 
body to relax. Coconut milk has a nat-
ural ability to calm and hydrate your 
skin, leaving it feeling baby soft. When 
used together, these two ingredients 
make a soothing bath soak. Draw a 

warm bath and slowly add two cans of 
coconut milk and 1/2 cup dried laven-
der flowers. Soak for as long as you 
like. The longer you soak the more re-
laxed you will become, and your skin 
will be softer and more refreshed. 
  
If you have extra lavender, make laven-
der lemonade by bringing 2 quarts wa-
ter and 1 1/2 cups sugar to a boil in a 
large saucepan. When sugar is dis-
solved, remove from heat. Add 4 sprigs 
fresh lavender (flowers & stems) or 
about 1 tablespoon dried lavender 
flowers, 1 cup fresh lemon juice (about 
6 lemons), and 1/4 cup fresh lime juice 
(about 2 limes). Cool to room tem-
perature, strain, and chill. Serve over  
ice garnished with lemon slices and 
lavender sprigs. And, if you check, 
there may still be some gin left in that 
bottle ... I’m just sayin’.  
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 Lemon Herb Chicken Burgers with Thousand Island Dressing 

     Make the dressing: In a blender, purée the tomatoes, nuts, garlic, lemon juice, olive oil, and salt for 45 seconds, until the mixture is 

thick and creamy. Transfer the contents to a small bowl and stir in the minced pickles. Set it aside. (Any extra dressing can be stored in 

the fridge for up to three days.)  

     Prepare to garnish by heating the coconut oil in a skillet set over medium-high heat. Sauté the onions until they are slightly caramel-

ized, then set them aside.  
     Make the burgers by puréeing the chicken, onion, and garlic in a food processor until everything is well combined. Transfer to a large 

bowl and add the parsley, thyme, lemon zest, lemon juice, and salt. Blend the mixture well with your hands then form into four equal-size 

burgers.  

     In a large skillet set over medium-high heat, melt the coconut oil, then add the burgers. Allow them to brown on one side for several 
minutes before flipping them and browning the other side. If you are not serving these right away, you can transfer them to a heated oven 

at this point to keep them warm. When the burgers are ready, serve them on buns topped with the fresh greens, sautéed red onion, and 

with a side of Thousand Island dressing. Serves 4. 

1 lbs. skinless, boneless chicken breast, cut into large 

chunks (can use ground chicken or turkey) 

1 medium onion, diced 

1 garlic clove, minced 

1/4 c. chopped fresh parsley 

2 t. chopped fresh thyme 

zest and juice of 1 lemon 

sea salt to taste 

2 T. coconut oil 
4 gluten-free buns  

1 handful mâche lettuce, baby spinach, or arugula  

Thousand Island Dressing: 

1 1/2 c. (about 4) quartered plum tomatoes 

1/2 c. raw macadamia nuts or cashews 

2 garlic cloves 

1/8 c. lemon juice 

1/8 c. extra-virgin olive oil 

1 t. sea salt 

2 dill pickles, minced 
  

Garnish: 
2 T. coconut oil 

1 large red onion, sliced into thin rounds 
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     by Connie Kingman 
  
The garden in July can overwhelm 
with its abundance. Don’t let those 
fruits and veggies go to waste, espe-
cially the herbs. Harvesting herbs im-
proves their production and keeps the 
plants looking tidy. Here are ways to 
put your herbs to use. 
  
Herbal spritzes are a fun and easy way 
to keep cool on hot summer days, es-
pecially while working in the garden. 
To create them, simply fill mist bottles 
with water and a few strips of ju-
lienned cucumber or sprigs of lavender 
and mint. The menthol from pepper-
mint leaves activates a protein within 
the nerve receptors of skin. They then 
send a “cold” signal to the brain, which 
triggers a tingling sensation on the 
surface of the skin. Cucumber is 

known for its hydrating properties, 
and lavender and mint are reputed in-
sect repellents. For summer cook-outs 
during sweltering weather, set a tray 
of spritzers out for guests to use. Make 
a variety of them ahead of time, label 
them, and store in the fridge. When 
needed, spray on the face or all over 
the body for a refreshing, aromatic 
burst of coolness - the adult version of 
running through a sprinkler. 
  
Have a lot of basil? Make basil-infused 
oil. It is delicious on salads or when 
drizzled over baguette slices topped 
with ricotta cheese. To make, blanch 
one cup basil leaves and blend in a 
food processor with a ½ cup olive oil 
and a pinch of salt. Pour the mixture 
through a fine-mesh strainer lined 
with a coffee filter. Refrigerate in an 
airtight container for up to a week.  

Herbal salsas can be made from a vari-
ety of herbs. Gather handfuls of mint, 
cilantro, dry-toasted cumin and/or  
coriander seeds, a few fresh green Thai 
chiles, and salt. Whiz them in a food 
processor then add a bit of fresh lemon 
juice. Enjoy with nachos or add to just 
about anything to impart a spicy kick 
of flavor.  
  
Place whole branches of rosemary in 
marinades for pork or lamb. Or place 
branches directly onto a charcoal grill 
for aromatic smoke. Stripped of their 
leaves, rosemary branches can be 
soaked in water for about 30 minutes 
and used as skewers for kebabs.  
Fresh rosemary sprigs are sturdy 
enough to stand in for swizzle sticks 
in gin and tonics. 

The Herb Bed  

 (continued on page 7)  


