
March 2015 

          Eliza- and Mari-  
 
The Garden Expo feels like it is 
right around the corner as I write 
this - if you haven’t already start-
ed, get your seeds and supplies 
organized and let the fun begin! 
The Expo Plant Sale is one of our 
biggest fundraisers and its suc-
cess is directly dependent on the 
seedlings you start and plants 
you dig to contribute! We will be 
talking about Garden Expo top-
ics at our next two meetings in 
March and April, so please bring 
your questions and ideas. 
 
 

We are still seeking someone, or 
several someones, to help manage 
the AAS and Display Gardens 
this spring, as well as to coordi-
nate the Idea Gardens. Please 
consider taking on this im-
portant responsibility, which the 
Coopers spearheaded and coor-
dinated until they stepped down 
last year. The gardens are a huge 
part of what we contribute to 
the community and to the Exten-
sion Office as Master Gardeners, 
and we would really like to see 
them continue and flourish.  
 
                           Keep green and growing! 
                           Maribeth and Elizabeth  

The Beat from the Beths 

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. 

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

The Latest Dirt 

         by Flora N. Fauna 
 
For over 140 years, Jackson 

and Perkins has kicked off the 
new year with the introduction 
of new and exclusive rose varie-
ties. The 2015 gardening season 
is especially exciting, with the 
introduction of four sensational 
and stunning new roses. 1. Dar-
ing Spirit™ flaunts some of the 
most stunning blooms you’ll ever 
see. This gorgeous hybrid tea 
sets 5-inch spice-scented blos-
soms that display deep pink and 
cream stripes - no two are alike, 
so they bring unmatched beauty 
to bouquets as well as the gar-
den. And the healthy foliage 

starts out a gorgeous shade of 
burgundy before turning a semi-
glossy, dark green. 2. Obses-
sion™ is the new “must-have” 
floribunda and Jackson & 
Perkins’ 2015 Rose of the Year®. 
With its vibrantly red, lightly 
spice-scented blooms and 3 1/2-
foot-high by 3-foot-wide habit of 
dark green, glossy leaves, it’s a 
gorgeous and all-around well-
balanced plant. Everything about 
it is sure to delight, from its irre-
sistible 4-inch flowers to its at-
tractive, healthy foliage to its 
fantastic garden performance. 3. 
A wonderful white groundcover 
rose that provides loads of clean, 

crisp blooms, Wedding Dress™ 
covers its glossy, dark green foli-
age with beautifully formed 2 1/2-

inch blooms that provide a lovely 
spicy scent. The petals have just  
 
                  (continued on page 6) 

Programs 
 

March 3  7 p.m. 
Beck Center 

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

(please bring a dish to share) 

Where Do Ginkgos Belong? 
Rosie Lerner 

Rosie Lerner is the Consumer 
Horticulturist for the Purdue  
Cooperative Extension Service. 
She has authored or co-authored 
nearly 1,000 extension bulletins, 
articles, book chapters and 
books. This lady has established a 
consumer horticulture web site 
that attracts  over 1 million visits 
each year and she is a former state 
coordinator of Indiana’s Master 
Gardener Program. Ms. Lerner is 
a familiar face at the Purdue Ex-
tension “Plant Info To Go” booth 
at the Indiana State Fair, Indian-
apolis Flower and Patio show. 
Don’t miss this discussion of why 
“labels” such as non-native, alien, 
introduced, naturalized or inva-
sive might be a can of worms.  
   

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

Strawbale Gardening 
Konie & Andy Hughes 
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The Speaker for the evening  
was Judy Loven from the  
USDA Wildlife Services. It  
was a very insightful and inter-
esting presentation. 
 

The meeting started at 8:15 p.m. 
 

Roberta Crabtree, our county 
extension director, was intro-
duced at the beginning of the 
business meeting. Roberta re-
ported on changes in reporting 
MG volunteer hours and spoke 
regarding our new ag educator, 
Karen Mitchell, who will start in 
April. Roberta also asked all 
MG’s to fill out forms so that we 
are in compliance with Purdue’s 
volunteer policy. 
 

The December meeting minutes 
were approved as printed in the 
Garden Beet. 
 

The new interns were asked to 
stand and be recognized. 
 

Cheryl McCool presented time 
changes for the Expo. The new 
times are from 9 a.m. to 3 p.m. 
She also requested volunteers.  
 
 

Beth Timmons will be sending 
out the volunteer sign-ups. 
 

Maribeth and Elizabeth an-
nounced that there will be a 2016 
state conference planning meet-
ing on Wednesday, February 11th  
at the extension office. 
 

Lynn Layden gave the treasurer’s 
report. There is $12,753 in the 
treasury at this time and 225 reg-
istered members. Please turn in 
your dues, if you have them. 
 

At the back of the room there 
was a catalog exchange which 
was suggested by Lynn Layden. 
Please review and take catalogs if 
you are interested. 
 

JoAn Liphard reminded us of the 
awards banquet at the Beck Cen-
ter on March 3, 2015. The social 
time will start at 5:30 p.m. and 
we will plan to eat at 6 p.m.  
Please bring side dishes and ap-
petizers rather than desserts, so 
that we have plenty of food. 
 

Announcements: 
 

Jim Jeray said the following Sat-
urday from 10 a.m. to noon vol-

unteers are needed to start pre-
paring the demo gardens. 
 

Sheryl Baker announced that she 
has cut up blinds available to use 
as plant markers for Expo. 
 

JoAn Messing announced that 
she had catalogs in the back with 
David Austin roses, which are a 
very good variety to plant.  
 

Saturday, February 14 there  
will be a public education work-
shop at the Extension Office 
from 9 a.m. to noon. The presen-
tation will be on Health Foods  
and Gardens. 
 

Upcoming conferences in March 
in St. Louis (growing fruit and 
vegetables) and in Hedricks 
County (producing vegetables) 
were announced. 
 

The meeting was adjourned at 
8:45 p.m. 
 

                                 Respectfully submitted, 
                                                  Cheryl McCool 

We know more about the movement of  
celestial bodies than about the soil underfoot.                                                                                                                                                   
                                                             ~Leonardo DaVinci 

The Purdue Search for Excel-
lence (SFE) Award recognizes 
Purdue Master Gardener volun-
teer work and is modeled after 
the national SFE held at the In-
ternational MG Conference. This 
award recognizes outstanding 
group projects, rather than indi-
vidual projects. Applications 
must show evidence of signifi-

cant learning by the participants. 
The Purdue SFE has four catego-
ries in which Purdue Master 
Gardener groups can showcase 
outstanding contributions to 
their communities: Youth Pro-
gram, Demonstration Garden, 
Educational Service (workshop, 
presentation or publication) and  
 

Special Needs Audience (senior, 
disabled or horticultural thera-
py). Purdue SFE applications are 
due to the Purdue Master Gar-
dener Program state office by 
March 30, 2015. For more infor-
mation visit: www.hort.pur 
due.edu/mg/info/2015_ Purdue_ 
MG_SFE_AwardGuidelines.pdf. 



In attendance: Elizabeth Hartley, 
JoAn Messing, Pat Millard, Jerry 
Millard, Lynn Layden, Maribeth 
Slebodnik, and Cheryl McCool.  
 

Expo updates – Cheryl 
Cheryl and members of the 
Board met with Expo commit-
tee chairs last week. The pro-
cess is moving forward, public-
ity is on track. The caterer this 
year will be Mr. Darryl’s Bar-B-
Que. Expo will begin at 9 a.m. 
and end at 3 p.m. on April 25. 

2016 State Conference – Eliza-
beth and Maribeth 
Elizabeth and Maribeth have 
met with John Orick on Janu-
ary 23 and 28, and will have a 
second callout for State Con-
ference committee volunteers 
on February 11. 

Treasurer/membership report -
Lynn Layden 
As of today, 225 members have 
paid their dues, including 
members of the new graduating 
MG class. Forty members have 
not responded to the dues no-
tices, and 13 people have stated 
they will not renew their mem-
bership. Twenty-five people 
have paid to have the Garden 
Beet mailed to them monthly. 
We had some discussion about 
what to do to encourage more 
timely renewal of dues.   
Lynn reported that Lafayette 
Savings Bank has merged with 
Old National and there will no 
longer be free accounts for non-
profit organizations. We will 
need to keep a $10,000 balance 
to avoid paying a monthly ser-
vice charge. She suggests that 
we can switch to another bank, 
or transferring the balance of 

the Vanguard account to our 
checking/savings account to be 
opened at Old National Bank. 
This would keep the balance 
above $10,000 so we can avoid 
a monthly service charge most 
months, if not all. She would 
prefer to keep the current (now 
Old National) bank accounts 
since we just switched ac-
counts several years ago. We 
agreed that this makes the 
most sense, particularly since 
we get very little interest from 
the Vanguard account at this 
point in time. 

Volunteer hours  
Roberta will update us on new 
requirements for volunteer 
hours at the February meeting.  

Agenda items for February 3 
meeting - Beths 
December minutes approval 
New volunteer hours regula-

tions – Roberta Crabtree 
Expo updates – Cheryl McCool 
2016 State Conference Updates 

– Elizabeth and Maribeth 
Treasurer/membership report – 

Lynn Layden 
Catalog exchange/sharing – 

Lynn Layden 
Announcements 

Board meeting dates 
We will continue to meet on 
the third Wednesday of the 
month during 2015 unless oth-
erwise noted. Board meeting 
dates will be: 

February 25      June 17 
March 18          July 15 
April 15 August 19 
May 20 

Monthly meeting dates had to 
be adjusted due to scheduling 
problems at the Extension Of-
fice. For 2015, they will be: 

Tuesday, February 3 
Tuesday, March 3 
Wednesday, April 1 
Monday, May 4 
Monday, June 1 
Monday, July 6 
Tuesday, August 4 
Tuesday, September 1 
Tuesday, October 6 
Tuesday, November 3 
Tuesday, December 1 

Other 
Jerry Millard has been work-

ing on the Green Book with 
Kristel Kay and requested 
Board help to verify some 
corrections. 

Jerry and Pat Millard would 
like to manage the Exten-
sion Office Flagpole Garden 
this year and submitted a 
project request to the Board 
to that effect. The Board 
voted unanimously to ap-
prove their proposal. 

A librarian from the West 
Lafayette Public Library 
submitted a request for us to 
consider contributing to a 
seed library that she would 
like to institute there. We 
had some discussion about 
the role of the Seed Commit-
tee and the possible partici-
pation in this venture but 
need more time for reflec-
tion and discussion. We did 
not vote on this proposal at 
this time. 

 
The meeting was adjourned at 
8:15 p.m.  
 
                                Respectfully submitted, 
                                       Maribeth Slebodnik 
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*NEW* 2015 MG Rules 

Volunteer and  
Education Hours 
 
I have received many questions 
recently regarding the new 2015 
volunteer hour rules. In an effort 
to standardize the way volunteer 
hours are reported by all clubs in 
the state, John Orick (Purdue 
Master Gardener State Coordi-
nator) implemented these chang-
es starting January 1, 2015. 
 
The requirement to advance to 
different badge levels has been 
reduced by 10 hours. A printed 
sheet of requirements has been 
made available at our meetings 
and will be available again on 
March 3, 2015 at Beck Center. 
A volunteer hour is time you 
spent planning or providing  
an educational or beautification  
activity for the benefit of  
the community.  
 
The reporting of volunteer time 
for attending a Master Gardener 
meeting will no longer be per-
mitted for simply attending the 
meeting. But if at that meeting, a 
Master Gardener performs some 
sort of action related to their role 
as an officer (such as giving a 
Treasurer’s report or leading a 
part of the meeting) then that 
would qualify as volunteer time. 
Also, if a MG gave a report or 
devoted time to prepare the  
report it should be counted as 
volunteer time. Setting up and 
restoring the meeting room to  
its original configuration, serving 
as a meeting greeter and prepar-
ing food items for a meeting are 
all examples of activities that 
qualify for volunteer credit. As 

always, qualified volunteer time 
plus your travel time counts as 
volunteer hours. 
 
Education hours is defined as 
time you spent furthering your 
own education such as seminars, 
Purdue training sessions and lec-
tures (including speakers at 
monthly MG meetings). No trav-
el time is allowed for attending 
education sessions. Workshops 
are education training; no travel 
time is permitted. 
 
Your record of volunteer hours 
and education hours is to be  
reported to Carl Stafford. Report 
forms and electronic reporting 
information was available at our 
February meeting and will be 
available again at our March 3, 
2015 meeting. Pick up a copy. 
I encourage all members to sub-
mit your hours at the end of each 
month while you still have a rea-
sonable chance of remembering 
what you accomplished. This 
also makes life easier for Carl 
Stafford who has to tabulate 
your submitted data. 
 
If you have questions which need 
clarification please email or call 
me. I am always happy to hear 
from our membership. It is im-
portant that we are all reporting 
things the same way to provide 
fairness to all members. Have a 
great volunteer 2015 year and 
thanks for all you do. Without 
your hard work our club could 
not exist. 
 
                                                    Jerry Millard 
 

Volunteer Applica-
tion and Agreement 
 
There is a new requirement for 
all Master Gardeners to com-
plete a new volunteer applica-
tion and agreement. Part of that 
agreement is also to show the 
extension educator your state 
issued identification. If you have 
not submitted this and need a 
copy, or have questions, please 
contact me at 765-474-0793 or 
email rcrabtree@purdue.edu. 
 
                                           Roberta Crabtree 
                  Tippecanoe County Extension  

 

 

Apple Brown Betty 
 

10 to 12 baking apples, peeled, cored    

and sliced 

2 t. cinnamon 

1 1/4  c. flour 
3/4 c. brown sugar 

1/4 lb. butter 

  

Syrup 

2/3 c. brown sugar 

1/4 c. hot water 

1/2 lemon, juice of 
 

Pre-heat oven to 350°F. Arrange apple  

slices in the bottom of a lightly greased 
12”x9” pan. Sprinkle with cinnamon. Mix  

flour and brown sugar. Cut in butter until 

crumbly and set aside. Make the syrup by 
combining ingredients and stirring well.  

Drizzle half of mixture over apples. Cover 

with flour mix. Pour remaining syrup over 

top. Bake at 350 for one hour. Serve  

warm or cold with cream or ice cream.  
As soon as rhubarb is available, substitute 

it for the apples to make Blushing Betty. 

tel:765-474-0793
mailto:rcrabtree@purdue.edu
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“Just Desserts Bar” 
 
The “Just Desserts Bar” is in need 
of your HOMEMADE goodies 
for our café at the Garden Expo 
on Saturday, April 25, 2015.   
Please note the emphasis on 
homemade - we don’t want to  
resell store bought items.   
 
Here are a few guidelines to  
assist you: 
 Please use disposable plates, 

pans, trays, etc. to bring in 
your goodies. The committee 
does not need the additional 
responsibility of returning 
pans, plates, etc. 

 All Master Gardeners are en-
couraged to bring goodies for 
the Café - and don’t forget, 
you can count your time bak-
ing and delivering as volunteer 
hours. Please drop them off 
between noon and 6 p.m. on 
Friday, April 24 at the Swine 
Pavilion at the fairgrounds. 
The early start of Expo on  

 Saturday really creates diffi-
culties in accepting items   
Saturday morning. 

 No (or low) sugar treats sell 
out and a few gluten free 
items would be welcome. 

 Desserts must be able to be 
held overnight without refrig-
eration; so please, NO custard 
or whipped cream. Also, no 
“sticky” or “iced” desserts that 
create problems in bagging or 
wrapping. Our top selling 
items are pies, cookies and 
brownies. 

 Please LABEL your dessert so 
that we know what it is, and 
especially let us know if there 
are nuts in the recipe.   

 Our committee will package 
your desserts into serving-
sized portions on Friday after-
noon, so please don’t do any 
prepackaging.   

 
We appreciate all your support 
in helping to make Expo’s  
“Just Desserts Bar” a great fund-
raising success! 
 
                                  Denise Ottinger, Chair 
 

Garden Gossip 

(and Volunteer Ops) 
 

Demonstration  
Garden 
 
We are off to a good start already 
with about 20 volunteers and 
some assignments made to start 
seeds for transplant. I have or-
dered plenty of seeds to fill the 
garden. Work will start in ear-
nest around the end of March 
(weather permitting) by waking 
up the garden - tilling, mulching 
paths, covering the gazebo and 
setting up trellises. I have every-
one’s email address and will use 
it to communicate working 
times, understanding that not 
every gathering will meet with 
everyone’s schedule. Looking for-
ward to a great year! 
 
                                                              Jim Jeray 
 

Gardening at  
Canal Park  
 
If you live near Delphi and/or en-
joy visiting the beautiful Canal 
Park, join us for our spring plan-

ning  meeting, Saturday, March 
7th at 10 a.m. at the Canal Cen-
ter. We will review the areas we 
gardeners have been caring for  
at Canal Park and discuss what 
areas gardeners are interested in 
adopting this season. Future 
dates include: Saturday, April 
18th at 8:30 a.m. - noon - Wabash 
& Erie Canal Earth Day. We will 
be doing some cleanup in the 
gardens around Canal Park on 
Saturday, May 16th at 9 a.m. - 
spring Annuals Planting Day. 
This is our third season as Mas-
ter Gardeners at Canal Park. 
Come and earn volunteer hours; 
friends and family are welcome 
too attend. If you are interested 
contact me at 765 237-8717 or 
lrcooper@outlook.com.  
 
                                                     Linda Cooper 
 

Columbian Park Zoo 
 
Spring through fall Master Gar-
deners volunteer at the zoo. We 
make the animals look good by 
maintaining the plants in the 
Butterfly Garden (and sometimes 
the Butterfly House), Zoo Vege-
table Garden and Little Tykes 
Rides area. We meet one morn-
ing a week and enjoy the zoo 
during the quiet hours before 
opening. New volunteers need to 
complete a zoo volunteer appli-
cation and get a zoo volunteer  
T-shirt ($7) before starting. Re-
turning volunteers, you are all 
set. Just let me know if you will 
be back this season. For infor-
mation  contact me at 765 237-
8717 or lrcooper@outlook. com. 
  
                                       Linda Cooper 

Garden Expo 

tel:765%20237-8717
http://outlook.com/
tel:765%20237-8717
tel:765%20237-8717
http://outlook.com/


Latest Dirt  
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a touch of pink, which adds to  
the flowers’ appeal. Reaching a 
mature size of 2 1/2-feet high and 
3-feet wide, this very prolific rose 
is an ideal choice for patio con-
tainers as well as the garden. 4. If 
luxurious fragrance is what you’re 
looking for, your search is over! 
Each beautifully formed lavender 
blossom on ‘Pure Posh’ is awash 
with delectable perfume, and 
with their impressive size and 
long, sturdy stems, they’re just 
perfect for cutting. This hybrid 
tea lives up to its name with its 
elegant blossoms that are a full 
five inches across, each one in-
fused with rich fragrance and a 
shade of lavender that stands out 
in any setting. For more infor-
mation, call 864-941-4521 or visit  
www.jacksonandperkins.com. 

  
“It seems that the Queen of 

England may have some halluci-
nogenics close at hand. Let she 
who has never let unidentified 
mushrooms flourish in the back 
yard cast the first stone. During 
preparations for a TV special, film 
crews noticed that one of the 
many mushrooms growing in the 
gardens of Buckingham Palace - 
the home of Queen Elizabeth II of 
England - was of the “magic” vari-
ety. The AP reports that mush-
rooms in the garden are not used 
by the palace kitchens for recrea-
tion or ragout. If you’re still suspi-
cious, here’s the fungal 411: The 
mushroom that film crews spot-
ted was the Amanita muscaria 
(known as the fly agaric). It’s that  
 

classic, shiny red ‘shroom with 
white spots - think Alice in Wonder-
land. But the hallucinogenic mush-
rooms that we talk about when 
we talk about drug use aren’t this 
species at all. It’s the little brown 
mushrooms (ones that produce 
psilocybin) that take users on  
the mind-altering (and perhaps 
very beneficial) trips you proba-
bly associate with magic mush-
rooms. Fly agarics are indeed hal-
lucinogenic, but consuming one 
wouldn’t exactly make for a fun 
afternoon: They’re actually quite 
toxic. They’re unlikely to kill you 
(unless you go to town on a whole 
bowl of them) but the neurotox-
ins therein can turn you into a 
nauseous, sweaty, drooling mess 
for the duration of your trip. 
While I feel safe in assuming that 
these symptoms have kept the 
royal family from indulging, plen-
ty of humans throughout history 
have enjoyed the fly agaric’s 
uniquely tumultuous trip. There’s 
a running theory in the world of 
mushroom nerds that these spot-
ted caps were used in the very 
earliest religious ceremonies, and 
that they might have been respon-
sible for the first human concept 
of a higher power. In any case, 
finding this particular mushroom 
growing wild in an English gar-
den isn’t particularly unusual.” 
From The Washington Post http://
www. washingtonpost.com/
news/speaking-of-science/wp/ 
2014/12/15/magic-mushrooms-
found-in-buckingham-palace-
gardens/, written by Rachel  
Feltman 12/15/14. 
 

Is a sky garden the workplace 
of the future? The design duo of 
Sean Cassidy and Joe Wilson took 
top honors in the Workplace of 
the Future 2.0 competition, pre-
sented by Metropolis and Busi-
ness Interiors by Staples. Their 
submission, Organic Grid+, 
flipped the basic open-office lay-
out on its head by putting the em-
ployee’s well-being at the fore-
front, while also addressing ergo-
nomics and sustainability in one 
concise plan. The way we work is 
changing. Most people don’t need 
to show up for work at a stodgy 
office building at 9 a.m. anymore. 
We work in coffee shops. We 
work from home at odd hours. 
We stand up while we work. And 
if interior designers Sean Cassidy 
and Joe Wilson have their way, 
we’ll grow our own food at work, 
too. They envision the future of 
the workplace as a health-
conscious, easy adaptable space 
where employees’ needs come 
first. Their winning design, Or-
ganic Grid+, is a high-rise sky gar-
den. The walls, desks, and meet-
ing rooms of the office are de-
signed to be customized and 
adapted by their users. Garden 
stations throughout provide plac-
es for employees to grow and har-
vest their own food. The plants 
would help workers reduce stress 
and double as indoor climate con-
trol, reducing the need for a hefty 
cooling system. Find the design at 
http://www.fastcodesign.com/ 
3041762/is-this-sky-garden-the-
workplace-of-the-future and fol-
low the links.  
 

                      (continued on page 8) 
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Like the soil, mind is fertilized while it lies  
fallow, until a new burst of bloom ensues.  
                                                                                                                             ~John Dewey 

tel:864-941-4521
http://www.jacksonandperkins.com/
http://www.washingtonpost.com/news/speaking-of-science/wp/2014/12/15/magic-mushrooms-found-in-buckingham-palace-gardens/
http://www.washingtonpost.com/news/speaking-of-science/wp/2014/12/15/magic-mushrooms-found-in-buckingham-palace-gardens/
http://www.washingtonpost.com/news/speaking-of-science/wp/2014/12/15/magic-mushrooms-found-in-buckingham-palace-gardens/
http://www.washingtonpost.com/news/speaking-of-science/wp/2014/12/15/magic-mushrooms-found-in-buckingham-palace-gardens/
http://www.washingtonpost.com/news/speaking-of-science/wp/2014/12/15/magic-mushrooms-found-in-buckingham-palace-gardens/
http://www.washingtonpost.com/news/speaking-of-science/wp/2014/12/15/magic-mushrooms-found-in-buckingham-palace-gardens/
http://www.fastcodesign.com/3041762/is-this-sky-garden-the-workplace-of-the-future
http://www.fastcodesign.com/3041762/is-this-sky-garden-the-workplace-of-the-future
http://www.fastcodesign.com/3041762/is-this-sky-garden-the-workplace-of-the-future
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MG Public  
Education Workshop 
 
The next MGATC public educa-
tion workshop is scheduled for 
Saturday, March 7. More infor-
mation will be available at the 
March banquet and via email. 
 

Wednesdays in  
the Wild 

 
Feb 25  1-3 p.m.  LNC 

Bluebird Basics &  
Bluebird House Construstion 
Mary Cutler & Brenda Moore 

Mary, Tippecanoe County Parks 
& Recreation Department Natu-
ralist, and Brenda, Property 
Manager, team up to discuss the 
natural history of this delightful 
songbird, with tips and tech-
niques for becoming a “bluebird 
landlord.” If you wish to make a 
bluebird box, there is a materials 
fee of $15 for one or $25 for two. 
Don’t forget your hammer! A few 
scholarships are available. 
 

Mar 4  1-3 p.m.  LNC 
Severe Weather in  
Indiana: 1580-1895 

Chad Evans 
News Channel 18’s Chief Mete-
orologist Chad Evans will look 
back at tornadoes and severe 
weather found in diaries, news-
papers and other articles dating 
back to the earliest times of  
European settlement and even  
to the pre-European period  
in Indiana. 

 
Mar 11  7:30-9:30 p.m.   

LNC 
Sounds of Spring- 
Wacky Woodcocks 

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

Mar 18  1-3 p.m.  LNC 
Vampire Moths Down Under 

Jennifer Zaspel 
Jennifer (Purdue Assistant Pro-
fessor and Director of the Purdue 
Entomological Research Collec-
tion) gives us new insights into 
the origins of blood feeding and 
biogeographic history in her 
overview of her recent expedi-
tion to Australia where she con-
ducted fieldwork on vampire 
moths in national parks in Dar-
win and NE Queensland. 
 
Mar 25  1-3 p.m.  ARBOR 

Arbor America Walk 
Guillermo Pardillo 

Join Arbor America owner 
Guillermo Pardillo for a walk on 
the company grounds in West 
Point and learn about the pro-
duction system they use in grow-
ing trees such as walnut, oak and 
cherry. Carpool from LNC at 
12:15 p.m. 
 
There are two programs on  
April 1st (no fooling!): 

 
Apr 1  1-3 p.m.  LNC 
Soundscape Ecology:  
A New Science of the  
Biophony, Geophony,  

Anthrophony of Landscapes   
Bryan Pijanowski 

 
Apr 1  4-6 p.m.  WCP 

Wildcat Creek Float 
Greg Jones & Gus Nyberg 

 
LOCATIONS : 
ARBOR (Arbor America): 7852 West 200 South, West 
Point, Indiana. 
LNC (Lilly Nature Center/Celery Bog Nature Area): 
In West Lafayette, on the north side of Lindberg Road, 
between Northwestern Avenue and McCormick Road. 
WCP (Wild Cat Creek Park): 5201 Eisenhower Road, 
Lafayette, Indiana. 

 

Gardenfest 
 

Mar 20  1-8 p.m. 
Mar 21  9 a.m.-4 p.m. 

Hoosier Harvest Church 
3 miles east of Martinsville on SR 252 

Morgan County MGs 
This event features free admis-
sion, plenty of parking, 30+ ven-
dors, the annual pansy sale, free 
basic soil analysis while you 
wait, free DNR tree or shrub 
seedlings while supplies last and 
a garden cafe. Four different 
speakers each day will present: 
What is this Weed?, Pesticide Use, 
Native Tree ID, All About Gladiolus, 
Hummingbirds, Spring Garden Prepa-
ration, Backyard Apple Orchard, 
Honey Bees and more.  

 
                    (continued on page 8) 

What’s Happening  

I would rather be tied to the soil as a serf 
than be king of all these dead and destroyed. 

                                                                                  ~Homer  



(continued from page 6) 

 
“Gardens have been formative 

playgrounds for great artists at 
least since Michelangelo spent 
his teenage years poring over an-
tiquities in the Medici gardens in 
Florence. But few artists have 
made gardens as central to their 
work as Isamu Noguchi, whose 
museum and sculpture garden in 
Long Island City, Queens, turns 
30 this year. Beginning Septem-
ber 8 and continuing through 
December 14, the Brooklyn  
Botanic Garden will focus on 15 
important Noguchi works - from 
the 1940s through the mid- 
1980s - as part of a celebration to 
honor the centennial of its Japa-
nese Hill-and-Pond Garden, the 
first of its kind created in an 
American public garden. ‘Nogu-
chi was really interested in 
where nature met the man-made, 
and where cultures came togeth-
er, and those things happen all 
over the garden,’ Dakin Hart, the 
Noguchi Museum’s senior cura-
tor said.” Find out more at http://
www.nytimes.com/2015/01/30/
arts/design/noguchi-show-is-
planned-for-brooklyn-botanic-
garden.html?_r=1. 

  
The Perennial Plant Associa-

tion membership has voted Gera-
nium  xcantabrigiense ‘Biokovo” as 
its 2015 Perennial Plant of the 
Year™. It is an excellent ground-
cover type perennial that only 
reaches 6-10” high. Blooming in 
late spring, ‘Biokovo’ has delight-
ful masses of five-petaled white 
flowers, about 3/4” diameter, 
that are tinged  pink at the base 
of each petal and have darker 
pink center stamens.  The overall 

effect is that of a blushing pink 
geranium with aromatic foliage 
of rounded leaf edges of medium 
green and semi-evergreen in 
most climates. This geranium is  
a spreading, rhizomatous plant, 
meaning it spreads by sending 
out runners. However, not  
being a deeply rooted perennial, 
removal is not strenuous. Best 
garden placement is as a ground 
cover or in the front of the  
border or included in a rock  
garden. To learn more visit 
www.perennialplant.org. 
 

Happening 
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Blooms A Busting 
 
March 14  8:30 a.m.-4 p.m. 

Main Expo Hall 
Lawrence County Fairgrounds 
11261 U.S. Highway 50 West 

Bedford, Indiana 

6th Annual Blooms a Busting 
Lawn and Garden Show 

 
This event is free and features 
door prizes, gardening and out-
door living exhibits, food, free 
Blooms bags to the first 100 fami-
lies and much more. The fair-
grounds are located one mile 
west of State Road 37. 
 

Honeysuckle Cleanup 
 
On Saturday, March 28 (weather 
permitting) volunteers are need-
ed to help the Sycamore Audu-
bon Society stack already cut 
large honeysuckles and to clear 
out smaller ones. Wear sturdy 
shoes or boots and bring work 
gloves and loppers if you have 

them. Meet at 10 a.m. at Ross Bi-
ological Reserve (just east of 
Ross Hills Park, on the left side 
of the road that runs between 
the two sections of the Ravines 
Golf Course - watch for the small 
sign). For questions contact  
Susan Ulrich at 765-583-2275  or  
sueandtedulrich@msn.com. 
 

Warrick County Show 
 

March 28  8 a.m.-noon 
Warrick County  
4-H Fairgrounds 

133 West Degonia Road 
Boonville, Indiana 

Alcoa Building 

Thinking Outside the  
Flower Pot 

 
This seminar is open to the pub-
lic and seating is limited, so reg-
istration is requested. Admission  
is $10 per person. Seminar topics 
are Soap Making by Jhenna Con-
way, Herbs by Robin Kaiser and 
Bees by Amy Steeples. For more 
information and to register, con-
tact Amanda Mosiman at 812-
897-6100 or bailey1@purdue.edu. 
 

April 11  9 a.m.-3:15 p.m. 
Hamilton County  
4-H Fairgrounds 
2003 Pleasant Street 

Noblesville, Indiana 46060 

Spring Symposium 
 
The theme of the symposium is 
Sweet and Savory. Registration is 
$50 per person and is due by 
April 5. Topics include: Exploring 
Medicinal Herbs, World of Savory, 
Healthy Cooking and Bees and Herbal 
Infused Honey. For more infor-
mation visit http://herbsocietyof 
centralindiana.org/symposium/. 

More Dirt 
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spring, a period of six to seven 
months. “The process wasn’t de-
signed to starve the soil microor-
ganisms, of course,” Ohlson 
writes, “but that’s what it does, 
since there are no live roots in 
the soil to feed them exudates 
and no dead plant materials lying 
around for them to gnaw on.”  
  
To overcome the problem of de-
pleted soils, many current agri-
culture practices heavily rely up-
on repeated crop rotation, cover 
crops and chemical fertilization. 
The land is farmed year after year 
without allowing it to rest and 
naturally replenish itself, which 
it can do quite successfully if left 
to its own devices.  
  
In years gone by, farmers used to 
allow their land to go fallow eve-
ry so often to benefit it. Cattle, 
horses and other animals might 
be left to graze the fields, free to 
eat whatever may be left there. In 
return, the animals left their own 
brand of natural fertilizer in the 
form of manure on the fields as 
they grazed. Any remaining 
weeds and stubble, along with 
the manure, became incorpo-
rated into the soil, which then 
fed the microorganisms within 
the soil. There is thought that, 
more often than not, even the 
weeds that appear on fallow 
ground are the very ones that 
will benefit the soil nutrition. 
They may have deep roots that 
bring up mineral nutrients or 
they may offer other benefits.  
  
Efforts to maintain soil health 
can be found even earlier in the 

tradition of the Sabbath year, an 
Israelitic observance explained 
in Leviticus 25:1-4 of the Holy  
Bible. During this year-long Sab-
bath, there is to be no working  
of the land. “All sowing and 
reaping, all plowing and plant-
ing, all gathering and harvesting 
had to cease,” writes Jonathan 
Cahn in his book The Mystery of 
the Shemitah, the name given to 
this seventh-year Sabbath, now 
in effect until September of this 
year. Exodus 23:11 also instructs, 
“But on the seventh year you 
shall let it [the land] rest and lie 
fallow, so that the needy of your 
people may eat; and whatever 
they leave the beast of the field 
may eat. You are to do the same 
with your vineyard and your  
olive grove.” 
  
Perhaps the ancient Israelites did 
not understand soil chemistry, 
but, apparently, their Creator 
did. And by following His rules 
of agriculture, allowing the soil 
to rest, they were, and continue 
to be, able to feed themselves 
and help those around them.  
  
In The Soil Will Save Us, Ohlson 
introduces many experts in the 
field of soil science (some with 
political agendas, others not), 
dedicated farmers, and those 
with no scientific background at 
all but with a passion for under-
standing the soil and learning 
how to become better soil stew-
ards. There are Master Garden-
ers among us that fit into each of 
these categories, especially when 
noting a passion for understand-
ing. During these last days of late 
winter, before the gardening sea-
son is fully upon us, a review of 

soil basics might be timely. 
Please take the time to ponder 
that vast underground kingdom 
of microorganisms living under 
our feet. What an improvement 
we would see in our gardens if, 
before we were to grow our 
plants, we were first to grow  
our soil. 
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Browned Butter Flounder  

with Lemon Snap Peas 
 

4 (6-ounce) flounder fillets    

1/2 t. ground black pepper    

1/8 t. kosher salt 

3 T. all-purpose flour    

4 t. canola oil, divided    
2 T. unsalted butter, diced   

1 T. chopped fresh flat-leaf parsley    

5 t. fresh lemon juice, divided  

8 oz. sugar snap peas, trimmed  

1 1/2 T. chopped fresh mint    

1 t. grated lemon rind    

 
Sprinkle fish evenly with pepper and salt. 

Place flour in a shallow dish; dredge fish  

in flour. Heat a large nonstick skillet over 

medium-high heat. Add 1 tablespoon oil to 

pan; swirl to coat. Add fish to pan; cook 3 

minutes on each side or until fish flakes 

easily with a fork. Remove fish from pan; 

keep warm. Return pan to medium heat.  
Add butter; cook 45 seconds or until but- 

ter begins to brown. Remove pan from  

heat; stir in parsley and 1 tablespoon  

lemon juice. Place butter mixture in a  

small bowl. Return pan to medium-high 
heat. Add remaining 1 teaspoon oil to pan; 

swirl to coat. Add snap peas; sauté 3 
minutes or just until crisp-tender. Stir in 

remaining 2 teaspoons lemon juice, mint, 
and rind. Drizzle browned butter mixture 
evenly over fish. Serve with snap peas. 
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         by Connie Kingman 
  
I have been thumbing through a 
new book entitled The Soil Will 
Save Us by Kristin Ohlson. In her 
introduction, Ohlson writes, “… I 
was stunned by what I learned 
about life in the soil - that when 
we stand on the surface of the 
earth, we’re atop a vast under-
ground kingdom of microorgan-
isms without which life as we 
know it wouldn’t exist. Trillions 
of microorganisms, even in my 
own smallish backyard, like a 
great dark sea swarming with 
tiny creatures - it almost makes 
me feel a little seasick standing  

 

 
there, knowing how much busi-
ness is being conducted right 
under my feet.” 
  
Without those trillions of micro-
organisms, we would not be able 
to grow our beloved gardens, and 
farmers would not be able to 
produce the world’s food. If 
those microorganisms are to sur-
vive and flourish, they must be 
nourished; however, contrary to 
their needs, many common agri-
cultural practices steal nourish-
ment from the soil, which starves 
the microbes.  

  

 
One sure way to starve microbes 
is to remove all living matter and 
dead debris from a plot of ground 
and then leave it bare. Conven-
tional farming methods do just 
that when a field is prepared in 
the fall for sowing in the spring 
in order to expedite the spring 
planting. As Midwesterners liv-
ing in the midst of vast agricul-
tural areas, we commonly ob-
serve bare and exposed fields af-
ter harvest and watch as they 
remain that way until late  

The Herb Bed  
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