
November 2017 

Jan Sadler, Co-Vice President, 
Class of 2014 
 
As far back as I can remem-
ber, I have always enjoyed 
both flower and vegetable 
gardening. I have worked full 
time for many years and was 
looking for something to do 
in my retirement. For quite 
some time I wanted to take the Master 
Gardener class, but the classes were 
held during the day, during the week. 
In 2014, I found that the classes were 
being held in the evenings so I signed 
up and am oh so happy that I did. Not 
only have I learned a lot, but I have 
also made many new friends at the 
same time. 
 
Since joining in 2014, I have been a 
very active member. I just completed a 
term as Recording Secretary and have 
served on several committees as well 
as working in the gardens at the Ex-
tension Office. My favorite project is 
working in the Flag Pole Garden at the 
Extension Office. 
 
I have a lot of flowers in my yard at 
home. In fact, I planted lots of perenni-
als this year to attract hummingbirds 
and butterflies. And I also got a spot in 
the Community Garden at the Exten-
sion Office to grow vegetables. 
 

Dee Dee Long, Co-Vice President,  
Class of 2014 
 
I became interested in gardening at a 
very young age. My mother always had 
a vegetable garden and she would let 
me help her in the garden. I am not 
sure I helped that much, as one year I 
went behind her and removed all of 
the green beans she was planting. 
 
I have a large vegetable garden at home 
and try to mix in flowers where I can.  
My yard has evolved over the years and 
I am always trying to put in new flow-
er beds. Sadly, I can’t seem to keep up 
with the weeds. My husband and I 
have 5 ½ acres and we are either mow-
ing or weeding. He says I am the Mas-
ter Gardener and he is the Master 
Weeder. We lived in Germany for 15 
years and visited many of the Europe-
an gardens. I always dreamed of having 
the abundant flowering window boxes 
and fairytale gardens in my own yard.  

I would love to drive up to my home 
and see beautiful lush flowers cascad-
ing in the garden. Maybe I can tackle 
that once I retire. 
 
Some of my past activities in MG have 
included co-chairing the open house, 
serving as volunteer coordinator for 
the Garden Expo, and participating in 
the vine and trellis program. I also as-
sist planting, weeding, and watering 
the flag pole garden as well as three 
gardens in the Idea & Display area.  
Last year I also worked some in the 
Demo gardens. I served as Member at 
Large on the board. I am also the cur-
rent historian. 
 
I love the Master Gardener program 
and believe it truly can enrich your life.  
I have learned so much about garden-
ing and have gained many new friends.  
I encourage everyone to get involved. 

Meet the MGATC Officers 

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               https://www.purdue.edu/hla/sites/master-gardener/ 

Programs 
 

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

Soilmaker 
Jody Tishmack, Ph.D. 

Jody  will focus on what members can 
do to make a successful composting 
area at the Extension Office.  
  

December 5  6 p.m.  
Judy’s Catering 

101 Plaza Lane, Lafayette, IN 
5:30 p.m. Social Time 

Winter Gardening 
Kathryn Reeves 

 

For more information on upcoming  

events, contact Dee Dee Long at 
dlong70@ivytech.edu or Jan Sadler  

at grammajanx8@comcast.net. 

November's sky is chill and drear, 
November's leaf is red and sear 

                                                                                    Sir Walter Scott 

https://www.google.com/maps/place/101+Plaza+Ln,+Lafayette,+IN+47909/@40.3859276,-86.9065883,17z/data=!4m5!3m4!1s0x8812e27eb05ca0f7:0x98825c0e18cab64e!8m2!3d40.3854628!4d-86.9065619
mailto:dlong70@ivytech.edu
mailto:grammajanx8@comcast.net
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Jan Sadler introduced the speakers  
for the evening, Tristand Tucker,  
Specialty Crops System Specialist,  
and Nate Linder, Horticultural Crops 
Manager. They led Master Gardeners 
on a tour of Meigs Farm. Highlights  
of the tour included an overview of 
pawpaw and apple trees, grapevines, 
and high tunnels. 
 
Following the tour, Master Gardener 
members assembled in the Meigs Farm 
barn for the meeting. 
 
Jolaine Roberts called the meeting to 
order at 7:52 p.m. 
 
The minutes of the September month-
ly meeting were approved as posted in 
the October issue of the Garden Beet. 
 
Jim Jeray gave the Treasurer’s Report 
as of September 30, 2017. After adding 
income and deducting expenses, the 
checking account balance at end of the 
month was $23,392.23. After deduct-
ing the restricted funds, the available 
checking account balance was 
$16,013.81. The savings account bal-
ance was $10,528.95. 

Jolaine Roberts then requested  
any announcements from committee 
chairpersons. 
 
Pat Miller reminded attendees that the 
December meeting will take place on 
December 5, 2017 at 6 p.m. at Judy’s 
Catering. Members who plan on at-
tending will need to pay $10, which 
can be paid in the form of cash or a 
check. Pat Miller will collect funds at 
the November monthly meeting; mem-
bers can also mail checks to her. She 
also agreed to include directions to 
Judy’s Catering in the November Gar-
den Beet. 
 
Billie Seaton reported that only 80 
members out of nearly 200 members 
have paid their annual dues, which 
were due in September. 
 
Karen Mitchell reported on the status 
of the Cumberland Community Gar-
dens, as previously discussed at the 
September monthly meeting. She re-
layed that there is no new confirmed 
information as to the location or time-
line of the proposed aquatic center. 

Jolaine Roberts reported the Chil-
dren’s Garden is in need of a co-
chairperson and the Social Committee 
is in need of a chairperson. The Nomi-
nating Committee also needs two ad-
ditional members. 
 
Lynn Layden provided members with 
a summary of the proposed changes to 
the current bylaws. She reported that 
the majority of changes proposed by 
the committee will revise the bylaws 
to reflect current practice, outline the 
change in fiscal year, and clarify the 
organization’s purpose for tax filing 
purposes. A copy of the proposed 
changes was made available at the 
meeting; a document is also available 
on the MGATC website that outlines 
the proposed amendments. Members 
will vote on the revised bylaws at the 
November meeting,  
 
Jolaine Roberts adjourned the meeting 
at 8:05 p.m. 
 

Respectfully submitted, 
Kristen Noel, Recording Secretary 

MGATC Minutes: Oct 3, 2017, 6:30 p.m., Meigs Farm 

Treasury Report 
 
This is the season for growing our  
reserves from dues, so we have funds 
to spend on our gardening projects in 
the spring and summer. Accordingly,  
I deposited $1,190 in cash and checks 
for dues paid since the September 
meeting. We paid out two checks for 
only $144.91. 
 
The net change to unrestricted funds 
is an increase of $1,045.09, bringing 
the total unrestricted balance to 
$17,058.90. I will provide updates  
to these numbers at the November 
meeting. If you have dues to pay, 
please get it to Billie Seaton by mail  
or at the meeting so we can account 
for everyone. 
 
 Thank you, Jim Jeray 
 

Volunteer Ops 
 

RIP Squad (Remove  
Invasive Plants) 
 
The fall 2017 volunteer workdays 
removing bush honeysuckle, burning 
bush, and autumn olive are: 
 
Prophet’s Rock Woods, Tuesdays  
3-5 p.m. on November 7, 14, 21, and  
28. Meet at the little parking lot  
near Prophet’s Rock on Prophets  
Rock Road, just north of 600 N in  
Battle Ground. 
 
Ross Hills Park, Thursdays 3-5 p.m. on 
November 2, 9, 16, and 30. Meet at the  
Ross House parking lot. Take South 
River Road/Division Road past 
Ft. Ouiatenon, and past the Granville 
Bridge; then turn left on 875 W 
(past the Ravines Golf Course build- 
 

ings). Follow the signs for Ross Hills 
Park, and take its entrance road to the 
Ross House parking lot (left turn from 
the entrance road). 
 
 Patty Jones 
 

We Need You 
 
If you are looking for a way to earn 
your volunteer hours, we have open-
ings on three committees. 
 
Nominating Committee: We need to 
fill two spots on this committee. This 
committee presents a slate of candi-
dates for the positions of president, 
vice-president, treasurer, etc. (the 
board of directors) prior to the next 
election. Nominees are recruited from 
the membership. The real work for this 
committee will begin mid-2019, prior 
to the election of new officers. 
 
 (continued on page 6) 



Jolaine Roberts called the meeting to 
order at 6 p.m. Present for the meeting 
were Jolaine Roberts, Jerry Millard, 
Dee Dee Long, Jan Sadler, Pat Miller, 
Kristen Noel, Jeri Bosworth Parker, 
and John Pickett. 
 
The September Board meeting minutes 
were approved as posted in the Octo-
ber issue of the Garden Beet. 
 
As he was not able to attend, Jim  
Jeray emailed the October 11, 2017  
Financial Report in advance of the 
meeting. The checking account bal-
ance for unrestricted funds was 
$17,058.90 and the savings account 
balance was $10,528.95. Restricted 
funds in the amount of $7,378.42  
remain in the account. 
 
Jerry Millard provided an update of 
the children’s garden shed repairs.  
He reported that he and Ed Knoth 
caulked and painted the interior and 
added new hinges and wood to the 
shed. The only work that remains is to 
add a second coat of paint to the exte-
rior door. He estimated that the cost of 
repairs was approximately $100. 
 
Jolaine Roberts reported on the status 
of the Cumberland Community Gar-
dens. John Pickett will be unavailable 
to serve as a chairperson for the gar-
dens for the upcoming year; there is  
no confirmed chairperson for 2018. 
Jolaine Roberts also noted that there  
is already interest from at least three 
gardeners for next year’s plots. 
 
Jolaine Roberts reported that there is 
no estimate for the Jeff Phillips memo-
rial sign yet. Jerry Millard noted that 
there are three potential companies 
who could manufacture the sign. 
 
Jolaine Roberts provided an update 
regarding current committee volunteer 
vacancies. In addition to the vacancies 
for chairperson of the Social Commit-
tee and co-chairperson of the Chil-
dren’s Garden, there are two openings 
for the Nominating Committee. Jolaine 
Roberts agreed to publish a descrip-

tion of the Social Committee chairper-
son responsibilities in the November 
Garden Beet; multiple board members 
agreed to temporarily assume set-up 
duties for the November monthly 
meeting. 
 
Jolaine Roberts then asked Jerry Mil-
lard to clarify the May 2018 meeting 
date, which was originally stated as 
May 8th, the second Tuesday of the 
month. Jolaine Roberts resolved to call 
Debbie McDole to verify the listed 
date and room availability. 
 
Pat Miller reported that 15 members 
have signed up for the December holi-
day dinner at Judy’s Catering. Dee Dee 
Long proposed that the current intern 
class should be invited to dinner. The 
board agreed to extend an invitation at 
the class’ next weekly meeting. In ad-
dition, the board agreed that spouses 
of members should be invited to at-
tend; the fee for non-member spouses 
to attend is $21. Dee Dee Long and Jan 
Sadler agreed to send reminders in an 
email and the November Garden Beet to 
remind members before the November 
monthly meeting. 
 
Jolaine Roberts then introduced the 
topic of recent attendance at monthly 
meetings as well as annual dues regis-
tration. The board concluded that it 
would be beneficial to include a copy 
of the annual membership form in the 
November Garden Beet. 
 
Dee Dee Long reported that the date of 
the January 2018 monthly meeting, 
January 2nd, coincides with many 
members’ travel and holiday plans.  
The board then discussed alternative 
dates; the lack of room availability  
and scheduling conflicts limited rea-
sonable alternatives. The board then 
agreed to cancel the January 2018 
meeting, which Jolaine Roberts agreed 
to publish in a notice in the upcoming 
Garden Beet. 
 
Jan Sadler and Dee Dee Long intro-
duced a draft of a survey intended to 

gather input from Master Gardeners 
regarding monthly meetings and the 
direction of the organization. The 
board discussed the draft and modi-
fied questions. The survey will be  
disseminated in multiple ways: on 
line, in person at a future monthly 
meeting, and in a future Garden Beet.  
In addition, the board discussed publi-
cizing the function of the member-at-
large as an advocate and outlet for 
members’ concerns. The board agreed 
to explain this role at the November 
monthly meeting. 
 
Jolaine Roberts requested any new 
business items. John Pickett reported 
that he needs approximately 20  
more vine and trellis volunteers for  
the incoming intern class. Jerry Mil-
lard reported that Marilyn Redmon 
has assumed chairmanship of the 
Scholarship Committee. Jeri Bosworth 
Parker inquired about members in 
need of cards. 
 
 The meeting adjourned at 7:38 p.m. 
 

Respectfully submitted, 
Kristen Noel, Recording Secretary 

MGATC Board Minutes: Oct 12, 2017, 6 p.m., TCEO  
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Apple Barbecue Sauce 
Delish.com 

 

2 C ketchup 

1/2 C apple sauce 

1/2 C apple cider 
1/3 C apple cider vinegar 

1/4 C Worcestershire sauce 

2 tsp. Dijon mustard 
3/4 tsp. garlic powder 

1/2 tsp. onion powder 

1 tsp. Kosher salt 

1/4 tsp. freshly ground pepper 
 

Combine the above ingredients in a medium 
sauce pan. Bring to a simmer over medium 
heat and cook until the flavors meld and the 

sauce reduces slightly, about 15 minutes. Let 
cool and transfer to a resealable jar. Serve  

as desired.   



          By Kathryn Reeves 
 
Bulbs blooming indoors in winter are a 
wonderful thing. If you haven’t already 
ordered your bulbs for forcing, do it as 
soon as possible. Coaxing bulbs to 
bloom out of season sounds nicer but 
the term to use is “forcing.” 
  
I can’t get through winter without 
beautiful bulbs blooming in the house 
and filling rooms with sweet fragrance. 
These always lift the spirit when days 
are short and the sun is low in the sky. 
 
Some hardy garden bulbs can be 
grown in pots for 10-16 weeks in cold, 
but not freezing conditions and forced 
to bloom indoors. These include se-
lected tulips, daffodils, hyacinth, grape 
hyacinth, crocus, and others. Check 
descriptions in bulb catalogues to see 
which are recommended for forcing. 
These hardy bulbs should be planted 
in well-drained potting soil. Gardeners 
who have a cold frame, detached un-
heated garage or an extra refrigerator 
have ideal places for potted bulbs to 
root and form flower buds. Or you 
could buy pre-chilled bulbs. 
 
Many tender bulbs, not hardy in our 
cold zone 5, are easier choices for  
forcing. Amaryllis (now reclassified 
through genetic testing as Hippeastrum) 
is available in colors from white, pink, 
orange, and red. These are tall with 
huge top-heavy blooms that need a 
supporting stake. Buy the biggest bulb 
you can get. I’ve had excellent results 
with Amaryllis (Hippeastrum) bulbs 
from local independent garden centers 
and mail order sources, but mixed re-
sults with bulb kits from big box 
stores - those bulbs may be small or 
dead. Miniature Amaryllis varieties 
have more flower stalks and blooms - 
big, but not as gigantic as their cous-
ins. Put several of these exotic beauties 
in one pot.  
 
Grow amaryllis indoors in sterile pot-
ting mix; kits include either peat moss 
or coir fiber. I haven’t tried to force  
these in a vase with the base of the  
 

bulb just barely touching the water 
but I’m told it’s possible. Has anyone 
tried this?  
 
My all-time favorite, super-easy, no-
brainer bulbs for forcing are Paper-
white Narcissus. Paperwhites are ten-
der bulbs, related to hardy narcissus, 
jonquils or daffodils, but they will not 
survive cold. Many of these bulbs are 
cultivated in Israel and should never 
be put in the refrigerator! If you can't 
pot them up as soon as you get them, 
store them in a warm, dry place like on 
top of the refrigerator for a short time. 
Buds may 'blast' (never open) if sub-
jected to a hot and dry environment 
inside your home for too long. I store 
my bulbs in a slightly heated, slightly 
damp garage.  
 
My husband Mike doesn’t share my 
love for paperwhites. He likes the 
flower but not the odor. The variety 
that is most often sold locally in gar-
den centers and big box stores is ‘Ziva,’ 
known for its masses of beautiful 
white blooms and very stinky, strong 
musky odor. Domestic harmony was 
restored when I found a sweet lightly 
scented variety called ‘Nir.’ 
 
I grow these in tall glass vases or 
bowls with decorative gravel, polished 
stones, or glass beads and water. Wa-
ter should just barely touch the base  
of the bulb. Once the paperwhite flow-
er buds show several inches above  
the bulb, switching to a dilute alcohol 
solution will keep the foliage from  
getting long and floppy: 1 part isopro-
pyl rubbing alcohol (70%) to 11 parts 
water. Too much alcohol will kill  
the bulb. 
 
Last year, I ordered 100 ‘Nir’ bulbs 
(crazy I know) and started some every 
week in November, December, and 
January. I hope you’ll try forcing some 
bulbs too. 
 
Paperwhites varieties for indoor 
forcing: 
‘Ariel’ - Large white flowers, mild fra-

grance, 13-18.” ‘Ariel’ does not root                       
 

well in water, grow in soil. Blooms in 
4-6 weeks. 

‘Bethlehem’ (‘Nony’) - Bicolor, creamy 
white, pale yellow centers, mild, 
sweet fragrance, 8-10.” Blooms in 4- 
5 weeks. 

‘Chinese Sacred Lily’ (Narcissus chinen-
sis) - Bicolor beauty, white petals, 
golden orange cup, not as free flow-
ering, BEST SWEET DELICATE 
FRAGRANCE, 12-20.” 

 ‘Constantinople’ is a lovely ruffled 
double-flowered form of N. chinensis.*  

‘Cragford’ - Bicolor, white, orange 
center, mild musky sweet, can be 
forced easily or grown outdoors 
Zone 5 to 9, 12-14.” Blooms in 8-       
10 weeks. 

‘Erlicheer’ - Double white flowers, 
honey yellow segments, sweet fra-
grance, 10-12.” Blooms in 3-6 weeks. 

‘Galilee’ - Pure white flowers, moder-
ate musky fragrance, 12-14.” Blooms 
in 3-4 weeks.* 

‘Grand Soliel d’Or’ - Beautifully 
formed, golden yellow petals, orange 
cup, wonderful, delicate, sweet    
fragrance, 12-14.”  Blooms in 6-10 
weeks.* 

‘Inbal’ - White, very delicate pleasant 
fragrance, 12-16.” THIS ONE HAS 
TO BE PLANTED IN SOIL. Blooms 
in 2-3 weeks.* 

‘Israel’ (‘Omri’) - Creamy yellow, pale 
yellow centers, mild, sweet musky 
fragrance, 16-20.” Blooms in 3-5 
weeks. 

‘Jerusalem’ (‘Sheleg’) - Largest flow-
ers, white, sweet fragrance, 16-20.” 
Blooms in 3-4 weeks. 

‘Nazareth’ (‘Yael’) - Creamy white, 
yellow center, mild sweet scent, 12-
14.” Blooms in 3 weeks.* 

‘Nir’ - White, moderate fragrance, 14-
18.” Blooms in 2-3 weeks.* 

‘Winter Sun’ - two-toned flower, 
wonderful fragrance, 12"-16."* 

‘Ziva’ - White, 16-18.” Blooms in 2-3 
weeks. VERY STRONG MUSKY 
SCENT. This is the one most garden 
centers and big box stores sell.* 

* Grows best when rooted at 55-65 degrees 
for a couple of weeks and then brought into 
lots of warmth and light. 

Coaxing Bulbs  
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HO HO HO,  
Happy Holidays! 
 
Let’s start the holiday season together 
with our holiday dinner meeting on 
Tuesday, December 5, at Judi’s Cater-
ing (101 Plaza Lane, Lafayette, IN). 
 
Festivities will begin with social time 
at 5:30 p.m. and dinner at 6 p.m. The 
cost per person for Master Gardeners 
for dinner is $10 each; the MGATC 
will pay the balance. This includes all 
members of the current MGATC class.  
If you want to bring your spouse, the 
cost for non-members of the MGATC 
is $21.   
 
We need to have your reservation and 
money by mid-November so that we 
can finalize our plans at Judi’s. Please 
contact Pat Miller to make your reser-
vation.  You can pay at the November 7 
monthly meeting or just mail your 
check to Pat Miller, 3801 South River 
Road, West Lafayette, IN 47906.  
Make checks payable to the MGATC. 
 
Please plan to come! This year there is 
no need for members to set up, tear 
down, or prepare a dish. Just come and 
enjoy yourself! 
 
 Dee Dee Long, Jan Sadler and Pat Miller 
 

Bylaws Vote 
 
Don’t forget to come and vote for our 
proposed changes to the MGATC by-
laws! The proposed bylaws may be 
found on the MGATC website, and 
the changes were summarized in the 
October Garden Beet. Questions? Con-
tact Lynn at layden.lm@frontier.com. 
See you on November 7th! 
 
 Lynn Layden 

Meeting Cancellation 
 
Due to the close proximity to the New 
Year’s holiday, the challenge of secur-
ing a speaker for that evening, and be-
cause our meeting room is fully 
booked on other days in January, we 
have decided to cancel our January 
meeting. Please be sure to note this on 
your calendar. 
 

Membership Dues are 
Past Due 
 
The annual dues for our organization 
were due in September. There are  
still several members who have not 
responded. Please check and make 
sure that you have paid your dues  
and submitted an updated member-
ship form with your pertinent infor-
mation. If you find that you have not 
paid, we have included the member-
ship form again in this issue of the  
Garden Beet. Please bring your dues  
and completed form to the November 
meeting, or if more convenient, please 
mail them to Billie Seaton. Her address 
can be found at the bottom of the 
form. Thanks in advance! 
 

Dahlia Competition Info 
 
Jim  Mailloux had a great season 
showing dahlias at three different 
competitions. 
Grand Rapids 21 1st, best A size, 29 

2nds; 
Nationals Chicago Botanical Gardens 

40 1st, 32 2nds, best 5 bloom A, best 
arrangement, best AA, 4 best B; 

Elkhart 55 1st, 39 2nds, 15 champions, 
runner up for sweepstakes. 
 

Jim Mailloux will be giving a dahlia 
presentation at the April meeting and 
also have tubers for sale. 

Wednesdays in the Wild 
 

November 1  7-9 p.m.  LNC 
Nature Photography Techniques 

Dan Shepardson 
Dan Shepardson (Purdue Departments 
of Earth, Atmospheric & Planetary 
Sciences and Curriculum & Instruc-
tion) will share tips for photographing 
natural subjects and utilizing images 
from his many travels to both state and 
national parks. 
 

November 8  1-3 p.m.  STPK 
Celebrating Native American  

Heritage Month 
Angie Manuel 

 Join Naturalist Angie Manuel for a 
historical tour of the village and more. 
Learn about the newly built a-frame 
structure and enjoy natural teas and 
treats cooked over a small fire. This 
outdoor program has a $2 program fee, 
but no gate fee. 
 

November 15  7-9 p.m.  LNC 
Enjoying the Outdoors Ethically 

Barny Dunning 
Mary Cutler 

Barny Dunning (Purdue Department of 
Forestry & Natural Resources) and 
Mary Cutler (Tippecanoe County Nat-
uralist) will explore the principles and 
practices of outdoor ethics, utilizing 
local examples to showcase the need 
for citizen awareness of this important        
topic. Birding, photography, and wild-
life viewing ethics, along with the na-
tional Leave No Trace programs will 
be highlighted. 

 
Note: November 15 is our last program in 2017. 
Wednesdays in the Wild programs will resume in 
mid-January  2018. 
 
LOCATIONS : LNC (Lilly Nature Center/Celery Bog 
Nature Area): In West Lafayette, on the north side of 
Lindberg Road, between Northwestern Avenue and McCor-
mick Road; STPK (Prophetstown State Park): Enter the 
park via Swisher Road (off North Ninth Street, just south of 
Battle Ground). Meet at the visitor center.  

What’s Happening  
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October extinguished itself in a rush of howling  
winds and driving rain and November arrived, 

cold as frozen iron, with hard frosts every morning  
and icy drafts that bit at exposed hands and faces.                                                                                                                             
                                                                                               J.K. Rowling 

                                             Harry Potter and the Order of the Phoenix 

mailto:layden.lm@frontier.com
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Social Committee Chairperson: The 
major responsibility of this person is to 
insure that the meeting room is set up 
for the monthly meetings (take down 
the tables and set up chairs). They 
would also need to put away the chairs 
after the conclusion of the meeting, 
but typically all the members help 
with this at the conclusion of the 
meeting. You would need to be at the 
Extension Office by 5:30 p.m. to set up 
the chairs prior to the 6 p.m. social 
time. Additionally, your committee is 
responsible for organizing the Hoe-
Down carry-in dinner which include 
purchasing the dinnerware, decorating 
the tables, and setting up. 
 
Children’s Garden Co-Chairperson: If 
you are interested in volunteering in 
the gardens at the Extension Office, 
this may be the spot for you. This com-
mittee is responsible for planting, wa-
tering, and weeding in this part of the 
Extension Gardens. This committee 
already has seasoned members; join 
them and help keep the jobs organized.  
The shed in this section of the garden 
was recently repaired and painted, so 
you will be ready to go next spring. 
 
This is a very brief description, but we 
will be happy to give you lots more 
information. Talk to Jolaine Roberts or 
Cheryl McCool or any other officer. 
 

Trellis and Vine Program 
 
The 2017 Master Gardener class is un-
derway with 40 learners. Trellis and 
vine is designed to encourage cur-
rent Purdue Master Gardeners to 
introduce themselves and Tippe-
canoe Master Gardener Associa-
tion projects to the new class. This 
includes inviting them to meetings 
and involving them in projects. A 
number of Master Gardeners have 
already volunteered to be trellises 
for this class. If you would like to 
participate, please email John 
Pickett at pickettvet@yahoo.com. 
 

 (continued from back) 

 
Day lilies and honeysuckle are sweet 
blooms that I’ve seen quite a bit re-
cently, often crowning cakes. Honey-
suckle blossoms are sweet and light, 
which comes as no surprise to some-
one who has smelled these flowers be-
fore. Day lilies, however, aren’t as 
sweet, and instead have a melon-like 
flavor that deer absolutely love to eat. 
Petals from both flowers go great in 
desserts and salads, but please note 
that honeysuckle berries are very poi-
sonous to humans! (I learned this the 
hard way as a child, eating them after I 
had seen birds having a snack.) 
 
Perhaps my favorite edible flower is 
the rose, and that’s because of the 
wide range of flavors that come with 
each variety and color. Some are 
sweeter than others, some have a 
stronger floral quality than others, but 
they can all add an interesting touch to 
whatever dish you add them. One 
thing to remember is that darker col-
ors have more pronounced flavors, and 
work well if you want to create syrups 
or oils out of the petals. One of my fa-
vorite things to do is to take rose pet-
als and freeze them in ice cubes for 
when I want to feel a bit more fancy. 
 
Of course, some of these flowers might 
be tough to get a hold of at this time of 
year, so be sure to remember them 
next spring and summer - after all, a 
dish could use some prettying up even 
when it’s warm outside. 
 
 
 

 
 

Roasted Butternut Squash 
with Rosemary 

tbsp.com 
 

2 T olive oil 
2 cloves garlic, minced 
1 sprig fresh rosemary, stem re-

moved and leaves minced 
1 large butternut squash  (about 2 

pounds), peeled, seeded, 
scraped clean and cut into bite-
size chunks 

salt and pepper, to taste 
 
Preheat oven to 425 degrees F. Line 
a baking sheet with a silicone baking 
mat or spray the baking sheet liber-
ally with cooking spray. Set aside. 
 
Combine the olive oil, garlic, and  
rosemary in a medium-size mixing  
bowl. Add in the butternut squash 
and season with salt and pepper to 
taste. Toss to coat. 
 
Place in a single layer on prepared 
baking sheet. Roast for 15-20 
minutes, stirring once during cooking 
time. Thesquash is ready when it is 
fork tender and caramelized.    

Over the river and through the woods 
Trot fast my dapple gray. 
Spring over the ground 
Like a hunting hound 
On this Thanksgiving Day, Hey! 
Over the river and through the woods 
Now Grandmother's face I spy. 
Hurrah for the fun, 
Is the pudding done? 
Hurrah for the pumpkin pie. 
       English folksong, It's Raining, It's Pouring  

mailto:pickettvet@yahoo.com
http://tbsp.com/


As new officers we want to get to know you, and are interested in knowing how you feel about our Master Gardener 

group.   Your opinion on what we can do better would be very helpful to us.   

 

1. Do you think the Board makes too many decisions?  If so, please give us an example that you feel we should 

have asked for members input first.  

___________________________________________________________________________________________

___________________________________________________________________________________________ 

 

2. We have noticed attendance is lower than usual. 

 

Is it because of the following? 

 

___________Speaker/topic 

___________ Meeting start time 

___________Health Reasons 

___________Meeting too long 

___________Other commitments 

___________Other-please explain 

 

Comments:__________________________________________________________________________________

___________________________________________________________________________________________

___________________________________________________________________________________________ 

 

3. What would you like to see at meetings?   Speakers, field trips, please make suggestions. 

_______________________________________________________________________________________________

_______________________________________________________________________________________________ 

4. What is the best way to communicate with you? 

o Email 

o Phone 

o Text 

o Garden Beet 

o Other__________________________________ 

 

5. Wouldn’t it be fantastic if we (please fill in the blanks) 

___________________________________________________________________________________________

___________________________________________________________________________________________

___________________________________________________________________________________________ 

Pat Miller is our Member-at-Large.  Please see her for suggestions, praise, complaints or just ideas you would like to 

bring before the Board of Directors.   You may contact her at pmillerathome@comcast.net or 765-714-5463.  

 

Please return survey to Pat Miller (3801 S River Road West Lafayette, IN 47906) or place in basket at sign in table 

after MG meeting on November 7th.   

Name (optional):____________________________________ 

mailto:pmillerathome@comcast.net




Master Gardener Association of Tippecanoe County

2017-18 Membership Application & Annual Dues 

Updated 7/17/2017 

The Master Gardener Association of Tippecanoe County dues are $25 per year for an individual or $40 per year 
for a couple at the same address.  This annual fee will allow access to the Garden Beet by email, the ‘Members 
Only’ area on the website, and the monthly educational seminars, as well as, voting rights during the annual 
election.  If you would like to receive printed copies of either the monthly Garden Beet or the Green 
membership book, please select the option below. 

Name: _______________________________________________________________________ 

Address: _____________________________  City: _____________  State: _____  Zip:______ 

Phone: ___________________________  Email: _____________________________________ 

Please check the membership options that you would like below: 

o Individual Annual Dues $25 

o Couple Annual Dues (please include both names above) $40 

o Garden Beet (if you wish to receive monthly printed copies) $12 

o Green Membership Book (if you wish to receive a printed copy) $2 

TOTAL =  $______ 

--------------------------------------------------------------------------------------------------------------------------------------- 

Name:_______________________________________________________________________ 

Phone: _________________________  Email: _______________________________________ 

Primary gardening interests (i.e. roses, perennials, organic, etc): ______________________________________ 

__________________________________________________________________________________________ 

Areas in which I think I can be an effective Master Gardener and achieve volunteer hours: 

___  Public Speaking  ___  Staffing info booths 
___  Great Annual Annual Planting  
___  Serving as an officer  
___  Serving as committee chairperson 
___  Working at Adopt-A-Spot 
___  Event planning  
___  Preparing publicity 
___  Working with youth 
___  Helping with plant sales  

___  Planning workshops 
___  Presenting workshops 
___  Writing for the Garden Beet 
___  Greenhouse or nature center docent 
___  Working in Display & Idea Gardens
___  Working in Demonstration Gardens 
___  Helping at the Garden Expo 
___  Helping at the Annual Open House 

___  Other (please specify): __________________________________________________________________ 
Please return this completed form and a check for the amount of your dues (payable to Master 
Gardener Association of Tippecanoe County) to Billie Seaton by the September 2017 
monthly meeting, or mail them to: Billie Seaton / 1712 Mason Dixon Drive South / West Laf, IN 47906 



Garden Beet 
1712 Mason Dixon Drive South  West Lafayette IN 47906 
Address changes: 
Billie Seaton  1712 Mason Dixon Drive South  West Lafayette IN 47906 
(765) 463-5701  seatonbl1@frontier.com 
Editorial correspondence: 
Chris Ramsey  4801 North 600 East  Lafayette IN 47905-9764 

(765) 589-8601  MGATCGardenBeet@gmail.com 

Word Thyme 
   By Erin Brock Carlson 
  
Okay, it’s official: I’m ready for spring. 
I know, I know, it’s only been cold for 
a few weeks now, and the holidays are 
coming up, but I already miss the color 
green far too much.  
 
But, with the holidays coming up, I’ve 
been thinking about how to incorpo-
rate flowers and greens into not only 
my table settings, but the actual dishes 
I’m preparing. I’ve always been in-
trigued by edible flowers, and wanted 
to find out more about them to stave 
off some of the winter blues that are 
going to inevitably set in soon. 
 
Two important notes before we get 
started: it’s not safe to assume that any 
flower is edible, because in fact, some 

can make you very sick; and be sure 
not to go too crazy when using them in 
dishes, especially if you haven’t used 
edible flowers very much in your cook-
ing before. Anything that your system 
finds unfamiliar can make you sick, 
too, even if its natural!  
 
Herbs are perhaps an obvious place  
to start, since you probably often  
use the leaves and stems in your reci-
pes already. Basil blooms, cilantro 
flowers, and mint blossoms are all 
great in salads and different kinds of 
sauces. One versatile herb with a sig-
nificant floral quality is lavender, 
which can be used in both sweet and 
savory dishes; a spring of lavender also 
can be a great addition to a cocktail, as 
it can enhance the scent and taste of 
different substances.  

Vegetable blooms can be a good place 
to start, as well - the general rule is 
that they are safe, but be sure to avoid 
the flowers of tomato, potato, egg-
plant, peppers, and asparagus, because 
they are not edible. 
 
One edible bloom that might come as a 
surprise is that of the dandelion. More 
than just a weed, dandelion buds and 
young flowers are sweet in flavor. Be-
ware, though, because mature flowers 
taste bitter, so you have to be sure to 
pick them at the right time. The buds 
can be eaten raw or steamed, but the 
sweetness increases in intensity once 
heat has been applied. The leaves of 
the dandelion can be eaten, too - espe-
cially when they are tossed in salads. 

 (continued on page 6)  
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