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    April 2014  

  THEME: HERBS 

It is two days packed full of classes and hands-on 

workshops presented by gardening experts.  Not 

to mention, it’s a unique opportunity to meet and 
exchange ideas with gardeners from all over the 

state who share your passion!  Come for one day 

or two, and choose from more than 25 classes 

and workshops that qualify for Master Gardener 

recertification.      (See page 4 for this year’s schedule.) 

Never been to Mini-College?  Well, if you are a 

vegetable gardener, love flowers or just want to 

get inspired to start gardening, Mini-College is 
for you!  Read on to learn more! 
 

Probably not what you remember as “college”. 
This educational event is your opportunity to get 

the latest dirt on the art and science of gardening 

in the northwest. 

 

The deadline for the  

September 2014 issue is:   

August 1, 2014.   

Theme: Garden Safety 

Send your articles to: 
GardenersPenNewsletter@gmail.com 

mailto:GardenersPenNewsletter@gmail.com?subject=newsletter%20articles
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The Oregon State University Extension Service Master Gardener™ Program Leader shall 

be an honorary member of this committee but shall not be entitled to vote.  The Executive 

Committee will conduct business that requires action at the next Board meeting.  An     

accounting of any/all actions taken by this committee shall be fully disclosed at the next 

Board meeting. Only the elected officers may vote at OMGA Board of Director’s meetings. 
 

Again it is the individual chapters’ responsibilities to submit information that they 

would like the Executive Committee to take action on.  The committee will then present 

their findings to the board for a vote.  Remember you elected the officers to work for   

your chapter and without your  input and support, we are limited to what we can do to 

strengthen our organization.   

 

Sincerely, 

Jim Liskey, OMGA President 

The Send-A-Friend Scholarship program has been very successful in fundraising 

the past few years.  As a result, each Chapter is eligible to receive a 

$200.00 scholarship to send one or more of its Master Gardeners to Mini-

College.  Applications and guidelines are available on the OMGA website.        

Completed applications should be sent to Marcia Sherry at msherry114@aol.com. 

I am honored to serve as your OMGA President for 2014.  As your president I will work 

toward enhancing and supplementing OSU Home Horticulture Program.  I will assume re-

sponsibility for performing special tasks and engage in continuous activities related to the 

Master Gardener™ Program.  I will work with OSU and chapters to enhance gardening in 

Oregon. I will work toward better communication and transparency with OSU and 

OMGA.  To accomplish this I will need a commitment from your representatives to bring 

topics to the table for discussion. 

To answer the questions that come up frequently such as who is 

OMGA; what is the OMGA  Executive Committee’s duties; I always 

say go to our Bylaws for your answers. 
 

If you are an OMGA dues paying member, you are OMGA. 

OMGA is a statewide organization comprising chapters in designated geographic areas 

of the state.  Chapters may include one or more counties for administrative practicality.   

The Executive Committee has limited powers and conducts business 

that requires action prior to OMGA Board of Directors meetings and 

consists of all elected officers and appointed positions to include Historian, 

Newsletter Editor, Immediate Past President, Database Manager and            

Webmaster.  All are entitled to vote at Executive Committee meetings.   

All red and blue print are active links to either a particular 
website or email. Click on any one to access the website. 

http://www.oregonmastergardeners.org/awards_programs.htm
mailto:msherry114@aol.com?subject=Sen-A-Friend
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O nce again, the OMGA is happy to      

announce an aggressive and dynamic 

slate of Leadership Forums this year.  

These Forums are designed to bring the fol-

lowing to the table: 
 

- Tangible tools and results 

- Real world situations 

- Analysis of structural issues 
 

All of the Forums will be held on the after-

noon before the quarterly board meetings, 

generally in the same location. 
 

We have engaged Tasha Harmon once 

again as our facilitator for three of the     

Forums.  She is a very dynamic and involved  

T he first quarter of the New Year is not 

only the busiest, but also the most ex-

citing!  Gardens start growing, trees start 

blooming and OMGA initiates its grant pro-

grams to the Chapters. 
 

One of those grants programs is the Karl 

Carlson Memorial Fund. This program 

was established to celebrate the great dedi-

cation and contributions that Dr. Carlson 

made to   gardening and the OMGA.  This 

fund was established to assist local chapters 

either in getting started and reorganizing or 

with special projects. 
 

The fund provides up to five (5) grant 

awards of $250.00 per  recipient, not to 

exceed $2,500.00 statewide.  Your local 

entity in the non-profit arena. 
 

Our first Forum was held on 

February 28th, 2014 in      

Portland, the topic was “Introduction to    

Inside the OMGA”. The other Forums will be 

announced as agendas and locations are set. 
 

I invite all of you who have interest in or 

perhaps otherwise drawn into the govern-

ance aspect of your local chapters to become 

involved in these forums.  This is your    

organization and it is by your involvement 

that we can grow and be sustainable. 
 

For further information, you can contact me 

at alan.ajamescook@gmail.com. 

representatives and chapter presidents 

should have received notice of this program 

and instructions on how to apply. 
 

All applications must be postmarked or   

received by May 15th. 
 

The awards for the grants will be made in 

early June and the recipients will be former-

ly acknowledged at the Mini-College Awards 

Banquet in July. 
 

The OMGA strongly urges your local chapter 

to participate in this program.  Many great    

projects have been initiated or continued 

based on your requests. 
 

For more information, you can contact me 
at alan.ajamescook@gmail.com. 

You can bury a lot of troubles digging in the dirt.   

        ~Author Unknown 

In the Spring, at the end of the 

day, you should smell like dirt.    

~ Margaret Atwood 

mailto:alan.ajamescook@gmail.com
mailto:alan.ajamescook@gmail.com
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"Did you know that the 15th International Master Gardener Conference will be held in     

Portland, Oregon in 2017?  This is a great chance for us to meet and learn from Master    

Gardeners from across the United States, Canada, the United Kingdom and South Korea, as 

well as to show off the great gardens and great work of Oregon Master Gardeners.  Stay 

tuned for more details.  If you're interested in volunteering for the 2017 IMGC, please      

register your interest at:    Yes, I want to Volunteer! 
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 FRIDAY, JULY 11th 

TIME ACTIVITY 
  8:00  -   9:00 Executive meeting 

  9:30  - 12:00 Board of Directors  meeting 

12:00  -   1:00 Lunch 

  1:00  -  5:00 Leadership Forum 

           4:30 Registration & Silent Auction drop off closes 

  6:00  -  7:00 Registration open at Country Club 

  6:00  -  7:00 Banquet Social hour – no host 

  7:00 - 10:00 OMGA Awards Banquet  

           7:30 Keynote Speaker 

SATURDAY, JULY 12th 

TIME ACTIVITY 
          7:30 Registration Opens 

  8:30  - 10:00 General Session, County MG Awards 

10:00  - 10:15 Morning Break 

10:15 -  11:30 Session 1 

11:30  -   1:15 Lunch, Roundtable Discussions 

  1:15  -   2:30 Session 2 

  2:30  -   2:45 Afternoon Break 

  2:45  -   4:00 Session 3 

  4:00  -   4:30 Break 

  4:30  -   6:00 Tours 

  6:00  -   7:00 Social Event 

SUNDAY, JULY 13th 

TIME ACTIVITY 
  8:30  - 10:00 General Session, SFE Projects 

10:00  - 10:15 Morning Break 

10:15  - 11:30 Session 4 

11:30  -   1:15 Lunch, Roundtable Discussions, 
Silent Auction closes 

  1:15  -   2:30 Session 5 

  2:30  -   3:00 Afternoon Break, Send-A-Friend 
drawing, Silent Auction claim 

  3:00  -   4:15 Session 6 

  4:15 -    5:00 Silent Auction Claim 

Join us at 

the Corvallis 

Country 

Club for the 

Awards  

Banquet! 

This year, 2014, for the first time,       

Mini-College is on a weekend!  The   

objective of this change is to make our 

program more accessible, helping us 

spread the “latest dirt” on Sustainable 

Gardening to not  only Master Gardeners, 

but to as many members of the gardening 

community as possible. 

This year’s Mini College will be kicked off 

by a friendly and entertaining banquet at 

the beautiful Corvallis Country Club.  

Please plan to come and join your fellow 

Master Gardeners in honoring our Best 

and Brightest.  As an added bonus, hear 

speaker Sharon Collman of WSU relate 

the history of master gardening in the 

Northwest.  You’ll leave with a better    

understanding of who you are and where 

you started as an OSU Master Gardener! 

Want more info? go to Mini-College Information 

http://oregonstate.qualtrics.com/SE/?SID=SV_8w5suOxy0Ou1sl7
http://extension.oregonstate.edu/mg/minicollege
http://extension.oregonstate.edu/mg/minicollege
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Many a gardener that I have talked to are 

so worn out from the work of the summer 

garden they want nothing to do with     

putting in a garden for fall much less for 

winter. I enjoy growing a number of unu-

sual and obscure vegetables that add some 

interest and variety to the winter  table.  

Most of these are rarely seen in  produce 

markets and are even rarer in vegetable 

gardens in the U. S.  These little darlings of 

fine cuisine are treasured by gourmet chefs 

and cooks alike and when they can be 

found, are often quite expensive. Albeit the 

unusual vegetables have a long growing 

season, they are well worth the time and 

effort to cultivate. As with most winter 

vegetables, they are all sweetest when 

harvested after the kiss of first frost. They 

can be easily dug and then stored in the 

vegetable drawer of the refrigerator. 

Celeriac (root clery; Apium 

graveolens). Celeriac is a 

type of celery grown for its 

nutty flavored, baseball sized 

roots. Sow seeds indoors in 

February - April and trans-

plant when the weather is 

warm enough for peppers. This heavy 

feeder likes rich soil and plenty of water.  

As with most winter vegetables, the mild 

celery flavor sweetens after frost. 

Celeriac 

Hamburg Root Parsley (soup parsley; 

Petroselinum crispum, tuberosum group).  

Eight inches in length, this white root     

resembles a white carrot. It is 

very sweet when harvested   

after frost with a flavor between 

celery and carrot.  Direct sow in 

spring in a well dug bed with 

plenty of organic matter.  If the 

bed was manured in the fall, no 

additional fertilizer is needed.  

The leaves maybe used in the 

same manner as traditional parsley. 

Salsify (white salsify, goats beard, vegeta-

ble oyster plant; Tragopogon porrifolias).  

To cultivate this very carefree vegetable, 

takes about 150 days to mature. Use fresh 

seed and plant as early in 

spring as permissible for 

fall or winter harvest. It 

needs deep, loose, well 

tilled soil containing plenty 

of organic matter.  Salsify, 

with its white skin, looks 

like a skinny parsnip, has a texture similar 

to an artichoke heart and flavor faintly rem-

iniscent of oysters. Peel the skin from the 

root and immediately place in acidulated 

water to prevent it from turning brown. It 

may be stewed, roasted, boiled, mashed or 

braised.  Because of the milky sap beneath 

the skin, many chefs prefer to blanch the 

root first in boiling water and then peel the 

root. The shoots may be used in salads. 

Scorzonera (Spanish salsify, black oyster 

plant, serpent root, viper’s herb, viper’s 

grass; Scorzoners hispanica). This perennial 

member of the sunflower family is cultivated 

as a root vegetable the same as salsify. It 

can take up to two years to grow to a suffi-

cient size for harvesting so much patience is 

required.  Very delicious when 

cooked in a crème or mustard 

sauce. It is good roasted, 

braised or cooked with other 

vegetables like peas and   

carrots. It may also be dipped 

in batter and deep fried,  

tempura style. 

Dare to experiment and try something     

different by bringing some of these mysteri-

ous delicacies to your garden and table.           

If nothing else, these strange bedfellows will 

certainly create a topic of conversation 

among garden visitors. 

Seed sources:    territorialseeds.com                
     nicholsgardennurseryry.com 
     johnnyseed.com 

Hamburg 

Root Parsley 

Scorzonera 
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Edible landscaping is the use of food-producing plants (including fruit and nut trees, berry 
bushes and canes, vegetables, herbs, edible flowers) in an ornamental landscape. Herbs 
are especially well-suited to edible landscapes in Oregon, and the benefits of using herbs in 
an edible landscape are numerous. Many herbs, such as lavender, sage and thyme are both 
hardy to an array of Oregon climate zones and able to thrive in Oregon gardens without 
summer watering.  When allowed to go to flower, herbs are highly attractive to an array of 
beneficial insects.  And, most herbs are free of pest problems, with the exception of an   
array of pest problems that plague basil.  Common pest problems in basil are listed below.    

Symptoms of thrips feeding injury on 
basil plants. Thrips tend to aggregate 
in the buds, feeding on succulent new 
leaves. This results in misshapen 
leaves as the damaged leaves expand, 
thickening and scarring of the leaf 
tissue, and even holes in the leaf 
blades. 
Photo Source: Lindsey du Toit, WSU 

Thrips (and sometimes 
Aphids and whiteflies):   

These soft-bodied insects are    
occasional pests on basil.  Thrips 
tend to aggregate in plant buds, 
feeding on the soft and succulent 
new leaves.  This can cause    
misshapen leaves or leaves with 
holes in them, as the damaged 
leaves expand.  While you may 
have success washing aphids and 
whiteflies off of a plant, thrips 
are better able to hide and hang 
on.  Chemical controls include 
insecticidal soap, azadirachtin 
(neem) and neem oil.   

What’s the difference between neem and neem oil?  Neem oil is essentially the waste 
product that is left over after manufacturers have extracted the stuff that is most effec-
tive against insects.  The manufacturers then sell the extracted, insecticidal ingredients 
in a number of azadirachtin containing products (Safer Brand’s ‘BioNEEM® Insecticide & 
Repellent’ is probably the most common on retail shelves, but you may also find General 
Hydroponic’s ‘Aza Max® Botanical Insecticide, Miticide and Nematicide’).   

Many consumers think that "neem oil" is the same thing as azadirachtin-containing 
neem insecticides, even though there is a difference.  Although there are certainly some 
possible pest management benefits from "neem oil", these benefits are likely no differ-
ent from those available from any one of a number minimum risk pesticide oils.  These 
minimum risk pesticides have been deemed ‘demonstrably safe’ to human health, and 
thus don’t have to list the concentration of their active ingredients (in this case, neem 
oil).  Thus, there can be great variation from neem oil product to neem oil product, in 
the concentration of neem oil within the package.    

Slugs and Snails:  These mollusks will climb onto basil 
plants, and eat ragged holes in the foliage.  If you mulch 
around your basil plants, keep in mind that you are also 
providing a great habitat for slugs and snails.  Weigh the 
moisture-conserving and weed-suppressing benefits of mulch 
against the slug and snail problems that it may promote to 
determine the best option for your garden. 

Slug baits are available for keeping slugs and snails at bay, 
but keep in mind that there is concern that the newer iron 
phosphate baits ~ considered a safer alternative to metalde-
hyde baits ~ can cause iron toxosis in pets and children.   

Slug damage on basil. 

http://oregonstate.edu/ua/ncs/archives/2013/may/despite-reduced-dog-poisonings-slug-baits-researchers-are-warning-new-hazard
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From a pest management perspective, it is important to keep in mind that it doesn’t matter 
if you are growing herbs or other food crops for consumption, or purely for ornamental pur-
poses (e.g edible landscaping).  You still have to treat the plants as if they could be used for 
food, and follow all pesticide labels, accordingly.  If the label states that the product can’t 
be used on food crops, you can not use the product on your edible landscape elements ~ 
even if you have no plans on harvesting and eating the plants. 

out board traps adjacent to perennial ground 
covers or mulched garden beds.  In the spring, 
as the slugs and snails start to move, I check 
the board traps, count the 7+ slugs that have 
taken up temporary residence underneath the 
board, and then walk the board over to our 
concrete patio.  I then channel the Grimm 
Brothers’ ‘Seven in One Blow’ Fairy Tale, when 
I place the board face-down, and stomp on it 
to kill 7+ slugs at once.  How satisfying!  Until 
my husband scolds me about slug stains left on 
the patio.  (I wash them off.)   Source: IMPopdia 

Copper barriers are modestly effective at deterring slugs and snails, but it can be an     

expensive option.  Hand-picking slugs and snails out of the garden, and disposing of 

them in whichever way provides you with the most delight, remains a favored, non-toxic 

pest control option of many Master Gardeners.  My favorite slug control method is to lay   

Downy Mildew:   

Because affected basil leaves turn yellow, some folks may mistake this plant disease as 
a nitrogen deficiency issue.  But, keep in mind that nitrogen-deficient plants have      
yellowed leaves in the lower part of the plant canopy, while leaves affected by a plant 
disease (e.g. downy mildew) will be yellowed wherever the disease strikes.  Check the 
underside of the leaves and look for evidence of disease spores. Downy mildew is      
promoted by leaf wetness as well as high relative humidity, and has a wide temperature 
range.  Water in the morning, when leaves will have a chance to dry out during the day, 
and apply water to the base of the plant rather than watering the leaves.  Sweet basil 
(Ocimum basilicum) is very susceptible to Downy Mildew, while Ocimum citriodorum 
(lemon basil) and Ocimum americanum are more resistant. If Downy Mildew is a     
problem in your garden, destroy affected plants, and switch to a resistant variety for a 
few years. 

Fusarium Wilt:   

Another disease of basil is 
fusarium wilt.  Affected 
plants exhibit the charac-
teristic wilt that gives the 
disease its name, before 
rapidly succumbing to 
death (4-7 days after 
symptoms first evident).  
Yellowish, malformed and 
curled leaves are earlier 
signs of infection.   

Fusarium Wilt  on basil 
Source: NC Co-operative Extension 
at NC State University 

Maintaining good air circulation among plants can help keep the diease at bay.  Nufar 
basil, a large-leaf Italian basil, is reported to have good resistance to Fusarium Wilt.  
Aroma 2 is another cultivar with some resistance to this disease. 

http://fairytales4u.com/story/sevenat.htm
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Is there an interesting or new book you have been wanting to share?  

Then write up a short review and send to the Gardener’s Pen editor at:    

GardenersPenNewsletter@gmail.com   

perennials, but all with a season or two of beauty.  Then as the seasons move from one to 

the next, you are given names of plants to ‘Swap In the Plants of the Season to Create Fresh 

Designs Year-Around.’  This book is a keeper, and will remain in my car so that when my 

containers need refreshing, I bring in this book to the plant store to see what plants I need 

to swap out for the tired ones. 

Not only does Continuous Container Gardens provide a complete guide to container    

gardening, it offers in detail 12 different designs of containers.  This way, you can have one 

or two of your liking, or make groupings of several styles for total impact.   

I am an avid container gardener.  Therefore I look through 

all books pertaining to containers.  Most offer lovely rendi-

tions of instantaneous gratification, but fail to impress into 

the next season.  However, this book is   different, and I 

expect it to be well used.  I highly recommend this book. 

CONTINUOUS CONTAINER GARDENS 

Continuous Container Gardens is intended for large 

containers, set in a specific location for dramatic impact —

not necessarily as a space filler.  The design of the containers 

start with a small tree or shrub in the middle for height 

and four season drama.  Then fillers are added, most are 

spring summer autumn winter 

4 Seasons of the Purple Deluxe container, Japanese maple, Acer palmatum ‘Bloodgood’  
excerpt from Continuous Container Gardens,  

Swap In the Plants of the Season to Create Fresh Designs Year-Round, Page 139  

by Sara Begg Townsend & Roanne Robbins  

All red and blue print are active links to either a particular 
website or email. Click on any one to access the website. 

mailto:GardenersPenNewsletter@gmail.com
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If your chapter has a project that you would like to share with fellow Master Gardeners and 

be considered for Search for Excellence recognition, please apply. Guidelines, criteria and 

other forms are available on the OMGA website (www.omga.org) under ‘Documents and 

Forms.’ 
 

Submissions may be made in one of seven categories: Youth Programs, Demonstration       

Garden, Workshops, Community Service, Innovative Project, Special Audiences or Research. 

The judging is based on simplicity, practicality, originality, consistency with MG mission,  

clarity and completeness, significant learning and number of people impacted.   
 

We plan to have as many projects as possible presented at Mini-College July 12-13, 2014 at 

OSU in Corvallis.  Applicants will be notified by June 14th if they have been chosen as        

finalists.  All projects submitted will have the opportunity to discuss SFE projects with            

Mini-College attendees during lunch periods.  SFE winners will be announced at the Mini-

College Awards  Banquet on Friday night. 
 

Tentative Time Line: 

 May 15, 2014     Submissions due 

 May 17, 2014     Submissions sent to judges 

 June 14, 2014   Notification of presentations to submitters 

 July 12-13, 2014   Presentations/discussions, winners announced at Awards Banquet 

We are excited to hear about the innovative work being done by Master Gardeners in Oregon! 

Search for Excellence (SFE) is the International recognition program of 

Master Gardener volunteer work. Within Oregon the program is       

conducted by the Oregon Master Gardeners Association as the ‘Marje 

Luce Search for Excellence.’  Winners at the State level are encouraged 

to compete at the International level.  
 

The 2014 Search for Excellence is being coordinated by OMGA 3rd Vice 

President, Jo Ann Bones, assisted by OMGA Past President, David Rugg.  

All SFE submissions are also reviewed by Gail Langellotto, OSU Dept. of     

Horticulture, Statewide Master Gardener Program Coordinator. 

Please take a look at the website for grant requirements. All appli-
cations must be submitted by May 15th, 2014. We hope you have 
a community horticultural project we can support financially.  For 
more information or questions, call Teri Hoffman at 503-982-4815. 

OMGA would like to support Master Gardener public education with   
financial Extension  Educator Grants. 

Information and applications are available at OMGA Awards.   

http://www.omga.org/
http://www.oregonmastergardeners.org/awards_programs.htm
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We think of chives (Allium schoenoprasum) as a culinary herb.  This is indeed true, but don’t 

overlook the ornamental value of this attractive plant.  With a new emphasis on edible land-

scapers, planting chives as an ornamental makes a lot of sense.  It is also relatively drought 

tolerant and deer-resistant as well.  Although sometimes short-lived, chives 

are easy to replace—just pick up more when herbs are for sale in the spring, 

or grow your own from seed.   In its ideal conditions, it may reseed on its 

own.  Existing clumps may also be divided.   

Like other Allium, chives are a member of the Lily Family or Liliaceae.  The 

deep green hollow leaves are sliced for culinary purposes.  Chives prefer full 

sun, although they may tolerate light shade.  Be sure to give each plant 

about a square foot of space.  They are native to Asia and Eastern Europe, 

but have been in cultivation in Europe since the 16th Century.   

Thyme is one of those culinary herbs used widely throughout the world.  In the genus Thymus, 

thyme shows up in song and folklore as well as recipes and was used for embalming in ancient 

Egypt and as incense in ancient Greece.  With numerous cultivars and varieties, thyme is also a 

versatile garden plant, not at all restricted to the herb garden.  It is also a waterwise choice.   

Thymus is a member of the mint family Lamiaceae, primarily native to Europe and Northern 
Africa; the genus may contain more than 300 species.  Thymus vulgaris, or common thyme, is 
native to Mediterranean areas of the world and is the primary thyme used in cooking.  Several 
different scientific names are used for some of the cultivars, so this can be a bit confusing.  
Here are some of the most used names—and the most available in plant nurseries.  Most are 
useful as groundcovers; they tolerate average garden soil and seem to thrive with minimal   
irrigation and care.       

The American Beaver, Castor Canadensis, was named Oregon state animal by the 1969      

Legislature. Prized for its fur, the beaver was over trapped by early settlers and eliminated from much 

of itsoriginal range. Through proper management and partial        

protection, the beaver has been reestablished in watercourses 

throughout the state and remains an important economic asset. 

The beaver has been referred to as “nature’s engineer,” and 

its dam-building activities are important to natural water flow 

and erosion control.  Oregon is known  as the Beaver State.   

The Gardener’s Pen 

Wooly thyme: T. pseudolanuginosus  - often used as a groundcover. 

Lemon thyme:  T. x citriodorus – also includes many other citrus-

scented thymes – used primarily as a groundcover. 

Creeping thyme:   Thymus praecox 'Minus' 

For more information: http://en.wikipedia.org/wiki/Thyme  
 

and a fact sheet from  Iowa State University at: 
 

   http://www.ipm.iastate.edu/ipm/hortnews/2004/8-13-2004/thyme.html  

Source: Oregon Blue Book 

http://en.wikipedia.org/wiki/Thyme
http://www.ipm.iastate.edu/ipm/hortnews/2004/8-13-2004/thyme.html
http://bluebook.state.or.us/kids/symbols/symbols01.htm
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An important factor is that the nectar and pollen should not be contaminated with pesti-

cides, not just the obvious ones like insecticides but herbicides as well as these poisons may 

kill plants/flowers needed as a food sources. Not using broad spectrum pesticides or any bee 

toxic pesticides in your garden helps protect our bees. Be aware that homeowner/home  

garden pesticides labels are not required to state if their product is toxic to bees, a good 

reason to avoid using them. 

A bumblebee is any member of the 
bee genus Bombus, in the family 
Apidae. There are over 250 known 
species, existing primarily in the 
Northern Hemisphere although they 
also occur in South America.      
Wikipedia 

We generally do not think of pollinators in the same sentence as herbs, however many 

herbs and pollinators need each other. An estimated 80-90% of our flowering plants need 

pollinators. Plants in return produce food, nectar and pollen for the plant’s pollinator. In   

numerous plant communities Bumble bees are a ‘keystone species’ within that community. 

A keystone species performs critical functions within that plant community/ecosystem. 

Those critical functions cannot be performed by other species, as result plant communities 

are likely to collapse. Because the plant communities feed many other members of those 

communities directly or indirectly, the community collapses.  

Many native plants have a team of pollinators necessary to pollinate 

that plant. For many of our native plants including food crops we 

still do not know all the pollinators team members required for 

pollination for some plants. We have been lucky so far. There are 

over 4,000 bees in North America and each one is part of a      

pollinator ‘team’ required for pollinating these plants. 

It is important to remember that our gardens and how we man-

age them can provide a vital link in protecting the health of our 

native bees. The things they need the most, we can provide in 

our garden. They need nectar and pollen all season long, our gar-

den’s flowers can provide this critical food especially when we 

provide a succession of flowers from ‘Frost to Frost’.  We need to  

remember some of our ‘newer’ hybrid flowers do not produce nectar or pollen so have no 

value as a food for our bees or the beneficial insects that feed on nectar. A diversity of 

herbs that are permitted to bloom will help provide this critical food source.  

http://labs.biology.ucsd.edu/

nieh/TeachingBee/BeeBasics.pdf 

Another critical function of our garden is to provide nesting sites 

for reproduction. Some bees, like the Digger bees, nest in the 

ground so they need bare earth, mulch can be an impenetrable 

barrier for them. Other bees like the Mason and Leafcutter bees 

need pre-existing holes in which to nest for reproduction. One 

way to provide these ‘holes’ is with artificial nesting boxes. Bees 

also need shelter to give them protections from the wind and ad-

verse weather. Leave parts of your garden in a more natural 

state, with weeds, piles of twigs/branches, rocks, and bare ground.  

Solitary (nonsocial) bees will nest in 
a variety of substrates in urban gar-
dens. The digger bee (Anthophora 
edwardsii) nests in bare dirt.       
californiaagriculture.ucanr.edu  

Some herbs such as borage, coriander, hyssop, lemon balm, 

rosemary, sage, and thyme are preferred by many bees as a pol-

len and nectar source. As a result bees and beneficial insects are 

more likely to be attracted to your garden.  

http://en.wikipedia.org/wiki/Bumblebee
http://labs.biology.ucsd.edu/nieh/TeachingBee/BeeBasics.pdf
http://labs.biology.ucsd.edu/nieh/TeachingBee/BeeBasics.pdf
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Anyone have a good caption?     

Send your caption to:                         

GardenersPenNewsletter@gmail.com  

To grow parsley, sow early in the spring or 

fall, into well-

drained soil in full 

sun to part shade. 

Soaking seeds over-

night will speed up 

the germination   

process or just 

simply buy starts.  

Parsley grows beautifully if it is cut back, 

snipping the outer leaves first. 

Generally speaking, there are no parasite 

pests and diseases that affect it in the 

Northwest, however, crown rot and root rust 

have been sporadically reported.   

Some people use parsley as a border plant.  

Its leaves can be used as a contrast to 

spiked-silhouetted plants.  It does attract 

some beneficial insects and is notorious for 

being the host plant of the black swallow-

tail larvae. 

So next time you see that curly garnish on 

your plate, you may think twice about  

pushing it off to the side. 

P arsley is a member of the carrot family, 

is  native to the eastern Mediterranean 

and parts of western Asia. Greeks believed 

Hercules chose parsley for his garlands and 

thus it was  woven into crowns for the early 

Olympians.  Warriors would feed it to their 

horses, believing it would help them run 

faster. Greek poets referred to it regarding 

wedding feasts and it became used to sub-

due the odor of onions and garlic. Some say 

they wore it on their heads to absorb the   

after-effects of drinking wine. In other Greek   

legends, parsley was associated with death. 

One Greek hero, Archemorus, was eaten by 

snakes and where his blood was spilled, pars-

ley sprang up.  

Parsley generally is 

known as a biennial. 

The first year it forms 

a rosette of deep 

green leaves about 

12” to 18” tall.  The 

second year a 

branched seed stack   appears about 3’ tall 

topped with umbels of small greenish-yellow 

flowers.  Once gone to seed, the leaves    

become bitter tasting.  The two most popu-

lar types include “curled” (Petroselinum cris-

pumvar. crispum) and “Italian” (P. crispum  

var. neapolitanum). The curled type is a tightly   

ruffle-like species used chiefly as a garnish 

while the Italian type is often more pungent 

and used in cooking. 

Black swallowtail larvae 

http://extension.oregonstate.edu/gardening/

start-herb-garden-your-kitchen-windowsill-fall 

http://www.ces.ncsu.edu/depts/

hort/hil/pdf/hil-8110.pdf 

www.facebook.com/extensionmastergardener 

http://www.ksre.ksu.edu/

ksherbs/welcome.asp 

All red and blue print are active links to either a particular 
website or email. Click on any one to access the website. 

mailto:gardenerspennewsletter@gmail.com?subject=Picture%20Caption
http://pnwhandbooks.org/plantdisease/coriandrum-spp-coriander-cilantro-parsley-root-rot
http://extension.oregonstate.edu/gardening/start-herb-garden-your-kitchen-windowsill-fall
http://extension.oregonstate.edu/gardening/start-herb-garden-your-kitchen-windowsill-fall
http://www.facebook.com/extensionmastergardener
http://www.ksre.ksu.edu/ksherbs/welcome.asp
http://www.ksre.ksu.edu/ksherbs/welcome.asp


 

2014 OMGA  
Meetings: 

 

Executive Committee 
  

February 1st   -   1st Qtr. 
Hosted by Clackamas Co. 
 

May 3rd     -   2nd Qtr. 
Hosted by  Marion County 
 

Mini-College     -   3rd Qtr. 
Hosted by Benton County  
 

October 4th    -   4th  Qtr.      
Hosted by  Yamhill County 
 

Board of Directors 
 

March 1st     -   1st  Qtr. 
Hosted by  Multnomah Co. 
 

June 7th         -   2nd Qtr. 
Hosted by Marion County 
 

MiniCollege     -   3rd Qtr. 
Hosted by Linn-Benton Co. 
 

Nov. 1st         -   4th  Qtr.      
Hosted by Douglas County 

13 The Gardener’s Pen 

 1st Quarterly OMGA  
Board of Directors Meeting 

If anyone has a question 
regarding OMGA, go to the 

bottom of our OMGA    
website home page.     
The addresses are:   

 

OMGA.info@gmail.com  
or  

omgainfo@oregonmasters.org  
  

You will then receive a   
response from your inquiry. 

The first quarter Board of Directors (BOD) meeting was 
hosted by Multnomah County Master Gardeners in SE 
Portland on a beautiful blustery March Saturday. Twenty
-five county representatives from eighteen chapters   
attended as well as a good number of other members 
and guests.  
 

A tripod with a flip chart was made available at the 
BOD for member representatives to pose questions and/
or hot topics for comments at the meeting or follow up 
at a later date.  
 

Questions posed were: 
 

  Any other chapters having trouble with retention?  
 

  A corollary to question one is how to keep     
 members active and engaged? 

 

  What has been your members’ reaction(s) to the 
 new forms for the programs? 

 

  Which chapters still sell aprons? 
 

  Good ideas are needed for outreach and marketing       
of MG programs. 

 

The tripod will be set up at each 2014 BOD meeting to 
facilitate networking among the members during breaks 
and lunch on the key topics listed by attendees. 
 

Katherine Johnson confirmed OMGA is sponsoring two 
(2) $1000 scholarships for graduate students at OSU in 
2014. She is also doing a cost/benefit analysis on  
insuring hardware (computers, projectors, speaker sys-
tems) used by the Executive Committee to do OMGA 
business. She will present the analysis to the BOD later 
this year for their consideration. 
 

Mini-College 2014 is on track and is being held at the 
LaSells Stewart Center at OSU in Corvallis on the week-
end of July 12th-13th. Hopefully a weekend event will  
enable more of the general public to attend. There will 
hands-on workshops and diverse classes. 
 

OMGA BoD voted to provide general support to the     
International Master Gardener Conference in 2017. 
The details of that support will be determined and      
approved (as needed) at a later date. Gail Langellotto-
Rhodaback, the state program leader, continues to    
update her committee and OMGA on progress. 

Are you on Facebook: Become a fan  
of the  OSU Master Gardener Program 

http://tinyurl.com/ya3j9la 

mailto:OMGA.info@gmail.com
mailto:omgainfo@oregonmasters.org
http://tinyurl.com/ya3j9la
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4 letters 

DILL        SAGE 

MINT 
 

5 letters 

BASIL      THYME 

CLOVE 
 

 

 

6 letters 

BORAGE      CHIVES 

NUTMEG      SALVIA 

STEVIA        YARROW 
 

7 letters 

CHERVIL     CHICORY 
 

8 letters 

LAVENDER 

MARJORAM 

TARRAGON 
 

11 letters 

ENGLISH MACE 

SALAD BURNET 
 

12 letters 

LEMON VERBENA 

WINTER SAVORY 

                           

                           

                        

                                    

                        

                            

       C                        

     H                      

       E                         

     R                         

     V                      

    I                     

       L                           

http://ucanr.edu/sites/scmg/Plant_of_the_Month/March_2007-Borage/ 

http://www.ksre.ksu.edu/ksherbs/borage.htm 

Borage (Borago officinalis), also known as a starflower, is an annual herb. It is native to the 
Mediterranean region and has naturalized in many other locales.  It grows to a height of 2.0
–3.3 ft., and is bristly or hairy all over the stems and leaves; the leaves are alternate, simple, 
and 2.0–5.9 in. long.  Flowers are most often blue in color, although pink flowers are some-
times observed.  Traditionally borage was cultivated for culinary and medicinal uses,       
although today commercial cultivation is mainly as an oilseed.  Borage is used as either a 
fresh vegetable or a dried herb. As a fresh vegetable, borage, with a cucumber-like taste, is 
often used in salads or as a garnish.                             Source: http://en.wikipedia.org/wiki/Borage 

For more info:  

http://ucanr.edu/sites/scmg/Plant_of_the_Month/March_2007-Borage/
http://www.ksre.ksu.edu/ksherbs/borage.htm
http://en.wikipedia.org/wiki/Borage
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Douglas County’s Annual  
Plant Sale  

Saturday, May 3rd 
9:00 AM - 4:00 PM  

Douglas County Fairgrounds 

Lincoln County Spring  
Plant Sale 

Saturday, May 31st 
9:00 AM - 2:00 PM 
Newport Armory 

Benton County Annual Plant 
Sale 

Saturday, May 3rd  
9:00 AM - 2:00 PM 

Benton County Fairgrounds 

Yamhill County Annual 
Plant Sale 

Saturday, April 26th 
9:00 AM to 3:00 PM 

Yamhill County Fairgrounds  
in McMinnville 

Wasco County Annual 
Plant Sale 

Saturday, May 10th  
at the Dalles City Park  

Marion County Annual 
Plant Sale 

May 2nd - 4th at  
Demonstration Garden 

Polk County Annual  
Plant Sale 

Saturday, May 9th - 10th  

Columbia County Annual Plant 
Sale 9:00 AM - 3:00 PM 

Saturday, April 26th  
St. Helens High School 

34 varieties of tomatoes  
and 30 vendors 

McMinnville Garden Club 
14th Annual Garden  

Tour and Fair 
Sunday, June 22  

9:00 AM - 4:00 PM 
http://www.mcminnvillegardenclub.org/  

50 vendors - local garden tours 

Clackamas County 
30th Annual Spring Garden Fair 

May 3rd - 4th  
9:00 AM - 4:00 PM 

Clackamas County Event Center, Canby 
www.SpringGardenFair.org 

Clatsop County Annual  
Spring into Gardening Show 

 8:30 AM - 4:00 PM 
Saturday, April 12th  

Clatsop County Fairgrounds 
Speakers Gail Langellotto and Thom 

Trusewicz on “Bees” 
Plant Sale, Vendors and more! 

Info: 503-325-8573 or visit  
http://extension.oregonstate.edu/clatsop/sites/

default/files/2014sgs_0.pdf 

All red and blue print are active links to either a particular 
website or email. Click on any one to access the website. 

http://www.mcminnvillegardenclub.org/
http://www.SpringGardenFair.org
http://extension.oregonstate.edu/clatsop/sites/default/files/2014sgs_0.pdf
http://extension.oregonstate.edu/clatsop/sites/default/files/2014sgs_0.pdf


"Oregon State University Extension Service offers educational 
programs, activities, and materials without discrimination 
based on age, color, disability, gender identity  or expression, 
genetic information, marital status, national origin, race, 
religion, sex, sexual orientation, or veteran’s status. Oregon 
State University Extension Service is an Equal Opportunity Employer." 

We are on the web:   www.oregonmastergardeners.org 

The Gardener’s Pen Newsletter  

is published three times per year:  

April, September and December  

by the Oregon Master  

Gardener Association.   

The deadline for the Sept. 2014 issue is:  

August 1, 2014.   

Theme:  Garden Safety 

Please send your articles and photos to: 

Marcia Sherry, Managing Editor  
 

 GardenersPenNewsletter@gmail.com 

President:        Jim Liskey 

President Elect:       Alan Cook 

1st Vice President:       Mary Mellard 

2nd Vice President:     Lynn Trimpe 

3rd Vice President:      Jo Ann Bones 

Secretary:          Judy Zettergren 

Treasurer:          Katherine Johnson 

Past President:     Marilyn Scheffler 

Database/Webmaster: Larry Byrum 

Historian:        Marcia Sherry 

Newsletter Editor:       Marcia Sherry 

Statewide Coordinator of Oregon 
Master Gardener Program:                                 
           Gail Langellotto 

2014 OMGA  
Execut i ve  Commi ttee  

From “It’s Thyme to Try Herbs” at:      

http://clark.wsu.edu/volunteer/mg/

gm_tips/Herbs.html 

Garden Mastery Tips 
WSU Master Gardeners  

of Clark County, WA 

Q: How can I keep cut tulips from 
flopping over the vase? They were 
perfect, then I changed the water in 
the vase and even before I could get 
them back into the vase they were all 
wiggly! 
 

A: Good observation! I suspect that many 
of us have seen that happen, but few of us 
wonder why it does. Unlike most flowers, 
tulip stems keep growing in the vase -- 
sometimes as much as an inch or more 
after being clipped. As the growing stem 
responds to sunlight and gravity, it bends, 
twists, and weaves. This “dance” can actu-
ally be recorded on stop-action film. To 
keep your tulips from flopping, you can try 
cutting them very 
short. TRY THIS: make an 
experiment! Cut and meas-
ure a few tulips then put 
into a vase. Periodically 
measure the length of the 
tulip stems. Also watch to 
see what happens as the 
light hits the tulips from 
different angles. 

THE KITCHEN 
HERB GARDEN 
 Basil 
 Bay Laurel 
 Chives 
 Coriander 
 Dill 
 Lemon Grass 
 Marjoram 
 Oregano 
 Parsley  
 Rosemary 
 Sage 
 Summer Savory 
 Tarragon 
 Thyme 

HERBS FOR 
CONTAINER 
GARDENS 
 Basil 
 Chives 
 Coriander 
 Lavender 
 Lemon Balm 
 Marjoram 
 Mint 
 Parsley 
 Rosemary 
 Sage 
 Tarragon 
 Thyme 

HERBES 
de PROVENCE 
GARDEN 
 Basil 
 Fennel 
 Lavender 
 Marjoram 
 Oregano 
 Rosemary 
 Sage 
 Summer Savory 
 Thyme 

From “Tulip Test Garden Journey North” website; http://

www.learner.org/jnorth/tm/tulips/ExpertAnswer06.html 

Visit website below 

for a great article! 

OMGA 

http://oregonmastergardeners.org/
mailto:GardenersPenNewsletter@gmail.com?subject=newsletter%20articles
http://clark.wsu.edu/volunteer/mg/gm_tips/Herbs.html
http://clark.wsu.edu/volunteer/mg/gm_tips/Herbs.html
http://www.learner.org/jnorth/tm/tulips/ExpertAnswer06.html
http://www.learner.org/jnorth/tm/tulips/ExpertAnswer06.html

