
The Garden Spade  

Fall 2009 

Volume 3, Issue 3 

RCE Report 2 

Executive Committee 

Report 

3 

Heard on the Helpline 4 

The Bookshelf 4 

Recipes From the Garden 5 

The Greenhouse 5 

Around the Web 6 

Elijahõs Promise Hosts Farm 

to Table 

6 

Anniversary Garden 

Benches 

6 

EARTH Center Herb 
Garden 

7 

MG Picnic 7 

Elijahõs Promise Connection 7 

Sightings 8 

A Visiting Master Gardener 8 

Happenings 9 

The Garden Frog 9 

 MG Fall Conference 10 

Undesirables 10 

HT ProjectñMGõs in  

Service to US Veterans 

11 

Inside this issue: 

Water in Our Rain Barrels  

2009 Workshops 

by April Lippet-Faczak  

July 2009 launched the first of a series of 
Rain Barrel Workshops at the EARTH 
Center for the public. In October, there 
was a "Train the Trainer" program which 
detailed how to present this workshop to 
the public. Michele Bakacs, County Envi-
ronmental and Resource Management 
Agent, presented a wonderful slide show 
about water conservation and demon-
strated how to construct a rain barrel. 
Several Master Gardeners and Interns 
helped drill and caulk. Supplies, tools, 
safety, care of the rain barrel and how to 
install it at home were also discussed. 
 
We learned how to incorporate sustain-
able living into our lives by conserving 
water, reducing rain water runoff and 
controlling water pollution. Other ways to 
achieve these goals are to plant trees and 
rain gardens, install porous pavers as well 
as redirecting our downspouts away from 
the driveway or street. Inside our homes, 
we can use Water Sense toilets and 
shower heads, energy efficient dishwash-
ers and washing machines and faucet aera-
tors. In the garden we can employ low 
flow garden hoses, mulch and use native 
plants. 
 
One rain barrel can save about 1300 gal-
lons in peak summer months! The benefit 
of using rain water is being able to water 
your landscape during a drought. Money 
can be saved on our water bill by using 
rain water to wash the dog, refill bird-
baths, rinse off muddy feet, wash the car 
and to use in toilet tanks when the well 
pump isn't working. It is recommended to 
have the water tested before using it to 
water a vegetable garden and rainwater is 
never to be used for human or animal 
consumption. 

 
I have three different rain barrels at home. 
The one I made is my favorite. I also use 
my rain water to make worm casting com-
post tea. Using and caring for my rain 
barrels are now an important part of my 
gardening routine. I like how I can actu-
ally see the accumulated rain water and 
know that I am helping the environment. 
It's cool to reduce the water runoff, reuse 
the food grade barrel and recycle the wa-
ter. 
 
Information about water conservation is 
on http://water.rutgers.edu. More Build 
A Rain Barrel workshops are scheduled 
for the spring. We look forward to seeing 
you there! 

Master Gardener Jan Carrato  
beautifully decorated her rain barrel 

with birdhouses. 

http://water.rutgers.edu
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RCE Report  
 by Bill Hlubik - CEDH, County Agricultural Agent 
and Rich Weidman - Agricultural Program Associate 

It has been a very busy growing season 
with programs, tours, meetings, projects 
and activities.  We have worked with 
other county departments, state agencies 
and local organizations to train individuals 
on relevant issues to the county and state.  
Examples include School IPM training for 
principals, superintendents, and facilities 
maintenance employees; Asian Long-
horned Beetle awareness and identifica-
tion; and proper management of water 
and pesticide use.  The County Division 
of Solid Waste Management continues to 
support our educational programs such as 
the Master Gardener Environmental and 
Community Stewardship program, com-
posting and water conservation work-
shops, and the EcoVentures program.      

 

There are new and ongoing research pro-
jects and garden demonstrations at the 
EARTH Center facility.   Strawberry vari-
ety trials have been expanded and include 
about a half dozen varieties that show 
promise for local markets and backyard 
gardens.   Some of the strawberries will be 
in their second year of production and we 
are looking at plant health, flavor, size, 
color, firmness, and production.  Alterna-
tive energy projects currently include solar 
and bioenergy crops for on-site heat and 
electrical needs of the building and future 
greenhouse.  The switchgrass project will 
focus on variety selection, harvesting 
practices and energy consumption 
through the whole process. Switchgrass is 
a native grass can be grown on marginal 
land and provides an alternative for un-
managed open space acquisitions within 
the county.  Additional studies are under-
way to examine and compare other crops 
or crop rotations to measure biomass 
production for future fuel alternatives.  . 

 

The butterfly house erected by the Master 
Gardeners was an enormous success this 
year.  Adults and children enjoyed the 
butterfly attractant plants (annuals and 
perennials), the butterfly bench from 
Susan Herzig, and of course butterflies 
(primarily monarch and painted lady).  

This was a must see stop during our 
scheduled tours during the summer in-
cluding the Garden Field Day at the end 
of August.  Thanks to everyone who had 
a part in this project.   

 

We want to congratulate everyone again 
who received awards and recognition at 
our Annual Master Gardener Graduation 
and Awards Celebration in June and the 
State Master Gardener Conference in 
October.   The 2009 Middlesex County 
recipients of the òAward for Excellenceó 
at the State MG Conference were Pat 
Bara and JimYeager.  This was the 25th of 
the Master Gardener Program in New 
Jersey and attendees of the conference 
received 25 year pins.  Also, Middlesex 
County Master Gardeners, in remem-
brance of this significant year plateau, 
donated concrete benches to the EARTH 
Center.  They were placed near the vege-
table and herb demonstration gardens, 
wildflower path and rain garden.   

   

The 2009/2010 Master Gardener pro-
gram, both day and evening, is well under-
way with over 40 students enrolled.  The 
programs are held Thursday evenings 
from 6:30 ð 9:30 PM and Friday mornings 
from 9:30AM ð 12:30 PM.   Middlesex 
County program requirements include 
core curriculum classes, 60 hours of vol-
unteer service, and mandatory hands-on 
learning activities during the spring and 
summer.  Pat Evans has done a tremen-
dous job with both Master Gardener 
classes.  Anyone interested in the program 
should contact our office (732-398-5262) 
and submit an application with day/
evening preference.  We will place them 
on the list for the 2010/2011 classes.  
Applications may also be found on the 
Rutgers Cooperative Extension web site. 

 

Master Gardener and Extension volun-
teers are essential to the growth and suc-
cess of current and new program, projects 
and activities.  We continue to garner your 
support to insure that Middlesex County 

residents have access to the latest research 
and information that will help them re-
solve problems related to horticulture and 
the environment.  Thank you for your 
time and support of Extension programs, 
and we wish you a healthy and happy holi-
day season.   HAPPY GARDENING! 

MG FUNDRAISING  

By Phyllis Fredrick 

 

The proceeds from the sales of our Mas-
ter Gardener logo items go to support 
the charitable work of the Middlesex 
County Master Gardeners. 

 

Each purchase of the reusable shopping 
bags does good and looks good. They 
are bright green with the Master Gar-
dener logo printed in black. Unlike most 
reusable bags, these bags are proudly 
made in the US of 100% recycled plastic 
bottles. The bags are $9 each.  

 

Our Master Gardener kneeling pads are 
bright blue with a white Master Gar-
dener logo. Buy one for yourself or cre-
ate a nice gift for any gardener when 
used to fill a garden-themed package. It 
also makes a nice stocking stuffer. The 
kneeling pads are $5 each. 



Executive Committee Report by Debbie Henry 

Are You on the MG Email 

List? 

This ensures that you get timely updates 

regarding Master Gardener activities, 

information on volunteer opportunities, 

as well as various state-wide updates. 

 

If you are currently a Middlesex County 

Master Gardener and would like to be 

included, just email the Communications 

Committee at:  

nancybruneau@gmail.com with your 

email address and request to be put on 

the list.  Itõs as easy as that! 
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Master Gardener Quiz 
What Type of Master Gardener Are You? 
 
Do you start seeds, water, transplant, wa-
ter some more and, in general, care for 
the plants to be sold at the MG plant 
sales? 

Do you help with the Rutgers Day Plant 
Sale and/or the EARTH Center Plant 
Sale by putting together the plant sale 
books, setting up tables, hauling plants, 
answering questions, cashiering and sale 
cleanup? 

Do you work on the helpline, giving 
sound horticultural advice? 

Do you work at the Q&A table at the 
EARTH Center Earth Day, State MG 
Open House, for the public Open House 
or at the Middlesex County Fair, Rutgers 
Gardens Open House, Home Gardeners 
School or Von Thunõs Fall Festival? 

Do you plan events that other Master 
Gardeners can participate in to earn edu-
cational or volunteer hours? 

Do you attend educational credit work-
shops or talks and use the information 
you learned to teach the public? 

Do you find out what the MGs in other 
counties are doing and work to incorpo-
rate the ideas into our programs? 

Do you work in EARTH Center gardens, 
doing planning, prepping, planting, weed-
ing, harvesting and winter cleanup? 

Do you work in the EARTH Center gar-
dens or demonstration areas, mentoring 
new students? 

Do you work in any of the EARTH Cen-
terõs demonstration areas to keep the 
area presentable and demonstrating good 
horticultural techniques, such as in the 
compost area, rain garden, sign gardens, 
container gardens, Native Plant garden, 
Wild Flower areas, Mill Pond Park trail, 
bee hives, butterfly house, turf grass study 
area, pond area or trees and shrubs for the 
home landscape? 

Do you give talks to the public, provid-
ing sound horticultural advice and includ-
ing information about the Master Gar-
dener program? 

 

Do you help with communications be-
tween Master Gardeners through the 
newsletter publishing, calendar publishing 
or email distribution? 

Do you help to bring Master Gardeners 
together for social or educational 
events by planning, suggesting speakers, 
providing food or helping with set-up and 
clean-up? 

Do you organize and maintain the books 
and factsheets that are available to all 
Master Gardeners and are used for refer-
ence on the helpline? 

Do you collect, place and receive orders 
for MG logo apparel to help us look our 
best at work or play? 

Do you work on any of the ôbehind the 
scenesõ tasks that help to make our Mas-
ter Gardener program run smoothly, such 
as compiling volunteer hours, totaling 
helpline statistics, taking minutes at meet-
ings? 

Do you come up with fundraising ideas, 
purchase or prepare items to sell, set up 
sales venues and sell the items? 

Do you give tours of the EARTH Center 
or particular areas of the EARTH Center, 
giving sound horticultural and environ-
mental advice? 

Do you submit your MG hours? 

So, what type of Master Gardener are 
you?  I think you are a great one! This is 
not based on how many YES answers you 
gave, but on the fact that people join the 
Master Gardener program to learn more 
about horticulture, and because they have 
a willingness to share that knowledge with 
others. My goal in writing this executive 
report in a fun format was to draw your 
attention to opportunities in our Master 
Gardener program that you might not 
have been aware of. All of the activities in 
this ôquizõ are ways for you to get addi-
tional benefit from and to contribute to 
the MG program. The program can only 
be as good as the Master Gardeners who 
participate in it. So, I hope you will give 
some thought to becoming involved in 
some Master Gardener activities that you 
have not tried yet. See you in the gardens! 

 

IN MEMORIUM  

 

Jerry Finn 

Barbara Krutzel 

Susan Stolfus 

 

 

We miss you in the 
gardens 



The Bookshelf   by Kathy Krug 

Heard on the Helpline by Debbie Henry 
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What kind of training do we have for working on the helpline? I 
guess you could call it ôon the job trainingõ. When you join the 
helpline, you are assigned to 3 or 4 sessions, working with differ-
ent teams. This gives you a chance to see how different teams 
work together and the variety of reference materials that can be 
used. This also gives you the chance to learn by doing or, if you 
are hesitant to take that first phone call, learn by observing others 
do, until you feel more confident. 

 

Itõs been a while since I recognized all of the individuals who have 
worked many productive hours on the helpline. Thank you to the 
following MGs for the hours they contributed this year on the 
helpline: 

Jerri Barclay 

Nancy Bruneau 

Claire Butkus 

Steve Carter 

Radha Dayanidhi 

Kathy Dopart 

Albert Epstein 

Pat Evans 

Larry Haas 

Carol Hamlin 

Janice Hazaldine 

Debbie Henry 

Barbara Howard 

April Lippet-Faczak 

Dorothy Maciorowski 

Jill Magnacca 

Dorothy Martin 

Teresa Maltz 

Evelyn Millard 

Max Nimeck 

Connie Orban 

Phyllis Pappas 

Jeff Peck 

Lisa Quartararo 

Janice Ralph 

Camille Randello 

Rachel Roat 

Shyamala Sharma 

Mary Schipmann 

Maryann Sisco 

Cynthia Triolo 

 

If you are interested in doing your own ôon the job trainingõ on 
the helpline, contact me at dmhenry26@yahoo.com. 

 

up now and again for information or in-
spiration, few to none would merit the 
display more than The Magic of Herbs 
(ISBN 0-8317-5794-9). 

 

Forty herbs are treated with great histori-
cal and cultural care in this hardcover 
book. Among them are the common ones 
like parsley, sage, rosemary and thyme, 
and, of course, lavender.  But also in-
cluded are angelica, feverfew, hyssop, 
parslane, sorrel, and tansyñless common 
herbs home gardeners may grow without 
knowing how to utilize.  For each herb, 
thereõs a large, glossy page of plant de-
scription and exquisite identifying photos, 
followed by one or more food or drink 

recipes or decorative live or dried plant 
projects.  This reviewer has tried many of 
the recipes, including basil costini, old-
fashioned balm lemonade, and pot-
roasted chicken with garlicñand found 
them to be unfussy yet special, in a word, 
faultless. 

 

In addition to writing, author Jane 
Newdick spent much of her time working 
in her great English countryside garden 
when the book was published in 1991.  
Also residing in England at the time was 
illustrator Di  Lewis, who used natural 
light where possible to be sure the herbs 
were presented enchantingly in photogra-
phy as well as print.  

If ever a book deserved to be left on a 
table by a sofa or armchair, to be picked 



Recipes From the Garden 
by Caren White 

The Greenhouse   

  By Shyamala Sharma & Renu Jagasia 
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Edible Bottle Gourd/Calabassa- long  
Lagenaria siceraria 'Basic/Dudhi'  

Family:   Cucurbitaceae (koo-ker-bih-
TAY-see-ee)  
Genus:  Lagenaria (lag-en-AR-ee-uh)  
Species:  siceraria (sy-ker-AR-ee-uh)  
Cultivar:  Basic/Dudhi/Lowki/Kadu, 
Calabasa gourd, Bottle gourd 

Place of Origin: India 

In the summer as you entered the vegeta-
ble garden at the EARTH center, you 
would have noticed an entire fence on the 
left taken over by this light green Asian 
variety of bottle gourd.  This year we had 
9 plants and harvested about 25-30 gourds 
ranging from 2õ to 4õand let some reseed 
for next year. (See Photo) 

Propagation & Soil: This is an open 
pollinating variety, seeds are easy to ger-
minate, sow 2 cm deep outside in a warm 
sunny place after all danger of frost is 
gone; provide plenty of sunshine, water 
and space.   The Gourds thrive well under 
hot to moderately warm and humid cli-
mate, and adapt to variety of soil as long 
as there is good drainage. 

Description: The bottle Gourds are 
mostly prostrate or climbing herbaceous 
annual, commonly have 5 angles stems 
and coiled tendrils.  It grows well sup-
ported on a trellis or fence. The flowers 
are white and bloom from July to August 
and light green cylindrical fruit occurs in 

60-70 days. The fresh fruit has a light 
green smooth skin and a white flesh. 

Uses:  This is a common plant in the 
Indian and Asian community. A delicious 
vegetable that has many uses, its delicate 
flavor adds greatly to hot curries, stir fries, 
deserts as well as cooling yogurt dishes 
and it retains its texture and does not get 
mushy when cooked.  The vegetable has a 
very light fresh taste that can pick up the 
taste of everything around it when cook-
ing.  

Health: It has a good source of iron, cal-
cium, phosphorus and vitamin B. Sugar 
content is 6%. Young shoots and leaves 
are used for medicinal purposes. 
 
Bottle gourd is a vine grown for its fruit, 
which can either be harvested young and 
used as a vegetable or harvested mature, 
dried, and used as a bottle, utensil, or 
pipe. For this reason, one of the calabash 
subspecies is known as the bottle gourd.  

Hereõs a great way to use the herbs that 

we have been growing in our gardens.  I 

made this for Thanksgiving, but it would 

work well with any Fall/Winter meal. 

 

Herbed Mashed Potatoes 

Martha Stewart Living  

September/October 1991 

 

6 large white potatoes, peeled and cut into 

medium chunks 

Pinch of salt 

1 cup heavy cream or milk 

1 tablespoon each of chopped fresh sage, 

rosemary, and thyme 

4 tablespoons (1/2 stick) unsalted butter, 

cut into pieces 

1 tablespoon chopped fresh parsley 

Freshly ground pepper to taste 

 

Put potato chunks in a large saucepan 

over high heat and cover with cold water.  

Add salt and bring to a boil.  Lower heat 

and simmer until potatoes are tender, 

about 20 minutes. 

In a small saucepan over medium heat, 

combine cream and all the herbs except 

parsley and bring to a simmer.  Turn off 

heat and cover, allowing herbs to infuse 

for 15 minutes. 

Drain potatoes well and pass through a 

food mill (or use a masher).  Add butter 

and gradually stir in cream until potatoes 

have the desired consistency (you may not 

use all the cream). 

Stir in parsley, season with additional salt 

and pepper, and seve immediately.  

http://davesgarden.com/guides/pf/b/Cucurbitaceae
http://davesgarden.com/guides/pf/b/Cucurbitaceae/Lagenaria
http://davesgarden.com/guides/pf/b/Cucurbitaceae/Lagenaria/siceraria


Around the Web  
by Kathy Krug 
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In recognition of the 25th year of the Master Gardener 
Program in New Jersey, the Middlesex County Master 
Gardeners donated concrete benches to the EARTH 
Center.  Looking for a place to sit after all of your hard 
work in the gardens? You will find the benches in the 
vegetable and herb demonstration gardens, on the wild-
flower path and near the rain garden. 

www.scotts.com 

This commercial site is recommended for its professional quality 
and the expansiveness of information on typical topics of interest 
to gardeners.  The surprise is how much preventative, non-
commercial-product advice is given in the concise problem-
solving articlesñwith tips one might never have considered.  On 
keeping deer out of gardens, for example, learn that òDeer are 
terrific high-jumpers.  Theyõre just not great high-and-wide jump-
ers.  A fence thatõs four feet high is no obstacleñunless itõs also 
four feet wide.ó  More sophisticated Web users might enjoy the 
videos, forums, and blogs. 

 

Product marketing is low key in presentation.  Consider using this 
site as the first stop to a garden center where you might have been 
heading anyway.  Youõll find out what products contain and 
whether theyõre suited to your particular need.  Click on connect to 
access the help center by e-mail or telephone.  If an herbicide or 
pesticide is suggested, donõt forget to check with the Rutgers rec-
ommended list before making a purchase. 

 

Elijahõs Promise Hosts Farm to Table  

At the EARTH Center 
By David T. Smela  

On Tuesday, July 21 at 6:30 PM, Elijahõs Promise Culinary School 
hosted their Farm to Table event at the EARTH Center. The fo-
cus of this summerõs program was Ice Cream. 
Entitled: Ice Cream and other Sweet & Savory Frozen Delights, atten-
dance at the program was healthy, with about 40 people.  

 
After a tour of the Master Gardeners Vegetable Garden and the 
Circle of Thyme Herb Garden, participants got out of the summer 
evening drizzle and were seated in the conference room for a tast-
ing session of dessert flavors not likely to be experienced at your 
average dinner party.  
 
Elijahõs Promise Chef and Master Gardener Abby Hoffman along 
with her colleagues provided a delightful evening of sweet, frozen 
treats. Delicious gourmet desserts were featured using herbs from 
our gardens as well as some more exotic flavors.  
 
Some of the creations served that evening included: 
 
Caprese Salad with Lemon Basil Sherbet.  
Plum Tomato & Pineapple Ice Cream.  
 

Peach Ice Cream with Tarragon syrup  
  (featuring Giamarese Farm peaches)  
Wild Blueberry Sorbet. 
 
The object of the Farm to Table series is to promote the value of 
purchasing locally grown produce, reducing pollution created by 
shipping food long distances. 
 
 Elijahõs Promise Chefs explained to their guests how to get value 
and enjoyment out of seasonal crops and that buying Jersey Fresh 
produce also encourages growers to continue farming and pre-
serving open space, rather than selling acreage to developers. 
  
This was the third time Elijahõs Promise had a Farm to Table 
event at our location.   
 
The Event was even featured in an article in the Sentinel.  

The EARTH Center is very fortunate to have a relationship with 
this local grass roots organization. Donõt miss the next Elijahõs 
Promise event. See www.elijahspromise.net 

http://www.scotts.com/
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Elijahõs Promise Connection 
By Barbara Howard 

Elijahõs Promise Soup Kitchen in New Brunswick was a grateful 
recipient of produce grown by Pat Evans, her class and other 
volunteers in the Master Gardener veggie patch this summer.  For 
several weeks a variety of produce, including tomatoes, peppers, 
onions, zucchini and herbs were harvested and donated to the 
Soup Kitchen to provide tasty, healthy and nutritious meals. Aver-
ages of 120 meals are served daily at lunch and dinner, (one meal 
on weekends), so the produce was much appreciated.  

 

Concerned about high blood pressure, diabetes and obesity, the 
staff tries to plan and serve healthy meals with fresh produce and 
fresh fruit whenever possible and was very happy to have all the 
local, fresh picked produce from the Master Gardener plot. Inci-
dentally, MGõs will be glad to know that all waste at the Soup 
Kitchen is composted. 

 

Master Gardener, Barbara Howard, who often works at Elijahõs 
Promise, said that the produce enhanced a variety of meals and 
contributed quality tastes to the salads, stews, sauces etc. served 
daily to appreciative guests. 

Master Gardeners' Picnic 

By Claire Butkus, Hospitality Chair 

  

On September 20th, after a brief business meeting, Master Gar-
deners and relatives and guests gathered on the patio of the 
EARTH Center for a Picnic.  Our Picnic was attended by about 
thirty people who came with their "Pot Luck" offerings.  The 
food, of course, was very interesting and most delicious.  Dessert 
was fabulous and ranged from creamy-peachy pie to those typical, 
easy to eat, chocolate brownies.  Master Gardener's escorted 
guests to tours of our Vegetable and Herb Gardens and our fabu-
lous Butterfly House.  This was followed by our "plant swap" 
which provided some of us with some great plant species.  

 

Must say-- a good time was had by all.   And, by the way, the case 
of the missing rose has been solved. 

EARTH Center Herb Garden 2009 
By Mary Schipmann 

Come along with me ð under the sea, to an octopuses garden 
(from a 1964 Beatles hit) and THINK PINK (Breast Cancer 
Awareness) were just two of the thirteen themes that were pre-
sented in the Garden of Thyme herb beds this year.   
 
Each year, under the direction of Donna Pemberton, Master Gar-
deners and Interns choose one of the new themes to design a bed 
of herbs and flowers. The volunteers plant their bed and monitor 
it from start to fruition, including fall cleanup and preparing the 
bed for the nextõs years planting. 
 
The Circle of Thyme Herb Garden, with so imaginative themes 
and careful tending, brings many smiles and surprises to visitors, 
making it a very popular attraction at the EARTH Center. 
 

This yearõs themes and gardeners included: 

C.   Think Pink  

          Patricia Bara / Michael Wolenter  

M1. Lets Face It- Herbs to Uncrinkle the Wrinkles  

          Elena Starta    

M2. Mardi Gras- Louisiana Style 

          Deborah Ford / Judy Walczak  

M3. Splish, Splash- Herbs for Taking a Bath   

          Steve Carter / Judy Wagner   

M4. In An Octopusõs Garden  

         Mary Schipmann / Margie Vogel  

O1. The Orient Express - Lets Talk Turkey  

        Al Epstein / Jay Scott  

O2. The Green Scene   

        John Lenard 

O3. Great Caesarõs Ghost -  

            These Herbs All Lead to Rome  

         Roberta Kressel / Chris Piech 

O4. Cocktails at 6 - Herbs in That Drink?   

        Patrice Cronin / Jean Harley  

O5. As American As Apple Pie   

        Jerri Barclay / Denis Massey   

O6. Bad to the Bone  

        Susan Herzig  

07. Brother Cadfael   

        An Earlier Detective Monk  

        Marianne Kaczmarsky   

O8. Stars, I Have Seen Them Fall   

        Susan Roberts / Martha Moncek 

Thanks everyone for another spectacular herb garden! 



SIGHTINGSñMGõs at Work & Play 
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1: Fifty gallon drums with a hole to accommodate 

a window screen to keep out debris and mosqui-

toes. 

 

2: Holes were drilled for the faucet and overflow 

adapter. 

 

3, 4 & 5: Master Gardener Jan Carrato shows 

how simple it was to install the faucet and tighten 

the overflow connector. 

A Visiting Master Gardener   By Debbie Henry 

In the past year, we have had a visiting Master Gardener in our 
midst. Suse Greenstone, a Penn State Master Gardener, has been 
performing out-of-state service hours through our Middlesex 
County RCE, while she is attending school at Rutgers University.  
Suse has been helping to run the Horticultural Therapy program, 
known as the Menlo Park Garden Club, at the VA Home in Edi-
son. The Garden Club project has allowed Suse to satisfy intern-
ship requirements as a Rutgers Horticultural Therapy student and 
to obtain professional certification through the AHTA to become 
an HTR. 
 
Suse would like to express her thanks to all of those involved in 
making her internship a success. 
Suse wrote: 
òMy sincere appreciation is extended to the New Jersey Veterans 
Memorial Home at Menlo Park and to the RCE in Middlesex 
County who provided me with the opportunity to take leadership 
in this Master Gardener service project.  This would not have 
been possible without the Master Gardeners who helped to facili-
tate the program - Joan Kenyon, Barbara Krutzel, Dorothy Mar-
tin, MaryAnne McMillan, Jeff Peck,  Theresa Maltz and Mary 
Ellen Roberts. As a group, they were able to provide instructional 
and hands-on learning assistance throughout the season.  To each 
one of them, I extend my sincere appreciation. 
 
In addition, I would especially like to recognize three Master Gar-
deners for performing special roles with the Garden Club project :    
MaryAnne McMillan, who assisted with providing introductional 
opportunites for Rutgers University and AHTA interns to partici-
pate with HT programming at Menlo Park; Joan Kenyon, who 

provided supplemental weekly plant care and maintenance sup-
port for Menlo Park Recreation Staff during the peak of the grow-
ing season with seedlings and transplants indoors during non-
Garden Club activity hours; and to Barbara Krutzel, who partici-
pated with the project , throughout the last challenging months of 
her life. 
 
During the course of the Garden Club project, Barbara Krutzel 
faithfully participated as she was able in person and/or through 
email.   As Barbaraõs ability to attend was reduced, she never 
missed checking in about the session to let us know that she could 
or could not attend--and if not, sheõd wish us well.  When Barbara 
was becoming more seriously ill, she volunteered to research  the 
summer annual plants that the Garden Club had decided to use in 
the patio planters.  As a result, she created  a Container Gardening 
fact sheet for the Garden Club participants to reference, which 
was a great resource and appreciated by all.  Barbara cared very 
much about the Veteran participants in the Garden Club.  She 
always demonstrated an appreciation for their participation and 
their knowledge, which was contagious.  Barbara cherished the 
Veteranõs wisdom and their expereinces about gardening and 
many other aspects of life--which would be discovered and dis-
cussed around the Arts and Crafts tables where the Menlo Park 
Garden Club would work with plants.ó 
 
I would like to express our thanks to Suse for running this pro-
ject, which was a great addition to our county programming and 
which gave our Master Gardeners a chance to work on this worth
-while project. 
 



Garden Frog really wants to jump into 
the (makeshift) rain barrel.  Having just 
read Krugõs Garden Safety for Frogs and Oth-
ers: A Cautionary Tale, though, heõs reluc-
tant.  Rightly so! 

HAPPENINGS   

By Kathy Dopart and Phyllis Pappas 

Garden Frog 
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EARTH Center Tour - State Wide MGõs:  On July 18th we held 
our annual tour at the EARTH Center for MGõs from other 
counties.  As usual our MGõs were on hand to offer information 
and help to our guests.  I was stationed at the butterfly house and 
everyone that we met was very impressed with our beautiful dis-
plays.  Our MGõs prepared wonderful refreshments for our visi-
tors. 

 

Evening Garden Party:  A lovely garden party on August 12th, 
hosted by Pat Scarano, Camille Randell, and Ann Coroselli, was a 
wonderful success.  Light refreshments were served.  Recognition 
was given to the MGõs for the donation of the newly installed 
benches for our 25th anniversary.  

 

EARTH Center Garden Field Day (Public):  On August 29th 
our gardens were open to the public.  It was well attended and the 
MGõs were there to give tours and information to the visitors. 

 

Orientation Sessions for the day and evening classes were 
held on September 11th and 12th. 

 

Free workshops at the EARTH Center:  Backyard composting 
Sept. 12th and Vermi-composting Oct. 7th.  

 

Garden Clean Up:  On Oct. 24th,40 of our MGõs came out to the 
EARTH Center, despite the threat of rain, and did a wonderful 
job cleaning up all the gardens. 

 

The Middlesex County Master Gardeners Horticultural 
Therapy commit tee has been very busy.  
This horticultural program uses seasonal flowers and leaves to 
stimulate the bodies and minds of residents of local group homes. 
Horticultural Therapy uses plants and gardens as a modality to 
promote an individual's mental, physical and intellectual well-
being.  These programs promote self-esteem, social interaction 
and mental stimulation.  And the residents have FUN!!!   MG's 
MaryAnne McMillan, a registered Horticultural Therapist, Martha 
Moncek, MG and volunteers, Glenn McMillan and Karen Meth-
ner have participated in the last few months in sessions that in-
cluded fall activities with dried flowers, putting the Patio garden 
to bed at the VA home and adding fall interest plantings of mums 
and kale at the VA home.  Martha donated gourds and scented 
pinecones for sensory stimulation.  Come join us at our next ses-
sions, we could use your help and at the same time you will find 
these sessions very rewarding!  Please contact MaryAnne 
McMillan, HTR for details at mcmam@ix.netcom.com     

 

MG SHIRT ORDERS:  For the well dressed Master Gardener! 
Orders will be placed each fall and spring from the Lands End 
Business Outfitters catalog. Occasionally there may be special 
offers during the year. Each item will be monogrammed on the 
left front chest with the MG Logo. Hats will have a smaller Logo 
on the front. For dark colors, the Logo writing will be in white; 
for light colors, in black. If you have any questions please contact 
Camille at 732-668-6046 or at Camiller123@aol.com. 

 

MARK YOUR 

 CALENDERS  

for the Master Gardeners Class Reunion on  

January 12, 2010. 

mailto:mcmam@ix.netcom.com
http://mailcenter3.comcast.net/wmc/v/wm/4925F083000092F400004EF92212059214CECDCE9C0E9F9F0E9F02?cmd=ComposeTo&adr=Camiller123%40aol%2Ecom&sid=c0


Undesirables  by Pat Scarano 
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Life is always full of surprises and so was the weather this past 
summer.  So much rain.  So many weeds.  So many different out-
comes than in the past. 

Last newsletter we talked about climate change and the impact it 
has on your gardens.  What happened in your yard? 

My love of gardening namely flowers came from my grand-
mother.  Her gardens were extensive and amazing. Her roses were 
magnificent, all from cuttings.  As a child I remember the colors, 
the smells and vegetables enough for all and then some. 

So when we purchased our home bare of plantings except for 
overgrown foundation plants I was ready to go.  But, there was a 
big problem, no money. 

Resourceful I looked for plants everywhere.  The first thing I dug 
up was ditch lilies (Hemerocallis fulva) and planted them in my 
yard.  That started my love of daylilies and has progressed so that 
I now fool around with hybridizing. 

So what do daylilies have to do with climate change?  Plenty.   

This year I noticed a big difference in the growth habit of my 
daylilies.   The large amount of rain and not much sun 
(Hemerocallis need 6 hours of sunlight a day) in the beginning of 

the season delayed their bloom.  Hermerocallis have different 
bloom times, early, mid and late. Because of the delay, they all 
bloomed at once, a beautiful display, but very short-lived. 

On the other hand, everything blooming at once made crossing 
very easy with many possibilities.  So much to choose from!  I had 
42 successful crosses with maximum seed count in almost each 
seed pod.  Very different from 2008 where I only had 17 success-
ful crosses with a much less amount of seed count. 

Now, what will germination be and what plants will live to the 
second year?  Daylily seeds have a 10% albino (no chlorophyll) 
count.  Will that percentage be higher or lower? And how many 
plants will bloom?  My crosses from 2007 did not bloom in 2009 
(daylilies germinate and grow foliage the first year and bloom the 
second).  Next year will surely be interesting. 

What happened in your yard?  Did you notice any small or big 
changes?  Email me at Psacarano2@aol.com and I will compile 
that data for the next newsletter.   

 Should be fun. 

Master Gardener Fall Conference: Celebrating 25 years! 
By Kathy Dopart 

October 3, 2009 was the date of this yearõs fall Master Gardener 
Conference which was held at Douglass College because the con-
ference has outgrown its old facilities on the Cook Campus.  This 
yearõs attendance was over 300 master gardeners.  The 25th year 
celebration was filled with extra goodies and surprises.  

The large crowd was welcomed by Dan Kluchinsk, Nick Polanin 
and Mary Jane Willis. 

The speakers this year were informative and entertaining.  Art 
Wolk gave the keynote speech  on òGlorious Gardens for Pen-
niesó which included tips on creating cold frames for pennies, and 
how to force bulbs and use the old pots that shrubs come in for 
pepper and tomato plants. 

Jan Traynor followed with a talk on òLandscaping for the Fu-
ture.ó   

Dr. Randi Eckel spoke on òMaking the Most of a Good Thingó 
which was using native plants, collecting and germinating native 
plant species. 

Pegi Ballister-Howells spoke on òVegetable Gardening in Con-
tainersó. 

Drs. Stephanie Murphy spoke on òNew Jersey Soils and their 
Managementó and James Murphy spoke on òOrganic Lawn 
Care.ó 

 

Awards were given to the top Master Gardeners in each county.  
Our own Pat Barra and Jim Yeager received Excellence Awards 
from Middlesex County.  Both are truly dedicated Master Garden-
ers.  

The Trayes Hall site was a bigger venue for the conference and 
offered many opportunities for master gardeners to mingle and 
shop and larger rooms for speakers. We had our traditional table 
this year, but instead of selling bulbs as we have done in previous 
years, we sold our green bags made of recycled material, kneeling 
pads, plants and Max Nimeck offered some of his fine watercolor 
paintings as well. There were dining options to the traditional box 
lunches provided in other years, and yes, more restrooms.  No 
more lines!  

Each county was responsible for creating a gift for the drawing at 
the end of the conference.  Master Gardeners were given a ticket 
toward the drawings when they entered the conference.  Each 
basket donated was a credit to their counties.  There were baskets 
of gardening tools, plant containers (ours was donated by Susanne 
Kesperer and well over the 25-40 dollar donation askedñthanks 
Susanne!). Phyllis Pappas was a winner from our county.   

Along with the drawing tickets, each conferee was given a ògoodie 
bagó of donated materials that included the much prized 25th An-
niversary Pin and a live plant.  You can tell this was a very special 
year for Master Gardeners.   

mailto:Psacarano2@aol.com
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Horticultural Therapy Project 
Master Gardeners in Service to US Veterans 

Suse Greenstone 
Rutgers University HT Intern 
Penn State Master Gardener 

During the months of March through July 2009, a Horticultural 
Therapy program, known as the Menlo Park Garden Club was 
conducted at the New Jersey Veterans Memorial Home at Menlo 
Park in Edison, New Jersey. The program was offered approxi-
mately every two weeks on Saturday mornings.  It was supervised 
by Master Gardener Coordinator, MaryAnne McMillan and 
planned and facilitated by Suse Greenstone [Editors Note:see 
article òA Visiting Master Gardeneró]. Five additional Master Gar-
deners assisted with the Garden Club project:  Joan Kenyon, Bar-
bara Krutzel, Dorothy Martin, Jeff Peck, and Theresa Maltz from 
Middlesex County; and  Mary Ellen Roberts  from Union County. 
High school students from local school districts also assisted with 
the project on an occasional basis.   
 
Between five to ten Veterans and/or their spouses participated 
regularly with the Garden Club during the five months that the 
program was offered.  War campaigns represented among the 
Garden Club  Veteran participants included World War II, Ko-
rean War and Viet Nam.  
 
Each Garden Club session included a mini-lecture segment and 
demonstration.  During this time, the group learned about the 
plants being worked with and observed a demonstration of the 
gardening technique or processs being practiced that day. The 
Veterans who participated in the Garden Club were experienced 
Home Gardeners and enjoyed and appreciated gardening and 
nature. It was not uncommon to observe  Master Gardeners and 
Garden Club participants sharing interesting and lively discussions 
about the plants being used and relating gardening experiences.  
This aspect of the Garden Club added extra enjoyment and edu-
cation to our sessions. 
 
Two projects were planned for the five months of the program.  

The first project was to renew some small groupings of foliage 
plants that had been established inside the Veterans Memorial 
Home in prior years. The foliage plants were declining and needed 
repotting and/or maintenance.  The second project was to estab-
lish a wheelchair accessible outdoor patio garden using a variety of 
large containers, which could be enjoyed during the summer and 
early fall months by the residents, visitors, and staff.  
 
By the completion of the program in July, a small but lovely ac-
cessible patio garden had been established.  The garden was suc-
cessfully planted with flowers, vegetables and herbs.  Most of 
these plants were started from seed by the Garden Club, and nur-
tured in the Menlo Park Arts and Crafts Room, until being trans-
planted into containers on the outdoor patio. 
 
The indoor foliage plant groupings were successfully renewed and 
then redisplayed in three different areas in the Veterans Memorial 
Home.  The Garden Club also propagated numerous foliage 
plants. The propagated foliage plants as well as extra annual 
plants,  were used for two Plant Sales, which were held for em-
ployees at the facility.  Proceeds of the Plant Sale were then used 
to help replenish funding for supplies needed for future Garden 
Club projects.  As they were able, Veteran Garden Club members 
assisted the Menlo Park Recreation Dept. Staff and Master Gar-
deners to sell plants and to care for both the patio plants and foli-
age plants during the months that the Garden Club took place.  
 
Although the formal Saturday morning Garden Club project has 
officially ended, MaryAnne McMillan is continuing to facilitate a 
Tuesday Horticultural Therapy program.  If you would like to 
participate with these programs, please be in touch with Mary-
Anne McMillian at mcmillan@aesop.rutgers.edu 

https://webmail.eden.rutgers.edu/src/compose.php?send_to=mcmillan%40aesop.rutgers.edu
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