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“DAN’S DIGGINGS” 

PRESIDENT’S MESSAGE by DAN CARLSON 
 

Greetings fellow gardeners, 
 
As I write this, I’m sitting at my desk looking out the 

window viewing a frigid, snowy landscape.  It’s the time of year I need to go 
out and prune in my walnut plantation.  This job is not my favorite thing to 
do, so I try to wait for a warmer, sunny, winter day without too much wind.  
This is a reminder gardening truly is a year round endeavor. 

Broadcaster 

The Michiana 

“Helping Each Other Grow!” 
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Probably many of you have started getting seed and plant catalogs in the 
mail.  You can start thinking and planning for the spring that will be here 
before we know it.  It is also a good time to check out, clean and sharpen 
your garden tools so you are ready as soon as the ground allows. 
 
Some of you have or are getting ready to start seeds indoors.  I have not had 
too much luck doing this, so I let someone else do the work and I buy plants 
or wait until I can directly sow seeds outside. 
 
I hope some of you were able to attend the Porter County Garden Show at 
the end of January.  The board would like to hear from you as we 
contemplate expanding our Spring Celebration in the future.  The board is 
also looking forward to the results of the Bus Trip Survey Tammy put 
together. 
 
This is a time for planning our garden activities.  We need to look forward to 
the spring and the growth of our gardens and the growth of our Master 
Gardeners programs.  This year’s Spring Celebration is just around the 
corner.  Come and learn more about GMOs.  The Spring Celebration will be 
different in that there will not be an awards banquet.  Instead we have 
scheduled a March meeting on the 28th to recognize those who have 
reached a new level of service to our association.  There will be more about 
this at the January and February meetings. 
 
Yours in gardening, 
 
Dan Carlson 
 
 
 

***A Notice from the Board of Directors*** 
If you want to post a Master Gardener Event on 
Facebook or other social media, you must clear 

the posting with Nancy Borkholder at the 
Extension Office to get the proper Purdue 
information to be included in the posting. 
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Day Minder . . .  

Watch Us Grow 

4 Sat. Spring Celebration, Greencroft Goshen 1 p.m. 

6 Mon. 
Garden Tour Committee Meeting, Extension Office 
Conference Room 

7 p.m. 

14 Tues. Board Meeting, Extension Office Conference Kitchen 6 p.m. 

28 Tues. Member Meeting, MMGA Awards 7 p.m. 

MEETING CANCELLATION NOTICE: 
If the President and/or Vice-President feels it would be in the best interest of the  
membership to cancel an event, a blanket email will be sent out to all members no later than 
5 p.m. on the day of the event.  For those persons who do not have access to email, a phone 
call will be made notifying them of the cancellation. 

6 Mon. Garden Tour Committee Meeting, AG HALL 7 p.m. 

7 Tues. 
Airport Community Garden Committee Meeting,  
Heidi Zavatsky’s Home 

9 a.m. 

14 Tues. Board Meeting, Extension Office Conference Room 6 p.m. 

20 Mon. 
Spring Celebration Committee Meeting, Extension 
Office Conference Room 

7 p.m. 

28 Tues. Member Meeting, “Trash to Treasure”, Penny Alles 7 p.m. 



 

 

UPCOMING DATES 
 

Member Meetings, LAST Tues. of the month, Ag Hall, 7 p.m. unless noted 
 Tuesday, February 28, “Trash to Treasure,” Penny Alles 
 Tuesday, March 28, MMGA Awards 
 Tuesday, April 25, TBA 
 Tuesday, May 30, TBA 
 Tuesday, June 27, TBA 
 Monday, July-TBA Fair Set-up and Pizza Party 
 Tuesday, August 29, Garden Tour Appreciation Dinner, 6:30 p.m. 
 Tuesday, September 26, TBA 
 Tuesday, October 24, TBA (NOTE DATE CHANGE) 
 Tuesday, November 28, Thanks-for-Giving Carry-In, 6:30 p.m. 
 No Meeting for December due to holidays 
 
Board Meetings, SECOND Tues. of the month, Ext. Office Conference Room, 6 p.m. 
 Tuesday, February 14 
 Tuesday, March 14 
 Tuesday, April 11 
 Tuesday, May 9 
 Tuesday, June 13 
 Tuesday, July 11 
 Tuesday, August 8 
 Tuesday, September 12 
 Tuesday, October 10 
 Tuesday, November 14 
 Tuesday, December 12 
 
Spring Celebration Committee Meetings, THIRD Monday 
of the Month, Ext. Office Conference Room, 7 p.m.  
 Monday, February 20 
 Saturday, March 4  Spring Celebration 1-3:45 p.m., 
 Greencroft Goshen  
 
Garden Tour Committee Meetings, FIRST Monday of the 
Month, Ext. Office Conference Room, 7 p.m.  
(unless noted) 
 Monday, February 6 (meet in AG HALL) 
 Monday, March 6 
 Monday, April 3 
 Monday, May 1 
 Monday June 5 
 Monday, July 3 (if necessary) 
 Friday, July 7  Garden Tour Set-up 
 Saturday, July 8 Garden Tour 
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Attention MMGA Members 
Articles for the  MARCH Broadcaster will be due on FEBRUARY 10TH. 

Please e-mail items to Tammy O’Rourke at tjotlo@gmail.com before this date.   
Thank you. 

A little vintage  
“Valentine to Greet You” 

from 1914 



 

 

JEFF BURBRINK:  SIGN UP FOR WATCHES 
JANUARY 10, 2017  

     
   If you are a beekeeper or raise sensitive crops like 
vegetables or fruit, I strongly encourage you to sign up for 
DriftWatch and/or BeeCheck. These two online registries 
may help to save your bees or crop. 

   Both BeeCheck and Driftwatch are free services, designed to help 
pesticide applicators know the location of potential sensitive issues. You 
can access them through the internet at www.fieldwatch.com. 
   You first set up an account, and then map the location where your 
sensitive crop or bee hives will be located in 2017. Pesticide applicators 
can then use the FieldWatch portion of the program to determine if there 
are potential issues in the immediate area where they plan to spray. 
   If you do not have internet access, or are unsure of how to operate the 
DriftWatch website, please contact Beth Carter, who works with the 
FieldWatch program at the Office of the Indiana State Chemist. She will be 
able to offer assistance in creating an account and mapping your fields. 
Their number is 765-494-1492. 
   When you sign up for DriftWatch or BeeCheck, it will ask for a current 
email address. Email is an easy and efficient way to contact users. 
However, the developers understand that some users, like many of our 
Amish or Mennonite growers, may not have an active email account. In 
these cases, communications can be made through the user’s phone 
number or address. 
   I know of several situations last year where DriftWatch alerted 
applicators of the location of bee hives or vegetables growing nearby. I am 
also aware of several fields where vegetable growers had some serious 
drift issues, and at least one cluster of bee hives that were destroyed by an 
insecticide application. 
   Using these communication tools does not reduce your liability as an 
applicator, because any off target application is the responsibility of the 
applicator. However, using BeeCheck, DriftWatch and FieldWatch may help 
you avoid some very expensive mistakes. 
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EEOC STATEMENT It is the policy of the Purdue University Cooperative Extension Service 
that all persons have equal opportunity and access to its educational programs, services, 
activities, and facilities without regard to race, religion, color, sex, age national origin or 
ancestry, marital status, parental status, sexual orientation, disability, or status as a veter-
an.   Purdue University is an Affirmative Action institution. 
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Michiana Master Gardeners’ 
Association 

“Helping Others Grow” 
18th Annual Public Seminar 

WHAT ARE GMO’S?  

 
 
 
 
 
 

Presented by: 
Peter Goldsbrough, Professor of Botany at Purdue University 

& 
Andrew Robinson of Dow Agriculture 

 

Saturday, March 4, 2017 
1:00 to 3:45 p.m. 

Greencroft Senior Center 
1721 Greencroft Blvd.  

Goshen, IN   
  

TICKETS:     $10 PRESALE / $12 DAY OF SEMINAR 

Mail Order Tickets:  Send Payment to MMGA Purdue Extension-Elkhart County 

17746 E CR 34, Goshen, IN  46526   
Make payable to Michiana Master Gardeners’ Association 

 
Michiana Master Gardeners Association holds its annual seminar in cooperation with 

Purdue University Extension-Elkhart County, a non-profit organization using its funds for 
scholarships, community gardens, community outreach and education. 

Purdue University is an affirmative action, equal access/equal opportunity institution 

   GOOD ?     G  GENETICALLY 

MAYBE ?    M MODIFIED 

OFFENSIVE ?  O  ORGANISM 



 

 

Page 7 BREAKFAST IS SERVED! BY FANCHEON RESLER 
 
    The guests arrived even before I left the gazebo 
with a full bucket of black oil sunflower seeds.  The 
bravest ones --- always also the smallest ones --- had 
been chattering at me, scolding me in fact, ever since I 
exited the back door earlier.  Now the nuthatches, a 
male downy, and chickadees boldly filled the flat 
feeders on the deck, unafraid of me as I went back 
into the garage. 
    Soon their larger and more colorful friends (and 
enemies) flocked around as well.  Northern cardinals, 
both male and female,  swung down for a bite as 

smaller birds scattered when blue jays and the bossy red bellied woodpecker took 
over. 
    Brown headed cowbirds, I think, since they aren't pretty enough to be starlings or 
grackles, soon emptied the suet pole holes which I fill with my own recipe of lard, 
peanut butter, and cornmeal.  All this time the six backyard feeders were being visited 
by all sorts of avians. 
    Back in the house, as I stood right up next to the glass deck door, a cute little male 
downy climbed up the leg of the wrought iron chair and lit on the metal pie pan I'd 
filled. A tufted titmouse ate briefly there as well.   Chickadees and various finches 
breakfasted there as I sat eating my oatmeal with toasted almonds and dried cherries.  
It occurred to me that some of my feathered friends would have enjoyed eating just 
what I was having! 
    This time of year my husband, who likes to watch birds but doesn't study them, 
might mistake some of the small and medium sized birds who came next as all 
sparrows.  But some of them were gold finches turned darker for the winter, and there 
were house finches mixed in also, easy for me to identify by their pretty violet breasts 
and heads. 
    Forgive anyone who labels the sparrows as “just sparrows!”  I am seeing all kinds --- 
field sparrows, chipping sparrows, house sparrows, and white-crowned and white-
throated varieties of sparrows too.   Let's not overlook the brave little slate-colored 
juncos who clean up what others drop or scratch out of the feeders onto the deck 
floor.  A few --- oh now a whole flock --- of mourning doves occupy the flat feeders.  
Though usually ground feeders, there is no food in the new deep, fluffy snow, so they 
have landed on these horizontal surfaces. 
    Right outside my window now is a female cardinal 
feeding, and I enjoy her color shading of wing and tail 
as much as her flashy mate.  Have I missed anybody?  
Probably, but that accounts for most of my breakfast 
guests this snowy morning in late December.  They 
will continue to amaze and entertain me for the 
months ahead, and I am grateful for their company.  
Breakfast (and afternoon snack) will be served daily 
here in the back yard of 3100 N 350 W, Albion, 
Indiana. 
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BY JIM CARPENTER 

    I am sitting out in my little 'shack', looking through the window across the lawn and into my 
backyard garden.  This building I am in is a 14' x 18' chicken house that I cleaned up and put a 
wood stove in. I also have about a thousand rocks, fossils, minerals, mammal skulls, hornets’ 
nest, etc., on the many shelves and hanging down from the ceiling.  I call it my nature shack.  I 
guess you could call it a man cave but it is really more of a nature retreat.  For a retired guy on 
his own schedule it is a real blessing to be able to come out here in the middle of winter to read 
or write.  With the stove radiating its warmth and the kind of natural ambiance from all my 
artifacts, it really is kind of cozy.    
    As I gaze across the lawn to my dormant garden, my mind starts to wander to a time a few 
months away.  Here I am on a blustery winter afternoon and I am already starting to dream 
about the next planting season.  I am wondering about how late the winter will play out this 
year.  Will it be an early spring this year?  Or maybe late?  I guess we will know by March or 
April.    
    For some reason I am someone who likes to get an early start on planting.  Of course, I do 
start some seeds on my back porch every year, but I am talking 'winter is over', 'the soil is 
warming', 'put it in the ground', type of planting.  Although I have had a few less than optimal 
experiences in planting as early as possible, I enjoy it and it is something I plan to continue. 
    Potatoes are generally the very first vegetable I plant in the spring.  I certainly go by the 
'friability' or texture of the soil before I plant.  It has to be dry and loose.  I have had a few years 
when I could work the ground in March and plant some early potatoes.  I suppose the norm 
would be in early April for most of the cool season things I plant.  Of course any cool season 
seeds planted early still take quite a bit of time to sprout and grow. 
    This brings us back to starting some of your own vegetables from seed on your back porch or 
maybe a convenient window on the sunny side of your house.  This experience of growing seeds 
into plants lets you start being able to enjoy the sprouting, growing and tending on a limited 
basis before the more intense works starts out in the garden.  Generally I will try to grow most 
of my tomatoes and peppers from seed.  This is always interesting because when you start the 
seed, you are guessing the plants will be mature enough for transplant outside in an 
approximate time.   
    Several years ago I got a little carried away and started over one hundred plants in little peat 
pots on my back porch.  By this point I had invested in some growing bulbs to help assist the 
slowly increasing daylight.  I even started zucchini and cucumbers that year.  One thing you 
have to be careful with is in making sure you identify each plant if you start more than one 
variety. 
    I give my tomatoes anywhere from 8 to as many as 12 weeks from when I plant the seed until 
I hope to set them in soil in my garden.  It seems to me that I can never get much size on the 
peppers I start inside.  I usually start them with the tomatoes but maybe I will start them a little 
earlier this year.  My porch is not heated but with a heat pad and a plastic cover providing a 
greenhouse effect, I should be able to start by mid February. 
    Putting those transplanted tomatoes in the garden is always a risk the way I do it.  Generally I 
will wait until a week or two before the average last frost date and then check the extended 
weather forecast.  If above freezing temperatures are predicted for overnight lows, I may just 
transplant those tender pepper and tomato plants even before the last average date for frost.  
There has been a time or two when I had to cover up plants at night to protect them from frost 
but very seldom. 
    Starting a few seeds on your window sill can really be a pretty rewarding experience for a 
gardener.  Win, lose, or draw, in terms of your success with the plants you still gain a positive 
experience from your efforts.  You might also save a little money and get a head start on your 
vegetables.  So, if you have never tried starting seeds indoors, 'grow for it'!           
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American Beech (Fagus grandifolia) 
 

   American beech, Fagus grandifolia, is the only species of beech tree native 
to the eastern United States and extreme southeast Canada. The genus 
name Fagus is Latin for "beech", and the species name grandifolia comes 
from grandis "large" and folium "leaf". 

   Fagus grandifolia ranges across eastern North America, from Nova Scotia 
west to southern Ontario in southeastern Canada, west to Wisconsin and 
south to eastern Texas and northern Florida in the United States. Trees in 
the southern half of the range are sometimes distinguished as a variety, F. 
grandifolia var. caroliniana, but this is not considered distinct in the Flora of 
North America. The Mexican beech (Fagus mexicana), native to the 
mountains of central Mexico, is closely related, and is sometimes treated as 
a subspecies of American beech, but more often as a distinct species. The 
only Fagus species found in the Western Hemisphere (assuming F. mexicana 
is treated as a subspecies), F. grandifolia is believed to have spanned the 
width of the North American continent all the way to the Pacific coast before 
the last ice age. 

   It is a deciduous tree growing to 66–115 ft. 
tall, with smooth, silver-gray bark. The 
leaves are dark green, simple and sparsely-
toothed with small teeth that terminate 
each vein, 2.4–4.7 in. long [rarely 5.9 in.]), 
with a short petiole. The winter twigs are 
distinctive among North American trees, 
being long and slender (0.59–0.79 in. by 

0.079–0.118 in.) with two rows of overlapping scales on the buds. Beech 
buds are distinctly thin and long, resembling cigars; this characteristic makes 
beech trees relatively easy to identify. The tree is monoecious, with flowers 
of both sexes on the same tree. The fruit is a small, sharply-angled nut, 
borne in pairs in a soft-spined, four-lobed husk. 
It has two means of reproduction: one is 
through the usual dispersal of seedlings, and the 
other is through root sprouts (new trees sprout 
from the roots in different locations).  

   The American beech is a shade-tolerant 
species, favoring shade more than other trees, commonly found in forests in  
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Continued 

    

the final stage of succession. Although sometimes found in pure stands, it is 
more often associated with sugar maple (forming the beech-maple climax 
community), yellow birch, and Eastern hemlock, typically on moist well 
drained slopes and rich bottomlands. Near its southern limit, it often shares 
canopy dominance with Southern Magnolia. Although it has a reputation for 
slow growth (sometimes only 13 feet in 20 years), rich soil and ample mois-
ture will greatly speed the process up. American beech favors a well-watered, 
but also well-drained spot and is intolerant of urban pollution, salt, and soil 
compaction. It also casts dense shade and has an extensive network of shal-
low, fibrous surface roots that make gardening underneath it almost impossi-
ble. Because American beech needs plenty of moisture and rich soil to thrive, 
it naturally occurs in bottomland forests. Early settlers often looked for 
beeches as a sign of a good potential place to clear the forest for farming. 
   American beech is an important tree in forestry. The wood is heavy, hard, 
tough and strong. Today, the wood is harvested for uses such as flooring, 
containers, furniture, handles and woodenware. It is sometimes planted as 
an ornamental tree, but even within its native area, it is planted much less 
often than the European beech. Although American beech can handle hotter 
climates, its’ European variant is faster-growing and more pollution-tolerant, 
in addition to being easier to propagate. 
   American beech can take up to 40 years to begin producing seeds. Large 
crops are produced by 60 years and the tree's total lifespan may be up to 300 
years. The fruit is a triangle-shaped shell containing 2-3 nuts inside, but many 
of them do not fill in, especially on solitary trees. Beech nuts are edible to 
humans, although too small to be commercially valuable. 
   The crop of nuts from American beech provides food for numerous species 
of animals. Among vertebrates alone, these include ruffed grouse, wild tur-
keys, raccoons, red/gray foxes, white-tailed deer, rabbits, squirrels, opos-
sums, pheasants, black bears, porcupines, and humans. A great many lepi-
dopteron caterpillars feed on American 
beech. Beech nuts were one of the prima-
ry foods of the now-extinct passenger pi-
geon.    

 This info was taken from: Wikipedia , https://

en.wikipedia.org/w/index.php?

title=Beech&oldid=751568534 

 

Stan Palmer 
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Tomato (Genus: Solanum lycopersicum) 

 
       As the book closes on the old year and we immerse ourselves in the events of the 
new year, one of the first tasks for the gardener will be the starting of new plants for the 
garden. And among the first of those new plants will be the tomato. 
    The tomato is the edible, red fruit of Solanum lycopersicum, commonly known as a 
tomato plant, which belongs to the nightshade family, Solanaceae. The Nahuatl (Aztec 
language) word tomatl gave rise to the Spanish word "tomate", from which the English 
word tomato originates. 
     In 1753, Linnaeus placed the tomato in the genus Solanum as Solanum lycopersicum. 
Including Solanum lycopersicum, there are currently 13 species recognized in Solanum 
section Lycopersicon. Three of these species—S. cheesmaniae, S. galapagense, and S. 
pimpinellifolium—are fully cross compatible with domestic tomato. Four more species—
S. chmielewskii, S. habrochaites, S. neorickii, and S. pennelli—can be readily crossed with 
domestic tomato, with some limitations. Five species—S. arcanum, S. chilense, S. 
corneliomulleri, S. huaylasense, and S. peruvianum—can be crossed with domestic 
tomato with difficulty and usually require embryo rescue to produce viable plants. The 
Lycopersicon section has not been fully sampled within wild species in the South 
American range, so new species may be added in the future. 
     Numerous varieties of tomato are widely grown in temperate climates across the 
world, with greenhouses allowing its production throughout the year and in cooler areas. 
The plants typically grow to 3–10 ft. in height and have a weak stem that often sprawls 
over the ground and vines over other plants. It is a perennial in its native habitat, and 
grown as an annual in temperate climates. While tomatoes are botanically berry-type 
fruits, they are considered culinary vegetables, being a prominent part of main meal 
dishes. 
     Its use as a food originated in Mexico, and spread throughout the world following the 
Spanish colonization of the Americas. Tomato is consumed in diverse ways, including 
raw, as an ingredient in many dishes, sauces, salads, and drinks.  
     So where did this very popular ‘vegetable’ come from? The tomato is native to 
western South America and Central America. Native versions were small, like cherry 
tomatoes, and most likely yellow rather than red. A member of the deadly nightshade 
family, tomatoes were erroneously thought to be poisonous by Europeans who were 
suspicious of their bright, shiny fruit. (The leaves are in fact poisonous, although the fruit 
is not.)  Aztecs and other peoples in Mesoamerica used the fruit in their cooking. The 
exact date of domestication is unknown: by 500 BC, it was already being cultivated in 
southern Mexico and probably other areas. The large, lumpy variety of tomato, a 
mutation from a smoother, smaller fruit, originated in Mesoamerica, and may be the 
direct ancestor of some modern cultivated tomatoes. 
     Spanish conquistador Hernán Cortés may have been the first to transfer the small 
yellow tomato to Europe after he captured the Aztec city of Tenochtitlan, now Mexico 
City, in 1521, although Christopher Columbus may have taken them back as early as 
1493. The earliest discussion of the tomato in European literature appeared in a herbal 
written in 1544 by Pietro Andrea Mattioli, an Italian physician and botanist. It was not  
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(continued) 
 
until ten years later that tomatoes were named in print by Mattioli as pomi d’oro, or 
"golden apples". 

      After the Spanish colonization of the Americas, the Spanish distributed the tomato 
throughout their colonies in the Caribbean. They also took it to the Philippines, from 
where it spread to southeast Asia and then the entire Asian continent. The Spanish also 
brought the tomato to Europe. It grew easily in Mediterranean climates, and cultivation 
began in the 1540s. It was probably eaten shortly after it was introduced, and was cer-
tainly being used as food by the early 17th century in Spain. 
    The recorded history of tomatoes in Italy dates back to 1548. Tomatoes were grown 
mainly as ornamentals early on after their arrival in Italy. In certain areas of Italy, such as 
Florence, the fruit was used solely as a tabletop decoration before it was incorporated 
into the local cuisine in the late 17th or early 18th century. The tomato's ability to mu-
tate and create new and different varieties helped contribute to its success and spread 
throughout Italy. The earliest discovered cookbook with tomato recipes was published in 
Naples in 1692, though the author had apparently obtained these recipes from Spanish 
sources. Unique varieties were developed over the next several hundred years for uses 
such as dried tomatoes, sauce tomatoes, pizza tomatoes, and tomatoes for long term 
storage.  
     Tomatoes were not grown in England until the 1590s. One of the earliest cultivators 
was John Gerard, a barber-surgeon. Gerard's Herbal, published in 1597, and largely pla-
giarized from continental sources, is also one of the earliest discussions of the tomato in 
England. Gerard knew the tomato was eaten in Spain and Italy. Nonetheless, he believed 
it was poisonous. Gerard's views were influential, and the tomato was considered unfit 
for eating (though not necessarily poisonous) for many years in Britain and its North 
American colonies. 
      By the mid-18th century, tomatoes were widely eaten in Britain, and before the end 
of that century, the Encyclopædia Britannica stated that the tomato was "in daily use" in 
soups, broths, and as a garnish. They were not part of the average person's diet, howev-
er, and though by 1820 they were described as "to be seen in great abundance in all our 
vegetable markets" and to be "used by all our best cooks", reference was made to their 
cultivation in gardens still "for the singularity of their appearance", while their use in 
cooking was associated with Italian or Jewish cuisine. 
      The tomato was introduced to cultivation in the Middle East by John Barker, British 
consul in Aleppo, Syria circa 1799 to 1825. Nineteenth century descriptions of its con-
sumption are uniformly as an ingredient in a cooked dish. In 1881, it is described as only 
eaten in the region "within the last forty years". Today, the tomato is a critical and ubiq-
uitous part of Middle Eastern cuisine, served fresh in salads (e.g., Arab salad, Israeli sal-
ad, Shirazi salad and Turkish salad), grilled with kebabs and other dishes, made into sauc-
es, and so on. 
     The earliest reference to tomatoes being grown in British North America is from 1710, 
when herbalist William Salmon reported seeing them in what is today South Carolina. 
They may have been introduced from the Caribbean. By the mid-18th century, they were 
cultivated on some Carolina plantations, and probably in other parts of the Southeast as  

https://en.wikipedia.org/wiki/Spanish_colonization_of_the_Americas
https://en.wikipedia.org/wiki/Caribbean
https://en.wikipedia.org/wiki/Philippines
https://en.wikipedia.org/wiki/Southeast_Asia
https://en.wikipedia.org/wiki/Mediterranean_climate
https://en.wikipedia.org/wiki/Naples
https://en.wikipedia.org/wiki/John_Gerard
https://en.wikipedia.org/wiki/Barber_surgeon
https://en.wikipedia.org/wiki/Kingdom_of_Great_Britain
https://en.wikipedia.org/wiki/Thirteen_Colonies
https://en.wikipedia.org/wiki/Thirteen_Colonies
https://en.wikipedia.org/wiki/Encyclop%C3%A6dia_Britannica
https://en.wikipedia.org/wiki/Soup
https://en.wikipedia.org/wiki/Broth
https://en.wikipedia.org/wiki/Garnish_%28food%29
https://en.wikipedia.org/wiki/Middle_Eastern_cuisine
https://en.wikipedia.org/wiki/Arab_salad
https://en.wikipedia.org/wiki/Israeli_salad
https://en.wikipedia.org/wiki/Israeli_salad
https://en.wikipedia.org/wiki/%C3%87oban_salatas%C4%B1
https://en.wikipedia.org/wiki/Kebab
https://en.wikipedia.org/wiki/British_North_America
https://en.wikipedia.org/wiki/William_Salmon
https://en.wikipedia.org/wiki/South_Carolina
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(continued) 
 

well. Possibly, some people continued to think tomatoes were poisonous at this time; 
and in general, they were grown more as ornamental plants than as food. Thomas 
Jefferson, who ate tomatoes in Paris, sent some seeds back to America.  
     Alexander W. Livingston was the first person who succeeded in upgrading the wild 
tomato, developing different breeds and stabilizing the plants. In the 1937 yearbook of 
the Federal Department of Agriculture, it was declared that "half of the major varieties 
were a result of the abilities of the Livingstons to evaluate and perpetuate superior 
material in the tomato".  
     There are around 7,500 tomato varieties grown for various purposes having been 
selected with varying fruit types, and for optimum growth in differing growing 
conditions. 
     Heirloom tomatoes are becoming increasingly popular, particularly among home 
gardeners and organic producers, since they tend to produce more interesting and 
flavorful crops at the cost of disease resistance and productivity. The definition of an 
heirloom tomato is vague, but unlike commercial hybrids, all are self-pollinators that 
have bred true for 40 years or more.  
    Quite a few seed merchants and banks provide a large selection of heirloom seeds. 
Home cultivars are often bred for flavor to the exclusion of all other qualities, while 
commercial cultivars are bred for factors like consistent size and shape, disease and pest 
resistance, suitability for mechanized picking and shipping, and ability to ripen after 
picking.  Hybrid plants remain common, since they tend to be heavier producers, and 
sometimes combine unusual characteristics of heirloom tomatoes with the ruggedness 
of conventional commercial tomatoes. 
     Most modern tomato cultivars are smooth surfaced, but some older tomato cultivars 
and most modern beefsteaks show pronounced ribbing, a feature that may have been 
common to virtually all pre-Columbian cultivars. While virtually all commercial tomato 
varieties are red, some cultivars – especially heirlooms – produce fruit in green, yellow, 
orange, pink, black, brown, ivory, white, and purple. Such fruits are not widely available 
in grocery stores, nor are their seedlings available in typical nurseries, but they can be 
bought as seed. Variations include multicolored fruit with stripes (Green Zebra), fuzzy 
skin on the fruit (Fuzzy Peach, Red Boar), multiple colors (Hillbilly, Burracker's Favorite, 

Lucky Cross), etc. 
     Volumes have been written 
about the tomato, one of our most 
favorite vegetables. I will leave off 
here and until next time… Be safe 
and keep that garden growing! 
        -Stan Palmer 
This material was taken from 
Wikipedia: https://
en.wikipedia.org/w/index.php?
title=Tomato&oldid=753196785 
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Winter’s Garden 
By Jim Carpenter 

 
The snow lies quite gracefully 

in the swirls that cover the soil. 
The evidence now is scarcely seen 

of last year's sweat and toil. 
 

The garden now seems lifeless, 
in this dormant season. 

But even in this frigid cold, 
nature has its reason. 

I've heard it said the garden sleeps, 
but that's not actually true. 

Tiny critters thrive deep below, 
busy working the winter through. 

 
The season of winter will have its say, 

the wind and snow will blow. 
But calendar pages are turning, 
there will come a time to sow. 

 
The earth will wake from slumber, 
emerald tones will touch the land. 

And once again the miracle, 
of spring will at hand...                          

 

                       

 

                         

                            



 

 

INFORMATION FOR OUR MEMBERS 
 

NEW CLASS SEMINARS PRESENTED BY THE CLASS OF 2016 
 
Composting: 
Saturday, January 28th @ 10:00 a.m., Elkhart Environmental Center, 1717 East 
Lusher, Elkhart 
Saturday, February 11th @ 10:00 a.m., Elkhart Public Library (Osolo Branch), 3429 
East Bristol Street, Elkhart 
Saturday, March 4th @ 10:00 a.m., Rieth Interpretive Center, 410 West Plymouth 
Avenue, Goshen 
 
Pollinators: 
Saturday, February 18th @ 10:00 a.m., Rieth Interpretive Center, 410 Plymouth 
Avenue, Goshen 
Saturday, February 25th @ 10:00 a.m., Elkhart Public Library (Main Campus), 300 
South Second Street, Elkhart 
Saturday, March 11th @ 10:00 a.m., Purdue Extension - Elkhart County, 17746 County 
Road 34 Ste E, Goshen 
 
Soil to Bloom: 
Saturday, April 1st @ 10:00 a.m., Purdue Extension - Elkhart County, 17746 County 
Road 34 Ste E, Goshen 
Saturday, April 8th @ 10:00 a.m., Elkhart County Historical Museum, 304 West Vistula 
Street, Bristol 
Saturday, April 15th @ 10:00 a.m., Woodlawn Nature Center, 604 Woodlawn Ave., 
Elkhart 
 
BOTTLE CAPS TO BENCHES BY GAIL WEYBRIGHT 
 
   Following the September and October MMGA meetings, I took home more than 150 
pounds of plastic each night.  That was 150 pounds of plastic that I had to unload 
from my car when I got home, and then deal with in my garage.  I have, with the help 
of my husband, sorted over 300 pounds of plastic in the last three months. 
   This project is too much for one person to manage alone.  And quite frankly, it is not 
good for my mental health, because the sorting process sometimes leaves me feeling 
angry.  The anger stems from dealing with some disgustingly dirty and even moldy 
plastic, and from the work that is required in sorting because many kinds of 
unacceptable plastic are included.  This is especially frustrating because the types of 
plastic that are and are not acceptable have been clearly communicated many times. 
   Therefore, effective immediately, only clean and properly sorted plastic will be 
accepted for the Bottle Caps to Benches project.  If you care about this project and 
the beneficial effects on the environment, then please be fully invested by collecting 
and donating only clean and proper plastic.  If many do this, it will greatly minimize 
the work for a few. 
    Thank you for your understanding and cooperation. 
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2017 GARDEN TOUR MERCHANDISE BY GAIL FERLAND 

 
I'm working on things for Garden Tour Merchandise. If you have any of the following 
and are willing to donate it, please let me know. I will pick up or I can get them at 
MG meetings.  Items needed: 
 
Tin cans       Picture Frames 
Scrap wood      Old trays/cake pans 
Terra cotta pots, any size    Vases 
C9 bulbs (the big Christmas ones)  Doilies 
Canning jars/lids     Wine corks/twist off caps 
Old glass jars      Gourds 
Silverware (not fancy)    Old shutters 
Bowling balls      Old windows 
Altoid tins 
 
I'm also looking for anyone willing to help create things for Garden Tour, either on 
your own or at a workshop. I will set up workshop times that work for the majority 
of volunteers.  Feel free to call or email any time.  Libbyg6@gmail.com, 574-264-
4356 
 
LIST OF BOOKS FOR WINTER READING BY TAMMY O’ROURKE 
 
Recently, I ran across a list of gardening books in a garden blog.  The author thought that 
they were worth the read, so I am listing them here for those looking for some 
wintertime reading.  I hope that our local libraries or Hoopla may have a few of these in 
their collections and that they are, in fact, worth the read.  Hope you enjoy. 
 
High-Yield Vegetable Gardening, by Colin McCrate & Brad Halm 
Epic Tomatoes, by Craig Lettoullier 
Complete Compost Gardening Guide, by Barbara Pleasant & Deborah Martin 
The Houseplant Expert, by D.G. Hessayon 
Hot Plants for Cool Climates, by Susan Roth & Dennis Schrader 
Indoor Plant Décor, by Kylee Baumble & Jenny Peterson 
Plant by Numbers, by Steve Asbell 
Gardenista:  The Definitive Guide to Stylish Outdoor Spaces, by Michelle Slatalla 
Garden Made: A Year of Seasonal Projects to Beautify Your Garden & Your Life, by 
Stephanie Rose 
The Pruning Answer Book, by Lewis Hill & Penelope O’Sullivan 
Attracting Native Pollinators, by The Xerces Society for Invertebrate Conservation 
The Well-Tended Perennial Garden: Planting and Pruning Techniques, by Tracy DiSabato-
Aust 
Taming Wildflowers, by Miriam Goldbert 
Groundbreaking Food Gardens, by Nikki Jabbour 

mailto:Libbyg6@gmail.com
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MMGA Board Meeting 
December 13, 2016 

6:00 p.m. Extension Office 
Present: Bill Albaugh, Jeff Burbrink, Dan Carlson, Kathleen Cripe, Loanne Harms, Carol Novy, Bill 
Roberts, Jenny Schrock, Cindy Watson, Ron Troyer, Heidi Zavatsky, Craig Stiver, Any 
McLaughlin, Kathy Radican, Connie Garber  Absent: Anne Regier 
Kathleen Cripe called the meeting to order by welcoming new board members and thanking 
outgoing members for their contributions.  The November Secretary’s report was motioned to 
accept by Ron Troyer and 2nd by Jenny Schrock. Passed.  Kathleen gave the Treasurer’s report in 
Anne’s absence. Checking - $8,144.96, Money Market - $18,749.96, Savings - $137.23, Cash - 
$200.00. Total $27,232.15. We don’t know the comparison from last years’ figures. Bill Roberts 
motioned and Loanne Harms 2nd. The report was accepted as read. 
Jeff Burbrink-Educator–Jeff reported that new class will be taking their final test on Thursday. 
The mentoring project seems to be going well. It was well received by class. A new reporting 
system will be coming soon from Purdue. Margaret Moor will be the new class representative 
to the Board.  At this point, Kathleen handed the gavel over to Dan Carlson, the new Board 
President and he continued with the meeting.  Carol Novy gave a final report on 
merchandising. Sandy Acton purchased $718.92 worth of merchandise and sold $1,194.35. A 
profit of $475.46.  Dan also thanked outgoing members and welcomed new 3 year term 
members – Connie Garber, Amy McLaughlin, Kathy Radican and Craig Stiver and 1 year term 
member Bill Roberts. (filling Kathy Fortin’s term) The Board notebooks were passed out to new 
members and the election of a VP filled by Connie Garber, and Secretary position filled by Cindy 
Watson.  The committee liaisons are as follows: Answer Line – Dan Carlson, Archivist – open, 
Merchandise – Carol Novy, Broadcaster – Kathleen Cripe, 2016 class representative – Margaret 
Moor, Community Garden – Bill Roberts, Extension Landscape – Amy McLaughlin, Fair Board 
Rep – Jenny Schrock, Fair Setup volunteers – Kathleen Cripe, Membership – Kathy Radican, 
Garden Tour – Ron Troyer, Nominations – Craig Stiver, Programs – Dan Carlson, Property 
Chairman – Connie Garber, Quilt Garden, Bristol – Jenny Schrock, Quilt Garden Goshen – Cindy 
Watson, Set –up committee – Craig Stiver, Speaker’s Bureau – Ron Troyer, Spring Celebration – 
Kathleen Cripe, Tree Sale – Bill Roberts, Web Administrator – Craig Stiver. 
Old Business:  Kathleen Cripe reported that she will write a report to be published in the 
January Broadcaster regarding all that was discussed on the questionnaire. The 2017 budget 
was approved in November. Kathleen reported that Tammy O’Rourke will chair a planned bus 
trip for the Association. More information to follow on this event. Dan stated that Porter 
County garden show is scheduled for January 28, 2017. Do we want to undertake a similar 
show in Elkhart County? He suggested  that  all attend the LaPorte show and report back to 
Board with ideas.  Dan’s monthly column in the Broadcaster will be titled Dan’s Diggings, Dan 
stated that we need to make sure that we support our mission statement of MMGA.  Next 
years’ meeting time and date was requested to be on the 2nd Tuesday of the month at 6:00 
p.m. Dan will check scheduling of the conference room and get back with everyone. The 
general meeting date and time remains the same-last Tuesday of the month at 7:00 p.m. in Ag 
Hall. There will be no meeting in December and the July meeting takes place on the Monday 
before Fair week. It’s a set-up meeting in Ag Hall.  Craig Stiver stated that a tent will be set-up 
at the youth garden area during Fair week and is available for MG use during the last three 
days of the Fair. This will be presented to membership to see if we can present some 
educational program.  Loanne Harms reported on a Nature Explorer organization–Dan will 
forward information to Marilyn Horvath regarding speaker. 
With no other business on the agenda, meeting adjourned 8:15 p.m. 
Respectfully Submitted,   Heidi Zavatsky, Secretary 
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COMMITTEE & CHAIR CO-CHAIR 
BOARD MEMBER LIASON 

(years left in office) 

Answer Line-Dan Carlson   Dan Carlson (2) 

Archivist-Helen Martin   Kathy Radican(3) 

Association Merchandise- 
Ruth Middleton 

  Carol Novy (2) 

Broadcaster-Tammy O’Rourke   Kathleen Cripe (1) 

2014 Class Representative-Jenny 
Schrock 

  Jenny Schrock (1) 

2015 Class Representative-Cindy  
Watson 

  Cindy Watson (2) 

2016 Class Representative-Margaret 
Moor 

  Margaret Moor (3) 

Community Gardens-Sue Stuckman Heidi Zavatsky Bill Roberts (1) 

Extension Educator-Jeff Burbrink     

Extension Landscape-Mary Morgan   Amy McLaughlin (3) 

Fair Board Rep-Kate Rink   Jenny Schrock 

Fair Setup Volunteers-Kathleen Cripe Kate Rink Kathleen Cripe 

Garden Tour-Carol Swartzendruber Anne Overmyer Ron Troyer (2) 

Membership-Len Harms   Kathy Radican 

Nominations-   Craig Stiver (3) 

Programs-Loanne Harms   Dan Carlson 

Property Trustee-Connie Garber   Connie Garber (3) 

Quilt Garden Bristol-Jenny Schrock   Jenny Schrock 

Quilt Garden Goshen-   Cindy Watson 

Setup Committee-Brad Lantzer Craig Stiver Craig Stiver 

Speaker’s Bureau-Marilyn Horvath   Ron Troyer 

Spring Celebration-Penny Stroup Kathleen Cripe Kathleen Cripe 

Tree Sale-Barb Heeter   Bill Roberts 

Web Administrator-Craig Stiver   Craig Stiver 

Ex-Officio Board Members: 
  Anne Reiger-Treasurer;    Jim Bare-Assistant Treasurer 
  Jeff Burbrink-Educator;    Nancy Borkholder-Ext. Office 
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