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PRESIDENT’S MESSAGE by KATHLEEN CRIPE
Good Day Master Gardeners,

What is your biggest pleasure of summer? I enjoy summer,
but not because of the heat. I prefer the shade with a nice
breeze. I enjoy all the different greens and the many shapes
of the leaves that create the texture of our shaded acre. As the spring flowers
start to bloom on our acre, there continues to be something in bloom through
the fall. I get to experience this special gift, not so much because I always had a
plan, but because as I learn more, I work at planning more color throughout the
year. The birds, too, have planted some flowers that I enjoy.
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I am spending some time at a local horse barn and arena as one of
my granddaughters is enjoying "Horse Camp". The barn swallows
are making a nest in the rafters here. I love to watch them swoop
and glide in and out of the barn.
After making a plan and buying the materials, my husband and I will be creating
a raised bed for more vegetables. The materials arrive next week and then the
real work begins. I am sure all of you who are Ag Hall exhibitors think it is way
too late to be planting my veggies. For this year, it will be the second area to be
planted with veggies. My tomatoes are doing well in their raised bed and in my
flower beds and in containers. I am making it tall enough that I will not need to
be on my knees all the time. I am experimenting this year to see if I can increase
my tomato and pepper yields. Anyone have some advice to share with me?
My adorable chipmunk has found a mate this spring. "They" are not so
adorable! I really do not appreciate them running under my feet while I am
swinging on the porch. There are too many now. I planted my geranium bed
leaving their hole entrance unblocked so they would not
destroy my bed. So far so good, they are keeping their holes
around the perimeter.
Several toads have decided to join us also. The designs on
their backs are different so I guess I need to do some Toad
ID. At first I was blaming the chipmunks for all the shallow holes in my beds,
containers, and in the yard. I now realize that it was the toads making some of
the holes. Any advice on how to discourage the toads?
This week is the State Master Gardener conference in West Lafayette--Purdue
country. I will share next month about all the learning and fun.
Happy Gardening. Do not forget to enjoy the details and designs of our flying
flowers--the butterflies, dragonflies, and the many colored birds.
Until next month, Kathleen
Quilt Garden Along the Heritage Trail patterns, histories, and descriptions
may by found at the following link from our
Elkhart County Visitors and Convention Bureau:
http://www.amishcountry.org/explore-the-area/quilt-gardens/?
utm_source=quiltgardenscom&utm_medium=url&utm_campaign=url
Please contact MMGA members Vickie Estep or Sonia Nash for information.
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Day Minder . . .
Watch Us Grow

8

Fri.

Garden Tour Set up Hospitality Center

9 a.m.

9

Sat.

Garden Tour Downtown Elkhart

10 a.m.

18

Mon.

Fair Set Up Meeting/ Pizza Party

6 p.m.

19

Tues.

NO BOARD MEETING FOR JULY

6 p.m.

22-30

Fri.—
Sat.

Elkhart County 4-H Fair—Let’s Pull Together for 4-H

All Day

13

Sat.

16
30

Garden Tour Committee Wrap-Up Meeting,
Horvath Home

9 a.m.

Tues.

Board Meeting, Extension Office Conference Room

6 p.m.

Tues.

Garden Tour Appreciation Dinner—Ag Hall

6:30 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.

UPCOMING DATES
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Member Meetings, LAST Tues. of the month, Ag Hall, 7 p.m. unless noted
Tuesday, September 27, “Forestry,” Aaron Kingsley, Goshen
Tuesday, October 25, “Owls,” Lake Milton Raptor Education Center
Tuesday, November 29, Thanks-for-Giving Carry-In 6:30 p.m.
No Meeting for December due to holidays
Tuesday, January 31, “Elkhart County Christmas Bird Count,”
Rhonda DeCaire
Tuesday, February 28, “Trash to Treasure,” Penny Alles
Board Meetings, THIRD Tues. of the month, Ext. Office Conference Room, 6 p.m.
Tuesday, September 20
Tuesday, October 18
Tuesday, November 15
Tuesday, December 20
Answer Line in operation April through September.
Answering machine during evening hours.

Dear Master Gardeners,
After 6 1/2 years of editing the Broadcaster, It is time for me
to turn the keyboard over to a new Co-Editor. Tammy
O’Rourke has decided to step up take over the duties, effective with the August issue. She will have some changes in
store for our newsletter, and it will be published earlier each
month so that members will receive it before our monthly Member
Meetings. Also, it is hoped to have the publication emailed to members in
lieu of mailing a copy to all to save costs. Thank you to all those members
who have submitted advice, articles, photos, poems, recipes, and stories, and
over these past several years. It has been a great experience for me, and I
hope you have enjoyed reading our MMGA Broadcaster every month, as
well.

Articles for the AUGUST Broadcaster will be due on JULY 10th. The
AUGUST Broadcaster will then be available for pick up at the August
Member meeting. Please email items to Tammy before this date.
Thank you, and signing off!
Sherrie Zou, Editor

Page 5

JEFF BURBRINK: FASCIATION

Fasciation (from the Latin root meaning "band" or "stripe"), also
known as cresting, is a relatively rare condition of abnormal
growth in vascular plants in which the apical meristem (growing
tip), which normally is concentrated around a single point and
produces approximately cylindrical tissue, instead becomes
elongated perpendicularly to the direction of growth, thus, producing flattened,
ribbon-like, crested, or elaborately contorted tissue.
Fasciation may also cause plant parts to increase in weight and volume in some
instances. The phenomenon may occur in the stem, root, fruit, or flower head.
Some plants are grown and prized aesthetically for their development of
fasciation. Any occurrence of fasciation has several possible causes, including
hormonal, genetic, bacterial, fungal, viral and environmental causes.
Fasciation can be caused by hormonal imbalances in the meristematic cells of
plants, which are cells where growth can occur. Fasciation can also be caused by
random genetic mutation. Bacterial and viral infections can also cause fasciation.
[4] The bacterial pathogen Rhodococcus fascians has been demonstrated as one
cause of fasciation, such as in sweet pea (Lathyrus odoratus) plants,[7] but many
fasciated plants have tested negative for the bacteria in studies,[8] hence bacterial
infection is not an exclusive causation.
Additional environmental factors that can cause fasciation include fungi, mite or
insect attack and exposure to chemicals. General damage to a plant's growing tip
and exposure to cold and frost can also cause fasciation. Some plants, such as
peas and cockscomb Celosia, may inherit the trait.
Fasciation is not contagious, but bacteria that cause fasciation can be spread from
infected plants to others from contact with wounds on infected plants and from
water that carries the bacteria to other plants. If you want to rid yourself of it,
often the only course of action to take is to remove the plant.

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 veteran. Purdue University is an Affirmative Action institution.
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JEFF BURBRINK: FASCIATION
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WHERE DID THAT COME FROM? BY STAN PALMER
CABBAGE (brassica oleracea var. oleracea)

Cabbage (Brassica oleracea or B. oleracea var. capitata, var. tuba, var. sabaudaor var.
acephala) is a member of the genus Brassica and the mustard family, Brassicaceae.
Several other cruciferous vegetables (sometimes known as cole crops) are considered
cultivars of B. oleracea, including broccoli, collard greens, brussels sprouts, kohlrabi, and
sprouting broccoli.
All of these developed from the wild cabbage B. oleracea var. oleracea, also called
colewort or field cabbage. This original species evolved over thousands of years into
those seen today, as selection resulted in cultivars having different characteristics, such
as large heads for cabbage, large leaves for kale and thick stems with flower buds for
broccoli. The varietal epithet capitata is derived from the Latin word for "having a head".
B. oleracea and its derivatives have hundreds of common names throughout the world.
The original family name of brassicas was Cruciferae, which derived from the flower
petal pattern thought by medieval Europeans to resemble a crucifix. The word brassica
derives from bresic, a Celtic word for cabbage. "Cabbage" was originally used to refer to
multiple forms of B. oleracea, including those with loose or non-existent heads. A related
species, Brassica rapa, is commonly named Chinese, Napa or celery cabbage, and has
many of the same uses.
It is difficult to trace the exact history of cabbage, but it was most likely domesticated
somewhere in Europe before 1000 BC. Nonheading cabbages and kale were probably the
first to be domesticated by the Celts of central and western Europe.
The wild ancestor of cabbage, Brassica oleracea, originally found in Britain and
continental Europe, is tolerant of salt but not tolerant of encroachment by other plants
and consequently inhabits rocky cliffs in cool damp coastal habitats, retaining water and
nutrients in its slightly thickened, turgid leaves. B. oleracea and other closely related kale
vegetables (cabbages, kale, broccoli, Brussels sprouts, and cauliflower) represent one of
three ancestral lines from which all other brassicas originated. Because of the wide range
of crops developed from the wild B. oleracea, multiple broadly contemporaneous
domestications of cabbage may have occurred throughout Europe.
Jacques Cartier first brought cabbage to the Americas in 1541–42, and it was probably
planted by the early English colonists, despite the lack of written evidence of its
existence there until the mid-17th century. By the 18th century, it was commonly
planted by both colonists and native American Indians.
There are several Guinness Book of World Records entries related to
cabbage. These include the heaviest cabbage at 138.25 pounds,
heaviest red cabbage at 42 pounds, longest cabbage roll at 50.4 feet,
and the largest cabbage dish at 2,040 pounds.

WHERE DID THAT COME FROM? BY STAN PALMER
CABBAGE (brassica oleracea var. oleracea)
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The Food and Agriculture Organization of the United Nations (FAO) combines cabbage
and other brassicas for reporting purposes. Total world production of all brassicas for
calendar year 2012 was 77,277,504 tons. The nations with the largest production were
China, which produced 47 percent of the world total, and India, which produced 12
percent. China and India used a surface area of 2,400,000 acres and 930,000 acres,
respectively, to grow these crops; the total global surface area used for cabbage and
related Brassica crops in 2012 was 5,910,140 acres.
This information was gleaned primarily from Wikipedia.
Be safe and keep that garden growing!
-Stan PalmerCHIPS & SPLINTERS BY STAN PALMER
TULIP POPLAR (Liriodendron tulipifera)
Liriodendron tulipifera—known as the tulip tree, American tulip
tree, tulip tree, tulip poplar, whitewood, fiddle-tree, and yellow
poplar—is the Western Hemisphere representative of the twospecies genus Liriodendron, and our tallest eastern hardwood. It
is native to eastern North America from Southern Ontario and
Illinois eastward to southeastern Massachusetts and Rhode
Island, and south to central Florida and Louisiana. Its habit of
growing to more than 160 feet in virgin cove forests of the
Appalachian Mountains, often with no limbs until it reaches 80–
100 feet in height, makes it a very valuable timber tree. It is fastgrowing, without the common problems of weak wood strength
and short lifespan often seen in fast-growing species.
The tulip tree is one of the largest of the native trees of the eastern United States, known
to reach the height of 190 feet, with a trunk 10 feet in diameter; its ordinary height is 70
to 100 feet It prefers deep, rich, and rather moist soil; it is common, though not
abundant, nor is it solitary. Its roots are fleshy. Growth is fairly rapid, and the typical
form of its head is conical.
It is native from Connecticut and southern New York, westward to southern Ontario
and northern Ohio, and south to Louisiana and northern Florida. It is found sparingly in
New England, it is abundant on the southern shore of Lake Erie and westward to Illinois.
It extends south to north Florida, and is rare west of the Mississippi River, but is found
occasionally for ornamentals. Its finest development is in the Southern Appalachian
mountains, where trees may exceed 170 feet in height.
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CHIPS & SPLINTERS BY STAN PALMER (CONTINUED)
TULIP POPLAR (Liriodendron tulipifera)

The soft, fine-grained wood of tulip trees is known as
"poplar" (short for "yellow poplar") in the U.S., but marketed
abroad as "American tulipwood" or by other names. It is very
widely used where a cheap, easy-to-work and stable wood is
needed. The sapwood is usually a creamy off-white color. While
the heartwood is usually a pale green, it can take on streaks of
red, purple, or even black; depending on the extractives content
(i.e. the soil conditions where the tree was grown, etc.). It is
clearly the wood of choice for use in organs, due to its ability to
take a fine, smooth, precisely cut finish and so to effectively seal against pipes and
valves. It is also commonly used for siding clapboards. Its wood may be compared in
texture, strength, and softness to white pine.
Used for interior finish of houses, for siding, for panels of carriages, for coffin boxes,
pattern timber, and wooden ware. During scarcity of the better qualities of white
pine, tulip wood has taken its place to some extent, particularly when very wide
boards are required.
It also has a reputation for being resistant to termites, and in the Upland South (and
perhaps elsewhere) house and barn sills were often made of tulip poplar beams.
This tree species is a major honey plant in the eastern United States, yielding a dark
reddish, fairly strong honey which gets mixed reviews as a table honey but is
favorably regarded by bakers; nectar is produced in the orange part of the flowers.
The tulip tree is the state tree of Indiana, Kentucky, and Tennessee.
Much of this info was taken from: Wikipedia .
-Stan Palmer-

UPCOMING PROGRAMS AROUND THE STATE
July 9, 2016—Valparaiso/Porter County Garden Walk
Begin at Hayes Leonard School
653 Hayes Leonard Rd., Valparaiso, IN
9:00 am - 4:00 p.m.
$8 day of Walk
For more information, call 219-465-3555 or see the website.
July 10-14, 2017—2017 International Master Gardener Conference
Oregon Convention Center
Portland, OR
For information, visit their website.
October 15, 2016—Ohio Valley Garden Conference
Casino Tropicana, Evansville, IN
For information, visit www.swimga.org

PHOTOS FROM BOTTLE CAP SORTING WORK DAY
By Dan Carlson
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BOARD MEMBER MEETING MINUTES MAY
May 17th, 2016

Present: Bill Albaugh, Dan Carlson, Kathleen Cripe, Loanne Harms, Carol Novy, Anne
Regier, Bill Roberts, Jenny Schrock, Ron Troyer, and Cindy Watson. The meeting was
opened with a general discussion about the late frost in the area. Most reported
scattered frost and more on the night of 15th than the 16th.
Treasurer Anne Regier reported all advertisement funds are in for Garden Tour, and
we currently have a balance of $21,627.16. Spring Celebration figures are final, and
the event, although much improved on the bottom line, was still a loss. Discussion
centered around Spring Celebration being informative for the community and the
cost of speaker and facility. (Changes proposed for the coming year should impact
the future expenses in a positive way).
Educator Jeff Burbrink was not present. Kathleen Cripe reported that the reference
books Jeff had suggested we purchase for the Answer Line cost a total of $134. The
board approved the purchase and will ask that Jeff go ahead and order them and be
reimbursed.
Committee Reports: (No report given if not listed.)
Answer Line—Dan Carlson reported that more volunteers are needed.
Broadcaster—The July issue will be the final issue prepared by Sherrie Zou after
serving as Editor for 6 ½ years. Tammy O’Rourke will take over in August. The
Board made suggestions for changes to the Broadcaster timeline. The articles,
photographs, and recipes will be due by the 10th of the month, with the publication
sent to Nancy in the Extension office by the 3rd Tuesday of the month. The booklets
will then be available at Members’ meetings on the 4th Tuesday of the month, which
will save on postage. Distribution of Broadcaster at the previous meeting saved the
Association $24 in postage, with hopes to save more in the future.
Cindy Watson, 2015 Class representative, reported that class members had helped
with an Arbor Day Celebration, and are continuing to get volunteer hours, especially
in Wellfield programs. Jenny Schrock, 2014 Representative, questioned the need for
a report concerning her graduated class. No future reports will be given.
Community Garden will get started the week of June 23rd.
The Fair Board is committed to having the road from CR36 open for the Fair.
Poultry Club is getting creative with fun stuff and Nelson’s Golden Glow since they
cannot show their birds due to health risks. Tickets for the grandstand shows will go
on sale May 21st. The fair is expecting over 5,000 projects to be displayed. The
Family stage will highlight alligators, butterflies, wolves, and Ninjas.

BOARD MEMBER MEETING MINUTES MAY (CONTINUED)
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Garden Tour has the ticket books printed and ready (an early start). They are looking
for possible sites for 2017 tour.
New orders for Merchandise are coming.
Nominating committee has been filled by Penny Stroup, Jim Bare, and Loanne Harms.
Work on the ballot will probably not happen until August due to Garden Tour and
fair week obligations
Program committee is working at reducing the ‘menu’ at Member meetings. No one
is signed up for June so the task may be eased considerably.
Bristol Quilt Garden planting is scheduled for June 20th, the Old Bag Factory on June
21st, and the Fairgrounds on June 24th.
In relationship to Set-Up, the May meeting, Crafts, will remain the same with the
addition of another table in front. The meeting will flip order, with business meeting
first, then snacks and craft work with questionnaire.
Speakers’ Bureau has been active. Presentations at Bashor Home were planned in
June.
Spring Celebration- Kathleen reported that she has someone thinking about the
chair position. The Celebration will consist of seminar, vendors, and refreshments.
Old Business…The board spent considerable time creating questions to be posed to
the members in a questionnaire during the May meeting. Hopes are to get some
new ideas as well as to capture the pulse of the association for possible changes.
Kathleen will email the final form to board members by email prior to the May
members’ meeting for final approval.
New Business…It was suggested that at the Thanks-for-Giving meal in November,
the various committee members be available to answer questions and present
especially for the attending new members.
Dan Carlson and Ron Troyer will function as greeters at the May Membership
meeting.
Respectfully submitted,
Loanne Harms, Acting Secretary
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MMGA MEMBER MEETING MINUTES FOR MAY
BY HEIDI ZAVATSKY

May 31, 2016 – 7:00 p.m.
President, Kathleen Cripe called the meeting to order at 7:00 p.m. There were 51
members present. There was no speaker planned for the evening because this is a
craft workshop evening in preparation for the Garden Tour boutique. Kathleen passed
out a questionnaire to be filled out tonight to get more feedback from the members
regarding improvements and new ideas for our organization.
Anne Regier gave the Treasurers’ report. Checking - $2,389.99, Money Market –
$18,738.91, Savings - $137.17, Cash - $200.00. Total $21,466.07. Jay Whitmer moved
to accept the Secretary’s report and the Treasurer’s report as written.
Jeff Burbrink discussed the problem with tent caterpillar and the spotted wing fruit
fly. To get rid of them, you either spray or leave them alone.
Dan Carlson reported that the Answer Line needs more help on a continuing basis.
Sherrie Zou is stepping down from the Broadcaster and Tammy O’Rourke will be
taking over effective August 2016. The new deadline date will be the 10 th of the
month.
Sue Stuckman reported that the Community Garden is planted and the water leaks
have been found. We now have water at the garden
There is a sign-up sheet for fair duties. Volunteers are needed.
Marilyn Horvath stated that volunteers are needed to help move supplies from the
Extension office to Elkhart on tour day and then back to extension after tour ends. A
morning shift at a garden was needed also. Before the June meeting at 6:00 p.m.,
there will be a volunteer meeting to get assignments for the tour.
Len Harms stated that plant labels will be e-mailed to members to fill out and
attached to the plants they are starting for the tour. Leftover plants from the sale will
be left at the church for the church members to take home.
Marilyn Horvath asked for volunteers to help Pat Watson and Dan Carlson at the
Bashor Home with a half day project working on straw bale planting.
Heidi Zavatsky asked the membership if they passed by any unusual or pretty gardens
on their daily routine drives around their neighborhoods. Would like to find gardens
for Tour 2017.
Sandy Acton reported that ordered merchandise will be available at the June
meeting.

MMGA MEMBER MEETING MINUTES FOR MAY
BY HEIDI ZAVATSKY (CONTINUED)
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Mary Davis reported that the caps collection may make the June deadline for a
bench. If not, November is the next trip to Evansville.
Jim Bare and Jennie Schrock reported that both the Goshen Fairgrounds and Bristol
Quilt gardens are planted and looking very nice.
Penny Stroup has agreed to chair the Spring Celebration 2017. She’s looking for
helpers and ideas to go forward with planning.
Barb Heeter reported on the Tree Sale. Estimated profit for MG Assoc. is $1,441.72
With no other business on the agenda, we adjourned to fill out feedback papers,
snacks, and working on crafts.
Drawings for the evening went to: Dan Carlson, Lori Huynh-Porter. Bill Roberts, Pat
Watson, and Heidi Zavatsky.
Next meeting is June 28, 2016 – Bee Keeping
Respectfully Submitted
Heidi Zavatsky, Secretary

For Sale - Two Pumps formerly used at the
MMGA Airport Community Garden
Tecumpseh – 2 stroke $150.00
Honda – 4 stroke $350.00
65” feet of hose. Inside diameter of hose is 1” $65.00
Call Heidi Zavatsky 574 295-5956

WELLFIELD GARDENS SCHEDULE
Yoga in the Gardens, June-September, 3 times per week
Groovin’ in the Garden, Thursdays at 7 p.m., June 16-August 18th
A Summer Evening in the Gardens, Thursday, July 21st
Taste of the Gardens, Saturday, August 27th, 2016
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INFORMATION FOR OUR MEMBERS

MERCHANDISE COMMITTEE
If anyone has ordered merchandise, it will be available for pick-up at the next
Member’s meeting.
Submitted by Sandy Acton
4-H FAIR VOLUNTEERS NEEDED FOR CHILDREN’S DAY ACTIVITIES JULY 27TH
Volunteers are still needed for a fun day at the 4-H Fair. Last year was a blast with many
volunteers. Most of those coming back want to make the flower sun-catchers again. We need
at least two more activity stations. If you can use a computer, you can check out some of the
craft sites for ideas before our meeting Monday July 11, 2:00 p.m. at my house in Elkhart. We
could also do a game, maze, or tricks. All ideas will be considered. The hours to work last year
were 10, 12, and 2. You earn hours for Master Gardeners and two tickets to the fair. This was
a lot of fun. Call me if you want to come. Submitted by Suzanne (Pedler) Kistler, 574-264-4732
SCHEDULE FOR THE 2016 SEMINARS IN AG HALL:
Friday, July 22th (Veterans Day and Education Day)
1:00 p.m. Gardening for the Birds - Loanne Harms
2:30 p.m. Perennials - Ginger Thorne
4:00 p.m. Basic Landscaping - Katie Lee
Saturday, July 23rd (Foreigner)
1:00 p.m. Good Bug - Bad Bug - Marcia Chambers
2:30 p.m. Perennials - Ginger Thorne
4:00 p.m. Basic Landscaping - Katie Lee
Sunday, July 24th (Fair Free Admission Day)
No Talks
Monday, July 25th (Disabilities Awareness Day and Wristband Day) Trace Adkins
1:00 p.m. Improving your Lawn - Jeff Burbrink
2:30 p.m. Basic Landscaping - Katie Lee
4:00 p.m. Basic Landscaping - Katie Lee
Tuesday, July 26th (Senior Citizens Day and Chris Janson)
Beef Cooking Demo in Ag Hall, 11:30 a.m., 1:00 p.m. and 2:00 p.m.
No Master Gardener talks
Wednesday, July 27th (Kids Day and Eli Young Band)
Gardening for Kids - activities throughout the day
Thursday, July 28th Wristband Day and Tractor Pull)
1:00 p.m. Vegetable growing - Madison Blue
2:30 p.m. Good Bug - Bad Bug - Marcia Chambers
4:00 p.m. Vegetable growing - Madison Blue
Friday, July 29th (Green Earth Day, Rodeo & Livestock Auction
1:00 p.m. Vegetable growing - Madison Blue
2:30 p.m. Perennials - Ginger Thorne
4:00p.m. Love Life of the Monarch Butterfly - Marcia Chambers
Saturday, July 30th Guinea Pig Show (Wristband Day and Demo Derby)
No Master Gardener Talks

INFORMATION FOR OUR MEMBERS
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MARINATED VEGETABLE APPETIZERS
1 c. red wine vinegar 1 yellow onion
1/2 c. vegetable oil
2 green bell peppers
1/2 c. olive oil
2 small zucchini
1 t. salt
2 small yellow squash
1 t. garlic powder
1 lb. fresh broccoli
1 t. cracked pepper
1 6 ounce can jumbo pitted ripe olives, drained
1 t. dried oregano
1 6 ounce jar jumbo pimento-stuffed olives, drained
1 14 ounce can quartered artichoke hearts, drained
1 10 ounce package frozen Brussels sprouts
1 8 ounce package small fresh mushrooms
1 pint cherry tomatoes
Notes: When I didn't have red wine vinegar on hand, I used half balsamic vinegar and half cider
vinegar. Use of one red and one yellow pepper makes for a more colorful dish.
you
onion
hite

Cut bell
peppers into wide strips then in half to make bite size. Slice onion, zucchini, and yellow
squash. Separate onion slices into rings. Cut broccoli into flowerets if not done earlier.
Drain olives and artichoke hearts. Add to vegetable mixture.

Yield: 20-25 appetizer servings; Source: Southern Living, September 1997 via
AOL. Modifications by Kathy Lee. RECIPE SUBMITTED BY BETTY FOLTZ

ELKHART COUNTY QUILT GARDENS ALONG THE HERITAGE TRAIL INFORMATION
Central Park, Elkhart, 1966 Morning Star
Concord Mall, Elkhart, 1920 Indian Paintbrush
Coppes Commons, Nappanee, 1884 Railroad
Das Dutchman Essenhaus, Middlebury, 1937 Indian Star
Downtown Wakarusa, Wakarusa, 1985 Star Puzzle
Dutch Country Market, Middlebury, 1941 Hearts & Flowers
Dutch Village Market, Nappanee, 1897 Box Car
Elkhart County 4-H Fairgrounds, Goshen, 1933 Friendship Circle
Elkhart County Courthouse, Goshen, 1906 Goshen
Elkhart County Historical Museum, Bristol, 1914 Duck Paddle
Glory Gardens, Shipshewana, 1930 Nine Patch Star
Krider Garden, Middlebury, 1932 Cross Roads
Linton’s Enchanted Gardens, Elkhart, 1975 Card Trick
Martin’s ACE Hardware, Middlebury, 1981 Indian Sunburst
Nappanee Center, Nappanee, 1932 Whirligig
Old Bag Factory, Goshen, 1930 Old Windmill
Premier Arts, Elkhart, Back Home Again in Indiana
Inspired by 1920 Dogwood
Ruthmere Museum, Elkhart, 1985 Crossed Canoes
Weaver Furniture Sales, Shipshewana, 1930 Indiana Puzzle
Submitted by Vickie Estep
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ANSWER LINE ACTION FOR MAY BY DAN CARLSON

The Answer Line has now completed its second month of service for 2016. There
were 42 inquiries in May, including four at the Farmer’s Market on May 7th. That
brings the total for the year to 82 Elkhart County residents served by your Answer
Line team.
An interesting inquiry concerned White Pine Weevils, Pissodes Strobi, infecting
Spruce trees. The WPW was first found on the Eastern White Pine, but has
expanded its diet to include several spruce varieties, along with Douglas fir. It
attacks many pine varieties, but oddly enough, it does not attack the Western White
Pine. The adult WPW is mottled brown and about ¼ inch long. The adults are the
only stage visible on the trees as the eggs; larvae and pupae live under the bark. The
adults overwinter in soil litter around the infected trees.
Once the springtime air temperature remains over 50 degrees, the adults begin to
feed on the terminal buds causing sap flow and wilting buds. The female will lay
about 100 eggs within punctures in the terminal buds. When the eggs hatch, the
larvae borrow into and feed on the phloem, eventually girdling the stem. They may
kill off the top 18 inches of the tree stem. This will cause regrowth of the lower
laterals, forming multiple competing terminal buds. Continued reinfection will lead
to stunted, bushy trees. The adults usually emerge in August through visible 1/8inch holes in the bark. The adults cause little damage at this time. There is only one
reproductive cycle in a year.
Adults normally live one year but can live as many as four years. There are several
parasitic insects, flies, and wasps that help in control of the WPW, so spraying
insecticides would affect the good bugs. Doing frequent inspections, pruning out
and destroying infected terminal buds, followed by removing all but one remaining
lateral, which will form a new terminal is an effective control. Acephate is a
systemic insecticide available to homeowners; however, there are others that can
be professionally applied.
Wow, I’ve used a lot of my allotted space on the WPW! So I’ll cover just two more
quick ones.
A client wanted to know if it was safe to eat “volunteer” onions growing in their
flower beds. Its ok if they look and smell like onions. Beware; there are toxic alliums
that look like an onion, but don’t smell like an onion. Hope they have a good nose!
Another client wanted to know the best soil mixture for building raised beds. He
was advised to use 1/3 existing soil, adding 1/3 vermiculite/sand and 1/3 compost.

ANSWER LINE ACTION FOR MAY BY DAN CARLSON (CON’T)
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Thanks to all the Master Gardeners that man the Answer Line. It is a place to help
others while increasing your knowledge. There is still need for more help. Call Nancy
at the Extension Office to sign up.
Dan Carlson
PHOTS FROM BASHOR HOME STRAW BALE GARDENING SEMINAR
BY DAN CARLSON
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RECIPES FROM OUR MEMBERS BY FANCHEON RESLER

State Fair Recipe: Clabber Girl Baking Powder Quick Breads
Inspiration for my recipe: A few years ago while judging 4-H muffins in Elkhart
County, I discovered a recipe that called for sautéed vegetables. The muffin was
tasty, and I knew I could improve the recipe by adding some herbs as well. Since all
colors of peppers are abundant in my garden, I put in red, green, orange, yellow, and
even purple peppers depending on what is ready --- thus I came up with the
“confetti” title. This time I have also used my own red onions and spicy brown
mustard . I added the chopped fresh parsley for color and flavor. Get your salad
ready; these go well with salad.
Confetti Veggie-Herb Muffins
Makes 12 muffins
1 ½ cups all purpose flour
1/3 cup chopped red onion
2 tablespoons sugar
1 cup mixed sweet red pepper,
2 ½ teaspoons Clabber Girl
green and yellow bell peppers,
baking powder
minced
½ teaspoon salt
¼ cup minced fresh parsley
½ teaspoon dried basil
2 eggs
¼ teaspoon dried tarragon
2/3 cup sour cream
2 tablespoon spicy brown mustard
In a large bowl, combine first column of ingredients; set aside. In a skillet over
medium heat, sauté onions and peppers in butter until tender, about 5 minutes.
Reduce heat and stir in parsley; cook for 10 minutes. In another bowl, beat together
eggs, sour cream, and mustard. Stir in slightly cooled vegetable mixture. Mix into
dry ingredients just until moistened. Fill 12 sprayed muffin cups 2/3 full. Bake at
400 degrees for 15-20 minutes or until toothpick comes out clean. Cool 5 minutes
before turning out of pan onto wire rack to cool. Serve warm or at room
temperature.
Basic Creamed Corn
This is a Southern recipe. It doesn’t say that the corn is cooked separately, but it
seems that it would be before cutting from the cob.
The recipe makes 4 servings.
3 tablespoons butter
3 tablespoons flour
1 ½ cups warmed milk or light cream
3 cups fresh corn kernels, cut from 5 ears of corn
salt and pepper to taste.
Melt butter and stir in flour. Add milk, slowly, stirring until completely blended,
thickened, and gently bubbling. Add corn and simmer about 3 minutes. Season to
taste.
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Corn Fritters
Preparation time 15 minutes. Makes 8 servings.
½ cup yellow cornmeal
½ cup all-purpose flour
1 ½ teaspoons baking soda
¾ teaspoon salt
½ teaspoon black pepper
1 egg, slightly beaten
corn kernels from 4 large ears corn
2 tablespoons butter melted
½ cup buttermilk
½ cup vegetable oil for frying
Combine cornmeal, flour, baking soda, salt, and pepper in large bowl. Make a well
in center; add egg, corn kernels, melted butter, and buttermilk. Stir to moisten dry
ingredients. Heat oil in large heavy skillet. Drop heaping tablespoons of dough into
hot oil; press with spatula to flatten. Brown on both sides, 1-2 minutes on each side.
Remove to paper toweling to drain. Serve hot with hot coals. Cook as directed,
turning every 5 minutes. Remove husks which will be brown and dry before serving.
Savory Red Potatoes and Shrimp Kabobs
16 baby red potatoes
½ teaspoon salt
3 tablespoons canola oil
16 peeled and deveined raw shrimp
1 tablespoon curry powder
1 cup sour cream
3 cloves garlic, minced
1 tablespoon lime juice
3 tablespoons chopped cilantro
4 12-inch metal skewers
1.

2.
3.
4.
5.

6.

Scrub potatoes and place in a microwave-safe container. Cover and
microwave on HIGH just until tender when pierced with a fork. (3-4
minutes)
Meanwhile, combine oil, cilantro, curry powder, garlic, and salt in a large
bowl. Reserve 2 tablespoons of this mixture in a small bowl.
Add shrimp and potatoes to bowl and toss to coat.
Thread the shrimp and potatoes onto 12-inch skewers.
Coat a broiler pan with cooking spray and place the skewers on the pan.
Broil 3-4 inches from heat source until shrimp are pink and potatoes begin
to brown, 2-4 minutes per side.
Stir sour cream and lime juice into the reserved sauce. Serve each kabob
with 2 tablespoons of sauce.
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Company’s Coming Salad
Makes 8 servings

8 cups mixed salad greens
(baby lettuces, such as Oakleaf, Red Sails, Lollo Rosso and
Bibb or Buttercrunch)
1 (11-ounce) can mandarin oranges, drained
¼ cup thinly sliced green onion
½ cup each toasted sliced almonds and dried cranberries
Orange Vinaigrette Dressing:
1/3 cup olive oil
2 tablespoons red wine vinegar
½ teaspoon grated orange rind
1 ½ teaspoons fresh orange juice
¼ teaspoon poppy seeds
¼ teaspoon salt
1/8 teaspoon black pepper
Combine salad greens, oranges, and onions in large bowl. Toss gently. Sprinkle with
almonds and cranberries. Pour dressing over salad right before serving, and toss
gently to mix.
Green Salad with Lemony-Mustard Dressing
Makes 10 servings
8 cups (or 2 10-ounce bags) baby spinach
1 medium head Boston or Bibb lettuce
2 cups endive or arugula
½ pound medium mushrooms
Dressing
1 large lemon
2/3 cup olive oil
2 teaspoons sugar
1 teaspoon salt
1 teaspoon dry mustard
1 teaspoon fresh or frozen chopped chives
¼ teaspoon cracked pepper
Combine salad greens into large chilled salad bowl. Thinly slice washed mushrooms
and add to mixture. To prepare dressing, grate 2 teaspoons peel from lemon;
squeeze juice from lemon to make ¼ cup. In small bowl with wire whisk, mix lemon
peel, lemon juice, olive oil and remaining ingredients. Pour dressing over salad;
gently toss to coat vegetables.
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Spanish Corn
This recipe is typed on a piece of paper then pasted to a one-cent postcard
addressed to Mrs. P. E. Miles, R. R. # 7, Huntington, Indiana. It is postmarked
October 1, 1941, from Fort Wayne, Indiana. I’m going to give it just the way it was
originally presented in hopes that good cooks will be able to figure it out.
1 can corn or fresh corn
1 cup cooked rice
½ cup cream
1 egg
1 mango
1 small onion
few strips bacon
salt and pepper
1 tablespoon sugar
Mix together and bake about ½ hour. (oven temperature not given)
Scalloped Corn
This recipe is from a neighbor or ours from Goshen. She didn’t provide package size
of the corn, but again, many of you will figure it out.
1 stick margarine, melted
2 packages corn
2 beaten eggs
1 cup sour cream
1 box Jiffy cornbread mix
Mix together and bake at 350 degrees for 1 hour, covered.
Country Fried Corn with Bacon
Preparation time 20 minutes. Makes 6 servings.
4 slices smoked country bacon
½ small onion, chopped fine
8 ears fresh sweet corn
salt and pepper to taste
Fry bacon until crisp; drain on paper towels, reserving 2 tablespoons of fat. Crumble
the bacon and set aside. Add the onion to the fat in the skillet and fry until onion
softens. Cut corn off the cob and scrape to get all the milk. Add corn with its milk to
the onions and cook for 5 minutes. Add bacon and season to taste.
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