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PRESIDENT’S MESSAGE by KATHLEEN CRIPE 
 
Good Fall day Master Gardeners, 
 
     Have you worked your "PLAN" this gardening season? 
     Did you plan by doing your research and checking all of your 
resources available to you? 

     Did you plant a new bush or flower or a whole new bed? 
     Did you admit to yourself that your gardening fun was "more fun" with someone 
else helping you?     
 

Broadcaster 

The Michiana 

“Helping Each Other Grow!” 
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     Now is the time to finish up this year's gardening plans so your winter gardens 
can flow into the spring flowers.  I am going to plant my thyme in one of the squares 
of the cement blocks of my new raised vegetable bed to see how it survives this 
winter. 
     If you have not reported your volunteer and education hours for this 2016 year 
this is the month to catch up and get it done.  Nancy Borkholder needs your 
reported 2016 hours total so she can order your next step up awards.  Make sure 
you do not miss your award at the March 2017 awards meeting. It is not too late to 
meet your 2016 year goals.  Just do it by October 31st.  (Halloween) 
     The corn around our home is being harvested this week.  The extended world, our 
neighbors, are coming back into our view. They disappear from our view for most of 
July, August and September because we are surrounded by the corn.  It has been fun 
this week to see the whirlwind of corn husks and corn stalk leaves flying in circles 
and up into the air. You just need to look out a window or up from your outside 
exploring to see this wonder. 
     The tree tops are starting to turn color as if they were dabbed with color from a 
paint brush. The colors of gold, orange and some red are starting to appear on some 
of the trees that I can see from my porch swing. It will not be long before I will need 
a sweater or a blanket draped over my shoulders as I sit in the swing on my east 
porch. 
     I have not had my coleus grow as tall as they have gotten this year.  Did you have 
coleus this year?  My favorite is the red leaf edged with the green. 
     I planted some leek seeds that were still in their pods in one of my empty 
planters. They seemed to come up quickly and are now about 4 inches high. And the 
parsley that the caterpillar ate has all leafed out again. What wonders are all around 
us if we only open our eyes to see and explore and be involved. 
     Tuesday, November 29th, at our monthly MMGA meeting, we will be celebrating 
"Thanks" for "Giving" with a carry-in meal and fellowship with one another in Ag Hall 
at 6:30pm.  It is always a great feast of food and fun.  We will also collect non-
perishable food items and/or cash to donate to Faith Mission this year at this 
meeting so our neighbors will be able to eat.  Let us be generous for our neighbors. 
     
 Enjoy your Fall days, 
 
    Kathleen 
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Day Minder . . .  

Watch Us Grow 

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

7 p.m. 

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

29 Tues. Member Meeting, Thanks-for-Giving Carry-In  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. 

  Garden Tour Committee-No meeting due to holidays  

  
Spring Celebration Committee-No meeting due to  
holidays 

 

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

  Member Meeting-No meeting due to holidays  

Attention MMGA Members 
No Broadcaster will be published for December.  Articles for the  

January Broadcaster will be due on DECEMBER 10TH. 
Please e-mail items to Tammy O’Rourke at tjotlo@gmail.com before 

this date.  Thank you. 



 

 

UPCOMING DATES 
 

Member Meetings, LAST Tues. of the month, Ag Hall, 7 p.m. unless noted 
 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,”  Ronda DeCaire 
 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 31, TBA 
 Tuesday, November 28, Thanks-for-Giving Carry-In, 6:30 p.m. 
 No Meeting for December due to holidays 
 
Board Meetings, THIRD Tues. of the month, Ext. Office Conference Room, 6 p.m. 
 Monday, November  14 
 Tuesday, December 13 
 Tuesday, January 17 
 Tuesday, February 21 
 Tuesday, March 21 
 Tuesday, April 18 
 Tuesday, May 16 
 Tuesday, June 20 
 Tuesday, July 18 
 Tuesday, August 15 
 Tuesday, September 19 
 Tuesday, October 17 
 Tuesday, November 21 
 Tuesday, December 19 
 
 
2017 Spring Celebration Committee Meetings, THIRD Monday of the Month,  
Ext. Office Conference Room, 7 p.m. (unless noted) 
 Monday, November 21 
 No Meeting in December 
 Monday, January 16 
 Monday, February 20 
 Saturday, March 4  Spring Celebration  Doors open at 12, Sessions from  1-4 
 p.m., Greencroft Goshen  
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JEFF BURBRINK:  CHAINSAWS DO DAMAGE QUICKLY 
OCTOBER 10, 2016   

     
    I have a scar on my left leg that reminds me both how lucky I 
am.  During the summer of 2015, what was supposed to be a quick 
10 minute pruning job sent me to the emergency room. 
     There were a couple of limbs overhanging the driveway, and I 
decided it was time to prune them.  With the job done, I started 

back up to the house, when I noticed a small pointy stub of a limb at eye level on 
another tree.  I decided to restart the chainsaw and cut that little stub off.  That’s 
where the trouble began. Putting the weight of the saw on the stub, it broke 
immediately.  The chainsaw, running at full speed, fell toward my left leg.  I jerked 
up on the saw, and shut it off. 
     At first I didn’t notice anything.  I picked up a few sticks under the tree and 
threw them into the woods.  Then I felt a warm, sticky sensation on my foot.  
Blood was running down from a wound about 12 inches above my foot.  No pain.   
Just a lot of blood, enough to justify a trip to the hospital.  Five hours later I was 
back home, realizing I was a lucky man.  Had the saw traveled another ¼ inch, my 
shin bone would have been destroyed. 
     I made several mistakes.  First, it was to be a simple job, and I didn’t bother to 
change into appropriate clothing.  In other words, I took a short cut.  I was wearing 
shorts.  Jeans would have been better.  Still better yet, I should have worn a pair of 
safety chaps. 
     Second, I assumed the stubbed branch was solid, and I was not prepared for 
the saw to fall towards my leg.  People just cannot react quickly enough to 
something like this.  The accident is done before you can take corrective action. 
     Chainsaws are a wonderful tool, but you can do a lot of damage in a few 
seconds that can never be corrected.  I would especially urge you to be careful if 
you are cutting down dead ash trees.  Once the Emerald Ash Borer kills the tree, 
they become very brittle.  The limbs are easily shaken loose from the vibration of 
the saw.  Often, the trunk and major limbs reign down as the tree collapses.  
Having a little firewood on hand is not worth your life. 
 
For another article by Jeff on safety, click on the link:   
http://www.inkfreenews.com/2016/09/27/farm-safety/ 
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Page 6 ANSWER LINE ACTION FOR SEPTEMBER 
BY DAN CARLSON 

 
Answer Line Action – September 2016 
   
   The Answer Line has completed its sixth and final month of 
service for 2016.  There were 37 inquiries in September.  That 
brings the total for the year to 210 Elkhart County residents 
served by your Answer Line team.  In addition, there were 8 
people served at the July 2nd Farmer’s Market, 6 people served 
at the September 3rd Farmer’s Market and there were 91 
people served at the Fair.   Master Gardeners have helped 315 
people in the past six months!  Kudos to all the Master 
Gardeners that have been there to answer questions! 
     As you might expect, inquires were coming in about the end of growing season.  
Questions were received on harvesting, preparing turf for the winter, putting the garden to 
bed, etc.  There were a few that caught my eye as I reviewed the reports.  As I have said 
before, I always learn something new as I work the Answer Line and review the reports. 
     I have never heard of the term “Creeping Charlie”.  It intrigued me as we enter the 
month of Halloween with all the other creepy things.  For those of you that don’t know this 
plant, Glechoma hederacea, it is a creeping evergreen perennial of the mint family.  Aliases 
are ground ivy, gill-over-the-ground, alehoof, tunhoof, catsfoot, field balm and run-away-
robin. It came from Europe but is now naturalized in North America.  In March, it has 
purplish-blue two-lipped flowers that grow in axillary whorls of six.  The leaves are heart 
shaped, scalloped, opposite, and dark green with an occasional hint of purple.  The leaves 
are edible raw or cooked, with a slight bitter taste.  It grows in damp waste ground, shade 
or sun, woodland margins or thin areas of turf or garden.  Source: ediblewildfood.com. 
     A name that sounds like a 60’s rock group perked my interest; basswood thrips, Thrips 
calcaratus.  Damage to basswood trees from these thrips is characterized by bud drop in the 
early spring or a stunted, shredded appearance of expanding leaves.  Feeding damage to 
fully expanded leaves appears as a silvering of the leaf cuticle.  Repeated defoliation leads 
to thinned crowns and branch die back.  This rarely causes tree death.  The thrips are less 
than 5mm in length and you might need magnification for identification.  This thrip comes 
to us from Europe; however, other thrips may be found on basswood and other deciduous 
trees.  These include pear thrips, Taeniothips inconsequens; native basswood thrips, 
Neohydatothrips tiliae; and beneficial predatory thrips, Haplothrips mali.  Source:  U.S. 

Department of Agriculture Forest Service, 
Northeastern Area, NA-FR-01-92, “Identify 
Introduced Basswood Thrips”. 
     As we close out the Answer Line for 2016, I 
would again thank all the Master Gardeners that 
manned the phones, checked out samples, looked 
up resources, manned the table at the Farmer’s 
Market and the Doctor is in Desk at the fair.  What 
a great service you have provided to the 
community.  Hope to see more Master Gardeners 
on the Answer Line next spring! 
 
Dan Carlson 

Creeping Charlie 
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  Cranberry (Vaccinium macrocarpon) 
    
   Cranberries are low, creeping shrubs or 
trailing vines up to 7 ft. long and 2 to 8 in. 
in height. They have slender, wiry stems 
that are not thickly woody and have small 
evergreen leaves. The flowers are dark 
pink, with very distinct reflexed petals, 
leaving the style and stamens fully 
exposed and pointing forward. They are 
pollinated by bees. The fruit is a berry that 
is larger than the leaves of the plant; it is 
initially light green, turning red when ripe. 

It is edible, with an acidic taste that can overwhelm its sweetness. 
   In North America, cranberry refers to Vaccinium macrocarpon (large cranberry, 
American cranberry, or bearberry).  It is native to northern North America across 
Canada, and eastern United States, south to North Carolina (at high altitudes). It is 
cultivated throughout the northern United States, Canada and Chile. They can be 
found in acidic bogs throughout the cooler regions of the northern hemisphere 
   Cranberries are a major commercial crop in certain American states and Canadian 
provinces. Cranberries are grown  in the U.S. states of Massachusetts, New Jersey, 
Oregon, Washington, and Wisconsin, as well as in the Canadian provinces of British 
Columbia, New Brunswick, Ontario, Nova Scotia, Prince Edward Island, Newfoundland 
and Quebec. British Columbia's Fraser River Valley region produces an annual volume 
of 18,739 tons of cranberries from 2,841 acres, about 95% of total Canadian 
production. In the United States, Wisconsin is the leading producer of cranberries, 
with over half of U.S. production. Massachusetts is the second largest U.S. producer.  
    Historically, cranberry beds were constructed in wetlands. Today's cranberry beds 
are constructed in upland areas with a shallow water table. The topsoil is scraped off 
to form dykes around the bed perimeter. Clean sand is hauled in and spread to a 
depth of four to eight inches. The surface is laser leveled flat to provide even 
drainage. Beds are frequently drained with socked tile in addition to the perimeter 
ditch. In addition to making it possible to hold water, the dykes allow equipment to 
service the beds without driving on the vines. Irrigation equipment is installed in the 
bed to provide irrigation for vine growth and for spring and autumn frost protection. 
   A common misconception about cranberry production is that the beds remain 
flooded throughout the year. During the growing season cranberry beds are not 
flooded, but are irrigated regularly to maintain soil moisture. Beds are flooded in the 
autumn to facilitate harvest and again during the winter to protect against low 
temperatures. In cold climates like Wisconsin, New England, and eastern Canada, the 
winter flood typically freezes into ice, while in warmer climates the water remains 
liquid. When ice forms on the beds, trucks can be driven onto the ice to spread a thin 
layer of sand that helps to control pests and rejuvenate the vines. Sanding is done 
every three to five years.    

https://en.wikipedia.org/wiki/Vaccinium_macrocarpon
https://en.wikipedia.org/wiki/Evergreen
https://en.wikipedia.org/wiki/Flower
https://en.wikipedia.org/wiki/Petal
https://en.wikipedia.org/wiki/Gynoecium
https://en.wikipedia.org/wiki/Stamen
https://en.wikipedia.org/wiki/Bee
https://en.wikipedia.org/wiki/Berry_%28botany%29
https://en.wikipedia.org/wiki/Vaccinium_macrocarpon
https://en.wikipedia.org/wiki/North_Carolina
https://en.wikipedia.org/wiki/Acid
https://en.wikipedia.org/wiki/Bog
https://en.wikipedia.org/wiki/Northern_hemisphere
https://en.wikipedia.org/wiki/U.S._state
https://en.wikipedia.org/wiki/Massachusetts
https://en.wikipedia.org/wiki/New_Jersey
https://en.wikipedia.org/wiki/Oregon
https://en.wikipedia.org/wiki/Washington_%28state%29
https://en.wikipedia.org/wiki/Wisconsin
https://en.wikipedia.org/wiki/British_Columbia
https://en.wikipedia.org/wiki/British_Columbia
https://en.wikipedia.org/wiki/New_Brunswick
https://en.wikipedia.org/wiki/Ontario
https://en.wikipedia.org/wiki/Nova_Scotia
https://en.wikipedia.org/wiki/Prince_Edward_Island
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https://en.wikipedia.org/wiki/Hectares
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Continued 

   Cranberries are harvested in the fall when the fruit takes on its distinctive deep red 
color. Berries that receive sun turn a deep red when fully ripe, while those that do not 
fully mature are a pale pink or white color. This is usually in September through the 
first part of November. To harvest cranberries, the beds are flooded with six to eight 
inches of water above the vines. A harvester is driven through the beds to remove the 
fruit from the vines. For the past 50 years, water reel type harvesters have been used. 
Harvested cranberries float in the water and can be corralled into a corner of the bed 
and conveyed or pumped from the bed. From the farm, cranberries are taken to 
receiving stations where they are cleaned, sorted, and stored prior to packaging or 
processing. 
   Although most cranberries are wet-picked as described above, 5–10% of the US crop 
is still dry-picked. This entails higher labor costs and lower yield, but dry-picked berries 
are less bruised and can be sold as fresh fruit instead of having to be immediately 
frozen or processed. Originally performed with two-handed comb scoops, dry picking 
is today accomplished by motorized, walk-behind harvesters which must be small 
enough to traverse beds without damaging the vines. 
   Cranberries for fresh market are stored in shallow bins or boxes with perforated or 
slatted bottoms, which deter decay by allowing air to circulate. Because harvest 
occurs in late autumn, cranberries for fresh market are frequently stored in thick 
walled barns without mechanical refrigeration. Temperatures are regulated by 
opening and closing vents in the barn as needed. Cranberries destined for processing 
are usually frozen in bulk containers shortly after arriving at a receiving station. 
      Most cranberries are processed into products such as juice, sauce, jam, and 
sweetened dried cranberries, with the remainder sold fresh to consumers. As fresh 
cranberries are hard and bitter, about 95% of cranberries are processed and used to 
make cranberry juice and sauce. Cranberry juice is usually sweetened or blended with 
other fruit juices to reduce its natural tartness. 
   Usually cranberries as fruit are cooked into a compote or jelly, known as cranberry 
sauce. Such preparations are traditionally served with roast turkey, as a staple of 
English Christmas dinners, and Thanksgiving (both in Canada and in the United States). 
The berry is also used in baking (muffins, scones, cakes and breads). In baking it is 
often combined with orange or orange zest. Less commonly, cranberries are used to 
add tartness to savory dishes such as soups and stews. 
    Fresh cranberries can be frozen at home, and will keep up to nine months; they can 
be used directly in recipes without thawing.  
 
Citation:  Cranberry. (2016, September 26). In Wikipedia, The Free Encyclopedia. 
Retrieved 20:33, September 30, 2016, from https://en.wikipedia.org/w/index.php?
title=Cranberry&oldid=741275870  
 
   Be safe and dream of that garden growing! 
        -Stan Palmer- 

https://en.wikipedia.org/wiki/Cranberry_juice
https://en.wikipedia.org/wiki/Dried_cranberry
https://en.wikipedia.org/wiki/Cranberry_juice
https://en.wikipedia.org/wiki/Compote
https://en.wikipedia.org/wiki/Jelly_%28fruit_preserves%29
https://en.wikipedia.org/wiki/Cranberry_sauce
https://en.wikipedia.org/wiki/Cranberry_sauce
https://en.wikipedia.org/wiki/Turkey_meat
https://en.wikipedia.org/wiki/Thanksgiving_%28Canada%29
https://en.wikipedia.org/wiki/Thanksgiving_%28United_States%29
https://en.wikipedia.org/wiki/Muffin
https://en.wikipedia.org/wiki/Scones
https://en.wikipedia.org/wiki/Cake
https://en.wikipedia.org/wiki/Breads
https://en.wikipedia.org/wiki/Orange_%28fruit%29
https://en.wikipedia.org/wiki/Orange_zest
https://en.wikipedia.org/w/index.php?title=Cranberry&oldid=741275870
https://en.wikipedia.org/w/index.php?title=Cranberry&oldid=741275870
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Hackberry (Celtis occidentalis) 
   
   Celtis occidentalis, commonly known as the common hackberry, is a large deciduous 
tree native to North America. It is also known as the nettletree, sugarberry, beaverwood, 
northern hackberry, and American hackberry. It is a moderately long-lived hardwood 
with a light-colored wood, yellowish gray to light brown with yellow streaks.  
   The common hackberry is easily distinguished from elms and some other hackberries 
by its cork-like bark with wart-like protuberances. The remarkable bark pattern is even 
more pronounced in younger trees, with the irregularly-spaced ridges resembling long 
geologic palisades of sedimentary [layered] rock formations when viewed edge-wise 
[cross-section]. Coins as large as USA quarters can easily be laid flat against the valleys, 
which may be as deep as an adult human finger. The leaves are distinctly asymmetrical 
and coarse-textured. It produces small fruits that turn orange-red to dark purple in the 
autumn, often staying on the trees for several months 
   The common hackberry is native to North America from southern Ontario and Quebec, 
through parts of New England, south to North Carolina-(Appalachia), west to northern 
Oklahoma, and north to South Dakota.  Hackberry grows in many different habitats, 
although it prefers bottomlands and soils high in limestone.  Its shade tolerance is greatly 
dependent on conditions.  In favorable conditions its seedlings will persist under a closed 
canopy, but in less favorable conditions it can be considered shade intolerant. 
   It is a medium-sized tree, 30 to 50 ft. in height, with a slender trunk. In the best 
conditions in the southern Mississippi Valley area, it can grow to 130 ft. It has a 
handsome round-topped head and pendulous branches. It prefers rich moist soil, but will 
grow on gravelly or rocky hillsides. The roots are fibrous and it grows rapidly. In the 
western part of its range, trees may still grow up to 95 ft. The maximum age attained by 
hackberry is probably between 150 and 200 years in ideal conditions. 
   Hackberry is highly susceptible to fire damage. The leaves are eaten by four gall-
producing insects of the Pachypsylla genus, which do not cause serious damage to the 
tree. A number of insects and fungi cause rapid decay of dead branches or roots of the 
tree. The small berries, hackberries, are eaten by a number of birds and mammals. Most 
seeds are dispersed by animals, but some seeds are also dispersed by water. The tree 
serves as a butterfly larval host particularly the Hackberry Emperor.   Hackberry's wood is 
light yellow; heavy, soft, coarse-grained, not strong. It rots easily, making the wood 
undesirable commercially, although it is occasionally used for fencing and cheap 
furniture. Hackberry is only occasionally used as a street or landscape tree, although its 
tolerance for urban conditions makes it well suited to this role. The tree's pea-sized 
berries are edible, ripening in early September. Unlike most fruits, the berries are 
remarkably high in calories from fat, carbohydrate and protein, and these calories are 
easily digestible without any cooking or preparation. 

Citation:Celtis occidentalis. (2016, September 23). In Wikipedia, The Free Encyclopedia. 
Retrieved 00:18, October 1, 2016, from https://en.wikipedia.org/w/index.php?
title=Celtis_occidentalis&oldid=740746242                                                                                                      

Stan Palmer 
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WILDFLOWER/MONARCH BUTTERFLY CONFERENCE 
BY MARCIA CHAMBERS 

 

   Roxanne Ewing and Marcia 
Chambers attended the Wildflower/
Monarch Butterfly Conference in 
Marion, Indiana, on September 
14.  Marion is located in Grant County 
and is south of Wabash down S.R. 15. 
Matter Park in Marion is a stopping 
off place for Monarch butterflies in 
their migration from North America 
to the overwintering grounds in 

Mexico.  A multitude of butterfly-friendly plants in Matter Park Gardens dotted the 
13 acre site.  One highlight of the conference came from two members of the 
Marion Garden Club who were raising Monarchs in their garages.  The newly 
emerged adults were tagged with a self-stick label and conference attendees were 
allowed to release them.  Lecture topics included butterflies, Gene Stratton Porter 
gardening references, milkweed botany, and a presentation on how to use the 
Newcomb's Wildflower Guide.  We were also treated to a hula lesson, which was 
more complicated than it looked, a garage sale of gardening items and all the food 
we could eat.  For more information on Matter Park or the Marion Garden Club, 
follow these links: 
 
http://www.marionindiana.us/?q=node/175 
http://gardenclubmarionindiana.org/information.htm 
 

Page 10 

FOOD SERVICES SHOWCASE 
 

On Saturday, October 1,  
Bill Albaugh, Sue Bumgardner 

and Marcia Chambers 
represented MMGA at the Food 
Services Showcase at North Side 

Gym in Elkhart.  They  
answered many 

questions about gardening and 
growing vegetables.  They had a 
good time talking to the public 

and also learned quite a bit 
about each other. 



 

 

Page 11 BRISTOL QUILT GARDEN CLEAN-UP  
PHOTOS BY MARY MORGAN 

Bristol Quilt Garden Clean-Up 
Wednesday, October 12, 2016 

Location:  Elkhart County  
Historical Museum 

 
Pictured l-r:  Judith Forbes, Anne 

Regier, Mary Morgan, Jenny 
Schrock, Nancy Ringle,  

Larry Ringle, Ruth Middleton 
 

Before and After.  The Ageratum 
was left until after the first 

freeze. 
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SPOTLIGHT ON SPEAKERS BUREAU 
  
Typically, as the year wanes, so do Speakers Bureau requests.  We have just one 
notice of a fellow Master Gardener doing her/our thing:  educating the public!  
 
Carol  Novy did a teaching presentation midday at Camp Mackie, Milford, IN, 
on Saturday, October 1.  Her topic was, "Houseplants, Alive & Well".  If she had as 
good a response as she did from helping at Bashor Home Day Camp in June, then 
she was well received.  She has shared some of the cards and notes about that 
event.   These notes are with/without punctuation, caps and spelled as they were 
written by Chase, Gavin, McKinzie, Tiler, Benjie, & Sekiya.  
 
 Some of the comments from those kid campers were:   
"Mrs. Carol, I (heart) to garden. thank you"   
"Thank you for helping us plant our seeds"   
"Thank you for teaching us to garden  I will use it a lot."       
"It was a good time." 
"Thank you so much for showing us the right way to make a garden..."    
"We love it very much."    
"Thank you for helping us garden and u also help us a lot u answer are questions"     
"I liked planting things"      
"Thank you for texing me to plant garden"      
  
THANK YOU, Carol, for such positive representation of Michiana Master Gardeners 
Association! 
  
Remember to let us know of any education opportunities you might have ahead of 
the date so we can give proper recognition! 
  
Marilyn Horvath 
Speakers Bureau Coordinator 
 

AIRPORT COMMUNITY GARDEN 

The Airport Community Garden produced a 
total of 881.50# of produce that was 
donated to Church Community Services 
Food Bank.  If you are interested in 
volunteering on the Community Garden 
committee in 2017, contact Susan Stuckman 
or Heidi Zavatsky. 
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MMGA Board Meeting Minutes 
September 20, 2016 

 6:00 p.m. Extension Office Conference Room 
Present: Bill Albaugh, Jeff Burbrink, Dan Carlson, Kathleen Cripe, Loanne Harms, Carol Novy, 
Anne Regier, Bill Roberts, Ron Troyer, Cindy Watson, Heidi Zavatsky  Absent: Jenny Schrock 
Kathleen Cripe called the meeting to order at 6:00 p.m. The August minutes were approved as 
e-mailed. Kathleen wanted the Board to look at two different formats that the annual 
directory could be printed. We unanimously favored the current format be used.  Treasurer’s 
Report:  Anne Regier stated that $7,215.70 is in checking, $18,745.26 is in Money Market, 
$137.21 in Savings and $200.00 in Cash. A total of $26,208.17. Cindy Watson moved to accept 
report, Bill Roberts seconded, report approved.  Educator’s Report:  Jeff Burbrink  reported a 
successful training of controlling invasive plants occurred at the Elkhart Conservation Club. 
The new class of twelve is a good group and he enjoys teaching the class. Jeff also stated that 
the membership form can be filled out at the membership meeting and the annual volunteer 
form can be turned in to him at that time also.  Answer Line:  Dan Carlson reported that 
growing season questions are winding down. He encourages more people to train for the 
answer line next year. A good article appeared in The Paper regarding the Answer Line.  
Archivist:  Ron Troyer had no report from Helen Martin. Helen and Jerry are having health 
issues and he has checked in with them on two occasions.  Broadcaster:  Loanne Harms 
reported that all is going well. It was a smooth transition to Tammy taking over for Sherrie. 
Article deadline is the 10th of the month.  2015 Class Update:  Cindy Watson reported that 
Marsha Chambers and another member attended a butterfly exhibition in Marion. She will ask 
Marsha to write an article for the Broadcaster on their experience.  Community Garden:  Heidi 
Zavatsky reported that harvesting is winding down at the garden. We’re still harvesting 
tomatoes, green beans, peppers, collards. Leeks will be the last crop. To date, 775#s.  
Extension Landscape: Bill Roberts, no report.  Fair Board:  Jenny reported to Kathleen that 
the Fair Board had their appreciation dinner last week and that the numbers are down from 
last years’ Fair. It may have been due to the extreme heat.  Garden Tour:  Loanne didn’t 
attend the meeting; but she spoke to Tori F. She has a bill from 2015 GT and would like to be 
reimbursed. She will need to present receipt along with reimbursement form.  Membership:  
Ron Troyer, no report.  Merchandise:  Carol Novy, no report.  Speakers’ Bureau: Carol Novy, 
no report from Marilyn Horvath.  Nominating Committee:  Loanne Harms reported that 5 
people will be selected. They are busy getting their slate together for October voting.  
Programs: Dan Carlson talked to Laura and all is set for the September meeting.  Property 
Trustee: Dan Carlson, no report.  Quilt garden Bristol:  The coleus has been trimmed and the 
supertunias have wilted. Season about over.  Cindy Watson reported that no one has stepped 
forward to take over the Bag Factory Quilt Garden as the quilt shop people are retiring.  Set-
up:  Bill Albaugh, no report.  Spring Celebration: Bill Roberts, no report. Jeff B said that 
Penny has 1 speaker lined up. The subject is GMO. Andy Robinson will be the keynote.  Tree 
Sale:  Bill Roberts, no report.  Webmaster:  Dan Carlson, no report. Due to the time, the 
budget has been tabled until the next meeting.  Old Business: Kathleen wanted to establish 
that $3,500.00 was budgeted for the Spring Celebration. Loanne Harms moved that this 
amount be slated for Spring Celebration . Carol Novy seconded. Motion passed. Also, Ron 
Troyer moved that eco-friendly cups be purchased for the Association, Bill Roberts seconded 
and motion passed.  The remainder of the meeting, the Board discussed Question 1 & 2 from 
the questionnaire results.  Greeters for the month are: Ron Troyer and Dan Carlson.  Meeting 
adjourned 8:00 p.m. 
Respectfully Submitted, 
Heidi Zavatsky, Secretary 
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MMGA Member Meeting Minutes 
September 27, 2016 

7:00 p.m. Ag Hall 
President, Kathleen Cripe called the meeting to order at 7:00 p.m. in Ag Hall. There were 58 
members in attendance. Paul Miles motioned the June minutes be accepted, Loanne Harms 
seconded, minutes passed as written. The Treasurer’s report was given by Kathleen Cripe in 
Anne Regier’s absence. Checking - $ 17,215.70. Money Market - $ 18,745.26. Savings - $ 
137.21. Cash  - $200.00. Total $26,298.17 Connie Garber motioned for acceptance, Jay 
Whitmer seconded, Treasurer’s report accepted.  Dan Carlson introduced our speaker for the 
evening,  Aaron Kingsley, the Goshen City Forrester. His topic was Urban Forestry and the 
fact that people live in the forest. It centers  around  Social History, Natural History and 
Ecological History. Aaron has to inventory city trees, and  evaluate large trees that have lost 
limbs. Does the tree need to be pruned or removed? He must manage his budget, write 
grants and use good science, intuition and good heart.  Refreshments tonight were provided 
by Judith Forbes, Anne Overmyer and Dyanne Zimmerman.  Kathleen then called for 
committee reports.  Educator: Jeff Burbrink reported that the new class is a good group and 
he enjoys working with them. He also reported on a workshop he attended in Michigan City 
regarding bed bugs. These pests seem to be present more in our western counties than in our 
area. He also said he will be putting together a mentoring program to match up a seasoned 
MGr with one of the new students. This was well received by membership. More information 
will follow regarding guidelines for this program.  Community Garden: Sue Stuckman reported 
that all help would be appreciated on garden clean-up day, Saturday October 8, 2016 from 
9a.m. – 12:00 p.m. Rain date is October 15th. We have harvested 813# to date.  Garden Tour: 
Carol Swartzendruber gave the date of July 8, 2017 for the Tour. Nine gardens have been 
selected by the selection committee to be presented at the October meeting for approval. 
The Tour will take place in Middlebury, IN. She then went through the committees and 
explained briefly what their responsibility was. All chairs are set except the Media/
Advertising. A sign-up sheet was passed for those interested in helping with Tour. She would 
encourage any and all members to become involved with this event. It’s our major fundraiser 
for the year.  Caps Collection: Gail Weybright reported that many caps are being saved. 
Remember to save only 2, 4, and 5 are o.k. to save. She will be scheduling a sorting and 
cleaning day. Look for more information.  Quilt Garden Goshen: Jim Bare reported that after 
the first frost date in October, a cleanup date will be scheduled. He reported that the gardens 
have been around for 10 years now so repeat garden patterns can be used. The 2017 garden 
will be the first garden design of “Blue Ribbon”.  Spring Celebration: Penny Stroup reported 
that the topic will be GMO’s and the speakers are Andrew Robertson and Kendra Resler from 
Dow Agra and Peter Goldsborough from Purdue.  Tree Sale: Barb Heeter reported that trees 
have been selected for next year. Yellowwood will be offered and will be preordered as it is a 
potted tree. There is a possibility of not having a variety pack of trees. A packet of rain garden 
plants to cover 50 square feet may be offered instead. Barb also mentioned that the Four 
Winds Garden Club will be having an auction on October 11th at 6:00 p.m. at Bethel United 
Methodist Church located on Michigan Street in Elkhart.  Drawings for the evening went to: 
Kathleen Cripe, Cindy Watson, Connie Garber, Diana Thornton, Fancheon Resler, Craig Stiver, 
Penny Stroup, Kathleen Moore, Suzan Stuckman, Nancy Ringle, Kate Rink, Joyce Miller, Dean 
Linsenmeyer, Sherrie Zou, Jay Whitmer, Kathy Radican.  With no other business on the 
agenda, meeting adjourned 9:00 p.m.  Next meeting October 25, 2017. Topic will be Owls. 
Respectfully Submitted, 
Heidi Zavatsky, Secretary 
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BOTTLE CAPS TO BENCHES 
 

     Thousands of pounds of plastic end up in landfills every day.  Recycling in general is 
good for the environment, but a win-win-win scenario exists when acceptable types 
of plastic are saved and then remade into benches, tables, or other plastic items.  The 
first win is the benefit to the environment, the second win is the creation of a useful 
item, and the third win occurs when children learn about the environment, recycling, 
and service to the community through collection efforts. 
     MMGA collected 400 pounds of bottle caps over the past year that were made into 
our first bench that was delivered this summer.  We are working on our second 
bench, so please continue to collect acceptable plastic, which is not limited to just 
bottle caps.  Please refer to the list below for acceptable and unacceptable types of 
plastic. 
     As you collect plastic, please consider that someone has to sort through all the 
donated items in order to remove unacceptable types of plastic, and to sort and then 
clean dirty items.  This is a monumental task when a few people have to sort through 
hundreds of pounds of plastics, and quite unpleasant when there are containers with 
food and mold.  A little effort by each individual to sort and clean items BEFORE 
donation tremendously improves the management of this material. 
     Please mark the donation bags that contain cleaned items as either “Washed” or 
“Clean”.  This greatly helps the sorting process, because any bags not marked as clean 
have to be considered “not clean” and this increases the work of sorting. 
     A group will be sorting plastics during the business part of our monthly MMGA 
meetings.  Please join us if you are willing to help or want to learn more about the 
process. 
     Another opportunity to help is Tuesday November 1 2:00-4:00 pm at the Milford 
home of Gail Weybright:  479 E. Camp Mack Rd.  Your time can be counted as 
volunteer hours. 
 
Thank you for all of your 
help! 
 
Gail Weybright, Chair 

Our MMGA  

“Bottles to Benches “ 

bench shown in front 

of Ag Hall at the  

fairgrounds. 
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BOTTLE CAPS TO BENCHES, continued 
 
Acceptable Caps (sorted, clean, dry) 
 Medicine bottle caps (cardboard inserts removed) 
 Medicine or vitamin bottles #2, #4, #5 (labels and caps removed) 
 Drink bottle caps 
 Milk jug caps  
 Flip-top caps (ketchup, mustard, creamers) 
 Detergent Caps 
 Spout caps (mustard tops) 
 Hair spray caps 
 Spray paint caps 
 Toothpaste tube caps 
 Ointment tube caps 
 Deodorant caps 
 Any #2, #4, #5 caps 
 
Acceptable Lids (sorted, clean, dry)  
 Cottage Cheese container lids 
 Cool Whip container lids  
 Mayonnaise jar lids  
 Coffee can lids 
 Yogurt container lids  
 Cream Cheese container lids  
 Peanut Butter container lids  
 Butter container lids 
 Ice Cream bucket lids 

 
NOT Acceptable  
 Any plastic with metal 
 #1 plastic 
 Humana medicine bottles (#1 plastic) 
 Food containers of any kind 
 Deli food containers and lids 
 Soap pumps 
 Lotion pumps 
 Trigger sprayers 
 Fast food drink lids 
 Coffee lids 
 Plastic bags 
 Plastic ziplock-type bags 
 Dirty, food-encrusted plastic 
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Pumpkin Bread by Tammy O’Rourke 

 
 
 
 
 
 

 
ADD:   
1-2 Cups Chopped Walnuts (if desired) 
 
     Preheat oven to 350 degrees (325 for dark pan).  Spray 2 9x5 loaf pans.  Stir all 
together.  Add nuts.  Bake 60-70 minutes until toothpick comes out clean. Cool 10 
minutes and remove from pans.  Cool on wire racks.  Frost with confectioner’s sugar 
glaze after cool, if desired.   Flavor is better if bread sits for 1-2 days.  Freezes well.  
Makes 2 loaves. 

Empire-Oatmeal Cookies by Fancheon Resler 
 

Bake at 350 degrees 15-18 minutes for large cookies. 
1 ½ cups sugar     2 large eggs 
2 sticks butter, softened   2 cups Empire apples, peeled, 
1 ½ cups all-purpose flour     cored, and diced 
1 teaspoon baking soda   3 cups quick-cooking oatmeal 
1 teaspoon ground cinnamon  1 cup dark seedless raisins 
1 teaspoon vanilla extract   ¾ cup chopped walnuts 
½ teaspoon salt 
  
   In large bowl, with mixer at medium speed, beat sugar and margarine until light and 
fluffy.  Add flour, baking soda, cinnamon, vanilla, salt, and eggs; beat until blended, 
occasionally scraping bowl with rubber spatula.  With wooden spoon, stir in apples, 
oatmeal, raisins, and walnuts.  Drop batter with large ice cream scoop onto ungreased 
cookie sheets.  Bake until golden.  Cool 3 minutes before removing to racks to cool.  
 

Apple Cheddar Spread by Fancheon Resler 
 

Serve with crackers or fruit pieces as an appetizer. 
¼ cup milk       1/3 cup finely chopped apple 
8 ounces light cream cheese, softened  ¼ cup finely chopped nuts 
1 cup shredded Cheddar cheese  1 tablespoon sugar 
        ¼ teaspoon cinnamon 
 In medium-sized bowl with electric mixer, gradually add milk to cream cheese 
until well blended.  Add remaining ingredients, mixing at medium speed until 
combined.  Chill before serving with apple slices or other fruit pieces or crackers. 

SIFT TOGETHER: 
3 1/3 Cups Flour 
1 tsp. Nutmeg 
1 tsp. Cloves 
1 tsp. Cinnamon 
1 ½ tsp. Salt 
½ tsp. Baking Powder 

MIX TOGETHER: 
2 tsp. Baking Soda 
2/3 Cup HOT tap water 

MIX TOGETHER: 
3 Cups Sugar 
4 Eggs 
1 Cup Canola Oil 
2 Cups Pumpkin Puree 



 

 

Page 18 RECIPES 

Caramel Apple Rolls by Fancheon Resler 
 

(I’ll vouch for this one!  These rolls are great the first day 
but tend to become soggy if kept longer.) 

Bake in 12-cup muffin pan at 400 degrees for 10 minutes. 
½ cup packed brown sugar  ½ cup cold water 
½ cup butter or margarine   2 tablespoons additional butter or margarine 
pecan pieces     ¼ cup packed brown sugar 
2 cups Bisquick baking mix   1 cup finely chopped peeled apples 
 
 Place 1 teaspoon each of brown sugar and margarine in each of 12 muffin cups.  
Place in preheated oven just until melted and blended.  Remove and sprinkle nuts in 
bottoms of cups if desired.  Mix baking mix and water to form soft dough; beat 
vigorously 20 strokes.  Gently smooth dough into ball on floured surface.  Knead 5 
times and roll into rectangle 15X9-inches.  Spread with remaining margarine and 
brown sugar and sprinkle with apple.   

Roll up tightly, beginning at 15-inch side.  Seal by pinching edge of dough.  
Cut into 12 slices.  Place each slice in a muffin cup.  Bake as directed.  Remove from 
oven and invert immediately onto heatproof plate or board.  Remove pan and 
scrape out any caramel left in cups onto rolls.  Arrange on serving tray and serve 
warm. 

 Apple Pear Cake by Fancheon Resler 
 

(A sure-to-please combination of autumn tree fruits) 
Bake in 9X13-inch sprayed pan at 350 for 45-50 minutes. 

2 cups shredded peeled apples    Cream Cheese Frosting 
2 cups shredded peeled pears    4 ounces cream cheese 
1 ½ cups brown sugar     ½ cup unsalted butter 
2 eggs        3 cups powdered sugar 
½ teaspoon vanilla 
1 teaspoon vanilla extract    
3 cups all-purpose flour      
2 teaspoons baking soda 
2 teaspoons ground cinnamon 
½ teaspoon ground nutmeg 
½ teaspoon salt 
1 cup chopped nuts (pecans or walnuts) 
1 cups dried cranberries or raisins 
 
 In large mixer bowl, combine apples, pears, sugar, oil, eggs, and vanilla.  
Combine dry ingredients and stir into fruit mixture.  Add nuts and/or dried fruit.  
Bake as directed or until tested done in center. 
 For frosting, soften cream cheese and butter; beat all ingredients together until 
fluffy.  Spread over cooled cake.  Store in refrigerator. 
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